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Welcome aboard
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As you sit back, relax and enjoy our onboard amenities as part of your 
late summer vacation or business trip, our team is carefully finalising 
preparations for your upcoming winter travel.
	 During the winter season, we will improve our flight schedules to 
European airports by moving our departures to earlier morning hours so 
that you can have more time to enjoy cities such as Vienna, Paris, Prague and 
Amsterdam. Likewise, passengers starting their journeys at these airports 
and setting out for a trip to the Baltic region, the CIS or Scandinavia will have 
improved connections through Riga. 
	 By introducing new Tallinn-Paris and Vilnius-Amsterdam routes, we are 
strengthening our unmatched service between these major hubs and the 
three Baltic capitals, cutting our customers’ travel time and giving them 
additional access to regions served by our code-share partners.
	 Furthermore, those who love the ski slopes and fresh powder will 
experience a whole range of upgrades, such as a new destination in Poprad 
for affordable skiing in the High Tatras Mountains of Slovakia, larger aircraft 
on high-demand winter holiday routes and more convenient departure 
times on established winter routes linking Riga with Munich, Zurich, Vienna 
and other cities.
	 Those who prefer the beaches and who want to extend their summer 
will find sun, sand and surf in Larnaca, Cyprus, and in one of the sunny 
resorts of Egypt that we are offering in cooperation with our long-term 
partner Tez Tour. 
	 Did you know that airBaltic greets its 25 millionth scheduled passenger 
in September? 
	 Thank you for flying airBaltic and have a great trip!

Martin Alexander Gauss
Chief Executive Officer airBaltic

Dear Customer, 

Yours,
Martin Alexander Gauss



CONTENTS / SEPTEMBER

Special  How to make 
a globe

86

Your next destination  
A pilgrimage to the French 
Riviera

48

Travel  Untamed  
Azerbaijan

96

September

Where a home is a castle     
/ page 74



CONTENTS / SEPTEMBER

The opinions expressed in this magazine are those of the authors and/or persons interviewed and do not necessarily reflect the 
views of airBaltic AS and the editors at Frank’s House SIA. Baltic Outlook accepts only work commissioned by Baltic Outlook 
editors. By submitting any written material for publishing in Baltic Outlook author confirms that the text is originally written for 
Baltic Outlook and has not been copied from any other source. By submitting any photographs author confirms that he or she 
is the rightful source of the photographs or that the photographs have been sourced legitimately. The publisher of Baltic Outlook, 
Frank’s House SIA, will not be held responsible for any copyright infringement and any third party claim will be referred to the relevant 
author who will undertake any legal and/or financial liabilities. Advertisers or their representatives assume full responsibility for the 
content of their advertisements, and for ensuring that this content corresponds with the laws and other normative acts of the Republic 
of Latvia. All rights reserved. No part of this magazine may be reproduced in any form without the written permission of the publisher.  
Printed at Poligrāfijas grupa Mūkusala, Latvia, phone (+371) 67063187
In the Snoozing cities article of our August issue, a photograph of the train station in Antwerp was published in the place of the 
train station in Brussels. We apologise for this error. 

Editorial Staff
Chief Editor: llze Pole / e: ilze@frankshouse.lv
Deputy editor: Zane Nikodemusa /  
e: zane.nikodemusa@frankshouse.lv 
Copy editor: Kārlis Roberts Freibergs
Design: Miks Zankovskis
Layout: Inta Kraukle
Cover: Corbis, Raoul Dufy,  
The Bay of Angels, 1929

Baltic Outlook is published by SIA Frank’s House
Stabu 17, Riga, LV 1011, Latvia / ph: (+371) 67293970
 / w: frankshouse.lv  / e: franks@frankshouse.lv 
Director: Eva Dandzberga / e: eva@frankshouse.lv
Advertising managers: 
Indra Indraše / e: indra@frankshouse.lv / m: (+371) 29496966
Ieva Birzniece / e: ieva.birzniece@frankshouse.lv / m: (+371) 26416866
Inta Veinšteina / e: inta.veinsteina@frankshouse.lv / m: (+371) 29263692
Overseas advertising manager:
Naseem Ullah / e: naseem@frankshouse.lv

Check out Baltic Outlook’s profile on Facebook

14 

16 

18

30

32

34 

36

38 

40

42 

44 

46

62 

106

110

124

128

Edmunds’ thought 
Archipelago’s charm

City icons Milan’s temple 
of football 

Agenda September 2014

En route Birthday museums 

Little Black Book Barcelona

Design London Design 
Festival

Style The classic jacket

People Uldis Leiterts, 
infogr.am

Trend Lost in applications

Thing of the month Colour of 
the year 

Food Chanterelle and  
potato soufflé

Food Paleolithic cuisine

Interview Designer 
Elīna Dobele

Cars BMW i8

Gadgets Jet set

Food & drink Latest in Riga

airBaltic News

26

30

42

• Wooden floors
• Wooden terraces
• Glues and varnishes
• Oils and lacquers
• Natural paints
• Technical service

Trust the experts!

BERLIN
Ohlauer Straße 40, D-10999 Berlin

Tel. (+49) 306100990 • info@abschliff.de
HAMBURG

Steilshooper Alee 49, D-22309 Hamburg
Tel. (+49) 4063664632 • hamburg@abschliff.de

RIGA
A. Čaka iela 107, LV-1011 Riga

Tel. (+371) 67843844 • info@abschliff.lv

Whether you are planning to build a 
house, a restaurant or a shopping 
center, you will find everything that you 
need in our showrooms.

Our technicians will help you to realize 
your wishes and assist you in all steps 
of your project.

For 20 years, we have been a leading 
partner of architects, building 
companies and private homeowners.

We offer you all kinds of wooden floor 
coverings, as well as products for their 
installation and maintenance.

20
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DETAILS / EDMUNDS’ THOUGHT

Y ears ago, I spent a summer in 
Åland, an autonomous archipelago 
of islands between Stockholm and 
Helsinki. What drew me to this 

Finnish-administered territory of Swedish 
speakers? It was a fascination with islands, 
a love of the Baltic Sea and an interest in 
windjammer history. I also thought that 
Åland would be a pleasant and peaceful 
place to do some serious writing.
	 Between the two world wars, Captain 
Gustaf Erikson of Mariehamn, the regional 
capital, had bought up the last of the 
great Cape Horners – four-masted, steel-
hulled sailing ships that were the modern 
versions of the grand Tea Clippers.  The 
latter had raced to Europe loaded with 
tea during the 19th century, before steam 
power drove them asunder. Erikson loaded 
his ships with Australian grain, manned 
them with lean crews of young men and 
boys, and had them sail around Cape Horn 
in the continuous westerly gales of the 
“roaring forties” (southern latitudes). He 
competed with steamships. The crews were 
attracted by the romance of sail and the 
challenge of danger.
	 That era had been long gone when I 
arrived in Åland with my wife and year-and-
a-half old boy. We settled on the shores of a 
remote vik (bay) in two tiny, well-designed 
cottages, which were separated by a 
meadow. I wrote feverishly in one cottage, 
while the three of us lived in the other. 

Whenever I needed a break, I ran “home” 
across the meadow, barefooted. A small 
wooden sailboat built in the ancient Norse 
style was also at our disposition. We used it 
to sail out to sea among the skerries – tiny 
granitic islands resembling the backs of 
partly submerged whales. 
	 It was like being in paradise until our boy 
slipped off the rounded granite shore into 
the vik. One moment he was by my side, the 

next I saw his astonished blue eyes looking 
up at me through the crystal-clear water. He 
was going down fast, almost like a rock. In 
an instant I dove in and saved him before he 
had swallowed any water. That was one of 
the most frightening moments that I have 
ever experienced.
	 Another, much more pleasurable event 
was a summer solstice celebration, Swedish 
style. We had become acquainted with a 
Stockholm native named Ulf and his wife, 
Marianne. Ulf was an advertising executive, 
short and with a bushy moustache. For 
several evenings, Ulf went off in his 
motorboat to collect kräftor (crayfish). On 
solstice day he invited us to join his family 
and another couple for a celebration. 
Several plates piled high with boiled red 
crayfish greeted us, along with white bread, 
beer and Swedish vodka. 
	 By midnight we were quite merry. The 
plan was to see the sunrise. Well before 
that we decided to have a swim. We had no 
bathing suits, but “never mind”, the women 
said, and led the way, plunging into the cold 
waters without a stitch of clothing. Jovial 
conversations and much laughter continued 
in the water. Then the women proposed that 
we all climb naked into the pine trees, the 
sooner to see the sunrise. There we were, 
each in a tree, like queens and kings, sitting 
on the hard branches with our unprotected 
derrieres, carrying on with merry banter until 
the sun made its appearance. BO

Archipelago’s charm
Text by Edmunds Valdemars Bunkše,  

professor emeritus and geographer
Photo by Emils Desjatnikovs, F64

Several plates 
piled high with boiled  
red crayfish greeted us
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DETAILS / CITY ICONS

T ake a look around as you exit 
the Lotto Fiera metro station in 
Milan. Families spanning multiple 
generations are walking to the 

upcoming football match together, some in 
red, some in blue. Street vendors sell shirts 
and scarves, and good-natured banter is 
shared as a real sense of occasion fills the 
air. Closer to the distinctive concrete towers 
and red girders of the San Siro, the shared 
home of European football giants AC Milan 
and Internazionale, the atmosphere builds 
to fever pitch. This is the Derby della 
Madonnina or the Milan Derby.
	 Although named after an Italian 
footballing legend, the Stadio Giuseppe 
Meazza is better known as the San Siro. The 
centrepiece of the city’s sporting district, 
the stadium isn’t just an icon of Milan; it is 
one of the world’s most famous football 
arenas. There is no better time to experience 
the place than the twice-yearly game 
between the two city giants.

	 When the Rossoneri (red and blacks) 
meet the Nerazzurri (black and blues) in 
the crosstown Milan Derby, the entire city 
holds its breath. The 85,000 fans inside 
the stadium create a day to remember 
as they set off firecrackers, wave banners 
and flags, and chant in an intense yet 
friendly atmosphere.
	 The Milanese rivalry is charged not only 
because the two clubs share the same 
stadium; they actually used to be the same 
club. Internazionale was formed in 1905 by 
a breakaway group unhappy that a Swiss 
player wasn’t allowed to play on the existing 
Milanese team.
	 Getting a ticket for the derby is tough, 
but don’t despair. Obviously, it’s much easier 
to get a ticket to other games at the San 
Siro, which hosts one or two matches every 
week during the football season. And of 
course, the stadium is home to more than 
just football; music stars such as Bob Marley, 
Madonna, Bruce Springsteen, David Bowie 

and the Rolling Stones have all graced the 
famous venue with concert performances.
	 If you don’t fancy taking in a game, 
then you can take a guided stadium tour, 
where you can explore the inner workings 
of the San Siro, from the dressing rooms 
of both AC and Inter (you won’t believe 
the difference!) to the rooms where the 
players meet the press. You can also look 
around the shared museum featuring 
historical shirts, trophies, boots, art 
objects and souvenirs. It’s a great outing 
for a football fan, but even non-fans will 
enjoy feeling the history of this very 
special corner of Milan.
	 The museum and guided tour in Italian 
and English (EUR 17) can be taken almost 
every day, except when matches and 
major events are held, with private tours 
in other languages available on request. 
On days when the tour is unavailable, you 
can still enter the museum (EUR 7). BO

 www.sansiro.net 

Milan’s temple of football Fly to Europe
with airBaltic

ONE 
WAYfrom €29

Text by David Nikel
Photo Courtesy of Province of Milan, www.visitamilano.it

HOTELS DESIGNED TO SAY YES!
groupdesk.baltics@rezidor.com   radissonblu.com

M O R E  T H A N 
J U S T  A  M E E T I N G

RIGA - VILNIUS - KLAIPEDA - TALLINN

*Terms & conditions: Subject to availability. Flights from Oslo, Bergen, Stavangar, Alesund, Gothenburg, Helsinki, Turku, Stockholm, Billund, Copenhagen. 
Offer must be combined with the Air Baltic fl ight. Additional supplement may apply for other cities than Riga. Min group size - 10 persons, max - 30 persons.

Offer available for Thu – Sun, from October 01, 2014 until December 28, 2014. Offer can be terminated at anytime by Radisson Blu or Air Baltic.
To REQUEST please contact: groupdesk.baltics@rezidor.com

RETURN FLIGHT. 2 NIGHT ACCOMMODATION WITH BREAKFAST. 
WELCOME DRINK. MEETING PACKAGE FOR UP TO 4 HOURS. LUNCH.

FLY & MEET PACKAGE STARTS

 FROM 255 EUR*

(PER PERSON IN TWIN ROOM)
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Fashion  The new Latvian brand 
I’M YOUR BAG has just come out 
with a line of high-quality men’s 
leather bags by designer Indra 

Miklāva. These follow in the success 
of I’M YOUR SHIRT shirts, which 

have been purchased by such well-
known personalities as singer Ricky 

Martin and producer Will.i.am.
www.imyourshirt.com
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DETAILS / LIFESTYLE

•	Visit the grazing areas of wild 
horses, auroxen (semi-wild cattle) 

and bison in the company of a 
guide at the Pape Nature Reserve 

near the southern Latvian 
seacoast (www.pdf-pape.lv).

•	Watch some great films at the 
Baltic Pearl international movie 

festival in Riga from September 
12-21 (www.balticpearl.lv).

•	Clear your mind and test your 
endurance at the Mežakaķis 

(www.mezakakis.lv) and Tarzāns 
(www.tarzans.lv) adventure 

parks in the picturesque 
town of Sigulda.

•	Taste salted mushrooms and 
cucumbers at a small-town 

food market.

•	See the world’s best motocross 
riders compete for victory in the 

exciting Motocross of Nations 
race in Ķegums on September 27 

and 28 (www.mxon2014.lv).

SPOTLIGHT ON THE LATE SUMMER
Five things that you should do in Latvia in September

Text by Zane Nikodemusa and 
Roger Norum

�Publicity photos 

READING LIST

ON THIS MONTH’S MENU
Celebrate life in all of its splendour with some tips 

from Baltic Outlook
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Maggie Shipstead. Astonish Me

Arriving on the heels of her 
bestselling debut novel Seating 

Arrangements, Maggie Shipstead’s 
second and equally acclaimed work 
is a thoughtful story of an American 
ballerina’s love affair with a Russian 

dancer. Loosely based around some of 
Mikhail Baryshnikov’s life events, this is 

a novel to relish.
EUR 17.27, www.harpercollins.com

Kristin Newman. What I Was 
Doing While You Were Breeding: 

A Memoir

Delving into the art of love on 
the road, Hollywood sitcom writer 

(and commitment-phobe) Newman 
writes about the “sweet, sexy epic little 
vacationships” she fell into during ten 
years of foreign travel in her 20s and 

30s. Reading about her dalliances with 
everyone from Argentinean priests to 
Israeli bartenders is something of a 

guilty pleasure. It can be a bit vapid at 
times, but hey, this is what late summer 

reading should be!
EUR 15, www.crownpublishing.com

Shiseido 
instagram.com/shiseido

INSTABEAUTY

Music  Riga has joined the worldwide Sofar Sounds movement, 
which brings live music straight to your living room. To keep the gigs 
as intimate as possible, their locations are released just a couple of 

hours prior to each performance through a private mailing list. This is 
a great way to meet locals while travelling and to see unforgettable 

acts (even George Ezra had played under Sofar). For more information 
on how to sign up to the newsletter, visit www.sofarsounds.com.

Design  Ansis Cīrulis was one of the most influential Latvian 
graphic artists and designers of the early 20th century. To celebrate his 
accomplishments, the Latvian design brand MIESAI has launched three 

pieces of graphic design based on Cīrulis’ works, out of a planned 
collection of 12. Among them are some attractive and practical 

plates by designer Madara Krieviņa. The Cīrulis-inspired products are 
available at www.miesai.com.
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DETAILS / LOCAL AGENDA – RIGA

201, Brivibas gatve, Riga  www.podium.lv

Text by Zane Nikodemusa
�Publicity photos

SEPTEMBER 2014

Retrospective 25 Years of Ted 
Noten/Gold, Sweat & Pearls

Art Gallery PUTTI
September 19 – October 11

Dutch jewellery designer Ted Noten is a versatile man. 
Along with handmade jewellery and sculptural objects, he 
also creates installations, videos and projects for museums 

or public spaces. He started his career in the early 1990s and 
currently goes by the name of Atelier Ted Noten. 

The Riga exhibition includes the interactive and provocative 
installation Wanna Swap Your Ring, with 500 Miss Piggy rings 
made of 3D-printed nylon in shocking pink. Spectators can 
obtain a ring made for the installation by replacing it with 

an old one of theirs. Noten says that it is not the value that 
counts and that he is equally happy to receive both precious 

rings and cheap ones.

More information at www.putti.lv

Mārstaļu iela 16

Dinamo Riga hockey games
Arena Riga

September 6, 8, 10, 23, 25 and 27

The time has come for the teams of the renowned Kontinental Hockey League 
(KHL) to return to the arena and start a new championship season. This spring, the 

Dinamo Riga team finished 5th in the Western conference, its best showing so far. With 
forwards Miķelis Rēdlihs (Latvia) un Petr Schastlivy (Russia) joining the lineup, as well 
as many players from Latvia’s national hockey team (which finished 8th at this year’s 

Olympic Games in Sochi), Dinamo Riga hopes to do even better in 2014/2015.

More information at www.dinamoriga.lv 

Tickets at www.bilesuserviss.lv 

Skanstes iela 21

The 
Kennedys.  Photographs 

by Mark Shaw 
Riga Art Space Intro Hall

September 3-26

This month, the Riga Art Space is 
hosting a unique travelling exhibition: The 

Kennedys. Photographs by Mark Shaw, which 
was recently shown at a gallery in Los Angeles. 

Legendary American photographer Mark Shaw is 
best known for his photographs of US president 
John F. Kennedy and his wife Jacqueline, which 

Shaw initially took on assignment for LIFE 
magazine. He established a very close friendship 

with the Kennedys and continued chronicling 
the family’s life as a private photographer. The 

exhibition showcases more than 40 official and 
unofficial photographs of the Kennedy family. 

More information at www.makslastelpa.lv

Kungu iela 3
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DETAILS / LOCAL AGENDA – RIGA

Rigoletto
Latvian National Opera

September 18, 19 and 20

A brand new production of 
Giuseppe Verdi’s Rigoletto opens 
the Latvian National Opera’s new 
season. This staging will present 
talented opera director Margo 
Zālīte, a Master’s programme 

graduate from the Hanns Eisler 
School of Music Berlin, to Riga’s 

opera audiences. 
A tale of innocence lost. A 

vengeance gone tragically awry. 

A deformed court jester wants 
nothing more than to protect his 

virtuous daughter from a licentious 
duke who seduces and then 

abandons her. Rigoletto was a 
resounding success already at its 
Venice premiere in 1851 and has 

grown ever more popular, elevating 
this masterpiece into the ranks 
of the most recognised operas 

of the world.

More information at www.opera.lv 

Tickets at www.bilesuparadize.lv 

Price: EUR 6-65

Aspazijas bulvāris 3

European Professional Doll Art 
Festival

Latvian Railway History Museum
September 4-7

For the first time in the Baltic States, professional doll 
artists from 18 European countries will gather together with 

masters from the United States, Azerbaijan and Japan – 
countries with a long and interesting tradition of doll art. 
Among the scheduled events are master classes, lectures 

and an international doll exhibition showcasing unique works 
that reflect current trends in professional doll art. Each doll is 
created according to its author’s unique design and usually 
exists in a single copy. These are not dolls for children, but 
collectibles and objects for specialised art doll exhibitions.

More information at www.dollart.lv

Tickets at www.bilesuserviss.lv

Uzvaras bulvāris 2A
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DETAILS / RIGA 2014

Y ou’re at the edge of Riga’s Old Town and 
decide to cross the cable-stayed Vanšu 
Bridge – which links the two shores of the 
Daugava River – by foot. After climbing 

steadily up to the middle of the river, you descend 
down towards Ķīpsala Island. At its edge to your right 
lies a man-made beach, specially created for Rigans 
run down by the summer heat. This is the first indicator 
that, further on to the right, something other than an 
industrial area awaits you.
	 Ķīpsala is quite varied in the way that it looks and 
feels. The island unfolds along the path beneath 
your feet, taking you further away from a city that is 
nevertheless always there, across the gleaming water, 
waiting for you to re-join its buzz and activities. 
	 But here in Ķīpsala, time feels like it has ceased 
moving forward. This might partly be due to a 
wondrous piece of history – the Žanis Lipke Memorial 
at Mazais balasta dambis 8, dedicated to a man who 
saved the lives of 57 Jews during the Second World War 
by hiding them in a secret shelter under his shed. This 
ultra-modern museum offers both rich content and a 
powerful sense of presence, which have been so hard to 
achieve in similar establishments elsewhere. 
	 Walking further down Balasta dambis (at the 
museum you will be given a little map conveniently 
pinpointing the architectural “must-sees” of Ķīpsala – be 
sure to take it!), you’ll soon reach the Gypsum Factory 
at number 70, with the well-known Fabrika restaurant 
being an integral and aesthetic part of the complex. The 
restaurant floor is made out of concrete hexagonal tiles 
that were designed specifically for the original factory. 
Furthermore, the concrete terrace of the restaurant is 
a floating one, providing an exclusive dinner spot with 
the ultimate view of downtown Riga and its Old Town.
	 Another building not to miss on your walk is the 
Laube House at Zvejnieku iela 5A. A true monument of 
wooden Art Nouveau architecture, it was designed by 
Latvian architect Eižens Laube and built in 1908. The 
house has been brought back to life as an apartment 
building, while the masonry ground floor has three 
office spaces for rent. 
	 Among the beautiful new and renovated houses, 
some old and dilapidated buildings can also be seen. 
However, something about the place renders the 
coexistence of the old and the new more natural and 
bearable than anywhere else in the city. The whole 
area is a living memory, and the contrasts are always 
there. Ķīpsala is like a city and like a village in one. It is 
modern and it is shabby. It’s forward-moving, but time 
seems to stand still. If you visit the island during the 
late summer, you’ll be hard pressed to believe that this 
sunny day, threaded by a tender breeze, will ever come 
to an end. BO

Ķīpsala calling
Ķīpsala Island is a fantastic place that offers a glimpse of a different Riga

Text by Agra LieGe
Photos by Edmunds Brencis, F64

Fly to Europe
with airBaltic

ONE 
WAYfrom €29

Gypsum Factory

Žanis Lipke Memorial

Laube’s House
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SHOEting Stars.  
Shoes in Art and 

Design
Kunst Haus Wien
Until October 5

This extravagant dedication 
to shoe design in its extreme 

forms is being shown in a no less 
extravagant venue, the Kunst Haus 
Wien – a former factory building 

that was colourfully reconstructed 
in accordance with a project by 
Austrian painter Friedensreich 

Hundertwasser (1928-2000). The 
unconventional artist rejected 

symmetry as well as horizontal, 

vertical and straight lines in his 
free-thinking design of buildings 
with chaotically placed windows, 

rooms of varying shapes and sizes, 
and trees and bushes growing 

through them. Such is the Kunst 
Haus Wien, its slanted floors and 
walls forming an ideal backdrop 
to the shoe as a design object 

and representation of the craziest 
ideas – sometimes made from the 

most unimaginable materials as 
well. The exhibition features more 

than 220 experimental pairs of 
shoes created by various artists, 

designers and architects. 

Untere Weißgerberstraße 13

 www.kunsthauswien.com

Vienna

Since reopening its doors 
last year after an extensive 

reconstruction, the Palais Galliera 
has devoted several exhibitions 
to important chapters in fashion 

history. The current showing 
focuses on the 1950s, which is 

known as the golden age of high 
fashion. In 1947, the ascetic post-

war fashion scene experienced 
a veritable culture shock with 
the advent of a New Look and 

the birth of Christian Dior’s 
woman-flower. “Fashion monk” 

Cristobal Balenciaga followed with 
masterfully designed barrel-line 
cuts. At the opposite pole of the 

New Look, Coco Chanel came 
forth in 1954 with a revolutionary 
new line of simple and straightly 
cut costumes. The 1950s were 
a time when Paris became the 

world’s de facto fashion capital, 
and this exhibition concludes with 

clothing from 1957, the year of 
Christian Dior’s death and arrival of 
young upstart Yves Saint Laurent, 
who in turn began a new phase 
in fashion. Curated by French 

fashion historian Olivier Saillard, 
the exhibition features more than 

100 clothing items and accessories.

10, avenue Pierre 1er de Serbie

 www.palaisgalliera.paris.fr

P
ar

is The 50s.  
Fashion in France, 1947-1957
Palais Galliera, City of Paris Museum of Fashion
Until November 2

�In association with www.anothertravelguide.com 
Publicity photos

DETAILS / EUROPEAN EVENTS

Fly to Europe
with airBaltic

ONE 
WAYfrom €29

Taking place for the tenth 
time this year, the Musikfest Berlin 
is featuring orchestra concerts by 

24 composers over the course 
of three weeks at various venues 
in the German capital, including 

the Philharmonie and the 
Konzerthaus am Gendarmenmarkt. 

In accordance with romantic 
composer Robert Schumann’s 
(1810-1856) wish to herald “a 
new poetic age”, the festival is 

incorporating works by colleagues 
whose work Schumann admired, 
including Johann Sebastian Bach, 
Felix Mendelssohn and Johannes 

Brahms, as well as oeuvres by 
later composers who followed in 
Schumann’s footsteps, such as 
Anton Webern, Anton Bruckner, 

Alfred Schnittke, Helmut 
Lachenmann, Enno Poppes and 

György Ligeti.
Israeli-Argentinian pianist Daniel 

Barenboim will launch the 
festival with a performance of 

Piano Concertos No. 1 and 2 by 
Johannes Brahms, accompanied 

by conductor Gustavo 
Dudamel (Venezuela) and the 

Staatskapelle Berlin. 
Another highlight is Greek 
violinist Leonidas Kavakos’ 

rendition of Brahms’ Variations 
on a Theme by Joseph 

Haydn, with Latvian maestro 
Mariss Jansons conducting 
the Royal Concertgebouw 

Orchestra Amsterdam.

 www.musikfest-berlin.de
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Sir Simon Rattle and the Berliner Philharmoniker orchestra
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At the end of this month, London will host 
the first retrospective of works by well-known 

German artist Anselm Kiefer (b. 1945) in the 
United Kingdom. Kiefer is considered to be one 
of the most influential artists of his generation. 
During a career that has spanned more than 
four decades, the artist has created paintings, 

sculptures, installations and drawings, many of 
which are housed in the most prestigious public 
and private art collections. Kiefer is known for his 
admiration and depiction of the forces of nature 
in his works as well as his interest in Germany’s 
tumultuous 20th-century history. He has been 
called an alchemist who skilfully incorporates 

elements from mythology, the Bible, the 
Kabbalah, history, philosophy and dance. Kiefer 
adds an extra sense of symbolism and depth to 
his oeuvres through the materials that he uses 

in their creation, including clay, ash, earth, lead, 
cloth and dried flowers.

Burlington House, Piccadilly

 www.royalacademy.org.uk

London
Anselm Kiefer
Royal Academy of Arts

September 27 - December 14

Emil Nolde. 
Retrospective

Louisiana Museum of Modern Art
Until October 19

Although expressionist legend Emil 
Nolde (1867-1956) was German by nationality, 
Denmark also played an important role in his 

artistic and personal development. Born in 
a small town near the Danish border, Nolde 

married a Dane named Ada Vilstrup and spend 
a year in Copenhagen, where he decided to 
become an artist. A Nordic motif can also be 
detected in many of his works, which were 

Humlebæk

Emil Nolde, Springtime in the Room, 1904

Anselm Kiefer, Heroic Symbol V, 1970
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characterised by the search for non-traditional 
and modern forms of expression. Like other 
expressionist artists, Nolde was deemed a 

degenerate by the Nazi regime in 1937 and later 
banned from producing any more artworks. The 
artist continued painting in secret at his home on 
the island of Sylt in the North Sea. By the end of 
the Second World War, Nolde had painted more 

than 1,300 watercolours no bigger than the 
palm of his hand, which he called the Unpainted 

Pictures. The comprehensive retrospective at 
Louisiana Museum of Modern Art showcases 

some of Nolde’s most outstanding works, with 
an emphasis on the Danish imprint on his style 

of painting. 

Gl. Strandvej 13, Humlebæk

 www.louisiana.dk

Fly to Copenhagen
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Birthday museums
This year, three well-known European museums are celebrating 
notable anniversaries

�In association with www.anothertravelguide.com 
Publicity photos, by Ainars Erglis and by Corbis

Among the gems of Renaissance 
painting that are convincing in their 
artistic technique and powerful 
emotionality one might mention 
Madonna and Child with Flowers 
(the Benois Madonna), an early 
masterpiece by Leonardo da Vinci, 
along with his lyrical Madonna Litta, 
Raphael’s Madonna Conestabile 
and The Holy Family, Giorgione’s 
Judith, as well as Titian’s Danae 
and St. Sebastian. The Flemish 
school of art is most extensively 
represented by Peter Paul Rubens, 
with 22 works that include the 
textbook masterpieces Perseus and 
Andromeda, Portrait of a Lady-in-
Waiting, Infanta Isabella and the 
somewhat repulsive Bacchus. 
	 Among the halls dedicated 
to Dutch art, the one deserving 
most attention is the Rembrandt 
Room, with gems like Flora, 
Danae, The Holy Family and the 
moving Return of the Prodigal 
Son. English painting is best 
represented with three works by 
Sir Joshua Reynolds: The Infant 
Hercules Strangling the Snakes 
(commissioned by Catherine the 
Great and supposedly symbolising 
the growing power of the young 
Russia) as well as The Continence 
of Scipio and Cupid Untying the 
Zone of Venus, both intended as a 
present to Count Potemkin.
	 Since 2007, under the Hermitage 
20/21 programme, the museum has 
been devoting increased attention 
to contemporary art. This year, for 
example, the Hermitage hosted the 
Manifesta art biennale, becoming 
the largest museum in Europe to 
do so since the event was first held 
in 1996. 
	 The Hermitage’s 250th 
anniversary celebrations are set to 
last for several more months. For 
example, three paintings by Claude 
Monet, on loan from the Swiss 
Fondation Beyeler in Switzerland, 
will be on view at the Winter 
Palace until October, followed by a 
comprehensive exhibition of works 
by British expressionist painter 
Francis Bacon from December 7 
until March 8, 2015. 

the largest and most valuable 
art collections in the world. The 
museum is so vast that it is almost 
like a state within a state, its 
massive art collection distributed 
in five different buildings – the 
Winter Palace, the Small Hermitage, 

Legend has it that in 1984, French 
artist César convinced Alain 
Dominique Perrin – the president 
of the Cartier International luxury 
concern – that a 19th-century 
estate in a suburb of Paris would 
make an ideal place for hosting art 
exhibitions. This led to the creation 
of the first corporate contemporary 
art foundation in France. In the 
30 years that have passed since 
its establishment, the Fondation 

Cartier has actively supported 
contemporary art through the 
purchase of works from both 
established artists and little-known 
young talents. 
	 On its tenth anniversary in 
1994, the foundation moved into 
a new building in Paris specifically 
designed for the organisation by 
Jean Nouvel. The imposing glass 
and steel structure stands out with 
its incredible transparency, creating 

Paris

Fondation Cartier – 30

View of the 
exhibition 
Vivid Memories, 
May 10 – September 
21, 2014, Fondation 
Cartier pour l’art 
contemporain, Paris�Photo Thomas Salva / Lumento

�Photo Luc Boegly © Jean Nouvel / Adagp, Paris

the feeling that there is no border 
between the building’s interior and 
exterior. More than 150 exhibitions 
have since been held there. Last 
year’s main attraction – a showing 
by Australian sculptor Ron Mueck – 
drew more than 300,000 visitors. 
	 The 30th anniversary celebrations 
began in May and will last until 
next March. Under the Vivid 
Memories programme, works 
that well-known personalities 
such as fashion designer Issey 
Miyaki and film director David 
Lynch have created specifically for 
the anniversary celebrations are 
displayed in exhibitions that change 
every two months. Currently 
a photo project by Japanese 

photographer Nobuyoshi Araki 
is on display until September 21, 
to be followed in mid-October 
by New York architects Elizabeth 
Diller and Ricardo Scofidio, who 
are known for experimental 
projects that make use of the latest 
technologies and that balance on 
the border between architecture 
and design. The Fondation Cartier 
has entrusted the entire building to 
the two architects and given them 
complete artistic freedom to carry 
out their wildest ideas within it. One 
thing is sure – there will be no lack 
of surprises here! 

To mark its 50th anniversary, one of Europe’s 
most beautiful small museums – the Fondation 
Maeght – is holding a large exhibition of works 
from the private collection of the museum’s 
founding family. As one of the 20th century’s 
most influential art dealers and collectors, 
publisher Aimé Maeght created the foundation 
together with his wife Marguerite in 1964. Today, 
the foundation’s museum building is home to 
one of the world’s most outstanding collections 
of 20th-century art. It is also the first museum in 
Europe specifically designed to house works of 
modern art, based on artists’ grumblings about 

Ellsworth Kelly, Red, Yellow, Blue, 1963
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having to display their new oeuvres in churches 
and other inappropriate venues. 
	 Initially, the picturesque pine-ensconced hill 
on the outskirts of the village of Saint-Paul-
de-Vence was the site of the Maeght family 
home, which was often visited by Henri Matisse, 
Alberto Giacometti, Fernand Léger, Joan Miró, 
Georges Braque and other prominent artists. The 
visits ended following the tragic death of Aimé 
and Marguerite’s son Bernard at age 12 from 
leukaemia. Dedicated to the memory of Bernard 

Maeght, the modern, functional museum fits 
organically into the grounds’ large Mediterranean 
garden and serves as an exhibition space for 
contemporary artists. Today, the family traditions 
are being sustained by Maeght’s grandchildren 
and great-grandchildren, who are continuing 
to expand the museum’s art collection with 
contemporary works by 21st-century artists. 

the Large Hermitage, the New 
Hermitage and the Hermitage 
Theatre. During the Soviet era, the 
museum was visited by millions of 
visitors every year and this remains 
the case today.  
	 The history of the museum 
began in 1764, when Empress 
Catherine the Great purchased the 
first paintings for her collection, 
which she continued to augment 
until she died. With distinguished 
experts such as Denis Diderot and 
Voltaire advising her on what to 
buy, the collection’s high-quality 
artworks were only appreciated 
by a narrow circle of people. This 
inspired the empress to name her 
collection Hermitage, which means 
“home of a hermit” in French. 
	 As the monarch wrote in 1778: 
“All this is only for the mice and 
myself to admire.” Although the 
Hermitage collection consists of 
all forms of art from various time 
periods, starting with Neolithic 
wood figurines and ending with 
contemporary artworks, it is the 
priceless collection of classic 
Western European paintings that 
ensures the museum’s continuing 
popularity and prestige. 
	 One of the richest parts of the 
collection is dedicated to Italian art. 

Fly to Europe
with airBaltic

ONE 
WAYfrom €29

2 Dvortsovaya Ploshchad  

 www.hermitagemuseum.org

This year marks the 
250th anniversary of the Hermitage 
museum, which houses one of 

Saint Petersburg

State Hermitage 
Museum – 250

261 boulevard Raspail

 www.fondation.cartier.com

623 Chemin des Gardettes

 www.fondation-maeght.com

Saint-Paul-de-Vence 
(flights to Nice)

Fondation Maeght – 50



  View: Hotel Barceló 
Raval

For magnificent panoramic views 
stretching from Barcelona’s beach 
all the way to the hills surrounding 

the city, head up to the 360-degree 
terrace bar of the Hotel Barceló 

Raval. The view is particularly 
spectacular around sunset, 

especially with a glass of locally 
made cava (Spanish sparkling wine) 
in hand. Match up pictures on the 

terrace’s glass barriers with the 
city’s main landmarks, including 
the Parc de Montjuïc and Antoni 

Gaudí’s Sagrada Familia cathedral. 
The terrace is open to both hotel 

guests and the general public.

Rambla del Raval, 17-21

 www.barcelo.com
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Text by Koren Helbig
photos by Aleksandra Dynas

Fly to Europe
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Little Black Book

Barcelona
September beauty of

Entertainment: La Mercè 
festival

Barcelona comes alive with more 
than 600 cultural and music events 
during its annual festival of festivals, 

held from September 19-24.  
A celebration of Catalan creativity, 

the city’s largest street party includes 

street art, dance and circus shows as 
well as a four-day BAM indie music 

festival with around 100 free open-air 
concerts. Be sure to catch the striking 

correfoc fire run on September 21 
and the incredible castell human 

tower in the Plaça St. Jaume.

 www.merce.bcn.cat/en

  Shop: Mar de 
Cava

Mar de Cava is a 
treasure trove of 

artisanal homeware, 
furniture, clothing 
and accessories 
tucked inside a 

century-old building 
within the modernist 

Eixample district, just a 
10-minute walk from 

the Plaça de Catalunya. 
Created by architect 
and interior designer 

Mar Gômez in 2011, the 
gallery and design shop 

showcases talented 
young designers and 
creative souls from 
around the world.

Carrer de Valencia, 293

 www.mardecava.com

 Drink: Les Gens Que J’Aime
Dimly lit with soft red velvet armchairs, Les Gens Que J’Aime 

is one of the most atmospheric bars in Barcelona’s centre. 
The 1920s-style bordello-like lounge is located within the 
Eixample district. Stop here for cocktails, a beer or a secret 

meeting with a lover.

Carrer de Valencia, 286

 www.lesgensquejaime.com

 Tapas: Cervecería Catalana
Boasting some of the best tapas in Barcelona, the Cervecería 

Catalana is always packed and buzzing with locals. It’s a 
classic Spanish tapas establishment with bright lights and a 
long bar laden with traditional favourites such as croquettes 
and patatas bravas, plus a wide range of montaditos (small 

baguettes with a range of toppings) and good-quality 
seafood. International beers and regional wines are also on 

the menu. While the place doesn’t take reservations, it is well 
worth waiting for a table.

Carrer de Mallorca, 236
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In true British spirit, the 
London Design Festival – as 
one of the world’s most 
important annual events 

for designers – has been devoting more 
attention to the creative side of design than 
to its commercial aspects. The focal event 
of the festival is the 100% Design exhibition. 
While admittedly geared to find clients for 
British manufacturers, this festival bows far 
less to market pressures than similar events, 
including i Saloni in Milan and Maison & 
Objet in Paris.
	 For example, the successful career 
of young and internationally renowned 
British designer Benjamin Hubert was 
launched precisely at the 100% Design 
exhibition of 2008. Two years after 
graduating from the faculty of industrial 
design and technology at the little-known 
Loughborough University, Hubert displayed 
his independently designed objects for 
the first time at the London showing. The 
previously unknown youth was deemed to 
be the exhibition’s most promising young 
designer and received an award from 
Blueprint magazine. 
	 While the exhibition marked a splendid 
start to Hubert’s design career, he didn’t 
rest on his laurels for long. At the following 

100% Design exhibition, Hubert surprised 
the demanding public with a new 
exposition of masterfully crafted works, 
making the definite transition from a 
promising talent to a serious and respected 
professional. A few years later, Hubert’s 
oeuvres were all the rage at Milan’s Design 
Week, the largest event of its kind in the 
world, with many of the world’s leading 
furniture manufacturers proudly displaying 

one or another of Hubert’s creations at the 
i Saloni exhibition. One of the main events 
at last year’s London Design Festival was 
a solo exhibition by Hubert, who is also 
gearing up for this year’s festival in earnest. 
	 Lately, young designers and newly 
established professionals have been 
delving into the constructive properties 
of the material that they are using, a trait 
that has not been typical of current-day 
designers. Hubert’s intimate understanding 
of the materials that he uses and his ability 

to make the most of their properties 
are a hallmark feature that is widely 
appreciated by manufacturers and by a 
media that is generally eager to display 
nice-looking photographs. 
	 One of Hubert’s latest and most highly 
regarded works is Ripple, which he describes 
as the world’s lightest wooden table. At two 
metres in length and one metre in width, 
the table weighs only nine kilograms, with 
70-80% less wood being used than for the 
manufacture of similar-sized wooden tables. 
The highly acclaimed piece of furniture 
is made from three layers of 0.8-mm 
thick laminated birch plywood, whose 
wavy corrugated construction ensures 
extra durability. 
	 Manaufactured by Corelam, a Canadian 
enterprise, the special type of plywood used 
to make the Ripple table was also used in 
the manufacture of the legendary Hughes 
H-4 Hercules aircraft, which was assembled 
almost entirely of wood components 
and had the largest wingspan of any 
aircraft in history. 
	 Adding to Hubert’s accomplishments, 
the Ripple table has been shortlisted for 
the 2014 Designs of the Year awards at 
London’s Design Museum, one of the most 
prestigious prizes in the field of design. BO
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DETAILS / DESIGN

Successful 
offshoot of the 
London Design 
Festival 

Text by KristIne BudZe, Pastaiga
�Publicity photo

London Design Festival
�September 13-21
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At two metres in length 
and one metre in width, 
the Ripple weighs only 
nine kilograms

Fly to Europe
with airBaltic
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Jacket, Massimo Dutti, EUR 165

DETAILS / STYLE

A jacket
There is hardly a more universal clothing item than the classic 
jacket. A jacket is a must for observing business-style etiquette, 
but if one chooses the appropriate accessories, then it can be easily 
transformed into an appropriate clothing item for casual events.
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At work
+ Androgynous 
shoes, an elegant 
bag and a 
white shirt will 
complement your 
jacket perfectly as 
you head off for a 
work meeting.

For an evening 
event
+ High-heeled 
pumps and a clutch 
bag in combination 
with a loose chiffon 
dress or skirt 
will look great at 
an exhibition or 
concert.

For casual 
everyday affairs
+ A voluminous 
scarf with 
comfortable shoes 
and pants such as 
jeans will come 
in handy as you 
rush to do your 
shopping or other 
daily activities.

High-heeled pumps, Högl, 
EUR 148.50

Scarf, Max&Co, EUR 87

Shirt, Zara, EUR 25.95

Shoes, Stefanel, EUR 212

Style BY KatrIna Remesa-Vanaga
Photo BY Lauris VIksna, F64

From early in 
the morning 
until late at 
night

��• Choose a jacket in proper 
proportion to your height. 
The jacket should be 
proportionally shorter for 
people of shorter stature 
and proportionately longer 
for those who are tall. 

Take note of these details when choosing your jacket:

• The jacket should 
fit perfectly at the 
shoulders and the 
padding should end 
in the same place as 
your shoulders.

�• The pockets of a jacket are 
more important than one 
might think. Large pockets 
can make the waistline 
look wider, while slanted or 
angled pockets can make 
the waistline look narrower.
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from abroad. Behind the company stands 29-year-old 
Uldis Leiterts, a man who introduced Latvia’s name to 
the world’s start-up community.
	 Two years ago, Leiterts was working as a graphic 
designer and programmer at Delfi, one of the largest 
news portals in Latvia. Some of the ideas behind infogr.
am already came to him as a student in high school, 
when he drew timelines to facilitate his understanding 
of links between different events while studying history.
	 One day, while addressing the public at a session of 
Latvia’s Young Creative Entrepreneur Awards, Leiterts 
spoke about his concept of timelines, after which 
several institutions invited him to present the idea. 
The urge to become more financially independent 
motivated Leiterts to start thinking of his own business 
enterprise, which he founded along with his friend 
Raimonds Kaže. 
	 As the founders toyed around with the idea of 
timelines, they realised that only an existing need can 
drive a business idea, rather than whatever is trending 
at a given moment. Leiterts and Kaže felt that the 
demand for a means to visualise verbal and written 
information was sufficient to warrant a concerted effort. 
	 Word of what the company was doing spread quickly. 
Soon banks, media representatives and even local 
government organisations were at its door, interested in 
what infogr.am had to offer. It took the company three 
months to create its first interactive infographs, and by 
the end of the summer of 2012, the owners had earned 
their first 10,000 lats (14,000 euros).
	 Leiterts was hooked and didn’t want to pursue with 
a slowly growing company that employs only two other 
people. He got to know about start-up accelerators, 
which are often created by the founders and owners of 
massive business enterprises, and decided to aim high. 
	 “We needed to find people who could get us 
together with Google,” says Leiterts. The owners took 
part in events, presented their idea, participated 
in many competitions and were turned down 
repeatedly. Then Leiterts met a representative of the 
Hack Fwd investment company, which agreed to invest 
145,000 euros in return for a 27% share of infogr.am. The 
investor also helped with publicity and connections, 
giving infogr.am additional opportunities to take part in 
conferences and to be seen and heard. 
	 Along with its business goals, infogr.am also has 
various social agendas, working together with non-
governmental and educational institutions. 
	 At the beginning of last year, infogr.am created a Pro 
version of its infograph and started earning even more. 
The Pro version is currently making 10,000 US dollars 
a month, and Leiterts hopes to attract half a million 
paying customers in the near future. BO

When Uldis Leiterts co-founded infogr.am in 2012, he couldn’t 
have imagined that his company would rapidly rise to become 
the world’s most popular infographic creator and that it would be 
broadly used by journalists, bloggers and students. 

T he Latvian software company infogr.am 
develops web-based applications of data 
visualisation for non-designers and has 
increased in value multiple times, from a modest 

2800 euros in starting capital to 5.24 million euros today. 
At the beginning of 2014, the company announced that 
it had received an investment worth 1.34 million euros – 
the largest obtained by any start-up in Latvia. 
	 Now, infogr.am can pride itself at having brought 
well-qualified and ambitious workers back to Latvia 

Global success story 

Text by Agra LieGe
Photo by Edmunds 
Brencis, F64
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M ost people love to travel to 
foreign countries, but not 
many like to be “tourists” – a 
term that is associated with 

ugly Bermuda shorts, a huge camera across 
one’s chest and bad behaviour. Hence, a 
new tourism trend has arisen: that of the 
silent traveller, who tries not to be apparent 
at all. He avoids the tourist traps but instead 
frequents spots where the cool locals go. 
	 Since the silent traveller is very adept at 
obtaining online information, he knows the 
locals’ favourite spots and habits, thanks 
to such websites as www.spottedbylocals.
com, which he prefers to consult rather than 
asking the locals face-to-face, as this could 
reveal that he is a holiday-maker. So if you 
see a decent but a bit desperate-looking 
unknown lost in a mobile application in 
front of your house, don’t offend him by 
offering to show him the way. 
	 Better locate him on one of the social 
media sites that connect vacationers and 
locals and offer your help there. That is 
because the silent traveller prefers to get 
advice from his best travel buddy – the 
smartphone – than in a real conversation 
with real people.  

	 Silent travellers also avoid 
communicating with staff at tourist 
information centres or hotel receptions. This 
makes it harder to find out what the silent 
traveller needs or likes. One can only hope 
that he has revealed his thoughts on social 
networks or travel blogs. 
	 Another digital trend motivates the 
silent traveller: fomo, or the fear of missing 
out on something, which might happen 
if he quit checking the social networks to 
have an actual chat with someone. The 
self-contradiction of the silent traveller is 
that he tries very hard to fit into the local 
scene and to be respected by the locals but 
interacts less with them than the common 
tourist, who has no qualms about asking 
for directions or for advice about a good 
nearby restaurant, or who just wants to be 
photographed.  
	 After all, isn’t talking to people and 
making friends part of the travel fun? The 
locals with whom you speak will figure 
out that you are a traveller regardless of 
how well you fit in, and that’s nothing to 
be ashamed of. Most people feel flattered 
if their city and culture attracts foreigners. 
Well, that is, if they don’t live in Venice. 

With 30 million visitors a year, Venice’s 
40,000 locals might actually welcome 
the silent traveller as a real relief. If 90% 
percent of your daily communication is 
concentrated on giving directions to the 
Piazza San Marco, then the pleasure of 
encountering foreigners is bound to fade 
with time. 
	 However, that doesn’t make visiting 
this marvellous city any worse, and not 
all of the obvious tourist attractions are a 
trap. There’s nothing wrong with sitting at 
sunset among hundreds of other visitors 
and locals near Saint Mark’s Basilica. 
	 Another travel trend also makes sense: 
detox, which involves not using any 
mobile communication device while on 
vacation. As many of us already spend a 
considerable amount of time with various 
electronic gadgets, spending a vacation 
offline might be a good idea. More and 
more destinations, even luxury resorts, 
tout being out of Wi-Fi reach. But then 
again, even these places can be booked 
through an app. 
	 As Lao Tzu didn’t say: “The journey 
of a thousand miles begins with a 
single app.”  BO

Lost in applications
The advent of digital apps has given rise to a new kind of traveller who is 
adept with all kinds of online and mobile tools.

The silent 
traveller prefers 
to get advice 
from his best 
travel buddy – 
the smartphone – 
than in a real 
conversation 
with real people

Text by Florian Maaß
Photo by Maskot/Corbis
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N owadays, when individualism 
is all the rage and when 
everybody wants to look unique, 
it’s becoming increasingly 

difficult to be a fashion trendsetter. Even Li 
Edelkoort, an experienced and respected 
fashion guru from Holland, says that 
naming any universal fashion trends for the 
beginning of the 21st century would be a 
major challenge.  
	 Considering the widespread trend 
towards individuality, Pantone’s annual 
promotion of a Colour of the Year might 
seem to be an almost reckless undertaking. 
The American company’s efforts have 
succeeded only due to its long-standing 
authority in colour issues. Pantone started 
off as a commercial printing firm in the 
1950s. Soon after, it hired a young chemist 
named Lawrence Herbert to systematise 
and simplify the enterprise’s varied 
stock of pigments. 
	 Lawrence created a colour guide, under 
which related colour swatches were printed 
onto small cardboard sheets and laid out 
into a fan-like deck, with each colour’s 
catalogue number listed on the reverse side. 
For decades, such colour formula guides 
have been an indispensable tool for graphic 
designers, printing houses and paint 

TEXT BY KristIne BudZe, Pastaiga

Colour of the Year

manufacturers. They also provide clients 
with the opportunity to purchase objects in 
finely nuanced and detailed colour tones of 
their own choice.  
	 Since the year 2000, Pantone has 
annually announced a Colour of the Year, 
which is actually chosen the previous year 
in a secret two-day meeting of experts 
from various countries. The colour must 
be topical and in tune with the current 
Zeitgeist. For example, during the recent 
global economic recession, Honeysuckle 
was chosen as the colour for 2011 because 
people allegedly needed something to lift 
their spirits. 
	 Of course, the promotion of a Colour 
of the Year also creates great marketing 
opportunities for Pantone, reminding 
people about the company’s products and 
generating discussions about the experts’ 
colour choice. Many might ask if Radiant 
Orchid 18-3224, Pantone’s designated 
colour for 2014, will really appear in our 
clothing and accessories and on the walls 
of our homes. After all, many of the fashion 
and other products currently on our 
store shelves were actually designed and 
manufactured earlier than in 2013, when 
Radiant Orchid was chosen as the feature 
colour for the current year. 

	 As things stand, Radiant Orchid has 
actually been used fairly extensively to 
date.  Pantone studies the collections 
presented by designers at fashion shows 
and compiles a list of the most frequently 
used colour tones. Accordingly, the most 
frequently used shade for autumn 2014 
collections is the wine-red Sangria 19-2047, 
which can be found just as frequently 
in men’s as in women’s clothing and 
accessories. Pantone’s Radiant Orchid has 
fared quite well, placing in a respectable 
third position at this year’s fashion shows. 
	 Pantone also offers diverse fashion 
colour combinations in its catalogues to 
suit a wide variety of tastes, including 
those who beg to differ with the company’s 
choice of Colour of the Year. According to 
Li Edelkoort, currently it is not possible or 
even necessary to announce completely 
new fashion trends every year. In the 
shadow of the recent economic crisis, 
people have grown tired of upheavals. 
They are not ready to change their 
wardrobe and interior decorations to 
match the trends of each successive 
season, but rather want to continue using 
the items that they have already purchased 
in previous years. BO
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Potato soufflé with chanterelles 
and rosemary
Once your guests taste this exquisite chanterelle and potato soufflé, 
they will agree that the hungry anticipation was well worth the wait. 

RECIPE, STYLE AND photo by 
Zane Jansone, www.gatavoza.lv

Preparation
Heat the oven to 200°C. Wash 
the potatoes and put them 
unpeeled into a baking dish 
together with a whole and 
unpeeled garlic head. Clean 
the chanterelles and add to the 
baking dish. Pour the oil over the 
garlic and chanterelles. Cover 
the dish with aluminium foil and 
bake in the oven for one hour.
	 Remove the baking dish 
from the oven and let the 
food cool for a few minutes. 
Cut the potatoes in half and 
scoop out the flesh. Peel the 
garlic head. Mash the cooked 
potatoes and garlic cloves 
together with a fork. 

	 Separate the egg whites from 
the yolks. Beat the whites into 
firm peaks with a mixer.
Melt the butter in a kettle, add the 
flour and mix it in until the mass 
has an even consistency. Then 
slowly add the milk and continue 
heating for a couple of minutes 
while stirring. Remove from the 
heat and add the potatoes, grated 
cheese, mustard, rosemary, sea 
salt and pepper. Then blend in 
the egg whites and chanterelles.
	 Put the mixture into small 
heat-resistant dishes that have 
been greased with oil. Bake in the 
oven at 200°C for 12-15 minutes.
	 Serve hot together with a 
simple vegetable or leaf salad. BO

Ingredients
(serves four)
3 small potatoes
1 cup chanterelles
1 head garlic
1 tbsp. cooking oil
4 eggs
2 tbsp. butter
2 tbsp. flour
1 cup milk
2/3 cup grated ripened 
Cheddar cheese
2 tsp. whole grain 
mustard
1 tbsp. finely chopped 
rosemary leaves
Sea salt and freshly 
ground pepper 
to taste

ENJOY UNIQUE LATVIAN CATERING
AT ANY OF 9 LIDO CENTRES IN RIGA

National cuisine – cold and hot buffets. Folk costumes, local music, magnificent interiors. Delicious 
national brewery and patisserie. The largest LIDO leisure centre also features entertainment for the 
whole family on weekends, including an amusement park, live music every evening in the restaurant 
and pub from 7 PM,  a delicatessen shop, and take-away food.

Ask at tourist information centres or hotels for directions
to the nearest LIDO catering centre. The largest ones are:
LIDO leisure centre: Krasta Street 76, reservations: +371 67 700 000
LIDO Spice: “Lielirbes Street 29, Shopping Centre “Spice”
LIDO Airport : Riga International Airport, departures area, 2nd floor
LIDO DOMINA: Ieriku Street 3, “Domina Shopping” Centre www.lido.lv



46 / AIRBALTIC.COM

DETAILS / FOOD

steadily increasing in number.
	 People eat along the dietary 
lines of hunter-gatherers who 
foraged their way across the 
landscape, gathering whatever 
was at their finger- or spear 
tips. That means no refined 
starches or sugars, legumes, 
grains or alcohol. Instead, 
it means fresh fruit and 
vegetables, seafood and meat, 
nuts and seeds and healthy 
(non-trans) fats.
	 Palæo kick-started the trend 
after opening in Copenhagen’s 
Torvehallerne market in 2012 
(before adding a second 
branch later on Pilestræde). 
The diet was the brainchild of 
owner Peter Emil Nielsen, who 
enlisted the expertise of local 
Michelin-starred chef Thomas 
Rode Andersen to formulate 
dishes of ‘primal gastronomy’ 
on the menu. 
	 Hanging large on the 
takeaway wall and printed in 
tribal, runic-style lettering, 
Palæo’s menu changes over 
the course of the year and has 
included such items as a pasta-
free bolognese, a meatza (meat 
pizza), mushroom risotto with 
cabbage instead of rice, and 
the signature Paleo hotdog, 
which comes enclosed in an 
omelette and not a bread roll. 
Smoothies, fruit juices, and 
salads complete the line-up.
	 Palæo’s innovative culinary 
offerings have filled a niche 
in terms of healthy, filling, on-
the-go food, and this success 
has inspired other places to 
bring in dishes that adhere 
to the Stone Age philosophy. 
The Lagkagehuset bakeries 
and certain kiosks now serve 
up Paleo bread and rolls, 
while the Manfreds restaurant 
(Jægersborggade 40) and 
Gavlen café (Ryesgade 1) actively 
advertise Paleo ingredients in 
their menus. Even the Roskilde 
music festival has jumped on 
board by licensing a Paleolithic 
food stall to cater to the 
thousands of rock fans who 
attended this summer. BO

T he rise to prominence of 
Copenhagen’s Noma (named 
the Best Restaurant in the 
World for four of the past five 

years) worked wonders for enshrining 
the Danish capital into global culinary 
folklore. It also galvanised the city’s 
natives into a new way of thinking, 
turning their heads beyond expensive 
imported produce to that which can 
be found just beyond their doorstep. 
Now, building on this back-to-basics 
outlook, an exciting new trend is 
taking flight in Copenhagen, but 
this time, a takeaway restaurant is 

at the forefront. Introducing the 
Paleolithic diet.  
	 Palæo, a city-centre takeaway, has 
taken the foraging ethos adopted 
at Noma (and many other Michelin-
starred city eateries) to the next 
level with the promotion of food 
that would have been available to a 
Stone Age human anywhere between 
2.5 million and 10,000 years ago. The 
Paleolithic or caveman diet is proving 
popular amongst health-conscious, 
21st-century Copenhageners on the 
lookout for a fresh means of cooking. 
Indeed, disciples of this diet are 

Paleolithic cuisine

Text by 
Simon Cooper
Photo courtesy 
of the Palæo 
restaurant

Denmark is going Paleo diet crazy
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Bad luck, somebody 
has already taken the 
Anothertravelguide brochure about 
French Riviera, but don’t worry, all 
the information is also available at 
ANOTHERTRAVELGUIDE.COM in 
cooperation with airBaltic.

Text by Una Meistere, www.anothertravelguide.com
Photos by Ainars Erglis

Fly to Europe
with airBaltic

ONE 
WAYfrom €29

French Riviera
A pilgrimage to the
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“T oday, culture does what religion used to do. Culture 
has, in essence, taken religion’s place, because 
in contemporary society religion plays a much 
smaller role than it did a hundred years ago,” a 

prominent Parisian art gallery owner told me in a recent interview. 
I remembered this quote as I stood in front of the altar in the small 
Chapelle du Rosaire in the town of Vence on the French Riviera. 
The interior of the church is a masterpiece by Henri Matisse. The 
building still serves as a chapel, and here we can say that art and 
religion meet literally under one roof. In addition, nowhere else 
but in the French Riviera will you find such a high concentration of 
small, unique chapels that have been made special by the touch 
of an artist. Matisse, Picasso, Cocteau, Chagall, Braque...they’ve all 
left their mark here, and the search for these marks can become 
a true pilgrimage.
	 The Chapelle du Rosaire enchants the visitor with a fantastic 
simplicity and plays of light that change depending on the time 
of day, thereby also changing the mood of the space. One’s sense 
of time vanishes and the visitor is pulled into a humble silence. 
This feeling is, of course, only heightened if there happen to be no 
other visitors in the chapel at the time. The Chapelle du Rosaire 
is located very close to the villa that Henri Matisse rented when 
he moved to Vence in 1943. The artist was then 73 years old and 
already quite ill. He had always considered himself an atheist, 
and his involvement in the design of the chapel came in large 
part thanks to his friendship with his former caregiver and model 
Monique Bourgeois, who had become a nun. The Chapelle de 
Rosaire was Matisse’s dedication to the Dominican nuns. By 1951, 
when the chapel was finished, the artist was too ill to attend 
the dedication ceremony. He wrote: “This work required of me 
four years of an exclusive and tiring effort and it is the fruit of my 
whole working life. In spite of all its imperfections, I consider it as 
my masterpiece.”
	 Matisse designed not only the chapel’s stained glass windows 
and wall frescoes, but also the blue-white design on the roof, 
the gilded bronze crucifix and altar candleholders and even the 

ornaments on the priests’ robes. The colour palette of the stained 
glass windows is very simple – ultramarine blue, green and lemon 
yellow – and the design resembles leaves seemingly emerging 
from nowhere to reach for the light, dividing the chapel wall into 
slender lines from the floor to the ceiling. Due to his illness, Matisse 
had resolved already in 1941 to no longer work with brushes and 
oil paints, giving preference to scissors and paper that his assistants 
painted with bright gouache paints. Thus, the artist was able 
to work even while confined to his bed. This style later became 
known as “paper cut-outs” and was considered revolutionary 
for its time. 
	 Matisse also used this technique to create the models for the 
chapel’s stained glass window designs, and he paid particular 
attention to the selection of colours. For example, in his opinion 
the colour red disturbed the effect of calmness – something he 
wished to achieve in the space – and therefore this colour was not 
used. But at the same time, the artist wanted the colours used in 
the chapel to act upon on the visitors’ feelings “like a sharp blow on 
a gong.”
	 One wall of the chapel is covered with a white fresco on a 
ceramic base that uses simple graphic lines to depict the Virgin 
Mary and her child surrounded by a slightly chaotic jumble of 
blossoms or maybe clouds. It has been rumoured that Matisse’s 
inspiration for the Virgin Mary was Pablo Picasso’s lover at the 
time, Françoise Gilo, and her young daughter, Paloma. However, 
Jacqueline Duhême, who was Matisse’s model from July 1948 to 
August 1949, maintains that she was the inspiration for the Virgin 
Mary. Whatever the case, it is said that Picasso, despite having 
recommended his own ceramicists to Matisse to help create the 
chapel’s wall, was terribly jealous of his fellow artist. Picasso is said 
to have created his own chapel, which is named La Guerre et la Paix 
(War and Peace) and is currently a part of the Picasso National 
Museum, out of this jealousy and spite.
	 The museum next to the Chapelle du Rosaire contains sketches 
and six sets of vestments that Matisse designed for the priest. 
The colourful robes are richly decorated with crosses, stars, fish 

and other fable motifs and look more like theatre costumes 
than sacred clothing.
	 Matisse did not limit himself to Christianity alone; one of the 
frescoes in the chapel is full of references to Islamic art and was 
inspired by his earlier journeys to follow the footsteps of the Moors 
in Spain and North Africa. In 1950, he wrote: “I believe my role is to 
provide calmness, because I myself have need of peace.”
	 Not far from the chapel, surrounded by a large garden and 
contemporary art objects, is the restaurant of French star chef 
Christophe Dufau. A small gate leads from the restaurant’s garden 
out onto the street where the chapel is located. Restaurant guests 
often finish their lunch with a visit to the chapel, which is usually 
open in the early morning or in the afternoon. It’s actually quite 
fun to watch the guests, having drunk their espressos, follow the 
meandering path through the herb garden and past the doghouse, 
one after the other taking their afternoon pilgrimage. There is 
usually almost no one else on the small street except people 
on their way to the chapel. Dufau says that he also often visits 
the chapel, because, due to its unique lighting, the mood in the 
chapel changes not only at various times of day, but also at various 
seasons of the year.
	 In contrast to the Chapelle du Rosaire, Picasso’s War and Peace 
chapel, located about a half hour’s drive away in the town of 
Vallauris, no longer serves as a house of God. Nor was it a sanctuary 
during Picasso’s time. The locals of the town gave the building 
to the artist on his 70th birthday as a thank you for the pottery 
renaissance that Picasso had inspired there. The town had once 
been a centre of pottery, but it had lost its lustre until a visit by the 
artist gave a boost to the craft again. 
	 Picasso locked himself into his workshop for two months and 
let no one inside except his son Paulo. The War and Peace chapel 
was Picasso’s last work devoted to the theme of peace, following 
the legendary dove that he created for the First International Peace 
Conference in Paris in 1949. The inspiration for the dove is said 
to have been a very realistic image of a pigeon given to him by 
his friend and competitor Matisse. When working on the chapel, 

Picasso began with the theme of war – violent and destructive 
scenes in which the central element is a horned Death in a horse-
drawn chariot holding a bloody sword in one hand and a vessel 
full of bacteria in the other, symbolising chemical warfare. On its 
shoulders Death carries human skulls.
	 On the opposite wall of the chapel, the theme of peace was 
created later and includes practically all associations we have with 
the idea of peacetime. In the very middle is Pegasus, ploughing 
the earth under a bright sun of peace, consumed with his work 
of rebirth. Next to him is a musician, a dancing girl and a man 
juggling with a container full of birds in one hand and an aquarium 
of golden fish in the other, possibly symbolising the fragility of 
peace. The trees are full of fruit, a child nurses at his mother’s 
breast, someone writes, another person is preparing food...and life 
unfolds in its natural rhythm. Both compositions are huge (over 
100 square metres) and completely cover the chapel’s vaulted 
ceilings and walls. 
	 At the altar end of the chapel are four human figures, each of a 
different skin colour (black, yellow, red, white), holding up the dove 
of peace basking in the sun. The chapel itself is small and has no 
windows; the only natural light enters through the door. Picasso 
lived in Vallauris from 1948 to 1955 and was by far the village’s most 
famous citizen. On the same square, a few steps from the chapel, is 
the pottery museum, which contains many works by Picasso and 
his contemporaries: Jean Cocteau, Georges Braque, Henri Matisse 
and Marc Chagall.

Cocteau’s dedication to the sea
Jean Cocteau, for his part, is said to have convinced the local 
fishermen in the small town of Villefranche-sur-Mer to entrust him 
with the artistic makeover of a small 14th-century seaside chapel 
(the Chapelle St-Pierre) that was being used as a storeroom for 
fishing equipment. Cocteau was known as the “eclectic genius” due 
to his many talents (poet, author, designer, painter, director) and 
was also famous for his reputation as a dandy, his bohemian lifestyle 
and the opium demon that undeniably left its mark on his work. 

Lorem ipsum dolor sit amet, 
consectetur adipiscing elit. Donec et 
congue ipsum, vel venenatis arcu. Sed 
feugiat vehicula tempus

The surreal herb garden of the restaurant Les Bacchanales Fondation Maeght Sculpture garden of the Fondation Maeght
Galerie Linda et Guy Pieters 

on the outskirts of Vence
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	 Cocteau was a friend of Coco Chanel, 
Edith Piaf, Pablo Picasso and Marlene 
Dietrich, and one of the loves of his life 
was Jean Marais. When in Villefranche-sur-
Mer, Cocteau always stayed at the same 
place, the Welcome Hotel. Officially, his 
room was No. 22, but he was also given a 
second room in which to smoke his opium. 
Cocteau began with the design of the 
chapel in 1956 and when he finished, he 
wrote: “When I open my window onto one 
of the most beautiful harbours in the world, 
there is the Chapelle St-Pierre just below, 
blinking at me with its candelabras straight 
from the Apocalypse.” 
	 The visitor’s head may begin to spin a 
little upon entering the small sanctuary, 
because Cocteau’s images whirl about in 
a riot of colour. The chapel was Cocteau’s 
dedication to the sea, fishermen and the 
beautiful demoiselles of Villefranche. Here 
we find episodes from the life of St. Peter, 
who is the patron saint of fishermen, as 
well as reflections of Cocteau’s own friends 
and images from his films. The stained 
glass windows contain elements of the 
Apocalyse. The chapel is now owned by 
the Villefranche fishermen’s coop; local 
fishermen may get married in the chapel, 
but people of all other professions must 
suffice with just admiring Cocteau’s 

masterpiece. The small village’s harbour 
was once full of wooden fishing boats, but 
now only a couple of them remain, looking 
as if they’ve wandered in by accident 
among the countless yachts. There are 
small restaurants all along the harbour 
front, and life here rolls along at a peaceful 
pace, as if in a time capsule that even the 
tourists cannot disturb.
	 In 2011, the Jean Cocteau Museum 
was opened about 25 kilometres from 
Villefranche-sur-Mer, in a town called 
Menton located almost on the Italian 
border. Maybe it’s due to the proximity 
of Italy, but Menton differs very much 
from the rest of the coastal towns and 
cities of the French Riviera. For example, 
as opposed to Nice, whose promenade 
currently resembles something more like 
an international Babel and where the 
inheritors of past glamour now spend 
their days behind the walls of luxury villas, 
Menton does not seem to have lost its soul. 
	 The town, unique for its location near 
both sea and mountains, is full of ornate 
Belle Epoque villas and charming shops 
selling practically everything possible 
made of lemons. Lemons are the pride 
of Menton, which was at one time the 
largest supplier of the fruit to Europe. Since 
the 1930s, the town has hosted a lemon 

festival every February. But Menton only became a part of France 
in 1860. In the 13th century it was a part of Genoa, in the 14th 
century a part of Monaco, and in the early 19th century it was a 
protectorate of Sardinia.
	 Menton is special for its proximity to both mountains and 
the sea, and the temperature here is said to be on average 
three degrees warmer than elsewhere in France. One of the 
most noticeable landmarks in Menton is the Belle-Epoque-style 
market hall located right on the edge of the medieval Old Town 
and across from the Jean Cocteau Museum. The history of the 
museum is likewise interesting. The initiative was begun by Severin 
Wunderman, an American businessman and passionate collector 
of Cocteau’s works. Wunderman had been obsessed with the artist 
since the age of 19, when he obtained his first work by Cocteau. 
	 Shortly before his death, Wunderman bequeathed his entire 
collection, along with a generous monetary donation, to the 
French state with the condition that it ensure a suitable home for 
the artwork. Located on the edge of the water, the museum is only 
one storey tall, but its graphic black-and-white architectural form 
resembles a tooth, or maybe a row of hands held up in the air. The 
designer of the museum, French architect Rudy Ricciotti, has stated 
that he wanted the building to embody the contrasts so abundant 
in the artist’s life. The windows look completely black from the 
outside, but on the inside they are transparent and allow views of 
the sea and city to enter the building. In a way, the museum is a 
no less extravagant resident of the city than Cocteau himself. In 
addition to Cocteau’s artworks, the museum also contains oeuvres 
by his contemporaries Picasso and Modigliani. Here one can also 

The chapel was Cocteau’s dedication to the 
sea, fishermen and the beautiful demoiselles 
of Villefranche
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Chappelle St-Pierre decorated by Jean Cocteau

Jean Cocteau Museum in Menton
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view episodes from Cocteau’s films, including his 1946 masterpiece 
La Belle et la Bête (Beauty and the Beast).
	 There are two other Cocteau-themed stops in Menton. Unlike 
the museum, both were projects directed by the artist himself. 
The first stop, Musée du Bastion, is located in a 17th-century stone 
bastion just a little further along the shore from the Jean Cocteau 
Museum. Cocteau created the museum’s interior mosaic. The 
second is the Salle des Mariages, located in Menton’s town hall 
(Hôtel de Ville). In the late 1950s, Menton’s mayor asked Cocteau to 
create the interior for the marriage ceremony hall, which is still in 
use today.
	 In recent years, and thanks to Argentinian chef Mauro Colagreco 
and his two-Michelin-starred restaurant Mirazur, Menton has also 
become a gastronomy destination. Mirazur is located on a small 
hill on the outskirts of town, and its windows provide views of 
the Mediterranean Sea. Downhill, spreading across many levels of 
terraces, is the restaurant’s vegetable, fruit and herb garden. Here, 
peppermint, sage, wormwood and chives grow under orange trees, 
while vegetables occupy the higher terraces. The food is faultless 
as the chef gives free rein to his creativity in terms of both flavour 
combinations and presentation.

Chagall’s sanctuary among the grape vines
A slight shot of hedonism in the French Riviera’s air is a part of its 
flesh and blood. Therefore, it comes as no surprise that our fourth 
“artist’s chapel” – the Chapelle Sainte Roseline, decorated with a 
mosaic by Chagall, a work in bronze by Giacometti and stained 
glass windows by Raoul Ubac and Jean Bazaine – is located on 
the grounds of a vineyard. But this has not always been a vineyard. 
With help from the monk Roubaud, an abbey was opened there 
in the 11th century, which was supervised from 1300 to 1329 by 

Roseline, the daughter of the Marquis de Villeneuve. She was 
known throughout the region for her piety and generosity, and the 
locals therefore named the abbey after her.  
	 Roseline was made a saint in the 19th century, and her 
mummified body now lies in a glass sarcophagus in the small 
chapel, right across from Chagall’s mosaic. In the 14th century, 
with the support of the Pope of Avignon, the abbey grounds 
were turned into one of the first vineyards in Provence. When 
businessman and art collector Bernard Theillaud bought the 
vineyard in 1994, his ambition was to make the ancient abbey into 
a wine and art destination. The vineyard was awarded cru classé 
status already in 1955, and today the property is home to many 
works of contemporary art living in a delightful symbiosis with 
the ancient legends. The chapel is still a pilgrimage destination, 
and those who also enjoy indulging in this life’s hedonistic aspects 
follow the chapel with a visit to the nearby wine-tasting room.
	 Works by Chagall, Giacometti, Ubac and Bazaine were installed 

in the chapel in 1975 on the initiative of Marguerite Maeght. The 
Maeght family of art dealers, collectors and publishers is one of 
the largest patrons of art in the region, and their art foundation in 
the small French Riviera town of Saint-Paul-de-Vence is celebrating 
its 50th anniversary this year. When it opened its doors for the first 
time in 1964, it was the first museum in Europe to be built as a 
home for modern art.
	 The foundation’s beginnings, however, can be traced back 
to a sad event for the family. Namely, when Marguerite and 
Aimé Maeght’s son Bernard died of leukaemia in 1953, the artist 
Fernand Léger, a friend of the inconsolable parents, suggested 
they take a trip to America. It was there, having been inspired by 
the Barnes and Guggenheim foundations and having been urged 
on by friends, that they decided to open their own art space 
and dedicate it to their son. The Maeght’s wish was to create a 
modern, functional museum that would also fit in organically 
with the large Mediterranean garden; they wished for it to serve 

A slight shot of hedonism in the 
French Riviera’s air is a part of its 
flesh and blood

Artwork by Jan Fabre in front of the Galerie Linda et Guy Pieters Fernand Léger National Museum National Picasso Museum War and Peace
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not only as a museum but also as a supporting institution of 
sorts for artists by offering them a space where they could freely 
express their creativity. The Catalonian architect Josep Lluis Sert, 
who had recently finished designing a studio for his friend Joan 
Miró in Palma de Mallorca, was invited to help in the realisation 
of the project.
	 It is symbolic that a small chapel, the ruins of which the Maeght 
family had discovered as construction began, was to become the 
centre of the nascent foundation. The chapel was restored and 
integrated into the whole architectural ensemble; the artists Ubac 
and Braque, also friends of the family, created the design for the 
stained glass windows. Today, the family’s enterprise is continued 
by the Maeght’s children, grandchildren and great-grandchildren.

	 The day I visit the Fondation Maeght building to meet Isabelle, 
Aimé Maeght’s granddaughter, there are so many visitors to the 
anniversary exhibition that the only quiet space Isabelle finds is 
in the kitchen. As we drink coffee, Isabelle smokes one cigarette 
after the other and slightly resembles Peggy Guggenheim. She 
considers Braque her third grandfather. 
	 “He was a wonderful person. He loved me as his granddaughter. 
I was the only one who was allowed to enter his studio. Of course, 
I was very proud. You can imagine. I was just sitting there and 
talking with him. I was eight when he died. I was very young, but 
for me it’s still alive. He was so beautiful. Very tall, with his white 
hair and grey-blue eyes. For me he represented something strong.” 
	 Recounting her family history, she adds, “I’m always saying that 
the foundation was born out of a drama. From my uncle who 
died of leukaemia. Back then the artists told my grandparents to 
please do something for us; we need a space. New and modern, 
because we’re tired of exhibiting in classical buildings, in all of 

these hôtels particuliers. Life must go on. And for us – their children, 
grandchildren and great-grandchildren – life goes on in exactly 
the same way. We simply do not know how else to live. My mother 
very often said, ‘We have to go on, we have to go on.... If we don’t 
go on, we are going back and we will be in the same place again. 
That’s not our style, staying in one place.’ And it’s true. We have to 
go on and to have dreams.”
	 The cicadas are singing so very loudly in the foundation’s 
garden. The sun shines into the small chapel through Braque’s 
blue-and-white stained glass window with a white dove in the 
centre, and it lights the figure of Jesus Christ on the cross. There 
is no one in the chapel, and I am free to just be and to open my 
emotions to the colours, lights, silence and dreams.
	 Another small sanctuary (albeit to gastronomy) has been opened 
in Nice by former star chef Dominique le Stanc. He was once the 
chef at the legendary Hotel Negresco and helped bring two Michelin 
stars to the hotel restaurant. But then he decided to forego fame 
and all that accompanied it in order to open his own place. On 
the outside it’s completely simple, small and unpretentious. And, 
La Merenda does not even have a telephone, which means that in 
order to make a reservation, you must go the restaurant yourself 
that morning or a day in advance. La Merenda also does not take 
credit cards. The guests sit close to each other, everybody seated at 
two long tables, and the menu is written on a blackboard. 
	 The name of the restaurant means “the delicious morsel” in 
the Niçois dialect. Le Stanc himself works in the open kitchen, 
his hair pulled back in a ponytail, and it seems like nothing else 
exists for him in the world outside of his passion. He does not 
hide the fact that what interests him most is the very essence of 
gastronomy, namely, simple food made from fresh ingredients 
obtained from the local market. One of La Merenda’s highlights is 
the cold ratatouille, which is a favourite of the regular guests. “Less 
is more” – this now folklorised phrase by the minimalist apologist 
Mies van der Rohe hardly suits any other place more than this small 
restaurant. And, if Braque and Picasso were still alive, it’s possible 
that they would also be on the list of La Merenda’s regular guests.

if Braque and Picasso were still alive, 
it’s possible that they would also be on 
the list of La Merenda’s regular guests
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“My foie gras is monkfish liver”

“My 
mother said 
that I’d never 
get a Michelin 
star because 

my restaurant doesn’t have classic napkins 
or silverware. When I did receive the star, 
I called her and said, ‘See, Michelin has 
changed,’” laughs Christophe Dufau, the 
star French chef whose restaurant Les 
Bacchanales is a destination in its own right. 
	 Les Bacchanales is located on the 
outskirts of the French town of Vence, 
just across from the legendary Chapelle 
du Rosaire, whose interior was created 
by Henri Matisse and which the artist 
considered to be his life’s masterpiece. 
The restaurant’s home is a historical Belle 
Epoque building surrounded by a garden 
overflowing with all imaginable herbs 
lusciously growing in between sculptures 
and art installations. Dufau moves adeptly 
between the dining room tables and the 
garden, and he actually seems more like a 
rock star than a chef. In any case, it’s hard to 
imagine a more appropriate name for this 
place then Les Bacchanales. 

	 Born in southern France to a family of 
vintners and sent to chef school at age 
14, Dufau has managed to work in a wide 
variety of situations: he worked in London 
for two years, he has prepared food for 
military officers and the French Minister 
of Defence, and he lived in Denmark for 
nine years, where, among other things, he 
worked in a restaurant that was open only 
in the summers and completely changed 
its image each year. 
	 During the time that the restaurant was 
closed, Dufau spent the other six months 
of the year travelling around the globe 
to Malaysia, America, China, Spain, Italy 
and other places in search of gastronomic 
inspiration. Then he returned to France and 
opened a small restaurant in the town of 
Tourrettes. He received a Michelin star but 
then sold the establishment in order to 
open a place in Vence – Les Bacchanales – 
which more precisely embodies his feelings 
for the environment and gastronomy. 
	 He created the interior together with his 
wife, who is a Spanish jewellery artist, and 
with other artist friends. The cuisine at Les 

Insider’s view

Christophe Dufau
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Bacchanales is rooted in the traditions of 
Provence (albeit with Dufau’s own special 
touch), changes with the seasons and 
makes use of local produce. 
	 “When I go to a restaurant, the most 
important thing for me is that when I close 
my eyes and eat I know what part of the 
world I’m in. Terroir. If everyone uses one 
and the same ingredients, it becomes 
boring. For example, I do not use foie 
gras in my cuisine because goose liver is 
not characteristic of Provence’s cuisine. 
My foie gras is monkfish liver,” says Dufau, 
adding that the most important thing for 
a restaurant is to live for today. “French 
cuisine changes, too, just like Michelin.”

Why do you enjoy living on the French 
Riviera?
I like the climate. Even though I was born 
in southern France, the winters in the 
town where I was born are always very 
bad and life pretty much stops during 
that season. Here the season is very long. 
In addition, there’s a great variety of 
vegetation considering the relatively small 
area. Drive 20 kilometres from the sea and 
you’re already 300 metres above sea level. 
Another 20 kilometres inland and you’re 
already at 900 metres. When one ingredient 
goes out of season at sea level, it comes 
into season here, and a month later it’s in 
season further up in the mountains.
	 Next to cooking, my second passion is 
diving. I go diving every other day from 
March to November. There are wonderful 
places here, particularly in the Antibes and 
Èze area. I dive to 15 metres, and it’s just 
insanely beautiful!
	 I also very much enjoy the traditional 
cuisine of Provence. By the way, Côte d’Azur 
is one of France’s most traditional regions. 
The locals do not like fancy food, and they 
place great importance on what they eat. It 
took at least four years until I was accepted; 
at first they considered me too pretentious. 
But Côte d’Azur is changing, too.

What are some of your favourite 
restaurants along the Côte d’Azur?
When friends come to visit, I always take 
them to La Merenda in Nice (4 rue Raoul 
Bosio; www.lamerenda.net). It’s a small 
restaurant with traditional Niçoise cuisine. 
The owner was the chef at the Le Negresco 
hotel restaurant when it was awarded two 

Michelin stars, but he left because he was 
tired of it all and so he opened this small 
place. It has no telephone and does not 
accept credit cards. If you want to make 
reservations, then you have to stop by in 
person.
	 When I feel like having some real 
gourmet food, I go to L’Hostellerie Jérôme 
(20 rue du Comté de Cessole, La Turbie), 
which is in La Turbie, a small town right 
before Monaco.
	 If you want to enjoy some wonderful fish 
dishes, I recommend Le Bistrot de la Marine 
(96 boulevard de la Plage, Cros-de-Cagnes; 
www.bistrotdelamarine.com). It belongs 
to the well-known French chef Jacques 
Maximin and there are only fish dishes on 
the menu.
	 Café de Turin (5 Place Garibaldi, Nice; 
www.cafedeturin.fr) is a classic, simple and 
legendary restaurant in Nice for times when 
you fancy oysters or other seafood.
	 Le Bistrot du Fromager (29 Rue Benoît 
Bunico, Nice) – a simple and great 
restaurant specialising in cheeses. It has a 
brilliant chef!
	 And Le Vinivore (10 Rue Lascaris, Nice; 
www.vinivore.fr) is a great place for 
wine-lovers. The chef masterfully pairs 
wines to foods, and you can also taste a 
huge variety of wines by the glass.

What are your favourite stops along the 
Côte d’Azur?
I like the Chapelle du Rosaire, or Matisse’s 
chapel, very much. I go there once a month 
just to relax and catch my breath. Most 
often in the afternoons. I like the colours 
and light there, especially in September, 
when they are particularly magical.
	 The Fondation Maeght is a fantastic place 
for afficionados of nature and art.
	 I think one of the most special and 
unusual places along the French Riviera 
is the Fernand Léger Museum. It’s located 
in Biot, a very beautiful town famous for 
its glass artists. The museum, however, 
is very rough and almost industrial, both 
the exterior and the interior, but that 
corresponds to Léger’s style.
	 Every other month I head to the town 
of Imperia in Italy to buy fish for my 
restaurant, and that’s a journey in and of 
itself. If friends have come to visit, then they 
always accompany me. It’s about an hour’s 
drive from Nice. BO
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What’s next on your agenda and what event are 
you preparing for right now?
I’m getting ready to take my new line of shoes to Paris, 
where at the end of this month and the beginning 
of October I will also be presenting the Elīna Dobele 
women’s shoe collection for next year’s spring/summer 
season. Accessories are another recent challenge, 
because up until now I had only designed shoes and a 
few large bags and belts. Now I have created a separate 
collection of accessories that includes small shoulder 
bags, keyholders and iPhone wallet cases. In each 
collection I address a theme that seems topical for me 
as a designer. I have always been drawn by asymmetry, 
and recently that has been complemented by an 
interest in rounded pipe shapes. You can see those 
shapes in my shoes and in my accessories.

Your shoes stand out with their rigid geometric 
shapes and laconism. They almost look like works 
of architecture. That is a bit surprising, because 
designers are more prone to say that they have 
been inspired by mystical forest fairies than by 
imposing objects or by specific lines and shapes.
Yes, I like shapes and geometry. I am an architect by 
profession. As a result, whenever I make a sketch of a 
shoe, I want every line that I draw to have a sense of 
meaning and to be there for a reason. But of course, 
I also have a poetic side. I am creatively inspired by 
various people and personalities. For years I have drawn 
inspiration from musicians like Nick Cave and Patti 
Smith – both by their visual look and by their strong 
personalities. From time to time, new personalities 
pop up and then I fantasise about what type of shoes 
would suit them.

You were a successful architect, but then five 
years ago you decided to change your profession 
and to design shoes. What made you take such a 
radical step?
When I was just starting my shoe business, other 
journalists also asked me this question and I found 
it hard to answer them. It is only now, several years 
later, that I have found the right answer. I went into 
architecture because my dad is an architect and 
my choice of profession was a way to be closer to 
him. I already knew in grade 8 or 9 that I wanted to 
be an architect. At that time, architects didn’t work 
with computers; they stood at nice drafting tables 
and glued together models of their forthcoming 

creations with their bare hands. During my childhood, 
I often stood beside my dad while he was working 
at the drafting table and when he turned away for a 
minute I sometimes drew onto his sketches in secret. 
I developed a highly romanticised notion of the 
architect’s profession. Then, when I began my studies, 
Latvia was experiencing an economic boom and 
architects were in high demand. All of my study mates 
found jobs already in their first year at university, and 
I was already drafting my first individual projects as a 
third-year student! I was only 24 years old when the 
first house was built in accordance with a project that I 
had designed. 

It sounds like you were living out the so-called 
American Dream pretty quickly, doesn’t it?
Looking back, it all seems crazy to me now. I didn’t 
have time to think about whether architecture suits 
me as a profession or not. Life was fast-paced, full of 
opportunities and money to make. I did quite well 
for myself, but I became worn out and didn’t derive 
any deep-seated satisfaction from my work. Then 
my daughter, Adele, was born and I stepped into 
the sidelines for awhile. After three or four months, I 
became restless and realised that I wanted to resume 
designing things. However, I also realised that I wanted 
to see the end result much quicker than in architecture, 
and that I wanted to design things based on my own 
inner feelings, rather than on the demands of a client. 
I also wanted to be cosmopolitan. Now I travel a lot 
more extensively and meet all kinds of fantastic people.

How did you get to the idea of creating your own 
shoe brand? At first glance it seems that shoe-
making is more of a large-scale industrial than an 
individual activity.
I had the educational background and work experience 
of an architect. I knew how houses are built and then 
I got the idea that shoes are like houses for the feet. In 
my opinion, the inspiration for clothing items comes 
more from abstract things, while good shoes are based 
on rationality. In fact, I have always liked shoes. Even 
before I got the idea to create my own shoe brand, I 
had a big collection of shoes at home.

What materials do you most enjoy working with? 
What is distinctive about Elīna Dobele shoes?
Definitely leather, but I also like textiles. I used 
vegetable-tanned leather for my current fall/winter 

Architecting 
a shoe
Paris and Toronto are just some 
of the cities that Latvian shoe 
designer Elīna Dobele visits 
while on business. In 2010, she 
founded the first designer shoe 
brand in the Baltic countries, and 
although she says that she has 
made some mistakes along the 
way, she recently felt honoured 
when French fashion expert 
Didier Grumbach bought a pair of 
new shoes on display at her Riga 
atelier, put them on and went out 
for a stroll in the city. 

Text by Zane Nikodemusa
Photos by Edmunds Brencis, F64 and  
courtesy of ElIna Dobele
Style by LIga Vekmane
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collection. This special type of leather is processed 
with natural tannins and is made at only about a dozen 
factories in Italy. Since this is a very lengthy process, 
the leather ages with time and changes its colour 
beautifully. I haven’t been caught up in the current 
craze for future technologies. I am more interested in 
natural materials, shapes and geometry. 

Could you see yourself working for such major 

shoe brands as Reebok or Ecco?
I have thought about that and, actually, it might even 
be interesting from a professional point of view, as I 
have never worked under anybody else before. During 
my first years as an architect I worked together with my 
father, but he was more like a teacher and a supporter 
than a boss.

Have you ever felt the need for professional 
guidelines, taking into account that you have 
been your own boss through practically all of your 
professional career?
I have a few close friends with both creative and 
business backgrounds. They are an important source 
of support. Whenever we meet, we talk not only about 

what’s happening in our private lives, 
but also at our workplaces. If you have a 
problem, then it’s important to talk about 
it with others in order to reach a solution, 
rather than keeping it to yourself.

Are there things that you would do 
differently if you had the chance to start 
everything all over again?
I am always thinking about how to make 
the process more effective and how to 
move forward more quickly. I have made 
a great deal of mistakes. I am learning 
how to uncork a bottle of champagne and 
celebrate every mistake that I make, so as 
not to repeat it again.

Do you remember your first 
shoe sketch?
Yes, it was a pair of summer boots for 
women and made of cloth. The boots 
were absolutely unwearable, because I 
had an unusual shape in mind that turned 
out to be impractical. The bottom part of 
the boots was wider in order to visually 
straighten out the feet, but they didn’t stay 
steady in the cloth and slipped off to the 
side. It was a good idea, though, which I 
later modified and used in one of my most 
popular boots, The Revolvers.

How long has your ZoFa atelier been 
running?
I opened the atelier in 2011. I had gotten 
the idea to create my own shoe brand 
in 2009 and founded my own company 
in 2010. Fortunately, right at that time a 
movement had started to support local 
designers in Latvia. This provided me with 
wonderful opportunities to get media 
exposure and recognition. Despite the 
fact that my atelier was not located on a 
bustling pedestrian street, people stopped 
in to see us and knew about my brand. 
People continue to support local designers 
here and buy their products. My fellow 
designers from Lithuania and Estonia have 
told me with a sense of envy that this type 
of situation doesn’t exist in their countries.

During the first few years, you worked 
day in and day out in your atelier. What 

did you learn from your clients?
Yes, I certainly gained a great deal of 
valuable experience during that time. 
When you start a new business with no 
previous background in the field, you have 
to advance through various levels. As a 
salesperson I learned about what my clients 
wanted and saw what looks good on them 
as well as what doesn’t. I saw people come 
in with many different types of feet. Sitting 
in your office, you can only guess about 
such things.

What is the best compliment that you 
have recently received?
In May, Didier Grumbach, the president 
of the French Federation of Fashion and 
of Ready-to-Wear Couturiers and Fashion 
Designers, was visiting Riga. [He left the post 
in July – ed.]. In 1966, he cofounded the 
Saint-Laurent Rive Gauche brand together 
with Yves Saint Laurent and Pierre Bergé. 
Now he was accompanied by fashion 
historian, journalist and luxury goods 
specialist Farid Chenoune. They came to 
visit my atelier on Antonijas iela. 
	 It was a quiet Saturday afternoon and I 
had the feeling that two angels had landed 
in the room. I felt incredibly shy, and then 
they started to try out some of my shoes. 
Both of them ended up buying the same 
shoe model and asked me to put the shoes 
that they had been wearing into bags that 
they could carry back to their hotel. Then 
they both set off for a stroll through the 
streets of Riga, wearing identical new shoes 
and joking about this potentially awkward 
situation. 
	 That in itself was a major compliment. 
But something else came on top of 
that. During his visit to my atelier, I told 
Grumbach how my shoe brand had come 
about. Before leaving, he looked at me 
intensely and said: “You are tough. You’re 
gonna make it!” That was not only a huge 
compliment, but also a major dose of 
encouragement. That’s what’s boosting me 
forward right now.

Soon you will be visiting Paris again, a 
major fashion metropolis and the home 
of the two aforementioned gentlemen. 

I am learning how to uncork a bottle of 
champagne and celebrate every mistake that 
I make, so as not to repeat it again
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Yes, Fashion Week in Paris is an important event for everybody 
in the fashion business. It continues to be the largest and most 
significant event in the fashion world. A whole bunch of people 
gather there, and these are people who can influence whether a 
designer will enjoy international success or not – store owners, 
retail buyers, journalists, PR agents, bloggers, celebrities. 
	 I have been presenting my items at Paris Fashion Week 
showrooms for several years now. Incidentally, that’s where I met 
Canadian fashion designer Michael Thomas Bálint, who invited me 
to participate in the World MasterCard Fashion Week in Toronto 
together with him. That was a very successful partnership for 
both of us. 
	 I also feel a great affinity for Tokyo. In 2010, Katya Shehurina, 
a successful designer from Latvia, brought over a collection of 
boots that I had made from the textiles of her clothing collection. 
The owner of a store in Tokyo liked my footwear and remains a 
client to this day. It was then that I understood the importance 
of showrooms and exhibitions in the fashion world. Japan is very 
receptive to brands that have not yet established a name for 
themselves. The Japanese place great importance on fashion. 
They are generally affluent and like to buy unique designer items.

In establishing partnerships with clothing designers, do 
you not run the risk of experiencing a situation when more 
attention is paid to the clothing item than to your shoes? 
Is it even possible for two strong personalities to have a 
partnership?
That depends on how the partnership is established. If it occurs 
naturally, as was the case with the Canadian fashion designer, 
then everything flows easily and harmoniously. We both had the 
same outlook on life and similar interests. Michael even made 
sure that both his and my brand logos were visible at the end 
of the fashion runway. He took me along whenever there was a 

Fashion Week in Paris 
continues to be the largest and 
most significant event in the 
fashion world

Elīna Dobele shoes 
featured in Michael 
Thomas Bálint’s catwalk 
show during this year’s 
World MasterCard Fashion 
Week in Toronto
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chance to talk with the media. However, I have also experienced 
partnerships that led nowhere. Generally, if you put two young and 
little-known designers together, then that is usually good for both 
of them.

Do you work alone as a designer in creating new shoes for 
your brand?
Yes, during the first stage of a project I work in complete silence 
and preferably with my phone switched off. I draw my sketches by 
hand. Then I make all of the models out of paper and cloth. The 
final versions are made out of leather. As a designer, I generate 
ideas that are then implemented by other high-class specialists. A 
whole professional team of tailors and shoemakers are involved in 
the creative process and I am quite open to their suggestions. 

I’ve noticed that when people talk about shoes, they tend to 
separate comfort and style. Are these two concepts really so 
irreconcilable?
Yes, I have also noted that people tend to separate the two. In my 
opinion, shoes can be both comfortable and stylish. I’ve come to 
the conclusion that in order for women’s shoes to feel comfortable, 
the heels should not exceed six centimetres in height. The most 
comfortable heel is three centimetres high. No matter how 
ingeniously a sole has been fashioned, you can’t expect a shoe to 
feel comfortable with a 12-centimetre-high heel!

What do you think about the comfortable UGG and Crocs 
shoes, which not everyone appreciates from an aesthetic 
point of view?
That is a story about fashion trends, which have a cycle that lasts 
about seven years. I don’t have a negative attitude towards these 
shoes, because there are times when they are quite appropriate. 

I’ve come to the conclusion that 
in order for women’s shoes to feel 
comfortable, the heels should not 
exceed six centimetres in height
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История беспримерного 
по своей стремительности восхождения

В красивейшей части тихого центра Риги, в окружении жемчужин югендстиля, за-
несенных в культурный фонд UNESCO, возводится здание TAL RESIDENCE – буду-
щий памятник архитектуры XXI века. 
TAL RESIDENCE – дань уважения великому гению, шахматисту, рижанину - Михаилу 
Талю, традициям и истории города Риги. Исключительность месторасположения и 
архитектурных решений, подземный паркинг – уникальные преимущества проекта.
Авантюризм, бескомпромиссность в принятии решений, неиссякаемый оптимизм и 
энергия, которые сопровождали Михаила Таля на его жизненном пути, стали источ-
ником вдохновения для создателей TAL RESIDENCE и нашли отражение в архитек-
турных решениях. Современная архитектура здания с ее открытостью и прозрач-
ностью позволяет жителям TAL RESIDENCE из панорамных окон и с просторных 
террас наслаждаться изумительными видами на исторические здания квартала.
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I won’t put on designer shoes when I go 
out to weed my garden, while Crocs will 
be perfect for such a situation. By the way, 
here’s a practical tip: never trek across 
a meadow or through a forest in your 
designer shoes. Every shoe has its own 
time and place.

What about etiquette? Do you think 
that people can go to the opera 
wearing boots or running shoes?
I think that the most important thing is 
being in tune with one’s inner self, with 
one’s true personality. I can’t imagine Patti 
Smith going to the opera in high-heeled 
shoes. She would definitely go with 
laced-up boots. At the same time, there 
are ladies whom I could never imagine 
wearing laced-up boots. The choice of a 
shoe is connected with one’s personality. 
If your personality can handle wearing 
modern sneakers to the opera, then go to 
it! But in that case these should be special 
opera-edition shoes and they should be 
clean. However, I don’t think that there 
are too many people who can really carry 
sneakers well and look good at the opera.

What are must-have shoes for this 
fall season?
I think that everyone should own at 
least one pair of coloured, high-quality 
leather shoes. 

How many pairs of shoes do you 
have at home? Have you ever 
counted them?
I have a whole bunch of shoes. Some are 
arranged in rows in my closet and some 
have been brought out to my garden 
home. And some have simply been piled 
into bags. I can’t get myself to throw out 
any of my shoes. But regardless of my 
impressive shoe collection, I only wear a 
few pairs, such as my The Revolvers boots, 
Sharper Sharps shoes and simple leather 
ballerina flats. They are already three years 
old and I like watching how they age. 

Your shoes have interesting names, 
such as Frankie, Lala and Sinner. One 

gets the impression that a specific 
personality is behind each shoe. How 
do you come up with these names? 
For some collections, I seek a name based 
on the shoes’ design and shape, such 
as Sharper Sharps shoes. The emotional 
background for the current fall/winter 
collection was provided by artist Joseph 
Beuys and writer Charles Bukowski. First I 
studied the authors and their works and 
then I came up with the names for my 
shoes. The names for this year’s spring/
summer collection came from murder 
ballads – unusual American folk songs 
about murder brought on by love and 
jealousy. Nick Cave’s music helped me to 
discover these.

How do you rest and clear your mind?
I rest by travelling to a completely 
different environment and culture. I really 
like cities, and I still love to party. Lately, 
these have become more private, with less 
people participating. For that reason, they 
have also become better. And my little 
daughter, Adele, also helps me to clear my 
head. The things that she says at the age 
of five sometimes really inspire me. She 
has already started to draw her own shoe 
collections. I would like to dress Adele up 
for her first day at school with one of the 
shoe models that she has drawn.

It would be foolish not to ask you for 
the most important tips about wearing 
and caring for shoes. What are your 
golden rules?
Firstly, never wear the same pair of shoes 
for two days in a row. Every pair of shoes 
needs time to rest. Secondly, shoes have 
to be cleaned and maintained. A wet 
cloth is best for cleaning off dust and 
dirt, because silicone sponges tend to 
dry out the leather. For smooth leather 
I recommend shoe creams that contain 
beeswax, especially in the wintertime. And 
most important of all, use a shoe horn 
when putting on your shoes, because it is 
very easy to ruin the heel counter. Once 
you’ve done that, it is almost impossible to 
repair the shoe. BO
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Where a home is 
a real castle
Early autumn is one of the best times to visit the beautiful castelli and palazzi in the 
north of Italy. Baltic Outlook has selected five aristocratic residences that are open to 
the public, even though some are still home to their traditional noble families. You can 
even stay for the night at two of these wonderful old estates. 

Text by Florian Maaß
Photos by Florian Maaß and courtesy 
of this article’s featured castles

Churburg Castle
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South Tyrol is packed with mountain 
castles nestled in the most spectacular 
landscapes. Churburg Castle in the 
Vinschgau region of South Tyrol is 
probably the most beautiful, high on a 
slope overlooking the valley and village 
of Schluderns and with a nice view of 
Mount Ortler. Built in the Roman style in 
the 13th century, it was later changed into a 
Gothic fortress before being turned into an 
impressive Renaissance castello during the 
16th century. The castle has been owned by 
the von Trapp family for the past 500 years 
and visitors have a fair chance of meeting 

the current count, Johannes, during the 
warmer months, when he uses the estate 
as his summer home. 
	 If you have ever dreamt of being 
a knight or if you are travelling with 
children in South Tyrol, then a visit here 
is mandatory. Churburg hosts Europe’s 
largest private collection of medieval 
arms, complete with chain mail armour, 
maces, lances, crossbows and flails. 
As some armaments weigh up to 
50 kilograms, you can see how physical 
fitness was an issue a long time before the 
first gym opened. 
	 Each August, the Alps’ biggest medieval 
festival takes place at the foot of the 
castle. More than 1,300 performers make 

you experience the life of a knight first-
hand. Chariot and horse racing, falcon 
shows and a re-enactment of the medieval 
battle of Calven are just the warm-up. The 
main attraction is the knights’ tournament, 
with swordfights and other events that 
keep spectators on the edge of their seats. 
A huge medieval market will serve the 
needs of the adults, while kids can take part 
in a children’s tournament open to all little 
cavaliers. Even if you don’t fancy medieval 
history, Churburg’s picturesque location 
near the cosy village of Schluderns and the 
romantic St. Nikolaus chapel make for a 
nice visit. 

 www.vinschgau.net, www.churburg.com, www.

ritterspiele.it

Playground for small 
and big knights

Churburg Castle houses  
Europe’s largest private 

collection of medieval arms
Churburg is one of the 

best-preserved castles in South Tyrol

FROM RIGA TO DAUGAVPILS
BY ROTHKO TRAIN

PROGRAMME

RIGA - DAUGAVPILS
15.-25.09.2014.

15/09 - 30/09/2014/ 16:00 - RIGA,  EU HOUSE ART GALLERY

EXHIBITION: DIGITAL ROTHKO PHENOMENON

18/09/2014/ 18:00, 19:30 - RIGA, 
NATIONAL LIBRARY OF LATVIA

LECTORIUM: ROTHKO A FILM ABOUT 

23/09/2014 - RIGA, 
NATIONAL LIBRARY OF LATVIA

CONFERENCE: ABSTRACT EXPRESSIONISM:
THE LANGUAGE OF EMOTIONS

24/09/2014/ 16:00-19:30 - RIGA - DAUGAVPILS, TRAIN

TRAIN: LABORATORY OF SILENCE

24/09/2014/ 20:00 - DAUGAVPILS, 
ROTHKO ART CENTRE

ROTHKO INSPIREPERFORMANCE: S

25/09/2014 - DAUGAVPILS, 
ROTHKO ART CENTRE

CONFERENCE: ABSTRACT EXPRESSIONISM:
THE LANGUAGE OF EMOTIONS

OPENING OF EXHIBITION

www.rothkocentre.com

Проект “'Jurmala Palace” — это сотни квадратных метров пространства с величественными 
потолками и огромными витражными окнами. 

ООблик “'Jurmala Palace” определен прибалтийской тенденцией к органичному слиянию: 
малоэтажное здание с панорамным остеклением гармонично вписано в ландшафт курортного 
города. Работу архитекторов отличает изысканность и лаконичность форм, а также применение 
самых современных технологий. Сплошное витражное остекление наделяет здание уникальным 
обликом, а владельцев всех апартаментов великолепным панорамным видом на историческую 
часть Юрмалы и реку Лиелупе.
 
“'Jurmala “'Jurmala Palace” расположен в курортном городе Юрмала, в уникальном месте 
— улице Vienibas prospekt 34. Это место эксклюзивных частных вилл и элитных жилых домов. 

В то же время проект находится в стороне от суеты и толп отдыхающих. Минутная прогулка 
и вы на берегу реки Лиелупе. 7 минут и вы на белоснежном пляже Балтийского моря.
 
Клубный дом всего на 19 квартир: от 70 до 250 м2. — это квартиры, предоставляющие собой 
единую, масштабную жилую зону, полную света и воздуха, оформленную в встиле hi-tech. 
ВысоВысота потолков в стандартных апартаментах составляет 3.0 м. Апартаменты третьего 
этажа имеют персональную террасу на крыше, а апартаменты первого этажа 
— собственную огороженную территорию. На подземном этаже нашего клубного дома 
распологается парковка на 20 мест.
 
Все апартаменты предлагаются с полной финальной отделкой и встроенной кухней 
(техника Miele).  9 апартаментов из 18 меблированный полностью (мебель Colombinicasa)! +371 20 678 920

www.jurmalapalace.com

“Jurmala Palace” -Èñêóññòâî æèòü êðàñèâî.
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Who’s afraid of 
ghosts? 
We all know the saying: “My home is my 
castle,” but for Pietro Torrigiani, this is 
literally true. He owns a real castle – and 
it’s a beautiful one – as his noble family, 

the cold breath of Bianca Maria Aloisia, a 
nice young girl of the Malaspina family 
who died more than 700 years ago. She 
allegedly fell in love with a man of lower 
social standing and refused to leave him. 
As punishment for her disobedience, her 
father had her walled alive together with 
a dog and a wild boar. No wonder that her 
soul hasn’t found peace; at least that’s what 
some ghost hunters believe. The team of 
the US documentary series Ghost Hunters 
International was sure that it had made 
contact with Bianca. 
	 During my visit, the castle was again full of 
ghost hunters. With high technology sensors 
and microphones, they searched through its 
grounds that night. A talented violinist was 
another guest. We stood with him on the 
other side of the wall from which the ghost 
hunters were trying to make contact with 
Bianca. He played a quiet, scratchy tone on 
his violin. The ghost hunters were sure that 
they had found acoustic evidence of the 
castle ghost’s existence, while those on the 
other side of the wall had trouble holding in 
their laughter. I was hoping that Bianca has a 
good sense of humour when I went back to 
my room alone along the dark, cold hallways.
The castle is open year-round for viewing, 
while the B&B is open from April to October. 

 www.castellodifosdinovo.it

The Castello Malaspina di Fosdinovo stands 
on a picturesque hill overlooking dozens of 

kilometres of Mediterranean coastline

American ghost hunters are sure 
that they have found evidence of 

a ghost’s existence at the Castello 
Malaspina di Fosdinovo

the Malaspinas, once ruled over large parts 
of northern Italy. The Castello Malaspina 
di Fosdinovo stands on a picturesque 
hill overlooking dozens of kilometres of 
Mediterranean coastline. Even the island 
of Corsica is visible in perfect weather 
conditions. Behind are the mountaintops 
of the Apuan Alps. The castle looks like a 
fairytale fortress, with watchtowers, a wall-
walk, a postern to a walled garden, an arms 
collection and a huge hall with frescos. 
	 Torrigiani doesn’t keep the castle 
just for himself and his family. Most of 
the 41 rooms are open to the public, 
and not only for guided tours, as you 
can stay overnight as well. A good time 
to visit is when Torrigiani invites visual 
artists, musicians and writers to the castle 
under the cultural programme Castello in 
movimento (Castle in Movement), which 
he runs. This is a family tradition of sorts, 
as Torrigiani’s ancestors hosted Dante 
when he wrote parts of Inferno there. The 
castle owner is also fond of good food and 
occasionally hosts medieval dinners.  
	 Guests are free to wander through all 
of the rooms except for Torrigiani’s private 
flat at nighttime. Even those with nerves 
of steel can’t help feeling a certain thrill, 
perhaps as a result of the classic ghost 
movies from past decades. Or it might be 

210 x 280
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	 Francesca Bortolotti Possati, the owner of the Bauer Hotels, 
invested a lot into the restoration, with a special focus on the 
huge garden. And that might be the biggest sensation, as you just 
don’t expect a garden of that size in Venice. Stretching out to the 
southern riverfront of Giudeca, the garden is a perfect mix of roses, 
lilacs, narcissus, oleander, aleppo pine, olive, magnolia and lime 
trees, along with a vineyard and vegetables such as tomatoes and 
purple-leaved Sant’Erasmo artichokes. The free shuttle service for 
guests from San Marco in a stylish wooden motorboat is an added 
bonus and makes one feel is if one is in an old movie. 
	 The beautiful palazzo was built as the Zitelle convent in 1599 
to house young girls from poor families and prevent them from 
engaging in sin. Nowadays, instead of keeping poor girls by force 
away from all of the fun outside, the quarters greet the rich and the 
famous, who arrive voluntarily – not exactly to confess their sins, 
but to have a break. Owen Wilson, Naomi Campbell, Teri Hatcher 
and Dwyane Wade have been among the hotel’s guests, and Elton 
John owns a neighbouring house. No threat at all to innocent girls. 

 www.palladiohotelspa.com

A refuge not only for beautiful girls
The Palladio Hotel and Spa in Venice is full 
of sensations. The first sensation when 
entering the palazzo through the dome-
like façade is the wonder of finding a 
luxury hotel. The next sensation is when 
one looks back. The Palladio is located 
on the island of Giudeca, offering an 
amazing view of the Canale Grande, the 
Piazza San Marco and the Doge’s palace. 
It’s a far better picture than all of those 
postcard images of bella Venezia. The 
third sensation is the absolute silence 
that reigns in the old building. This is a 

welcome contrast, especially in the peak 
season, when the small backstreets and 
canals on the other side are packed and 
noisy. 
	 The fourth sensation is the impressive 
interior. The walls are painted in warm, 
pale colours or decorated with Venetian-
style wallpaper, while the curtains are 
of finest silk. The furniture has a nice 
historical touch without being too 
ornate. The huge spa with its view of the 
Piazza San Marco is another sensation for 
all the senses. 

OUTLOOK / TRAVEL

The Palladio offers an amazing view of 
Venice’s Canale Grande, the Piazza San Marco 
and the Doge’s palace

One perk of the Palladio is the 
absolute silence that reigns 
within the old building

The furniture in the Palladio has a nice 
historical touch without being too ornate
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A matter of good taste
The Italian National Association of Cheese Tasters has exquisite 
taste, and not only regarding formaggi (cheese). Its members have 
made the Castello di Grinzane Cavour their central meeting place. 
Set among the rolling hills and vineyards of the Langhe region of 
Piedmont, an important centre of culinary activity, the 13th-century 
castello actually hosts several notable culinary institutions. The 
Enoteca Regionale Piedmontese offers only the very best regional 
wines and grappas (think Barolo and Barbaresco wines from Langhe 
and Roero). Then there is the Al Castello gourmet restaurant. To cook 
in a place like this might be an even more valuable award for chef 
Alessandro Boglione than the Michelin star that he proudly holds. 
The most impressive room of the castle, the Hall of Masks, serves as 
the congregation hall of both the cheese-tasters and the Order of 
the Knights of the Truffle and Wines of Alba. 
	 Each November, Grinzane hosts the world’s most important 
white truffle auction. Chefs from all over the world gather to bid 
for these fungi. In 2009, one 750-gram exemplar was sold for 
more than 200,000 US dollars to a bidder from Hong Kong. Not 
surprisingly, chef Boglione’s speciality is the white truffle. He gets 
the fungus for a cheaper price from his neighbours, as the white 
truffle menu at the restaurant is a real bargain for a mere 150 euros. 
	 The castello’s most famous former resident is Camillo Benso, 
the Count of Cavour, a leader of the Italian unification movement 
in the 19th century and mayor of Grinzane for 17 years, who also 

sought to improve vine cultivation in the region. Part of the 
castle is dedicated to Cavour, with some of his original furniture 
and manuscripts on display. Another part hosts an ethnographic 
museum with a 17th-century distillery and 19th-century kitchen 
furniture. There you can also learn about the local food, wine and 
craft-making traditions in this rural region. The unseen stars behind 
the local gourmet scene are unjustly not welcome at the castle: the 
dogs who dig for and find the white truffles of Alba. 

 www.castellodigrinzane.com

OUTLOOK / TRAVEL

The Italian National Association of Cheese Tasters has made 
the Castello di Grinzane Cavour its central meeting place

Each November, Grinzane  
hosts the world’s most  

important white truffle auction Земельная собственность находится в одном из красивейших и 
почитаемых туристами мест Латвии и в окружении широкого 
лесного массива. 

Не смотря на то, что земельный 
участок находится на территории 
национального парка, у Вас будет 
эксклюзивная возможность на месте 
застройки планировать также новое 
строение. 

И каким бы не был Ваша замысел – 

– это идеальное место для осуществления Вашей мечты.
Кроме того, земля находится всего

в 20 минутах езды от границы Риги.
Поэтому собственность подойдет тем, кто ценит небольшое 
расстояние до столицы, и в то же время также красивую и 

чистую природу.

Земельная собственность 
в Гауйском национальном парке

с большой площадью застройки – 13 942 м
ищет хозяина

/улица Турайдас 6, Сигулда, Сигулдский край/

частный дом, 

офисное здание,

многоэтажный дом,

гостиница

или что-то другое

Для связи с Гиртом Биксе /Ģirts Bikse/
- моб. тел.: +371 26434066; e-почта: girts.bikse@gmail.com

Эксклюзивная возможность строительства
на территории Гауйского национального парка!

До Турайдского замка - 200 метров

До пещеры Гутманя - 600 метров

Земельный участок здесь
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were made by the same Milanese architect, 
Angelo Crivelli. The idea was to make the 
complex look like a galleon, with the dock 
as the vessel, the palace as the bow and the 
terrace gardens as the bridge. The Baroque 
era was all about extravagance and this 
is evident in the opulent interior as well, 
especially in the neoclassical ballroom. 
The six natural grottos add an additional 
romantic touch. 
	 Even before its completion, the 
spectacular palace was a gathering place 
for high society from the end of the 
17th century and remains so to this day. 
Napoleon, Prince Charles and the late Lady 
Diana have been among its guests. Today 
the grounds are also open to ordinary 
mortals and have become a major tourist 
attraction. During the summertime the 
palace hosts several events, including the 
Stresa Festival of classical music from late 
August until mid-September. Each Friday 
it’s party time under the motto “Bella by 
night”, often with live music. The quiet 
fishermen in the island village have seen it 
all and don’t need to read the yellow press 
to be entertained. 

 www.isoleboromee.it 

Extravagance on the 
rocks
The Borromeo Palace looks too beautiful 
to be true, at least when you approach it 
on a foggy morning by boat. It stands on a 
small 400x320-metre island in the middle 
of Lago Maggiore, which is still home to 
a small community of fishermen. In 1630, 
Carlo III of the powerful Borromeo family 
named the island after his wife Isabella (the 
name was later shortened to Isola Bella, 
or Beautiful Island) and started to build a 
palace there. Its lengthy construction was 

interrupted by the plague and a host of 
other setbacks, leading it to set a record 
that even the forthcoming Berlin airport 
will not manage to break – the palace 
wasn’t completed until more than 300 
years later, in 1959. 
	 The island’s setting in the middle of a 
lake with the mountains in the background 
is just breathtaking. The palace reminds 
one of a pyramidal version of Versailles and, 
despite the long construction process, it 
looks like it was built in one piece. That 
is because the basic plans for both the 
wonderful terrace garden and the buildings 

The Baroque era was all about extravagance and this is 
evident in the Borromeo Palace’s opulent interior as well

The Borromeo Palace on the Isola Bella seems 
out of this world in its picture-card beauty
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The world in his 
hands
Londoner Peter Bellerby has a mission to make truly 
great, hand-crafted globes.

L ook at almost any map of the world and it doesn’t take 
long to notice something odd. In the most common 
version, known as the Mercator projection, Scandinavia 
looks bigger than India, when in fact it’s about a third of 

the size. China looks smaller than Greenland, when it’s actually four 
times bigger. In flattening out our sphere, the Mercator projection 
makes everything close to the poles look much bigger than it 
should be.
   If you want a truly accurate map of the world, then you need 
a globe. But as East London-based globe-manufacturer Peter 
Bellerby discovered, making globes is not as easy as it looks. He first 
decided to make one as a present for his father’s 80th birthday, yet 
there were problems that he had never considered. 
   “I remember going to the pub with a group of friends soon after 
starting. We were confident that we could do it within a couple 
of months. However, everything took much longer than we had 
planned,” he says.
   In fact, it took over 18 months to construct the globe. Just 
making an oblate spheroid in the shape of the Earth was incredibly 
difficult. Nevertheless, the challenging process drew Bellerby 
further and further into the world of hand-crafted globe-making, a 
skill that had almost been lost for hundreds of years. 
Eventually, Bellerby started to accept commissions and what had 
been an expensive hobby turned, initially at least, into an even 
more expensive new business.
   “I quickly ran out of money within about four or five months,” he 
admits. “I’ve sold my house and my car to finance it. I’ve had to put 
a lot of faith into it, but as soon as we put the globes in front of 
people they absolutely love them.”

Text by Trevor Baker
Photos courtesy of Peter Bellerby
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  Golden Egg
“We made this for the Great Egg Hunt in 
New York and it made 25,000 US dollars for 
the Elephant Family charity. We were lucky 
to be in New York at the auction. One egg 
by Jeff Koons went for 900,000 US dollars. 
There were very high-calibre people at the 
auction, so it was nice to be taken seriously. 
We were surrounded by New York’s 
gliterrati. It was terrifying on one hand and 
really fun on the other.”

  Creating the globes
“I asked a friend, the cleverest person I 
know, to morph a wall map into segments 
that you can put onto a globe. He thought 
that it would be very easy. He was working 
only two-and-a-half days a week at his 
job and had plenty of time to spend with 
the globe. Then all of a sudden he got 
sent to a bank in Pakistan, working seven 
days a week, with a bodyguard holding 
an Uzi following him everywhere he went. 
It took him a year and three months to 
finish the globe.”

    Family of 
explorers
“My great-great grandmother was 
descended from explorer and missionary 
David Livingstone. As soon as I set up the 
company, I knew that there would be a 
globe called The Livingstone. Since then, 
the other side of my family has said: ‘Oh, 
we’re descended from Captain Cook!’” 

BALTIC OUTLOOK / SEPTEMBER 2014 / 89
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“That globe was inspired by Dutch 
cartographer Willem Blaeu, who 

made the most beautiful globes 
several hundred years ago. We 

went to the Maritime Museum 
recently and looked at the 

globes there. Some of 
those that were 

made in the 
18th century 
are incredibly 
accurate. How 

were they able 
to do that? It’s 

really amazing.”

Galileo Globe 

  Writing on 
the globes 
“A gentleman came into our 
shop and looked at the writing 
on one of our globes. He said: 
‘That’s not a very nice font, is 
it? I’ll help you out.’ He came 
back about an hour later and 
said: ‘This is the font that I 
want you to have. It’s my own 
personal font. I created it with 
another gentleman and I want 
you to have it for your globes.’ 
I thought: ‘Who is this person?’ 
His name is James Mosley. He 
lived literally thirty yards from 
our shop and he’s the world’s 
authority on fonts.”



Yinka Shonibare 
Globe 
“We do a lot of work with Yinka, 
who’s an incredibly talented 
conceptual installation artist. He’s 
partially paralysed, but comes up 
with amazing pieces like this one. 
It’s great fun working with him 
because he’s constantly churning 
out new ideas for us to try and 
translate onto a globe. These 
pieces always take far longer 
to implement but are worth it, 
even if they cost more. Had any 
accountant got involved with our 
company, we certainly wouldn’t 
be making these works and would 
have been told that we’re barmy.”

OUTLOOK / SPECIAL

Tiger Globe 
“I’m really passionate about 
animals, many of which have 
been on our planet way 
longer than us. I support 
the Elephant Family 
charity and making 
this globe was an 
opportunity to help 
another charity 
called Save Wild 
Tigers. The map 
depicts the 
range of tigers 
originally and 
now. Previously 
tigers lived in 
huge swathes 
of Asia, but now 
they occupy only 
tiny little pockets. 
It’s disheartening 
to see.”
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  Churchill Globe 
“This is a replica of a globe that the US Army made for President 
Roosevelt and for Winston Churchill. When I was hunting for it 
nobody would admit where it was. I phoned up Churchill’s old 
residence at Chartwell and said: ‘Do you have this big globe?’ and 
they said: ‘No, no, we don’t have a globe.’ I said: ‘Really? I was told 
that you do.’ ‘No, no, not here.’ Then I made enquiries to Downing 
Street and Buckingham Palace and the Cabinet War Rooms. Then 
somebody said to me: ‘I know it’s at Chartwell, I saw it there two 
weeks ago.’ So I rocked up to Chartwell and asked the gentleman at 
the entrance, whose voice I recognised: ‘Is there a globe here?’ And 
he said, ‘Oh yes, the Churchill globe! It’s over there.’ ‘But you’re the 
same man who told me it wasn’t here!’ He said: ‘Yes, we think that 
other museums have got designs on it so when someone calls on 
the phone, we just say that it isn’t here.’” BO

  Changing borders 
“It’s surprising how often countries’ borders change. South Sudan 
became a country in 2011. A new state was created in India 
recently. You do have to make political decisions about what to 
call places. We tend to go by what the UN says. Somebody recently 
asked me to change the name for Taiwan. We have it written as 
Taiwan and underneath in brackets as Chinese Taipei. We can play 
God a bit in terms of what we put down as a real country.”

European Union
European Regional Development Fund

INVESTING IN YOUR FUTURE

RIGA
EUROPEAN
CAPITAL OF
CULTURE

2014

www.latvia.travel

/ Hellen, a nurse /

There’s no problem 
that music
can't solve.
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Untamed Azerbaijan How to spend a week in the 
Land of Fire

Warmed by the hospitality
Upon our arrival in Baku, one of Israfil’s 
climbing buddies, Rufat, was waiting for us at 
the airport with Israfil’s four-seat 4X4 Toyota 
pick-up truck. 
	 “Israfil will arrive tomorrow morning from 
Moscow and meet you for breakfast,” he 
informed us and dutifully dropped us off 
at the small, centrally located Hotel Altstadt 
in the Old City. There are local car rental 
agencies in Baku, but this was just one of 
many gestures of Azerbaijani friendliness and 
hospitality that we would experience during 
our stay. 
	 Fahri was another friend of Isafil’s whom 
we had never met before and who invited 
us for dinner at the Marriot Hotel. There we 
feasted on a gigantic buffet that included a 
cucumber and tomato salad called choban, 
a mutton and vegetable soup called piti, 
hummus, dolmas, all kinds of scrumptious 
vegetables in olive oil and various 
sorts of kebabs. 
	 Azerbaijanis consider it a sacred duty 
to show great respect for a guest, even a 
complete stranger, and to serve him with 
all of their heart and soul. That duty often 
extends to a houseowner’s relatives as well. 
French writer Alexandre Dumas once wrote 
about Azerbaijani hospitality and the people 
of the Caucasus: 
	 “If you knock on any door in Azerbaijan 
or anywhere in the Caucasus, say that you 
are a foreigner and have no place to spend 
the night. The owner of the house will 
immediately give you his largest room. He 
and his family will move to the small room. 
Moreover, during the week, two weeks, or 
the month that you stay in his house, he 
will take care of you and will not let you 
want for anything.”
	 There was hardly time for a reprieve before 
Rufat was at our door the following morning 
to take us to breakfast with our primary 
beneficiary. As it turned out, Israfil was not 
just some hack who liked to look macho 
and walk around in his climbing boots. He 
had actually climbed the Seven Summits, or 
the highest mountain on each of the seven 
continents, including Mount Everest in Asia. 
He had flown in that morning primarily to 
escort us personally up to the newly opened 

Shahdag Mountain Resort. Shortly after 
breakfast, we hopped into his pick-up and 
began the three-hour drive north. 
	 The hotels directly by the resort’s ski slopes 
are rather up-market and Israfil knew that we 
were travelling on a ski-bum budget. 
	 “The cheapest way to go,” he suggested, 
“is if I introduce you to one of the local 
families in the little village of Laza, about five 
kilometres past Shahdag. Not only will you 
save money, but it will also give you more of 
an authentic Azerbaijan experience.” 
	 Soon after, Israfil introduced us to Zahid 
and his wife Gulnara, with whom we stayed 
for the next few days. They had a big room in 
a separate building next to their farmhouse 
and we each paid about 25 euros a night, 
including our meals. 
	 Then Israfil introduced us to various 
people working with the administration of 
the ski resort, handed me his car keys and 
stepped into a taxi to bring him back to Baku, 
200 kilometres away. 
	 “Wait a minute, Israfil, that is crazy,” I 
protested. “You have saved us all the money 
of a rental car. At least let us pay for your taxi.”
 	 “Not a chance. You have Rufat’s number. 
Just call him when you are done with the 
truck. I have to leave tomorrow for Sochi and 
then back to Moscow on business. Have a 
great time. Call me if you need anything else.”

I was planning to visit Azerbaijan together with my friend 
Robert, but our trip seemed to be in trouble even before 
we had left. I couldn’t find a Western car rental agency in 
Baku and felt a bit worried, so I turned to Israfil Ashurly, the 

president of the Azerbaijan Mountaineering Federation. We hadn’t 
actually met in person, but we had previously spoken twice on 
the phone and exchanged a few short e-mails.  Israfil said that he 
would do what he could to help us.

Text by Jimmy Petterson
PHOTOS BY JIMMY PETTERSON, ROBERT HEIM  
AND ALL OVER PRESS

�© Robert Harding Picture Library Ltd / Alamy

In Azerbaijan, 
a visit to 
a local 
household is 
sure to last 
more than 
15 minutes
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Skiing in Azerbaijan 
Our Lone Ranger headed back south. 
Robert and I were curious about what 
the skiing would be like in this newly 
opened resort and to see what sort of 
people would be cruising the slopes. 
	 We got our answers the following 
morning. The pistes of perfectly 
groomed, packed powder were virtually 
empty. We saw twice as many sightseers 
riding the lift in their street shoes as 
people with skis or snowboards. Even 
late in the afternoon, the corduroy lines 

pressed into the snowpack by the piste 
machine were almost entirely intact. 
	 By around noon each day, a handful 
of locals had arrived to learn the sport by 
riding the magic carpet lift and gliding 
across the horizontal route back to the 
start. Other locals sat on the veranda that 
overlooked the beginner’s area enjoying 
the sun and laughing at their friends. 
There was some old powder off to the 
side of the piste, which Robert and I were 
anxious to test. We got a bit of a shock, 
as the thin layer of loose snow was lying 

directly atop the grass and rocks of 
the mountain. It was not easy to make 
turns, and we felt quite insecure about 
the hidden booby-traps that might be 
lurking just below the tempting soft fluff. 
	 We had arrived in mid-February and 
there was virtually no base, because 
even though it can get very cold in 
Azerbaijan’s mountains, winter is the 
dry season. The area averages no more 
than a metre of snowfall each year and 
this large ski resort was intended from 
its inception to rely predominantly on 
artificial snow. 
	 It took a while for this realisation to 
sink in. Azerbaijan is not the first country 
to create a ski paradise without much 
help from Mother Nature. South Korea 
has done exactly the same thing with 
quite a few ski resorts and has been 
successful enough to win the honour of 
hosting the Winter Olympics in 2018. 
	 In fact, a similar and equally ambitious 
new project is being set up in Gabala, 
not far from Shahdag as the crow flies, 
but on the western flank of the Caucasus 
range. It is the Tufandag Resort, which 
we also visited.  What we saw seemed 
rather surreal. Azerbaijan was investing 
some of its considerable oil wealth to 
create expensive ski resorts and draw 
visitors to the mountains, in the hopes of 
eventually generating tourist revenue to 
complement its oil income. 

�© Robert Heim

The author at the multi-million-dollar Shahdag 
Mountain Resort in the north of Azerbaijan

A five-star hotel in the Shahdag Mountains. 
Another upmarket hotel is set to open there 
in November
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Azerbaijan’s highest village
Robert and I still had another destination 
that we wanted to visit. At 2,300 metres 
above sea level, Xinaliq is the highest 
settlement in the country and also one 
of the most isolated, standing at the end 
of a mountain valley that lies between 
Shahdag and Gabela. The mountains that 
surround the village are covered with grass 
in the autumn, offering a stunning view 
of the Caucasus’ snow-capped peaks (a 
four-wheel drive vehicle is recommended 
for this trip). 
	 Built into a steep mountainside on the 
western edge of Mount Shahdag, Xinaliq 
is home to about 2000 sheepherders who 
speak a unique language. As members of 

the Khinalug ethnic group, they have been 
living in the Caucasus for thousands of 
years and have preserved their customs 
to this day. Until 2006, when the road 
was improved, Xinaliq was inaccessible 
for three quarters of the year. This helped 
the isolated inhabitants to maintain their 
traditional way of life, despite the major 
changes that have affected Azerbaijan in 
recent years. 
	 Most of Xinaliq’s houses are made from 
stone, as the village is above the tree line 
and wood is scarce. Cow dung mixed 
with straw is the main source of fuel for 
heating and cooking. These fuel bricks 
are made by hand and stacked in the sun 
to dry. While there is no running water, 

several mountain springs in the village 
ensure that water can be easily brought 
back home. 
	 Life is simple up in the mountains. 
A single store serves the entire village 
and a small museum houses local 
artefacts such as tools, toys, clothes and 
manuscripts.  Women tend to domestic 
chores and do their laundry by hand 
with water that they have fetched from a 
spring. Farming, shepherding and home 
repairs also keep the villagers busy. The 
people are friendly despite our invasion 
and seem accustomed to occasional visits 
by foreigners. The faces of the elderly are 
weather-beaten and the children have a 
certain wisdom in their eyes.

... with a focus on successful agricultural investment development in Latvia

For Growth on the Earth

Valmieras 20a • Cesis • Cesu novads • LV-4101 • Latvia
Phone: (+371) 641 07 185 • actusQ@actusQ.lv

Our strength lies in targeted, one-point-station advisory services for developing agricultural 
investment initiatives, at the base of which is our experience at bridging the world's best 
production know-how to local conditions and rules.
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Most of Xinaliq’s houses 
are made from stone

The weather-beaten faces of  
the inhabitants of Xinaliq 

village exude a certain wisdom

Restaurant “1221” is a historical and cosy family 
restaurant. The aura of  the 300-year-old building can be 
felt throughout its three floors, and the culinary prowess 
of  internationally-renowned chef  Roberts Smilga makes 
for a delightful dining experience.

Jauniela 16, Riga
Hours: Mon.–Sun. 12:00–23:00

Tel: (+371) 67220171
1221@apollo.lv
 www.1221.lv
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Baku is where it all starts 
Few locations in the world are as close to 
each other as Xinaliq and Baku but with 
such a radical divergence of lifestyles. 
Xinaliq, with its barren mountains and 
traditionally dressed women, looks a bit 
like Ladakh or Tibet. The primary mode of 
transportation is by horseback in a place 
with no running water and with blocks of 
cow dung piled high around every home. 
	 Baku, by contrast, is full of shiny new 
SUVs, and there is certainly no need for 
cow dung when oil is so plentiful. The 
hospitality of the two places was the one 
common characteristic. In Xinaliq, just as in 
Baku, we were also invited to an excellent 
home-cooked lunch by a local family. 
	 Baku is a peculiar mix of the ancient and 
the modern, where the former Silk Road 
meets high-tech petroleum. The narrow, 
winding, cobblestone streets exude an 
Old World atmosphere. Around practically 
every corner, one will come across a 
mosque, a minaret or a caravanserai where 
Marco Polo or Genghis Khan might have 
stopped for a drink of water and a bit 
of shade. The famous Maiden Tower is 
a medieval eight-storey fortress and an 
unduplicated architectural wonder.
	 New Baku is boom-built, as symbolised 
by the high-tech Flame Towers rising 
high into the sky. These three curvaceous 
skyscrapers put on a nightly light show 
over Baku. The lights first depict the red, 

blue and green colours of the country’s 
flag, followed by the silhouette of a man 
waving the banner. Then, the towers burst 
into flames of orange, red, and yellow 
lights. All around are a rather large number 
of concrete apartment blocks inherited 
from the Soviet era.
	 In the hills and the Caspian Sea 
surrounding Baku is the source of what has 
been much more important to Azerbaijan 
than silk – namely, oil. During the Middle 
Ages, silk was merely passing through on 
its way from the Far East to Europe. Oil, on 
the other hand, bubbles right out of the 
rich Azerbaijani earth and sea. 
	 This thick black liquid is nothing 
new to Azerbaijan. In fact, while most 
sources credit Edwin Drake for drilling 
the world’s first oil well in Pennsylvania 
in 1859, a well was drilled prior to that, 
in 1846, just outside Baku. By the end of 
the 19th century, the city was surrounded 
by 3000 wells and half of the world’s oil 
supply was coming from Baku. Nowadays, 
the country has also developed large 
resources of natural gas to add to its 
portfolio. The presence of oil is discernible 
not only in the capital city’s construction 
boom, as exemplified by the recently 
built Heydar Aliyev Centre designed by 
famous architect Zaha Hadid. One can 
actually detect the smell of oil in the air 
when the wind wafts in from the nearby 
extraction wells.
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	 The volcanoes can be tricky to locate, 
so make sure that your driver either knows 
the route personally or chat with some 
locals to get the lowdown on how to 
find them. It is also possible to arrange 
cycling tours and treks to these mud 
volcanoes. By the way, the rocks and cliffs at 
Gobustan are ideal for mountain sports and 
mountaineering competitions. 
	 Our week-long visit to Azerbaijan 
passed in a bit of a blur. Seven days with 
so many unusual experiences and new 
friends as well as extravagant hospitality. 
This remarkable land is full of surprises and 

Land of mud volcanoes
We still had a day left on our trip and Rufat 
now drove us to see one more unique 
attraction of Azerbaijan – the petroglyphs 
and mud volcanoes at Gobustan National 
Park.  The ancient scribbles and drawings 
etched into the boulders are extremely well 
preserved, but even more unusual are the 
little bubbling mounds of mud that rise up 
above the plains all over this region. Over 
1000 mud volcanoes are known to exist in 
the world, and some 400 of those are in the 
coastal area of Azerbaijan. This is not a sight 
that one can see in many places.
	 The world’s largest mud volcanoes – 
Boyuk Khanizadagh and Turaghai – are 
both in Azerbaijan. The first of these is 
10 kilometres in diameter and 700 metres 
high. In 2001, it erupted and blasted 
flames 300 metres up into the air, setting 
the record for the highest flames shot out 
from a mud volcano. The presence of mud 
volcanoes usually indicates the parallel 
existence of large oil and gas basins, 
which is definitely the case in Azerbaijan 
and which has attracted the attention of 
geologists from all over the world.
	 Gobustan’s climate is very arid, with hot 
and dry summers and moderate winters. 
It has little vegetation and fauna. Nature 
revives only after the spring and autumn 
rains, when the area becomes green for 
a while. Trees and perennial shrubs grow 
mainly between rocks. 

home to nine of the world’s 11 possible 
climatic zones! Here one will find 
prehistoric stone carvings, new ski resorts, 
nearly half of the world’s mud volcanoes, 
burning mountainsides and the world’s 
first Christian church among many other 
curiosities. Azerbaijan truly is a country of 
contrasts and contradictions.

Five practical tips for travelling in 
Azerbaijan
�1. Stay in the charming and compact Old 
Town of Baku, which is full of historical 
sites.

�2. It is probably easiest to get around 
the country with a rental car. Aznur Car 
Rental is in Baku (www.aznur-rent.net, 
info@aznur.ru, +994-12-492131).

�3. Try to meet the local people. Many 
speak English well and their hospitality 
is amazing. 

�4. Azerbaijan has a long history of making 
wine. Make sure to try a few local varieties.

�5. Baku gets very hot in the summer 
months. If you do not go for skiing in the 
winter, then spring or autumn are more 
advisable times to visit. 
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The Old Town of Baku  
has a charming atmosphere

In some places the numerous 
mud volcanoes remind one of 

a moonscape

Natural gas erupting from  
the earth and burning
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Thinning hair?
How a new pill can boost your hair and self-confidence

“Your hair 
becomes much 

heavier and 
thicker. You 

maintain your 
healthy hair”

www.trx2.com, contact@trx2.com 
Oxford Biolabs Ltd, The Oxford 
Science Park, Oxford, UK

Hair loss can be a nightmare 
for both men and women. It can 
make you look less attractive, 
and also lead to disadvantages 
within your career and limit 
you in your partner choice. It 
can lead to depression, loss 
of self-confidence and even 
identity change.

Scientists in Oxford promise 
that they can help keep your hair 
thick and healthy. Their pill TRX2 
is currently one of Europe’s 
best-selling hair supplements 
and is sold in over 90 countries.  
TRX2 is a food supplement 
based on organic compounds and 
compared to medicinal products 
has no side effects whatsoever. 
Also it does what it says.  

“Your hair will look 
much bigger; it becomes 
heavier and thicker. You 

maintain your healthy hair,” 
says Oxford Biolabs CEO 
Dr Thomas Whitfield.

Hair treatments often promise a 
lot without delivering, but TRX2 
is backed by cutting-edge science 
and has been thoroughly tested. 
According to a study, 87 % of 
men and women see positive 
results when taking TRX2. The 
effects can be impressive – hair 
thickness may increase by 22.5 % 
after nine months and 38.7 % 
after 18 months of treatment. 

Start TRX2 as early as possible in 
order to increase the chances of 
fully recovering your hair.

TRX2 is suitable for men 
and women of all ages. The 
crystalline white capsules 
come in a brown glass bottle, 
which is sufficient for one 
month of treatment and 
costs approximately €49. 
The manufacturer offers a 
money-back guarantee if ordered 
via TRX2’s official website, and 
ships worldwide. 

EXCLUSIVE Passenger deal
Order via www.trx2.com and use 

the coupon code airbaltic to 
receive an exclusive 5% discount



amount of grip, even in tight 
corners or on rain-soaked 
roads. The four-wheel drive 
system sends extra power to 
the rear wheels on the entry 
of corners for better turn-in, 
then reverts to a 50:50 split 
for better traction once you’re 
past the apex. 
	 Our only gripe is the 
steering, which is oddly light, 
especially in Comfort mode. 
However, even in Sport 
there’s a dead spot around 
the straight-ahead, which 
means you’re not always aware 
of what the front wheels 
are doing. 
	 That said, throw it into a 
corner and there’s virtually 
no body roll. The i8 changes 
direction with no sensation 
of the weight of the batteries 
pulling you around or harming 
agility – a first for any hybrid 
car we’ve driven.

	 This superb agility is down 
to the i8’s light weight. It tips 
the scales at 1.5 tonnes, nearly 
100 kg less than an Audi R8 
with a V8 engine, thanks to its 
clever construction, a carbon 
fibre mixed with plastic panels 
and an aluminium chassis.
	 The ride could be better, 
though. Despite the standard 
adaptive dampers, the i8 
can get a little bouncy over 
bumps, while scruffier surfaces 
cause the i8 to jitter over small 
imperfections. 
	 The standard 20-inch 
wheels also generate a fair 
amount of road noise, which 
resonates around the cabin. 
However, this problem is 
no worse than in the i8’s 
main rivals, including the 
Porsche 911.

CARSCARS

What is it like to drive? 
It takes only a few miles to realise that the i8 is a totally 
different kind of supercar, and the first thing to alert 
you to that fact is the absence of noise when starting 
up. Something this fiendishly complicated should be 
difficult to drive, but in fact it’s just as easy to operate as 

its little brother, the i3.
	 Push the start button and a chorus of sci-fi bleeps 
and a soft whirr from the electric motor are the only 
noises that greet you. The i8 always sets off in its default 
Comfort driving mode (one of five), which is designed 
to maximise fuel efficiency by using the best mix of 

Driven: the BMW i8
We drove the petrol-electric German sports car of the future

electric and petrol power based 
on your driving style, route and 
even the traffic on the road.
	 The 131-hp electric motor 
draws its power from a battery 
pack that runs down the spine 
of the car and sends it to the 
front wheels via a two-speed 
automatic gearbox. You can 
use this power source alone 
by choosing E-drive mode, 
which limits your top speed to 
120 km/h and gives you a range 
of around 35 kilometres.
	 Bury your right foot all the 
way to the floor, or flick the 
gear lever left to activate Sport 
mode, and the dials turn from 
blue to orange as the 1.5-litre 
engine wakes up. It’s the 
smallest motor ever fitted on 
a car wearing a BMW badge, 
but by using a two-stage turbo 
BMW has squeezed 231 hp out 
of it, all of which gets sent to 
the rear wheels through a six-
speed automatic box.
	 In this mode, it sounds like 
there is a huge V6 sat behind 
you, not a three-cylinder 
supermini engine. It growls 
pleasingly as you accelerate, 
getting louder as the revs rise, 
and the car even blips the 
throttle on downshifts for even 
more drama. The two power 
sources working together 
transform the i8 into a proper 
four-wheel drive supercar, 
bringing 0-100 km/h up in just 
4.4 seconds, with a top speed of 
250 km/h.
	 Despite having essentially 
two engines, the smooth, linear 
power delivery means that 
the i8 is a surprisingly refined 
cruiser. When you’re in a high 
gear the engine fades into the 
background, removing the 
sensation of speed, so you can 
be going very fast without 
really noticing.
	 It’s much more than just a 
cruiser, though. The front and 
rear tracks are wider than those 
on the new BMW M3 sports 
saloon, and there’s a massive 
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C ould this be the most ambitious car that BMW has ever produced? Imagine a lightweight, 120,000-euro 
supercar made from exotic materials, but powered by a three-cylinder engine and emitting less than 
100g/km of CO2. Can you really have your cake and eat it, too?
BMW seems to think so, and five years after the original concept was revealed, the i8 is even faster, even 

more high-tech and even more efficient than when it was conceived. Using a combination of a tiny petrol engine, 
high voltage lithium-ion batteries like the one in your laptop, and a powerful electric motor, the i8 is a plug-in 
hybrid that has been designed to be just as exciting to drive as it is kind to the environment.
	 The only cars on the market that do the same job are built by Porsche and McLaren and cost close to a million 
pounds each, so the BMW i8 seems almost affordable.

The BMW i8 joins 
the i3 as part of the 
firm’s ‘i’ range of 
vehicles
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What is it like inside?
Swing open the i8’s scissor doors and you’ll 
find a pared down, futuristic cabin. The 
driver and front passenger sit low to the 
floor of the car on slender leather seats. 
These slide and recline electrically, so it 
only takes a few seconds to find the ideal 
seating position.
	 Getting in is a little tricky, though. There’s 
a high sill to negotiate and you need to 
stoop to avoid cracking your head on the 
grab handles in the door or the low roof. 
The narrow aperture makes getting into the 
rear even trickier, so make sure that those 
who travel back there are either very small 
or possess the ability to fold themselves 
in half.
	 Visibility is surprisingly good, though – 
outstanding by supercar standards. The 
large rear screen gives an excellent view 
out of the back, and the car never feels 
too wide to manoeuvre through traffic, 
even on the narrowest rural roads that the 
UK has to offer.
	 Cabin quality is good, but no better 
than most of BMW’s other models, so for 
a car that costs considerably more than 
100,000 euros, some buyers might find a 
few of the plastics a bit disappointing. The 
bright blue seat belts and ambient lights are 
a nice touch, though.
	 The driving environment is quite snug, 
with no door pockets and only a tiny 
glovebox and some shallow trays for storing 
loose items. One of the two 8.8-inch screens 
shows your speed, revs and remaining level 
of charge.
	 The other screen displays the sat-nav, 
infotainment and other auxiliary systems 
and uses the brilliant iDrive interface that 
features in most other BMWs. A head-up 
display projects key information onto the 
windscreen so you can keep your eyes on 
the road. You can also open or close and 

lock the doors and windows via an app 
on your smartphone, which also tells how 
much charge is left in the battery and can 
remotely pre-condition the climate control 
to warm up or cool down the cabin.
	 Every i8 comes with heated leather seats, 
sat-nav, adaptive dampers, parking sensors, 
a multi-function steering wheel, 20-inch 
alloys and LED headlights. Among the 
choice options are more opulent leather, a 
high-end Harmon Kardon sound system and 
(from November) laser beam headlights, 
which mimic daylight and which can 
illuminate up to 600 metres down the road.
	 The boot is pretty minute, with just 
enough room for a soft bag (or two 
backpacks) and a fabric parcel shelf, but 
that’s your lot. However, since the rear 
seats aren’t really suitable for adults, you 
can also use this space to store extra 
jackets and bags.

Should I buy one? 
The i8 represents a brave, ground-breaking 
move by BMW to bring sports cars into the 
modern age. It looks and feels like nothing 
else in this class and manages to be every bit 
as exciting to drive as it is to stare at. It may 
not be the last work in dynamic poise, but 
this rapid, comfortable and grippy coupe 
can still thrill you like the best in the class, 
while returning close to 7 litres/100 km in 
real-world driving. It also emits just 49g/km 
of CO2. With only a few hundred planned 
this year, exclusivity is virtually guaranteed. 
Having a total range of about 500 km and 
a three-quarter recharge time of two hours 
(from a dedicated high-voltage wall box), it’s 
also a lot more useable than an i3.
	 All in all, the i8 is a superb achievement. 
It takes a huge amount of incredibly 
complicated technology and turns it into 
something desirable, easy to drive and easy 
to live with, which is truly remarkable. BO

CARS
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Jet set
This month, prepare for take-off with a stash of great new mobile gadgets

Text by Roger Norum | Publicity photos

Ricoh GR
Advanced compact camera
This fast and responsive little gem is 
the pocket camera of the future and 
an amateur photographer’s dream. Its 
lightweight body houses a DSLR-sized, 
APS-C 16.2 MP sensor that produces 
extremely sharp images with little 
noise. The fixed (i.e. no zoom), 28-mm 
equivalent lens means that shooters must 
get more intimately acquainted with 
their subjects, while a 3-inch LCD screen 
offers excellent resolution. The camera 
also offers HD video and RAW image 
capture, plus plenty of shooting effects.
EUR 749 | www.ricoh-imaging.eu

  x  Contract logistics: storage, packing, repacking, labelling and assembling services 
  x  Seafreight: quick and simple FCL and LCL bookings
  x  Airfreight: direct and consolidated time-defined service
  x  Roadfreight: Europe-wide network with connection to 38 countries
  x  IT solutions: sophisticated web based monitoring tool KN Login
  x  Additional services: customs clearance, cargo insurance

Contract Logistics  |  Airfreight  |  Seafreight  |  Roadfreight 

Innovative logistics solutions for your business

SIA Kuehne + Nagel | Tel.: + 371 67505860  | info.riga@kuehne-nagel.com | www.kuehne-nagel.lv
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Schwinn Cycle Nav
Look ma, no hands!
This sat nav system for your bicycle avoids those awkward situations when 
you are holding your mobile device in one hand and trying to hold both 
handlebars with the other. This gadget can direct you anywhere and uses 
just three subtle flashing lights. You programme your destination on the 
mobile app, select which route you want to take, then swiftly send your 
chosen route to the device via Bluetooth. The big green lights then indicate 
which direction to head in (a speaker can also command you where to 
travel). Also functions as a water-resistant bike lamp.
EUR 45 | www.schwinnbikes.com 

X30 Blue Aura
Cute speakers
These subtle, unobtrusive speakers are perfect for the bedside. The 25 
W-per-channel amplifier pushes out solid, controlled audio through 20-
mm soft-dome tweeters and a 3.5-inch paper cone. The small remote 
control has just a few buttons, making it simple to operate. Comes with 
Bluetooth and wired (RCA) connections as well as a USB port for an 
optional wireless receiver. The elegant faux leather finish is available in 
three colours: grey, beige and white.
EUR 297 | www.blueaura-audio.com

Click Clock
Wood you have the time?
What looks like a block of wood is actually a retro-modern bedside alarm 
clock. At the simple click of a finger or tap on the top, the time magically 
appears for a few seconds with bright red LEDs that shine through the 
thin veneer façade. The clock, which comes in a number of finishes, also 
displays the date and temperature and features three alarms with snooze 
control. An auto dimmer wisely reduces the brightness between 9 PM and 
7 AM. Powered by an AC/DC adapter (included). 
From EUR 26 | www.ging-ko.co.uk 

Me-Mover Pedalling 
Time to sell off your other 
scooter
This next-generation eye-catching 
scooter – something of a stand-up 
tricycle – enables eco-friendly living 
in urban environments. The Danish-
designed vehicle is self-powered 
through pedals that the rider controls 
segway-style, shifting body weight as 
with an elliptical trainer. The expertly-
designed ergonomics allow for 
stability at any speed, while front and 
rear disc brakes enable control and 
safety. Weighs 20 kg and can attain 
a speed of up to 40 km/h. Comes in 
black, white, blue and red.
EUR 1100 | www.me-mover.com
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First stone apartment building
Back in the days when Riga was part of the 
Russian Empire, it was forbidden for military 
reasons to construct stone buildings outside 
of the Old Town, and thus all surrounding 
edifices had to be made of wood. The 
ban was rescinded in 1858 and, with the 
dismantling of Riga’s stone fortifications 
in 1860, the Old Town’s main streets 
were linked up with adjacent avenues. 
Consequently, the medieval Audēju iela 
now merges with the more recent Krišjāņa 
Barona iela. 
	 One of the most attractive edifices on 
Krišjāņa Barona iela is building number 6, 

Historic building’s venerable heritage

The building has retained several of its original fireplaces, 
which are watched over by gilded angels, while ornate roses 
and city sunset scenes adorn the ceilings

Across the street from Vērmanes 
Park (Vērmanes dārzs) in the centre 
of Riga stands an elegant late 19th-
century building. Located at Krišjāņa 
Barona iela 6, the edifice has survived 
two devastating world wars and 
maintained a tasteful eclectic façade 
to please the eyes of all passers-by. 

which also has the distinction of being 
Riga’s first stone apartment block. 
At the time of its construction, Riga 
was experiencing a rapid increase in 
population. The active urbanisation of the 
city and the removal of its fortifications 
paved the way for various new 
construction works. 
	 Hence, a local real estate developer 
named Isidor Friedmann commissioned 
the edifice that still stands today at Krišjāņa 
Barona iela 6. Built in 1879, the historic 
five-storey stone apartment building was 
designed by Jānis Frīdrihs Baumanis, the 
first professional Latvian architect.

Masterpiece by Baumanis 
Art Nouveau architecture expert Jānis 
Krastiņš has researched all of the 
100+ buildings that Jānis Frīdrihs Baumanis 
designed in Riga, of which about 80 are 
apartment buildings. Aside from being a 
skilled architect, Baumanis was, for a time, 
also one of Riga’s largest property owners. 

View from the top 
floor of the building at 
Krišjāņa Barona iela 6

�Publicity photos

Ornate décor and illustrious 
occupants 
The floral decorations over the doorway of 
the building at Krišjāņa Barona iela 6 remain 
to this day and are a characteristic feature 
of the edifices that Baumanis designed. 
The interior is no less ornate. At the end of 
the 19th century, it was common to include 
decorative finishings on walls, floors and 
ceilings. Wallpaper was widely used as 
a substitute for plaster decorations and 
parquet flooring was made of different types 
of wood. The ceilings had round plaster 
centrepieces depicting various flowers, with 
ornamental bands decorating the ceiling 
edges by the walls. The building at Krišjāņa 
Barona iela 6 has retained several of its 
original fireplaces, which are watched over 
by gilded angels, while ornate roses and city 
sunset scenes adorn the ceilings.
	 The most lavishly decorated apartments 
are situated on the second, third and fourth 

with window spaces being expanded. The 
building’s retail space on the basement 
and ground floors has remained in 
demand from the very beginning and is 
being used by stores to this day. However, 
the upper floors are currently not 
occupied and await a new owner who will 
appreciate the building’s venerable past.  
	 Most people walk past the stately 
edifice at Krišjāņa Barona iela 6 without 
a second thought because it fits so 
perfectly into its surroundings. Skilfully 
designed by Baumanis, it exudes a 
peaceful sense of balance on one of Riga’s 
busiest streets. BO

 www.ektornet.lv

Architectural drawing of the façade 
(1928) from the archives of the Riga City 
Construction Board

He designed numerous buildings that he 
owned and then rented out to others.
	 In his book Architectural Masters of Latvia, 
Krastiņš reveals a number of characteristics 
that are common to J. F. Baumanis’ 
buildings. For example, certain decorative 
elements appear on the façades of all three 
adjoining edifices at Krišjāņa Barona iela 
6, 8 and 10, which the architect designed. 
The exterior of the three buildings is quite 
similar, making them appear like a single 
whole, while their interior layouts and 
planning differ markedly. 
	 While Baumanis eagerly incorporated 
innovative elements into his construction 
projects, he was best known for a practical 
approach to the buildings that he 
designed, placing great importance on 
the interior layout.  Starting from 1880, 
the large apartment buildings that he 
planned featured extensive corridors in 
order to lessen the number of adjoined 
walk-through rooms in each flat, without 
increasing construction costs. 

floors, while the fifth floor has lower 
ceilings and formerly accommodated 
domestic staff. A detailed ledger kept by 
former building owner Isidor Friedmann 
is housed in the Latvian State Historical 
Archives and indicates that up until 
1944 the building was inhabited by 
doctors, typesetters, photographers, 
salesmen, engineers, architects, dance 
teachers, servants, students, tailors, 
accountants, knitters, a ballet dancer and 
a bank clerk. In 1928, apartment no. 9 
was occupied by Teodors Anševics, an 
unmarried diplomat from the Latvian 
Foreign Ministry. 
	 Like many other apartment buildings 
in Riga’s city centre, the ground floor of 
the edifice at Krišjāņa Barona iela 6 was 
designed to house stores and shops. It 
has been modified several times to serve 
the needs of its storekeeper tenants, with 
separate store entries being built and 
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Men’s 
fashion
The European brand 
Suitsupply has created an 
entirely new market in men’s 
fashion that sets it apart from 
other boutique retailers. 
Its use of only the finest 
Italian fabrics, combined 
with European styling and 
unbeatable in-store service – 
all within an attainable price 
bracket – represents a 
revolutionary approach to 
menswear and leaves retailers 
asking: “How do they do that?” 
Small wonder that customers 
keep coming back for more. 
	 In a time when off-the-rack 
suits have invaded men’s 
closets the world over, 
Suitsupply is introducing a 
better option: real suits for 
real men that really fit. No 
attention to detail is ever 
spared, and tailoring is done 
on-site while you wait, 
ensuring that no one leaves 
with anything less than a 
perfect fit. Suitsupply was 
founded by Fokke de Jong 
in 2000, and in 14 years it 
has grown to over 45 stores 
in Europe, Asia and the 
United States.
Suitsupply Riga, Galleria Riga, 

2nd floor, Dzirnavu iela 67

S ince opening in 2010, the Galleria Riga has found its place 
in the hearts of Riga’s residents and visitors as a convenient 
shopping centre that also happens to provide opportunities for 
relaxation and entertainment.

	 The Galleria Riga is located in a thriving business area in the centre of 
the Latvian capital. A wide variety of shops line the seven storeys of the 
building, providing visitors with a broad selection of items. Here you’ll 
find necessities for both daily life and celebrations.
	 At the Galleria Riga you can purchase items by such famous brands 
as Mango, Tommy Hilfiger, Guess, MAX&Co, Diesel, Stefanel, Only , 
Marella and many more. In addition, a number of talented Latvian 
designers are also making their mark on the fashion scene. Thanks to 
their refined sense of style, good taste, lively imagination and high-
quality craftsmanship, they have gained international recognition in a 
short period of time. The latest collections of clothing and accessories 
by some of Latvia’s best designers are available at 8 rooms, OT Ogres 
Trikotāža and other shops in the Galleria Riga. 
	 To better serve its customers, the shopping centre has a built-in 
parking garage (free parking for two hours on Sundays) and special 
stands for bicycles. Guests have use of free Wi-Fi and can take full 
advantage of Global Blue tax-free benefits.
	 Other useful services at the Galleria Riga include umbrella rental 
for up to seven days, free stylist’s services, a post office, dry-cleaning, 
currency exchange and beauty salons. A favourite spot for guests to 
stop for a moment’s rest is the centre’s fountain, which offers a great 
view of the building’s elegant architecture.

Galleria Riga shopping centre

Dzirnavu iela 67

Entrances from Dzirnavu iela 67 and 

Blaumaņa iela 10 (between Brīvības 

bulvāris and Tērbatas iela) 

Information centre

Tel. (+371) 67307000

info@galleriariga.lv

 www.galleriariga.lv/en
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Galleria 
Riga – 
Riga’s newest 
shopping 
centre Ready for the city

As you return to the city 
from your summer vacation, 
complement your autumn 

wardrobe with some must-have 
clothing and accessories.

Mohito, 3rd floor

�Publicity photos

The Galleria Riga is located by Riga’s key shopping area, the Tērbatas Street Quarters. 
Only a five-minute walk from Riga’s Old Town, the historic cobblestone streets of the Tērbatas Street 
Quarters are easy to reach by any means of transport. The thriving business and commercial area houses 
numerous stores, restaurants and entertainment venues that offer plenty of shopping and dining 
opportunities to suit all tastes (Zara, Hugo Boss, Patrizia Pepe, Gerry Weber, etc.).
	 A stroll through the verdant Vērmanes Park and its adjacent flower market, followed by a movie at 
the beautiful Splendid Palace theatre is just one of the many ways that one can enjoy the sounds and 
sights of the Tērbatas Street Quarters.
	 See a detailed map of the Tērbatas Street Quarters’ stores, restaurants and cultural attractions at 
www.terbataskvartali.lv.
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Necklace 
MARELLA 
EUR 62

Ankle boots 
GINO ROSSI 
EUR 139.99

Bag 
PARFOIS 
EUR 32.95

Scarf 
PARFOIS 
EUR 17.95

Clutch 
ECCO 
EUR 229.90

Dress 
MARELLA 
EUR 209

Shoes 
KAREN MILLEN 
EUR 182

Shoes 
ECCO 
EUR 124

Bag 
MARELLA 
EUR 329

Coat 
STEFANEL 
EUR 362

Alfex 
wristwatch 
LAIKS AVENUE 
EUR 299

Bracelet 
MONTON 
EUR 12.95

Gloves 
STEFANEL 
EUR 96

Alfex 
wristwatch 
LAIKS AVENUE 
EUR 129

Bag  
MAX&CO 
EUR 188 Gloves 

MAX&CO 
EUR 112

Dress 
OASIS 
EUR 78

Belt 
MAX & CO 
EUR 62

Earrings 
PARFOIS 
EUR 4.95
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E nsconced by picturesque pine forests, 
Jūrmala’s Blue Flag-certified white sandy 
beach extends for 27 kilometres along 
the Gulf of Riga. Enjoy the last days of 

summer, breathe in the refreshing sea air and 
walk along specially-made nature trails in some of 
the country’s most scenic national parks. Culture 
and history buffs of all ages will have lots to see 
in the city’s museums and exhibition halls, while 
numerous entertainment possibilities of all kinds 
await families with children. 
	 With the arrival of the year’s most colourful 
season, Jūrmala’s historic wooden buildings look 
all the more charming, their finely crafted artistic 
details – including quaint wooden towers and 
stained-glass windows – standing out prominently 
among the yellow, orange and red hues of the 
autumn trees. While the sunlight is no longer as 

intense as during the summer months, it remains 
quite resplendent, and on warm September days 
one can still soak up some rays on the resort 
town’s sandy shores and take a briskly refreshing 
dip in the cool waters of the Gulf of Riga.
	 Jūrmala is home to some of the Baltic region’s 
best resort hotels and rehabilitation centres, 
which offer a large variety of spa and medical 
procedures. The beginning of autumn is a good 
time to strengthen the body and prepare it for 
the winter with fruit and vegetable juice cures, 
cleansing procedures and various Ayurvedic 
programmes, along with Ķemeri medicinal mud 
and mineral water therapy treatments. The city’s 
spa resorts also offer special spa programmes for 
senior citizens, couples, men, women and children, 
while its sanatoriums and rehabilitation centres 
specialise in the treatment of various ailments 

Breathe in Jūrmala’s 
fresh September air

Only a 15-minute drive from the Riga airport, Latvia’s 

most beautiful resort city offers a wide array of healthy 

recreation opportunities. 

and provide post-operative recovery 
programmes.
	 Try out a unique amber massage or 
treatment, which you would be hard-
pressed to experience anywhere else. Aside 
from being used in jewellery, this Baltic 
stone can be warmed and massaged into 
the skin to relieve stress and improve blood 
circulation. 
	 Those who lead an active lifestyle can 
take bicycle or Segway PT outings along the 
seashore, go Nordic walking in the coastal 
pine forests, enjoy a swim in a pool of sea 
or mineral water, play a game of outdoor 
tennis, pedal out into the gulf on water 
bikes and much, much more. Many visitors 
combine these sports activities with health 
procedures, returning home refreshed and 

energised for the long winter ahead.
Fall is an ideal season to see the wildlife and 
migrating birds along the nature trail in 
the Great Ķemeri Moorland (Lielais Ķemeru 
tīrelis), which is also home to the carnivorous 
sundew plant. At Lake Sloka, another trail 
will lead you to sulphur springs and to a 
floating seven-metre high observation 
tower that offers a great view of the resident 
waterfowl. Ragakāpa Nature Park, for its 
part, has four different nature paths that 
wind through an 800-metre-long and 
100-metre-wide natural sand dune in a 
seaside pine forest. 
	 Families with children will feel right at 
home at the Līvu akvaparks water park, 
which covers 17,000 square metres and 
which is divided into an active zone, a family 

area and a spa section. Dzintari Forest Park 
(Dzintaru mežaparks) is another place that 
provides all kinds of recreational facilities 
for children and teenagers. It also houses 
the highest observation tower in Jūrmala, 
offering a wonderful view of the city and 
even of Riga’s church steeples on clear, 
sunny days. 
	 Enjoy Jūrmala in all of its autumn 
splendour! BO

�Publicity photos
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W ith new iconic 
designs, rich 
materials, 
shimmering details, 

hues of blue and multiple functions, 
BoConcept is launching its biggest 
new collection of furniture and 
accessories for 2015. Under the 
headline ‘It’s a concept’, BoConcept 
is celebrating individuality, with 
multiple options available in a 
completely coordinated collection. 
No matter whether you prefer the 
new blue tones or the shiny metallic 
colours or the most delicate grey, 
you will be sure to find something 
that matches your taste. Among 
the highlights of this superb 
collection are the new Boston and 
Adelaide chairs as well as a whole 
parade of elegant dining tables and 
wall systems. 

More than a new chair
The new Adelaide chair, for example, 
will give your dining table a strong 
personal touch. The chair’s cool, 
distinct design and curvy lines 
are inspired by the acorn, whose 
two curved parts are beautifully 
combined. As an established 
specialist in designing iconic chairs 
for BoConcept, Henrik Pedersen has 
created a chair that is comfortable 

and beautiful to look at, not to 
mention completely customisable. 
That is because the Adelaide chair 
comes in so many different seat and 
leg options that you can practically 
design your own chair. You can 
have the seat with our without 
armrests, in plastic, or partly or fully 
upholstered. You can choose from 
more than 100 different fabrics and 
leathers, and you can have the legs 
done in one of several different 
materials. So go ahead and play 
with all of the available options 
and create your own chair. You can 
even make a chair that is suitable 
for outdoor use when choosing 
the plastic seat combined with 
steel tube legs. This version is also 
conveniently stackable.

Everything sorted in 
super style
Along with the Adelaide and other 
fine chairs, consider the complete 
storage system designed by Morten 
Georgsen. The new Lugano wall 
system is intended meet the storage 
needs of those who lead a modern 
and contemporary lifestyle. Every 
little detail has been carefully 
considered in this elegant system, 
including its beautiful mitre joints 
and bevelled edges that allow for 

smooth handle-free fronts. Perfectly 
optimised for media storage, the 
system has cut-outs and trays 
for cable management as well as 
optional speaker fronts. The system 
comes with a choice of three depths 
so that books, old records, hardware 
and accessories can be fitted in 
perfectly. The front portions can be 
used as drop-down or as regular 
cabinet or drawer fronts and come 
in either matte white lacquer, 
walnut or espresso oak veneer. They 
can also be furnished with glass 
and speaker fabrics. What’s more, 
you can choose between different 
base or leg designs to make your 
own look. BO 

It’s a concept
BoConcept launches its new 2015 collection

Explore BoConcept’s new 2015 
collection at the KATE salon, where 
the company’s products and design 
catalogue have been available since 
September 1. Welcome to KATE.

Discover the new 
designs, shapes 
and colours for 
the fall season 
with BoConcept’s 
2015 furniture 
and accessories 
collection. 
Arriving at 
the furniture 
manufacturer’s 
stores around 
the world in 
September, the 
collection can 
also be seen in 
Riga at the KATE 
salon.

�Publicity photos

Nīcgales iela 18a

Riga, Latvia

 www.kate.lv

Bruninieku str. 33, Riga
Phone +371 67 292 270
Jomas str. 48, Jurmala

Phone +371 66 102 222
Open daily from 10-23
Fridays and Saturdays
until the last customer.

"Uzbek cuisine" 

An oasis for tired travelers. 
A restaurant where the East meets 

FISHERMAN’S SON
Kaļķu iela 2, Riga

 (entrance from Kungu iela)
(+371) 67227505

www.zvejniekadels.lv

www.zila-govs.lv

Latvian �sh
restaurant

BLUE COW
Meistaru iela 21,
Līvu laukums, Riga
(+371) 67223307

Steak and
�sh restaurant



BALTIC OUTLOOK / SEPTEMBER 2014 / 123122 / AIRBALTIC.COM

OUTLOOK / PROMO / DINING

Planeta Riga

Šķūņu iela 16 (entrance 

from Tirgoņu iela) 

Tel. (+371) 67223855 

E-mail: planeta@rrg.lv

 www.planetariga.lv

More than 
just sushi

Having become a market leader in Japanese-
style casual dining, Planeta Riga in the Latvian 
capital’s Old Town is keeping a high profile. Since 
re-emerging this spring with a more mature and 
elegant identity, the restaurant has proven to be 
much more than just a place that serves sushi. 

T he atmosphere in the stylish 
interior is calm, light and cosy, with 
a lounge-type terrace that sports 
illuminated furniture, flower pots 

and palms, making the place all the more 
relaxing. It is the perfect spot to enjoy the 
establishment’s signature cocktails, some of 
which contain sake, ginger or lychees. 
	 Head chef Staņislavs Gurjanovs has 
set up a menu with top-quality products, 
including sushi, sashimi, maki, lunch bento 
and ramen, as well as exciting new dishes 
that are not served at any other restaurant 
in the city. To help visitors get a better 
grasp of the exquisite and rather exotic-
sounding meals, the menu will soon have 
detailed photos of the dishes on offer. It 
also encourages guests to share their dishes 
and to try out a greater variety of delicacies, 
making for an even more delightful 
dining experience. 
	 The tapas section exemplifies this sharing 
culture. Originally a concept of Spanish 
cuisine, tapas at Planeta Riga are prepared 
in a refreshing Oriental style and in a wide 
variety of seafood mini-sets. The newly 
updated menu also offers a special deal. For 
those who struggle to choose between the 
various tapas, a mixture of all types along 
with two glasses of white wine will come 
at a very accessible price! Likewise, the 
waitstaff will happily recommend the best 
that the restaurant has to offer.
	 But if Planeta Riga’s menu has a star 
performer, then it is definitely ramen, the 
traditional Japanese soup-like noodle 
dish. Gurjanovs has gone out of his way to 
perfect his ramen preparation technique 
and learnt this trade from Japanese master 
chef Kanji Furukawa (also known as Ramen 
Boss) at the Shoryu Ramen restaurant in 
London, which was recently recommended 
in the Michelin Guide 2014. 
	 Planeta Riga is the only place in the 
Latvian capital where genuine, true-
to-tradition ramen can be tasted. Even 
seasoned travellers and foodies of Japanese 
origin have admitted that Planeta Riga has 

the best ramen that they’ve tried outside 
of their home country. The dish consists of 
a hearty chicken and pork broth, special 
ramen egg noodles, and pork and miso 
paste sauce, which adds a distinctive flavour 
to the whole dish. Two types of ramen are 
served: the hot Piri Piri Tonkotsu Ramen 
and a milder Planeta Ganso Tonkotsu 
Ramen. Regardless of which one suits you 
better, if you are in Riga and seeking some 
outstanding ramen, then you know where 
to go!
	 Another dish worth trying is dim sum, 
which Gurjanovs mastered while working 
under a renowned chef in Moscow. Dim 
sum is a Chinese delicacy – little packages 
of mushrooms, veal, chicken, lamb, Peking 
duck, salmon and more – served in a 
traditional steamer basket. Planeta Riga’s 
dim sum are handmade and offer a truly 
unique taste experience.
	 Of course, the sushi (classical maki, 
Premium and even hot and tempura-baked 
rolls) has not been forgotten and parades 
under an array of impressive names, 
including famous Japanese manga artists 
and film directors. Along with the new fall 
season, nearly a dozen new types of maki 
have arrived. Salmon and cream cheese are 
the most popular fillings but, just to add a 
little more class, you can try Moto Hagio – 
the avocado-wrapped salmon and cream 
cheese maki with Japanese mayonnaise, 
Unagi sauce and flying fish roe. 
	 In the dessert section Planeta Riga offers 
sweet chocolate rolls with fresh fruit in a 
tender double-cream dressing. Sounds 
irresistible, right?
	 The mouth-watering menu aside, an 
immediate visual appeal comes from the 
beautiful and unique tableware created 
by artist Bārbala Gulbe. It contributes 
greatly to the elegant and unforgettable 
experience at Planeta Riga. Thus, whether 
you come for the authenticity, tradition 
and expertise, or just to relax, share and 
enjoy, Planeta Riga is ready to serve you and 
your companions. BO

Photos by Andrejs Terentjevs, F64 
and publicity materials
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Restaurants, bars and cafés Fly to Europe
with airBaltic

ONE 
WAYfrom €29

Mute, Riga
Newcomer with ambitions
Here it is – a new location 
for your summer outings on 
one of the most vibrant and 
hippest streets in Riga. Mute 
means “mouth” in Latvian, but 
the “muteness” that comes to 
mind in English also refers to 
the Slow Food concept – think 
of slowly enjoying your meal 
in silence; think of focusing 
on the flavour of the food and 
savouring it. 
	 The small terrace is a bit 
narrow, but then again, so is 
the street itself. In any case, the 
terrace gives you a nice feel of 
Tērbatas iela, which is teeming 
with all kinds of different 
establishments. Nearby is a 
casual ‘local Starbucks’, a wine 
bar and a bakery, along with 
a couple of restaurants of 
longer standing. 
	 Perhaps this variety made 
the owners feel that Tērbatas 
iela also has room for a 
Slow Food spot, although 
upon closer examination 

Mute is hardly very original. 
Nevertheless, the owners seem 
to be trying hard. Apparently, 
they felt that there was 
nowhere in Riga for them to 
go and truly enjoy themselves 
(well, one doesn’t argue about 
tastes, right?), resulting in 
“Mouth – gallery of flavours” 
(the full name of the restaurant 
is Mute – garšu galerija). 
	 The owners initially visited 
Latvian farmers to select 
good local produce, upon 
which they established a 
solid set menu with simple 
names for the dishes. They 
serve pig’s underbelly cooked 
in duck fat, beef liver with 
cheese and aubergine, 
grubotto (something akin to 
“pearl-barliotto”, with pearl 
barley replacing the rice of the 
traditional risotto), and a simple 
countryside chicken breast. 
	 The restaurant’s 
traditional-as-they-come 
breakfast feels right, too, 
offering oat porridge, 
“homemade” muesli, pancakes 

with jam, scrambled eggs and, 
refreshingly, baked summer-
squash with tomatoes. What’s 
more, it’s reasonably priced, 
which is not something that I’d 
say of the main menu. For what 
is not a top-notch restaurant, 
the 21-euro steak and even 
the 13-euro chicken breast is a 
bit much. 
	 Nevertheless, the products 
are good and the ambience 
kicks in during the evening. 
Their biggest draw might be 
the glass ceiling in the middle 
of the main restaurant area. 
The interior is pleasant, and the 
original decorative elements on 
the main floor of the historical 
building have wisely been 
left unaltered. 

Tērbatas iela 63 

Open: 

Mon.-Thu. 8:00-23:00 

Fri. 8:00-01:00 

Sat. 10:00-01:00  

Sun. 10:00-19:00

 www.twitter.com/MuteFood 
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MUUSU, Riga
Elegant and classy
MUUSU is the latest addition 
to the Riga chain of dining 
establishments that includes 
Steiku Haoss, Ribs & Rock 
and KID, each with its own 
specialties. The focus of Steiku 
Haoss (a word play that fuses 
“steak house” and “steak 
chaos”) and Ribs & Rock hardly 
requires any explanation, 
while KID might. The latter 
is a spiced-up veggie bar to 
balance the heavier meaty 
offer of the other two. 
	 Now MUUSU, which means 
“ours” in Latvian, attempts 
to convey an added sense 
of doting and care amid the 
aforementioned “family” of 
restaurants. Whatever the 
intentions, the place does 
seems a little cold at the 
outset. On the plus side, it sits 
right on the corner of Alberta 
iela, one of the most beautiful 
streets in one of the city’s most 
lavish Art Nouveau districts, 
and fits in rather well. 
	 MUUSU is a dash more 
elegant and classy than its 

more thematic siblings, but 
if we were to look for any 
particular focus at all, then 
perhaps we could say: “natural 
and local ingredients”. The 
atmosphere feels rather 
non-place-specific and neutral, 
which is not a bad thing per 
se, and at least nothing is 
overdone. The simple interior 
features dark, elegant wood, 
calm lighting and unobtrusive 
but pretty linen elements.
	 The crisply ironed 
tablecloths, napkins and 
waiters’ aprons do put a slight 
accent on classiness, as does 
the artistic earthenware, 
which consists of handmade 
black-and-white clay plates, 
soup and dessert bowls, each 
created specifically for the 
MUUSU restaurant in a rural 
clay kiln.
	 So, what exactly goes onto 
these artisanal plates? Overall, 
the fare could be described as 
classic and popular dishes. The 
chefs stick to the season and 
pleasingly avoid overcooking 
and over-flavouring. They 
acknowledge the summer with 

shoots, sprouts and greens, 
replacing the heavier mashes 
of wintery vegetables with 
lighter leafy veggies and sides. 
Meat-eaters looking for a more 
substantial starter can opt for 
the venison Carpaccio with red 
currant jelly and pearl onions, 
or pan-seared duck liver with 
nut bread, honeyed berries and 
cucumber noodles. 
	 They’ve also thought of 
reasonably elegant vegetarian 
dishes, such as the risotto 
with asparagus, curd cheese, 
avocado and cherry tomatoes, 
as well as the homemade pasta 
with porcini, chanterelles, 
green beans and Parmesan 
in farmhouse butter. While 
the cool ambience may 
leave a bit to be desired, the 
locality is nice and the food is 
good, making the place not 
too bad overall.

Antonijas iela 13 

Open: Mon.-Wed. 12:00-23:00

Thu.-Sat. 10:00-24:00

Sun. 10:00-23:00

 www.muusu.lvMeistaru iela 23, 
(Līvu laukums), Riga
(+371) 67225686
www.4rooms.lv

Kaļķu iela 2, Riga
(+371) 67800001
Antonijas iela 9, Riga
(+371) 67331130
www.queens.lv

A first-rate Latvian restaurant with fine 
European cuisine. Banquet hall with 
a perfect view of Līvu Square on the 
2nd floor. A�er your meal, enjoy a hookah 
in a relaxing atmosphere in one of the 
basement rooms.

Queens is a British pub and restaurant 
with a gorgeous Victorian atmosphere 
and delicious food. More than 18 draught 
beers to choose from, including local 
and imported brands, a wide range of 
steaks, burgers and other meat dishes.
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1/ Poprad, gateway to the Tatras
For the upcoming winter season, we will launch a new route between Riga 
and Poprad, Slovakia. 
	 Located at the foot of the High Tatra Mountains, 2500 metres above sea 
level, in northern Slovakia, Poprad is famous for its picturesque historical 
centre and as a holiday resort. The nearby mini Alps provide breathtaking 
scenery throughout the year, plus a host of outdoor activities, from skiing 
and snowboarding in the winter to hiking, mountain biking and rafting in 
the spring, summer and fall. If you are more of an indoor person, then the 
Tatra Gallery or the AquaCity water park are just two of many interesting 
places that one can visit. Also, the Caffe Trieste, located inside a bell tower 
dating from 1658, provides the best Italian coffee in town! 

Starting December 13, airBaltic will operate one weekly return flight 
on Saturdays, with tickets available starting EUR 55. A full schedule 
of airBaltic flights can be found at www.airbaltic.com/timetable. 
In addition, those who fly to Poprad can bring along their ski 
equipment at no additional charge!

Tatra Mountains

In brief
1/ Poprad, gateway to the Tatras

2/ airBaltic expands into the 
Baltics with new direct routes 

from Lithuania and Estonia
3/ New payment option 

via Bitcoin
4/ Fly airBaltic and enjoy 

free bus service

�Publicity photos, by Corbis and Alamy

4/ Fly airBaltic and enjoy free 
bus service
Start your journey in the comfort of an airBaltic Bus!  This free 
bus service is offered to passengers travelling to or from the Riga 
International Airport, with convenient connections from Valmiera, 
Jēkabpils, Jelgava and Daugavpils in Latvia, Tartu in Estonia and 
Kaunas in Lithuania. Experience a comfortable start to your trip and 
even free Wi-Fi. Buses run according to a set schedule in line with 
airBaltic flight arrival and departure times. To use the airBaltic Bus 
service, you must have your airBaltic Bus confirmation e-mail and a 
passport or national ID card ready to show the driver. 

Detailed information about our services and full bus schedule can 
be found at www.airbaltic.com/bus.

2/ airBaltic expands into the 
Baltics with new direct routes from 
Lithuania and Estonia
Good news to those who wish to explore the Baltics. airBaltic is 
expanding with new direct flight routes from Estonia and Lithuania 
in collaboration with code share partners Air France and KLM. Due 
to increasing demand, we are launching two new direct routes from 
Vilnius to Amsterdam and from Tallinn to Paris, covering more of 
the Baltics with direct flights to popular European destinations. For 
residents of the Baltic countries, this means even more accessible 
flights to stunning Paris and intriguing Amsterdam as well as 
convenient leisure and business travel connections. airBaltic’s 
expanded route map and new direct flights from Lithuania and 
Estonia will start operating in October.

Direct flights from Vilnius to Amsterdam and from Tallinn to Paris 
will be held on Tuesdays, Thursdays, Saturdays and Sundays, with 
tickets available at prices starting from EUR 69. A full schedule of 
airBaltic flights can be found at www.airBaltic.com /timetable.

3/ New payment option via Bitcoin
Great news for those of you 
using Bitcoin, as airBaltic has 
just become the world’s first 
airline to accept bitcoins as 
payment for flight tickets to 
more than 60 destinations! 
Bitcoin is a software-based 
payment system introduced in 
2009. Payments are recorded 
in a public ledger and bitcoins 
are the unit of account. Bitcoin 
payments are accepted by a 
growing number of companies, 
including WordPress.com, 
Expedia, Dell and now airBaltic 
as well. To facilitate transactions 
with bitcoins, we have teamed 
up with Bitpay, a third-party 

payment processor that 
converts bitcoins into euros. 
airBaltic has been ranked 
among the Top 10 most 
innovative airlines globally 
and introducing the Bitcoin 
payment option is a part of 
our innovative approach to 
service, with a central focus on 
our customer.

The Bitcoin payment option 
is available when purchasing 
airBaltic’s least expensive 
tickets, known as Basic Class.
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How did you come to join airBaltic 
and how has your previous experience 
helped you in your current position?
My first significant job involved business 
planning and development at Lattelecom 
after the company’s monopoly in Latvia 
had ended and it had to start operating 
competitively. Later I worked in roles related 
to marketing and corporate client services. 
After 13 great years with the company, I 
was ready for new challenges and decided 
to found my own business consultancy 
firm together with partners. That was also 
a successful and valuable experience but I 
was soon ready for bigger projects, so the 
offer to join airBaltic group about five years 
ago came at just the right time. Loyalty 
programmes were a new and undeveloped 
sphere of business in Latvia. I was drawn to 
the challenge of turning the airline’s loyalty 
programme into a separate enterprise and 
expanding it to coalition. I feel very good 
when I have to develop and sell a product 
and attract new partners, especially when 
communicating with high-level decision 
makers. Teamwork and leadership are 
also very important – we have a great 
team in Coalition Rewards.  For the past 
three years, Gabi Kool, one of the most 
talented managers with whom I have ever 
worked, has led our enterprise. He certainly 
deserved being named Industry Personality 
of the Year across the EMEA region at this 
year’s Loyalty Awards ceremony in London.

Who is in your team?
In my team there are two main lines of work. 
One is business development, in which 
our business development people seek 
to attract new partners. Then we have key 
account managers who work at post-sales 
support for our partners. The team is based 
in Latvia as well as in Lithuania, Estonia, 
Finland and Russia.

What is PINS? How and why did the 
transition occur from BalticMiles 
to PINS?
The name of our enterprise, Coalition 
Rewards, reveals the business model by 
which we work. We analyse consumer 
wallet spending and then in the most 
popular categories we find PINS partners 

PINS without 
borders

with whom PINS program members will 
be able to collect PINS. Because of the 
coalition of non-competing partners and 
shared investment, our partners find it 
less expensive to collect data about their 
clients and create promotional campaigns, 
while our clients can collect PINS more 
quickly. The other part of the member 
value proposition is the attractive goods 
and experiences that can be exchanged for 
PINS. We are investing a great deal into data 
analysis to better understand our members 
and to offer additional added value to our 
members and partners. 
	 When airBaltic created its own BalticMiles 
programme, it gained a far greater degree 
of flexibility in addressing its loyal clients. 
However, only some consumers fly very 
frequently and collect points quickly 
enough to be rewarded for their loyalty. 
That’s why the coalition model can deliver a 
more rewarding program at a better cost to 
airBaltic and other program partners.
	 In order to expand the programme and 
not place emphasis on any participating 
partner or region, the brand had to become 
more neutral, which is why PINS was 
created – a short, succinct and international 
name. It takes a considerable investment to 
change one’s brand name, but our research 
reveals that the PINS programme was 
launched successfully and is now very well-
known, particularly in Finland. 
	 We are introducing all kinds of unique 
and significant innovations in the loyalty 
field. For example, our shopper-flyer 
programme was the first in the industry 
globally to actually combine a frequent flyer 
programme with a retail loyalty programme. 
In doing so, we conducted product-
level data analyses and implemented 
promotional campaigns aimed at everyday 
shoppers. We are continuing to expand our 
operations, we are getting excellent results, 
and this is being appreciated. So far this 
year, we have already received eight global 
awards in our field! 

What are the advantages and benefits of 
being a PINS cardholder?
Cardholders can collect PINS through 
their daily activities, such as by purchasing 
something at a pharmacy, book or 

consumer electronics store, having their 
clothes cleaned at a dry-cleaner’s or going 
out to a restaurant. The coalition model 
means that we, as an operator, invest in 
the infrastructure – the data analysis, the 
rewards portfolio and brand recognition. 
Since this loyalty programme is our 
principal sphere of business activity, we are 
constantly upgrading it and making it easier 
for clients to spend their PINS on all kinds 
of products. For example, among other 
rewards, our shop even offers flights into 
space! Admittedly, nobody has chosen this 
option so far. 
	 Our partners gain a lot because they 
can use the data that we collect in their 
own marketing activities. A discount or a 
cashback opportunity is not as enticing as 
collecting PINS for a specific item, such as 

a holiday trip with one’s friends or family, 
a bicycle or earrings. Our key account 
managers work with each partner, providing 
detailed information about the data that 
we have collected and offering targeted 
promotional campaigns that are relevant 
for individual consumers. Both our partners 
and our cardholders gain from this. Our 
partners offer products that make it worth 
collecting PINS, while our cardholders gain 
a wider opportunity to collect PINS faster 
and spend them on items that they truly 
want.  We launched the PINS programme in 
Finland on May 7 and have already attained 
one million members there in only a few 
months. That might be because among 
large well-known retail partners we are 
also working with small and medium-sized 
companies to make this a neighbourhood 
programme that is accessible to everyone.

How do you explain this rapid growth? 
What accounts for the considerable 
support that you have received and for 
all those awards?
An enthusiastic and hard-working team of 
people obtained our results. Our team is 
highly motivated and our work environment 

is very open and encouraging. Our work 
culture is geared towards teamwork, 
growth and innovation.

What gives you the greatest sense of 
satisfaction?
I really enjoy this work environment. I 
spend a lot of days travelling and working 
with people from other cultures. We are 
an ambitious team that has accomplished 
a great deal, with the knowledge 
that we have the ability to receive 
global recognition.

How do people spend their PINS?
It is different in every market because we 
have a good choice of both local and global 
reward items. The most popular rewards in 
Latvia are airBaltic flights; Lux Express bus 
tickets; Kino Citadele movie cards; Kolonna, 
Vīna studija and Līvu Akvaparks gift cards; 
and Mobilly account supplement coupons. 
In Finland it is redemption at the grocery 
store, but now as our members discover 
many other attractive rewards options it 
is shifting more towards items from our 
online rewards shop.

And how do you spend your PINS?
I have used my PINS to get plane tickets, 
and recently I purchased a docking station 
for my phone. I have also donated my 
points because we have many charity 
options in the rewards portfolio. I can say 
from my personal experience that if one 
makes a concerted effort to collect PINS, 
then one can quickly accumulate enough 
for fulfilling a smaller or bigger dream. It’s 
also important for me to collect and redeem 
because I want to know first-hand what it’s 
like to be an ordinary PINS member. BO

Baiba Ebuliņa,
PINS CCO

Text by Elina Ruka
Photo by Andrejs 
Terentjevs, F64

Baiba Ebuliņa enjoys her job as the Chief 
Commercial Officer of Coalition Rewards, the 
operator of the PINS loyalty programme, which 
has no national borders and makes her think 
globally. The energetic and enterprising woman 
says that she is inspired by her colleagues, by the 
challenges of her position and by the opportunity 
for further growth. Another motivator is the 
continued stream of loyalty awards that the 
PINS loyalty program has received, along with a 
growing number of PINS members that will soon 
reach two million.

�• PINS has more than 1.5 million 
members
�• PINS can be collected at more than 
700 local and international partner 
companies
�• 80 PINS cards are swiped every minute
�• Members can spend PINS on rewards by 
choosing from more than 3,000 products 
and experiences

Cardholders 
can collect PINS through 
their daily activities
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Happy forest

Chicken with vegetables Countryside breakfast

Customised meal pre-order system

Passengers who want to create 
their own meal set or who have 
special dietary requirements 
can use our customised in-flight 
meal pre-order system to make 
combinations from more than 
70 dishes on a virtual tray. You 
can choose from a variety of 
breakfast meals, cold starters, 
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Economy Class
Economy Class passengers can 
choose their onboard meal from 
the airBaltic Café menu. The 
summer menu offers chicken salad 
with Parmesan cheese, a delicious 
hot meal, a chicken tortilla with 
vegetables, as well as sandwiches 
and a variety of snacks and drinks.  

Order your meal before the flight
airBaltic’s new pre-order menu 
offers a choice of sixteen meal 
sets, including breakfast offers, 
cold and hot meals, kid’s meal, 
vegetarian and kosher meal. 
When ordering a meal before the 
flight, the passenger will have a 
guaranteed choice of delicious 
meals and will be among the first 
served. Order a gourmet meal while 
booking your flight ticket or any 
time later up to 24 hours before 
departure at www.airbaltic.com 
Manage My Booking section, 
www.airbalticmeal.com or via 
telephones +371 67006006 for 
international callers and 90001100 
in Latvia.

There’s nothing more beautiful 
than being up in the sky. So why 
don’t you share the joy of travelling 
and inspire others to fly! Tag your 

photos with #airBaltic when posting 
on Instagram or Twitter, or post 
them to airBaltic’s Facebook page 
at www.facebook.com/airBaltic. 

Tell your travel story via beautiful 
images captured in the sky 
and on our planes! We’d love to 
share your story! 
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Onboard 
menu

Business Class
airBaltic’s menu offers light 
and healthy meals with a 
wide choice of recipes from 
all over the world. Business 
Class passengers can enjoy 
dainty appetisers and main 
courses like slow-cooked beef 
with vegetable salad, smoked 

salmon with spinach and 
ricotta cheese filled potatoes, 
or chicken zurbian with rice and 
vegetables, as well as delicious 
desserts such as apple cake 
with vanilla sauce, cardamom 
panna cotta with lingonberry 
sauce or marble cheesecake.
	 The business-class breakfast 
menu has meals for a great 

start of the day, including 
oven-baked eggs with smoked 
beef and roasted peppers, 
smoked trout with pickled 
potatoes and Kalamata olives, 
and omelette with grilled 
chicken and cream cheese. 
These meals are served 
together with an appetiser and 
granola or assorted fruits.

salads or kids’ menu as well as a 
wide range of drinks. Delicious 
meat, seafood, dietary and special 
meals can be selected together 
with one of nine salads and 
nine types of dessert. Now it is 
possible to order your meal up to 
24 hours prior to your departure 
time at www.airbalticmeal.com. 
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About the programme
PINS is the airBaltic frequent flyer loyalty programme 
(previously BalticMiles) with the loyalty currency PINS. The 
more you fly, the greater the privileges, which include a free 
luggage allowance, no queues, reserved seats and much more 
to make travelling easier. 
The PINS programme has different card designs to choose 
from, but if you are a frequent flyer, then the most suitable one 
for you will be the airBaltic PINS card.

Membership levels of 			 
airBaltic PINS cards 
 Fly 30 one-way flights or collect 25 000 Status PINS within  

	 a 12-month period to reach Executive level. 
 Fly 60 one-way flights or collect 50 000 Status PINS within 	

	 a 12-month period to reach VIP level.

If you still have a BalticMiles card 		
and haven’t got your PINS card yet
Order your PINS card at pinsforme.com or contact PINS 
Member Service by writing an e-mail to info@pinsforme.com. 
While waiting for your brand new card to arrive, you can still use 
your BalticMiles card, which will still be accepted for the next 
few months. 

If you aren’t a PINS programmme 	
member yet
Join the program right away – just ask a flight attendant for your 
card. Register your card online after the flight  at 	
register.pinsforme.com and get 10 bonus PINS. 

airBaltic PINS card airBaltic PINS Executive card airBaltic PINS VIP card

How to collect
Collect PINS for flying with airBaltic, staying in hotels, renting cars, 
shopping, eating out and much more. The program also offers 
collecting PINS at a wide range of well-known international online 
shops for travel, home, sports, beauty and more.
 

How to spend
Spend PINS on airBaltic flights, gift cards, donations, music 
downloads or online shopping with more than 3000 rewards 
available. When spending on Online Rewards, you can also use PINS 
in combination with money.
 

16 500 €

13 000 €

10 000 €

8 000 €

upgrade to 
business classbook a flight

11 000 €

6 300 €

5 300 €

4 200 €

......................

......................

.........................

.........................

Prices are reflected for airBaltic economy class, one way flight tickets departing from Riga. Airport taxes and fees are not included, seat availability is not confirmed, restricted and 
subject for changes. Please read full terms and conditions at pinsforme.com

Collect with airBaltic:
	 3 PINS for each EUR spent on a Business Class ticket.
	2 PINS for each EUR spent on an Economy Class ticket.
	1 PINS for each EUR spent on a Basic Class ticket.

Spend on airBaltic:
 Exchange your PINS for flights from just 4 200 PINS.
 Upgrade your ticket to Business Class from just 8 000 PINS.

Collect € with our travel partners!

airBaltic / € airBaltic / €
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New partners

Friends & Family Account
Do you have a dream you share with your closest ones? Now you can fulfill it faster together!
Friends & Family Account consists of up to nine program members. You can either create your own account or join an existing one and 
start collecting PINS together with your family and friends!

Optio   
Optio is the one-stop shop for all your optical needs. With friendly staff, highly professional vision correction services, 
glasses, contact lenses and sunglasses, Optio can cater to all of your needs.

Collect 3 PINS for each EUR spent in Latvia	    Collect 1 PINS for each LTL spent in Lithuania  

Find out more at www.optio.lv and www.optio.lt

Viinikauppa.com  
Viinikauppa.com is the oldest online wine retailer in Finland offering a wide selection of wine, beer and spirits – all at 
affordable EU prices and with superb customer service.

Collect 3 PINS for each EUR spent 

Find out more at www.viinikauppa.com

Vision Express    
Vision Express optics centre constantly renews its assortment with the most popular frames and sunglasses as well as 
having attractive offers for every customer, providing professional consultancy and eye care services. 

Collect 1 PINS for each LTL spent 

Find out more at www.visionexpress.lt

Garmin  
Garmin is one of the leading providers of GPS navigation products in the world, offering trustworthy solutions for cars, 
maritime transportation, aviation, hiking and sports.

Collect 3 PINS for each EUR spent

Find out more at www.garmin.lv

Q400 NextGen 
Bombardier

Number of seats 142/144/146

Max take–off weight 63 metric tons

Max payload 14.2 metric tons

Length 32.18 m

Wing span 31.22 m

Cruising speed 800 km/h

Commercial range 3500 km

Fuel consumption 3000 l/h

Engine CFM56–3C–1

Boeing 737–300

Number of seats 120

Max take–off weight 58 metric tons

Max payload 13.5 metric tons

Length 29.79 m

Wing span 28.9 m

Cruising speed 800 km/h

Commercial range 3500 km

Fuel consumption 3000 l/h

Engine CFM56–3

Boeing 737–500

Number of seats 76

Max take-off weight 29.6 metric tons

Max payload 8.6 metric tons

Length 32.83 m

Wing span 28.42

Cruising speed 667 km/h

Commercial range 2084 km

Fuel consumption 1074 l/h

Engine P&W 150A

airBaltic / FLEETairBaltic / €



 NEWS airBaltic / PARTNERSairBaltic / Flight schedule in SEPTEMBER

Aberdeen Dyce Aberdeen Dyce
BT  659 RIX ABZ 1--4--- 09:20 10:00 BT  660 ABZ RIX 1--4--- 10:35 15:05
BT  659 RIX ABZ --3---7 16:20 17:00 BT  660 ABZ RIX --3---7 17:35 22:05
ALESUND ALESUND
BT  175 RIX AES ----5-- 09:50 11:15 BT  176 AES RIX ----5-- 11:45 15:00
BT  175 RIX AES ------7 12:45 14:10 BT  176 AES RIX ------7 14:40 17:55
AMSTERDAM AMSTERDAM
BT  617 RIX AMS 1234567 09:10 10:35 BT  618 AMS RIX 12-45-7 11:20 14:35
BT  619 RIX AMS 1234567 16:35 18:00 BT  618 AMS RIX --3--6- 11:40 14:55

BT  620 AMS RIX 1234567 18:45 22:00
ATHENS ATHENS
BT  611 RIX ATH -23---- 10:55 14:15 BT  612 ATH RIX -23---- 14:50 18:10
BT  611 RIX ATH -----6- 14:40 18:00 BT  612 ATH RIX -----6- 18:35 21:55
BAKU BAKU
BT  732 RIX GYD --3---7 23:05 05:00+1 BT  733 GYD RIX 1--4--- 06:00 08:10
BARCELONA BARCELONA
BT  681 RIX BCN -23-56- 09:30 11:15 BT  682 BCN RIX -23-56- 11:55 17:35
BT  683 RIX BCN 1-34--7 14:10 15:55 BT  684 BCN RIX 1-34--7 16:40 22:20
BARI BARI
BT  623 RIX BRI ------7 09:30 11:25 BT  624 BRI RIX ------7 12:00 15:55
BERGEN BERGEN
BT  171 RIX BGO ---4--7 22:45 00:10+1 BT  172 BGO RIX 1---5-- 05:20 08:40
BERLIN Tegel BERLIN Tegel
BT  211 RIX TXL 12345-7 09:20 10:15 BT  212 TXL RIX 12345-7 10:45 13:35
BT  217 RIX TXL 123456- 13:10 14:05 BT  218 TXL RIX 123456- 14:35 17:25
BT  213 RIX TXL 1234567 17:55 18:50 BT  214 TXL RIX 1234567 19:25 22:15
BILLUND BILLUND
BT  145 RIX BLL 1-34567 22:45 23:45 BT  146 BLL RIX 12-4567 05:50 08:40
BRUSSELS BRUSSELS
BT  601 RIX BRU 12345-- 06:05 08:00 BT  602 BRU RIX 12345-- 08:30 12:15
BT  601 RIX BRU -----6- 09:20 11:15 BT  602 BRU RIX -----6- 11:55 15:40
BT  603 RIX BRU ------7 15:55 17:50 BT  604 BRU RIX ------7 18:20 22:05
BT  603 RIX BRU 12345-- 17:30 19:25 BT  604 BRU RIX 12345-- 19:50 23:35
Bucharest Bucharest
BT 503/505 RIX OTP 1-3-5-7 23:15 02:00+1 BT 504/506 OTP RIX 12-4-6- 05:40 08:30
BUDAPEST BUDAPEST
BT  491 RIX BUD 1-345-7 13:10 14:35 BT  492 BUD RIX 1-345-7 15:05 18:20
Chisinau Chisinau
BT  420 RIX KIV -2-4-6- 12:55 15:20 BT  421 KIV RIX -2-4-6- 15:55 18:25
COPENHAGEN COPENHAGEN
BT  133 RIX CPH 1234--- 06:45 07:25 BT  142 CPH RIX --3-5-7 06:00 08:35
BT  131 RIX CPH 1234567 09:40 10:20 BT  134 CPH RIX 1234--- 08:05 10:40
BT  139 RIX CPH 1234567 18:10 18:50 BT  132 CPH RIX 1234567 12:35 15:10
BT  141 RIX CPH -2-4-6- 22:55 23:35 BT  140 CPH RIX 1234567 19:20 21:55
DUSSELDORF DUSSELDORF
BT  231 RIX DUS -2-4-67 09:45 11:25 BT  232 DUS RIX -2-4-67 11:55 15:25
BT  233 RIX DUS 1-3---7 16:05 17:45 BT  234 DUS RIX 1-3---7 18:15 21:45
FRANKFURT FRANKFURT
BT  243 RIX FRA 1-3---7 09:30 11:15 BT  244 FRA RIX 1-3---7 11:55 15:30
BT  245 RIX FRA -2-456- 16:15 18:00 BT  246 FRA RIX -2-456- 18:35 22:10
Gothenburg Landvetter Gothenburg Landvetter
BT  121 RIX GOT 12-4--- 22:55 23:40 BT  122 GOT RIX -23-5-- 06:00 08:35

BT  121 RIX GOT 1--4-6- 22:55 23:40 BT  122 GOT RIX -2--5-7 06:00 08:35

HAMBURG HAMBURG
BT  251 RIX HAM 123456- 09:10 10:15 BT  252 HAM RIX 123456- 10:45 13:40
BT  253 RIX HAM --3-5-7 17:30 18:35 BT  254 HAM RIX --3-5-7 19:05 22:00
HELSINKI HELSINKI
BT  301 RIX HEL 1234567 09:40 10:45 BT  326 HEL RIX 1234567 07:40 08:35
BT  303 RIX HEL 1234567 12:50 13:55 BT  302 HEL RIX 1234567 11:15 12:15
BT  305 RIX HEL 1234567 16:25 17:30 BT  304 HEL RIX 1234567 14:25 15:25
BT  307 RIX HEL 1234567 19:45 20:50 BT  306 HEL RIX 1234567 18:00 19:00
BT  325 RIX HEL 1234567 22:55 23:55 BT  308 HEL RIX 1234567 21:20 22:20
KIEV Borispol KIEV Borispol
BT  400 RIX KBP 1234567 09:25 11:15 BT  401 KBP RIX 1234567 11:45 13:40
BT  404 RIX KBP 123456- 16:40 18:30 BT  405 KBP RIX 1234567 20:10 22:05
BT  404 RIX KBP ------7 17:50 19:40
LARNACA LARNACA
BT  657 RIX LCA -2---6- 22:45 02:35+1 BT  658 LCA RIX --3---7 04:30 08:30
LONDON Gatwick LONDON Gatwick
BT  651 RIX LGW 1-3-56- 09:20 10:10 BT  652 LGW RIX 1-3-56- 10:50 15:35
BT  653 RIX LGW 12-4--7 15:55 16:45 BT  654 LGW RIX 12-4--7 17:30 22:15
BT  653 RIX LGW ----5-- 16:00 16:50 BT  654 LGW RIX ----5-- 18:10 22:55
MALTA MALTA
BT  739 RIX MLA ------7 09:15 11:55 BT  740 MLA RIX ------7 12:40 17:20
MILAN Malpensa MILAN Malpensa
BT  629 RIX MXP ---4-6- 09:30 11:15 BT  630 MXP RIX ---4-6- 12:00 15:40
BT  629 RIX MXP 1-3-5-7 16:00 17:45 BT  630 MXP RIX 1-3-5-7 18:30 22:10
MINSK MINSK
BT  412 RIX MSQ 1-34--7 14:10 15:20 BT  413 MSQ RIX 1-34--7 15:55 17:05
MOSCOW Domodedovo MOSCOW Domodedovo
BT  418 RIX DME -2345-- 09:30 12:15 BT  417 DME RIX 1234-67 07:10 08:20
BT  416 RIX DME 123-567 23:05 02:15+1 BT  419 DME RIX -2345-- 13:00 13:45

MOSCOW Sheremetyevo MOSCOW Sheremetyevo
BT  424 RIX SVO 12345-- 05:50 08:30 BT  425 SVO RIX 12345-- 09:20 10:05
BT  424 RIX SVO -----67 09:20 12:00 BT  425 SVO RIX -----67 12:45 13:30
BT  422 RIX SVO 1234567 17:50 20:30 BT  423 SVO RIX 1234567 21:15 22:00
MUNICH MUNICH
BT  221 RIX MUC 123-56- 09:20 11:00 BT  222 MUC RIX 123-5-- 11:35 15:05
BT  223 RIX MUC 12345-7 16:35 18:15 BT  224 MUC RIX 12345-7 18:45 22:15
NICE NICE
BT  695 RIX NCE ------7 09:25 11:30 BT  696 NCE RIX ------7 12:05 16:05
BT  695 RIX NCE ---4--- 10:55 13:00 BT  696 NCE RIX ---4--- 13:35 17:35
BT  695 RIX NCE -2---6- 15:25 17:30 BT  696 NCE RIX -2---6- 18:15 22:15
OLBIA OLBIA
BT  655 RIX OLB -----6- 09:30 11:40 BT  656 OLB RIX -----6- 12:15 16:30
OSLO OSLO
BT  151 RIX OSL 123456- 09:10 10:05 BT  158 OSL RIX 1234567 05:50 08:40
BT  153 RIX OSL 1234567 18:00 18:55 BT  152 OSL RIX 123456- 10:35 13:25
BT  157 RIX OSL 1234567 22:45 23:40 BT  154 OSL RIX 1234567 19:25 22:15
PALANGA PALANGA
BT  033 RIX PLQ 12345-7 23:30 00:15+1 BT  032 PLQ RIX 123456- 07:00 07:45 
Palma De Mallorca Palma De Mallorca
BT  687 RIX PMI ------7 09:10 10:55 BT  688 PMI RIX ------7 11:45 17:25
PARIS Charles de Gaulles PARIS Charles de Gaulles
BT  691 RIX CDG 123456- 09:05 11:00 BT  692 CDG RIX 123456- 11:55 15:40
BT  693 RIX CDG 12345-7 15:55 17:50 BT  694 CDG RIX 12345-7 18:35 22:20
PRAGUE PRAGUE
BT  481 RIX PRG 1-3---- 09:40 10:50 BT  482 PRG RIX 1-3---- 11:15 14:20
BT  481 RIX PRG ----5-7 12:55 14:05 BT  482 PRG RIX ----5-7 14:35 17:40
BT  481 RIX PRG -2-4-6- 17:15 18:25 BT  482 PRG RIX -2-4-6- 18:50 21:55
RIJEKA RIJEKA
BT  495 RIX RJK ------7 10:00 11:25 BT  496 RJK RIX ------7 12:00 15:25
BT  495 RIX RJK ---4--- 16:25 17:50 BT  496 RJK RIX ---4--- 18:25 21:50
ROME Leonardo da Vinci Fiumicino ROME Leonardo da Vinci Fiumicino
BT  631 RIX FCO -2----7 09:20 11:25 BT  632 FCO RIX -2----7 12:10 16:20
BT  633 RIX FCO 1-3-56- 15:05 17:10 BT  634 FCO RIX 1-3-56- 18:00 22:10
STAVANGER STAVANGER
BT 177/179 RIX SVG --34-67 22:45 00:05+1 BT  178 SVG RIX 1--45-7 05:25 08:40

BT 177/179 RIX SVG ---4-67 22:45 00:05+1 BT  178 SVG RIX 1---5-7 05:25 08:40

BT 177/179 RIX SVG ----567 22:45 00:05+1 BT  178 SVG RIX 1----67 05:25 08:40

STOCKHOLM Arlanda STOCKHOLM Arlanda
BT  101 RIX ARN 1234567 09:15 09:30 BT  104 ARN RIX 1234567 06:15 08:30
BT  105 RIX ARN 1234567 14:25 14:40 BT  102 ARN RIX 1234567 10:05 12:20
BT  109 RIX ARN 1234567 19:10 19:25 BT  106 ARN RIX 1234567 15:10 17:25
BT  103 RIX ARN 1234567 22:55 23:10 BT  110 ARN RIX 1234567 19:55 22:10
ST-PETERSBURG ST-PETERSBURG
BT  442 RIX LED 123456- 09:30 11:50 BT  447 LED RIX 123-5-7 07:55 08:15
BT  444 RIX LED 12345-7 18:50 21:10 BT  443 LED RIX 123456- 12:25 12:45
BT  446 RIX LED 12-4-67 23:05 01:25+1 BT  445 LED RIX 12345-7 21:45 22:05
TALLINN TALLINN
BT  311 RIX TLL 1234567 09:55 10:45 BT  362 TLL RIX 1234567 07:40 08:30
BT  313 RIX TLL 1234567 13:15 14:05 BT  312 TLL RIX 1234567 11:15 12:05
BT  315 RIX TLL 1234567 16:30 17:20 BT  314 TLL RIX 1234567 14:35 15:25
BT  317 RIX TLL 1234567 20:05 20:55 BT  316 TLL RIX 1234567 17:50 18:40
BT  361 RIX TLL 1234567 22:55 23:45 BT  318 TLL RIX 1234567 21:30 22:20
TURKU TURKU
BT  359 RIX TKU 1234567 23:15 00:25+1 BT  360 TKU RIX 1234567 07:25 08:30
TBILISI TBILISI
BT 722/724RIX TBS -23-5-7 23:05 03:35+1 BT 723/725TBS RIX 1-34-6- 05:45 08:20
TEL AVIV TEL AVIV
BT  771 RIX TLV --3--6- 09:35 13:55 BT  772 TLV RIX 1-3--6- 17:10 21:40
BT  771 RIX TLV 1------ 10:40 14:55
Varna Varna
BT  753 RIX VAR -2----- 16:15 18:55 BT  754 VAR RIX ----5-- 12:45 15:20

BT  754 VAR RIX -2----- 19:30 22:05

VENICE Marco Polo VENICE Marco Polo
BT  627 RIX VCE -2----- 09:05 10:45 BT  628 VCE RIX -2----- 11:25 15:00
BT  627 RIX VCE -----6- 16:15 17:55 BT  628 VCE RIX -----6- 18:35 22:10
VIENNA VIENNA
BT  431 RIX VIE 123456- 09:40 11:05 BT  432 VIE RIX 123456- 11:40 15:00
BT  433 RIX VIE 12345-7 16:40 18:05 BT  434 VIE RIX 12345-7 18:40 22:00
VILNIUS VILNIUS
BT  341 RIX VNO 1234567 09:55 10:45 BT  350 VNO RIX 1234567 07:40 08:30
BT  343 RIX VNO 1234567 13:15 14:05 BT  342 VNO RIX 1234567 11:15 12:05
BT  345 RIX VNO 1234567 16:30 17:20 BT  344 VNO RIX 1234567 14:35 15:25
BT  347 RIX VNO 1234567 19:35 20:25 BT  346 VNO RIX 1234567 17:50 18:40
BT  349 RIX VNO 1234567 23:05 23:55 BT  348 VNO RIX 1234567 21:05 21:55
WARSAW WARSAW
BT  463 RIX WAW 1234567 22:45 23:15 BT 464 WAW RIX 1234567 06:10 08:35
ZURICH ZURICH
BT  641 RIX ZRH 1--4--7 09:10 10:40 BT  642 ZRH RIX 1--4--7 11:40 15:10
BT  641 RIX ZRH -2--56- 16:10 17:40 BT  642 ZRH RIX -2--56- 18:20 21:50

Flights from Riga Flights to Riga
Flight No From To Days Departure Arrival Flight No From To Days Departure   Arrival

Flights from Riga Flights to Riga
Flight No From To Days Departure Arrival Flight No From To Days Departure   Arrival
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�airBaltic  
codeshare partners 

Abu Dhabi will remain easy to reach throughout the year thanks 
to airBaltic’s cooperation with Etihad Airways. Passengers can 
choose from a range of connections from Riga via the major 

Western European hubs of Frankfurt, Amsterdam, Brussels, 
Munich and Zurich.

�Fly to Abu Dhabi throughout 2014

From now on you can easily access all-year-long sunny destinations 
like Heraklion, Rhodes, Corfu, Santorini and Thessaloniki via our 

new partner, Aegean Airlines.  Our new codeshare partner Aegean 
Airlines is the largest Greek airline, with its main hub in Athens.

New sunny destinations served by codeshare partner Aegean Airlines

Until September 7

September 2

Until September 9 Until September 10

As of September 11 As of September 12

Until September 8

September 2

September 7 – September 25 September 8 – September 26

September 5

As of September 26 As of September 27
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 *	 flights operated in  
	 co-operation with Tez Tour

�offers
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 NEWSairBaltic / CONTACTS

Country/City Ticket offices Airport Ticket Offices

AUSTRIA

Vienna 
airBaltic Germany  
Hauptstrasse 117, D-10827 Berlin  
☎ 0820600830 local calls 
(EUR 0.17/min) 
service@airbaltic.de

Airport Schwechat 
Terminal 2 
Airport Ticket Office Celebi Ground 
Handling 
☎ +431 700736394

AZERBAIJAN

Baku 
Improtex Travel 
16. S. Vurgun Str. Baku 
AZ1000, Azarbaijan 
☎ +994 124989239  
info@improtex-travel.com
booking@improtex-travel.com

Heydar Aliyev International Airport
Airport Ticket Office Silk Way Airlines
South Terminal
☎ +994 124972600

BELARUS

Minsk Airport Minsk 2 
Airport Ticket Office airBaltic

BELGIUM

Airport Zaventem
Departure Hall
☎ +32 (0) 27230667
Airport Ticket Office Aviapartner

Croatia

Rijeka Rijeka Airport
Airport Ticket Office Zračna Luka Rijeka
☎ +385 51 841 222

CYPRUS

Larnaca Larnaca International Airport
Airport Ticket Office
airBaltic / LGS Handling

Czech Republic

Prague Vaclav Havel Prague Airport
Terminal T2
Airport Ticket Office CEAS
☎ +420 220117540

DENMARK

Copenhagen Airport Copenhagen 
International Terminal 3  
Departure Hall 
Airport Ticket Office SAS

Billund Billund Airport 
Departure Hall 
Airport Ticket Office
F: +45 75338410

ESTONIA

Tallinn 
☎ 17107  
(airBaltic RESERVATIONS
0600411015 0.51 EUR/min, local 
calls only) 
tallinn@airbaltic.com 

Airport Tallinn
Main Terminal, Departure Hall
Airport Ticket Office airBaltic /Tallinn 
Airport GH

FINLAND

Helsinki
(airBaltic RESERVATIONS
0600411015 0.64 EUR/min, 
Mon-Fri 09:00-18:00) 

Helsinki Handling NewCo Oy 
Airport Ticket Office Servisair

Turku Airport Turku
Airport Ticket Office Airpro OY 

FRANCE

Paris
APG France
66 avenue des Champs Elysées
Building E, 2nd floor
75008, Paris
☎ +33 153892100
airbaltic@apg.fr

Airport Charles de Gaulles
Terminal 2D
Airport Ticket Office Swissport Services 
CDG 

Nice Airport Nice Cote D’azur
Terminal 1
Airport Ticket Office
Lufthansa Ticket Desk

GEORGIA

Tbilisi 
airBaltic ticket office
61 Paliashvili str.
0179 Tbilisi
☎ +995 32 2 900900
airbalticgsa@discovery.ge

Airport Tbilisi 
Airport Ticket Office Discovery Ltd  
☎ +995 32 2 900900

GERMANY

Berlin 
airBaltic Germany

Airport Berlin-Tegel  
Main Terminal 
Airport Ticket Office GlobeGround Berlin
Opposite Gate 4/5

Country/City Ticket offices Airport Ticket Offices

Dusseldorf Airport Dusseldorf
Terminal B
Airport Ticket Office
HAVAS Germany GmbH
☎ +49 211 421 6271

Frankfurt Airport Frankfurt
Airport Ticket Office
Havas Germany GmbH
Terminal 2, Hall E, Desk 939

Hamburg Airport Fuhlsbuttel
Terminal 1, Departure Hall
Airport Ticket Office
Havas Germany GmbH

Munich Airport Munich
Terminal 1
Airport Ticket Office
Havas Germany GmbH

Greece

Athens 
Tal Aviation
44 Ihous str. 
17564 - P.Faliro
☎ +30 210 9341500
F: +30 210 9341620
airbaltic@tal-aviation.gr

Athens International Airport
Airport Ticket Office
Goldair Handling

Hungary

Budapest 
Tensi Aviation Kft.
Komjadi Bela utca 1.
☎ +36 1 3451526
F: +36 1 9991466
aviation@tensi.hu

Budapest Airport
Airport Ticket Office 
Celebi Ground Handling Hungary

ISRAEL

Tel Aviv
Caspi Aviation ltd
1 Ben Yehuda st. Tel-Aviv 63801
☎ +972 3 5100213 /4
F: +972 (3) 5108365
bt@caspi-aviation.co.il

Ben-Gurion International Airport 
Airport Ticket Office  
Laufer Aviation GHI
Level 3, Terminal 3 
☎ +972 39754076

ITALY

Rome
Tal Aviation Italy
Via Adolfo Rava, 106,
00142, Rome
☎ +39 0654242544
F: +390654242534
airbaltic@talaviation.it

Leonardo de Vinci –  
Fiumicino Airport  
Terminal 3, Departure Hall  
A.R.E. Airline Representative Europe

Bari Bari Airport
Airport Ticket Office Bari Palese

Milan Milan Malpensa Airport
Terminal 1, Departure Level
Airport Ticket Office
A.R.E. Airline Representative Europe

Olbia Olbia Geasar S.P.A.
International Airport Costa Smeralda

Venice Airport Venice Marco Polo
Airport Ticket Office
A.R.E. Airline Representative Europe

LATVIA

Riga 
☎ 90001100  
(0.51 EUR/min for local 
calls +371 67006006 for 
international calls)

Riga International Airport 
Main Terminal 
Airport Ticket Office airBaltic

LITHUANIA

Vilnius 
☎ 890015004  
(2.12 LTL/min, local calls only)
vnoreservations@airbaltic.com

Vilnius International Airport 
Airport Ticket Office Litcargus
ticketing@litcargus.lt

Palanga Palanga Airport
Airport Ticket Office Orlaiviu Aptarnavimo 
Agentura
☎ +370 46052300
F: +370 46056401

MALTA

Malta Malta Airport
Airport Ticket Office Air Malta
☎ +356 22999620
mia.airmalta@airmalta.com

MOLDOVA

Chisinau 
☎ +373 22 549339 
☎ +549340, 549342 
F: +373 22549341 
agency@airservice.md

Chisinau Airport 
Airport Tickets Office Air Service
☎ + 373 22 525 506

NORWAY

Oslo Airport Oslo Gaerdemoen Departure 
hall Area H
Menzies Aviation Ticket Office

Country/City Ticket offices Airport Ticket Offices

POLAND

Warsaw
INTAIR
69 Koszykowa str. apt 5
(2nd flor)
☎ 0048/22 559 39 32
F: 0048/22 559 39 38
airbaltic@intair.pl

Warsaw Airport
Airport Ticket Office BGS

RUSSIA

Moscow International Airport Sheremetjevo 
Terminal E 
Airport Ticket Office DAVS 
☎ +7 (495) 9564661

International Airport Domodedovo
Airport Ticket Office DAVS
Ticketing counters no: 177, 185

St. Petersburg Airport Pulkovo 
Terminal 2 
Airport Ticket Office 
LTD North-West Transport Agency

SPAIN

Barcelona Airport El Prat de Llobregat 
Terminal 1 
Airport Ticket Office Lufthansa Ticket Desk

SWEDEN

Stockholm Stockholm Arlanda Airport 
Airport Ticket Ofiice 
airBaltic / Nordic Aero
International Terminal 5

SWITZERLAND

Zurich 
airBaltic Germany  
Hauptstrasse 117, D-10827 Berlin 
☎ 0840600830 local calls  
service@airbaltic.de

Airport Zurich Kloten
Airport Ticket Office Swissport
Terminal 2

UKRAINE

Kiev Airport Borispol 
Terminal D 
Airport Ticket Office Interavia
☎ +380 442 817 461
kbp.ticketing@interavia.ua
call-center line +380 443 840 120

UNITED ARAB EMIRATES

Abu Dhabi Abu Dhabi International Airport
Airport Ticket Office ADAC

UNITED KINGDOM

London
Aviacircle
Building D, 2nd floor
28-29 The Quadrant Business 
Centre
135 Salusbury Road,  
London NW6 6RJ
☎ +44 870 774 2253
Res.AirBaltic@aviacircle.com

Airport Gatwick 
Airport Ticket Office Skybreak 
Terminal S

USA

New York
airBaltic USA
147 West 35th Street, Suite 1505
New York, NY 10001
☎ +1 - 877 359 2258
☎ +1 - 646 300 7727
nyc@aviaworldna.com

Chicago
101 N. Wacker Dr Suite 350
Chicago, Il 60606
☎ +1 - 877 359 2258
☎ +1 - 312 269 9333
F: +1 - 312 269 0222 
chi@aviaworldna.com

Los Angeles
16250, Ventura Blvd Suite 115
Encino, CA 91436 
☎ +1 - 818 990 9215
☎ +1 - 855 284 2967 
F: +1 - 818 501 2098 
lax@aviaworldna.com

Houston
3050 Post Oak Boulevard
Suite 1320
Houston, TX 77056, USA 
☎ +1 - 713 626 0134
☎ +1 - 855 284 2967 
F: +1 - 713 626 1905 
hou@aviaworldna.com

UZBEKISTAN

Tashkent
APG CENTRAL ASIA
Kichik Beshagach str.,104 A
Tashkent 100015
☎ + 998 71 1209012 

If there is no local ticket office phone number indicated and you would like to contact airBaltic reservations, please call ☎ +371 67006006.

One way ticket in Basic class from Riga to Vilnius/Palanga/Tallinn if booked at least three months before departure only at 
www.airbaltic.com. Fares are subject to availability and not available for all flights or days. Transaction fee is not included in the price. 
Special conditions apply.
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