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        It’s my fourth time in Austria but my first encounter with its kingly 
Alps. Built in 1461 as an imperial hunting lodge, the newly reopened 
(and vastly reimagined) Rosewood Schloss Fuschl, just outside 
Salzburg, sits atop a steep incline. And it overlooks, well, the lake of 
my dreams. Glacial, gem-like, a smidge milky. What hue is that, even?
(I used to name colors for fashion in a past life, and I guess the habit 
never leaves you.) It changes shades no less than six times a day. I 
can’t pin it down. Which I love. But I digress.
        Nearly six centuries on, to me, this fabled castle still seems to 
serve those on the hunt — but for something much more enchanting 
than local game. Many seek (and excitedly find) the lingering spirit of 
enigmatic 19th-century Austrian empress Elisabeth, a"ectionately 
known as Sissi. Her fanciful, highly particular taste springs up 
everywhere throughout the estate – in magenta-tinted herbal 
lemonades, decadent pastel cakes, and freshly picked, very 
specifically purple flowers.
        Others come in search of the Alpine dream etched in their 
memories by cinema. Or to revel in the quaint prestige of the part of 
the world that gave us Wolfgang Amadeus Mozart. And with one 
glance out the window from any of its jewel-box rooms —
ornamented in lush velvet, gleaming marble, and cloud-like shearling
— or on a guided jaunt into the secret nooks of the city (say, to an 
exquisite umbrella maker) all who are drawn to the schloss are 
constantly, richly rewarded.
        For my part, maybe unsurprisingly, I think I’m here for the color. Of 
Lake Fuschl, whose glinting, blue moods never stop drawing me in. Of 
the castle itself, gift-wrapped in sumptuous pale pinks, yellows, and 
greens, and whose walls are adorned with oil paintings from the Old 
Masters. Of the cheerful Austrian disposition, a very, very welcome 
balm for this Berliner. Of the natural meadowland that envelops the 
castle, dotted with red clover, golden hypericum, and wild oregano. Of 
the sensational food — dreamt up by Julian Schwamberger, a 
hometown hero “from two lakes over” — which harnesses the magic 
of the region into dishes (such as a silky-beyond-belief beetroot, 
mushroom, and walnut amuse-bouche) that will, no exaggeration, live 
in my taste memory for a lifetime.
        Whatever it is that personally lures you to this storybook schloss
— irreverent royals, Austrian tradition, deep Entschleunigung
(“slowing down”), cultural intrigue, prismatic palettes — being here is, 
literally and figuratively, brilliant.

        Walking into the tranquil, refined Ama# Perfume House in
Midtown Manhattan could be described as entering a gallery, or a
vortex, or a dream. Its design is actually meant to evoke a museum,
with a marble façade at the entry and millwork specially lacquered in
Austria. There are 3,000 shooting stars twinkling on the ceiling,
which express the lighthearted, inviting aura of the boutique and its
sta".
        This distinct intersection of French opulence, judicious
refinement, and zealous attention to detail sits at the heart of Ama#,
which opened its first boutique in London in 2019. Next came the
New York boutique in 2020, followed by Singapore in 2022. The
company and its fragrances — 42 at the time of my visit, with more in
the works — are the exacting vision of Ama#’s eponymous creator,
the enigmatic Madame Ama#. And while very little is publicly shared
about the founder, her influence is omnipresent during my visit to its
New York flagship.
        She is said to provide the creative mood and character for each
fragrance, which she shares with master perfumers such as Bertrand
Duchaufour and Nathalie Feisthauer, the noses behind most of
Ama#’s scents. These artists then have an unlimited amount of time
and resources to create the fragrance. Madame Ama# also supplies
the inspiration for the fragrance bottles, which are created in Paris by
the company’s in-house design bureau over the span of years.
Fragrance releases have been delayed because the right type of
jasmine from the right place, harvested at the right time was not
ready for the formulation or because a bottle’s full potential was not
yet realized. “We’re not in a rush to create art,” I’m told. “Everything
here is a finished masterpiece.”
        The statement is validated during my Scent Tasting in the
boutique’s private VIP room, during which I “taste” (never “smell”) a
range of Ama# fragrances. At the same time, I am educated on the
nuances of their inspirations and formulations, as well as their bottle
designs and the intense, specialized craftsmanship they require. (I’m
also served champagne and macarons — the champagne is intended
to refresh the smell receptors between fragrances.)
        The scents I experience are wildly diverse, but they are all
parfums, a distinction given to fragrances with the highest
concentration of essential oils and aromatic compounds, which
ensures they have premium projection and lasting power. The
company also exclusively employs rare natural ingredients of the
highest quality, sourced from highly experienced farmers around the
world, including Egypt, South Africa, Indonesia, and Australia.
        The resulting fragrances are, true to their promise, potent, with
conspicuous character informed by emotion-laden backstories.
Insomnia (blending vegetal violet leaf, warm ginger, and rich oak
moss) speaks to nocturnal secrecy and late nights spent plotting.
Royal Love Story is, aptly, a love letter to King Edward VIII, who
abdicated the throne to marry Wallis Simpson. Like all Ama#
fragrances, it is alluringly inscrutable, a deep blend of vetiver and
bigaradia, cedar and immortelle. Its bottle — housed in an exquisite
royal-blue box lined in burgundy velvet — is similarly captivating:
carved from crystal and hand-decorated with gold, its top made of
rhodium-plated silver and engraved on the inside of its ring with the
message: “Happiness is when we are together.” Something like a
wedding band. The bottle that holds Place Your Bets, a fragrance in
the company’s casino-inspired collection, has been displayed at the
Louvre Museum, celebrated for its unique design features, which
mimic a roulette wheel.
        Both rare and rarified, Ama# fragrances are “not for everyone,”
as the company’s manifesto proudly declares. There are some I taste
that are truly not for me. But then there are those — the
aforementioned Royal Love Story and Insomnia, particularly, both
technically men’s fragrances but Ama# blurs this line beautifully —
that I covet. (Happily, I’m layered in them at the end of my tasting.)
This dichotomy recalls an old adage I’m also quite fond of: If you try to
please all, you’ll please none. Ama# encourages you to embrace this
discriminating attitude in your fragrance and, thereby, your life.

CURRENT SOUNDTRACK

Next Level
T. Cole Rachel

Kicking things up a notch. Treating yourself. Upping your game.
Protecting your peace. Taking stock and feeling fine.

Free Yourself — Jessie Ware
Del Oro — Floating Points
Jump to It (Single Version) — Aretha Franklin
Good Life — Inner City
I Know You, I Live You — Chaka Khan
Ain’t Nothin’ Goin’ on but the Rent — Gwen Guthrie
Paradise — Sade
Felt Up — Expensive Looks
Touch Me (All Night Long) — Cathy Dennis
Getting Away With It — Electronic
You Can Win — Bileo
Chase — Giorgio Moroder
Into the Groove (House Mix) — Tevo Howard’s Black Electro Orchestra
Nothing Can Stop Up — Saint Etienne
I Don’t Think I’m Ever Gonna Figure It Out — Elliott Smith

PRESS PLAY, ELEVATE

        I'm in the West Hollywood Design District to meet Greg Perlot,
the co-founder and CEO of Wrensilva, the company handcrafting
gorgeous, heirloom-quality HiFi consoles with beautifully grained
hardwoods, brushed metals, and outstanding acoustic character.
Engineered in-house, these design objects have the curious ability to
reawaken a love for music and transport their listeners into the
recording studio. As we chat, the old adage becomes clear: Writing
about music is like dancing about architecture.

Why did you create Wrensilva?
        With smart speakers proliferating the home, music becomes
ambient noise. The speakers are playing music, but you're not intently
listening to it. We wanted to create the new centerpiece for really
listening to music and connecting with its artists. Classically, that was
the stereo console. We asked ourselves "What's the most elegant
way to live a modern life of streaming and vinyl?”

Who's your ideal client?
        It's not just the traditional audiophile. We call it the design-
inspired music lover. It's a passion thing — high-end audio that has a
beautiful presence to it, because you're talking about a centerpiece in
your home.

Why is audio quality so important to you?
        Music is a thread through our lives. You sit down, you take the
time to be present. It's growth, a connection. To me, HiFi is about
slowing down, giving yourself over to the experience of the music.
When you do that, the music will remind you of who you are.

        We turn our attention to Wrensilva’s M1 Flagship Console. Greg
lowers the stylus onto Beck's Sea Change and turns the volume knob
clockwise. As the first acoustic strums envelop the space with
stunning transparency, air, and detail, it's clear that it's time to stop
talking and just enjoy the music.

        Near the entrance of Monte Albán, a massive archaeological site
in the Mexican state of Oaxaca, lie the ruins of a Mesoamerican
ballcourt. Thought to be constructed somewhere between 200 and
500 BCE, the tlachtli (ball court) was one of many similar ballcourts
built throughout the historic region. 
        During Aztec rule, ollama (the ritual ball game played on the
courts) was for nobles, often accompanied by heavy betting. Only the
elite were allowed to witness these games, with leaders and
important guests seated at both ends of the court. Players wearing
heavy padding would use elbows, hips, and knees to knock a hard
rubber ball through vertical stone rings at opposite ends of the court.
Multiple myths mention the game, which was extremely violent and
typically ended in numerous injuries. It’s also said that the winning
team would sometimes sacrifice themselves to the gods. 
        It's always a humbling experience standing on sacred land.
Leaving my group to explore solo, I shut my eyes and picture the
space filled with music and noise. I imagine what smells might have
wafted through the air, perhaps trash and decay, but also smoke and
food and spice. My eyes are still closed and I’m lost in thought when
my wife nudges my shoulder. We walk back to our air-conditioned van
to continue our adventures through Mexico.

For a di"erent perspective on Oaxacan history and culture, visit Casa
Viviana in Teotitlán del Valle, where generational craftswomen are
transforming traditionally seashell-shaped ceremonial beeswax
candles into mind-blowingly ornate flowers and more. For equally
evocative clay objects, visit 1050 Grados in Oaxaca City, where a
cooperative of potters employs storied techniques to craft simply
elegant vessels glazed in the rich hues of the surrounding geography.
While in the capital, make sure to also peruse the handwoven,
handmade, naturally dyed textiles of Mexchic, created by a team of
local women, trained in-house in couture sewing techniques. And
don’t miss Juana la Vintage, a true-to-its-name shop housing a
psychedelic kaleidoscope of rare treasures. As for lodging, Casa
Criollo, a serene two-bedroom residence in Oaxaca, curated by chefs
Enrique Olvera and Luis Arellano and situated behind its namesake
restaurant, intertwines the region’s cuisine, art, and design to
mesmerizing ends, while Hotel Escondido combines old and new,
local and international into a custom eight-room property in the
Valles Centrales region. 

In Good Taste. The Chef’s Table at Brooklyn Fare is a New York
restaurant of mythic status. I’d heard its very long, two-part
(misnomered) name — the restaurant is now located in Manhattan,
not Brooklyn — for some time. And after dining there, I wholly
understand why icons are heralded as such. The Chef’s Table is
located inside a Hell’s Kitchen grocery store. Roaming through its
fluorescently lit aisles of produce until you find the restaurant’s door
is much fun indeed. Newly co-piloted by chefs Max Natmessnig and
Marco Prins, the concept runs on surgical precision and operatic
harmony. A glossy counter cuts through the hushed, glowing room;
an open kitchen is the crystalline focal point. Japanese and French
inspired, the dizzying tasting menu features morsels so dialed, so
sumptuous, they feel at once holy and sinful: creamy, nutty foie gras
wrapped in salty Jamon Ibérico; uni under a soft pile of black tru$e,
like dark confetti, all lobbed over a plush log of buttery toast; golden
eye snapper in a pool of rich sa"ron bouillabaisse. Course after
course was shockingly stunning. There’s also a suggested dress code,
which I love. A meal this superb should require a damn jacket.–Sophie
Mancini

Piccoli Pacchi. At 20 miles per hour, it plays a song. Seriously. And
that’s only part of the charm of the new Fiat 500e imminently arriving
on US shores. It has a 149-mile range, the Italian tricolore on its turn
signals, and all the tossable, torquey quirk of the model’s previous
generation. Silk scarf and sunglasses not included. –John Chuldenko

When in Rome. In the heart of the Eternal City's Monti neighborhood,
the Colosseum and Casa Monti Roma are happy neighbors. Casa
Monti — a newly opened five-star hotel joyfully designed by Laura
Gonzalez — was envisioned to reflect the convivial, community-
oriented way in which Romans create and use their own homes. And
in fact, when visiting the property for lunch a couple of weeks ago, I
was immediately struck by its sense of casual, intimate hospitality.
For example, hotel check-in takes place in the bar room, which meant
that I passed a couple settling in while sipping cold beverages as I
headed out to the open-room terrace for my meal. The terrace itself
is populated by white bistro chairs with clay-colored striped
upholstery, rust-hued tables, and a lion’s head fountain framed by an
ivy-covered wall. Lunch was spectacular. It began with house-made
focaccia and Casa Monti’s preferred olive oil. I skipped the primi to
save room for roasted pulpo (octopus) served over pappa al
pomodoro (chilled Tuscan bread soup) drizzled with basil oil. The meal
concluded with a ca"è macchiato and freshly baked cantucci — three
cookies to a plate. All were gone in an instant. –Elysha Beckerman

Worth Celebrating. There’s nothing more versatile, food-
complimenting, or life-a#rming than a glass of champagne. One
particular bottle I’m loving is Telmont’s Réserve de la Terre, which I
paired with a home-cooked bowl of Indian curry on my couch a few
weeks ago. With notes of honeysuckle, fresh minerality, and the crisp
sparkle of a green apple, the bottle’s as dynamic as its history: It was
the first sustainable luxury champagne on the market. Founded in
1912 during the champagne riots, Telmont was relaunched in 2021
with a commitment to becoming climate positive by 2030. To date, it
has stayed true to this mission — from remaining dedicated to 100%
certified organic agriculture to developing the lightest champagne
bottle in the world. It’s a conscious, renegade brand turning any
occasion into an a#rmation of good morals, and good taste. –Sophie
Mancini

By the Book. A few notable reads recently in our carry-ons and worth
the luggage space include, aptly, How to Leave the House by Nathan
Newman, which is actually a hilariously poignant character study of
modern life, rather than an instructive manual. The Folded Clock: A
Diary by Heidi Julavits and Dept. of Speculation by Jenny O#ll also
make the short list — the latter featuring the irresistible elevator pitch
of being a “beguiling rumination on the mysteries of intimacy, trust,
faith, knowledge, and the condition of universal shipwreck that unites
us all.” And for something entirely di"erent, one of our editors claims
that The Powerbroker: Robert Moses and the Fall of New York is
actually the ultimate summer read.
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