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On a very stormy Wednesday, I touched down in Nice, France. I had 
read somewhere that, in the Côte d’Azur, the sun shines nearly 330 
days a year; of course, I decided to pop up on one of the cloud-
covered 35. Luckily, I was headed somewhere with a mythic stature 
immune to the elements — that, perhaps, stood even taller because 
of them.
        Ultima Le Grand Jardin, a 13th-century marvel, nestled inside a 
forest of oak, pine, olive, and eucalyptus, resides half a mile o# the 
coast of Cannes, on the ancient island of Île Sainte-Marguerite. 
Meticulously restored according to archival sketches, and reopened 
in 2022, the secluded estate (I arrived by speedboat) stood in perfect 
medieval relief against a stone gray sky. Its remarkable garden —
bounding across a hectare and a half and housing nearly 200 plant 
species — was lapping up the day’s rain, and in return, generously 
scenting the air.
        The hotel’s beaming head chef, Alessandro Bergamo, was a big 
fan of the garden too, handpicking vegetables, fruits, and herbs right 
from its beds before each meal. The Italian born, Daniel Boulud-
trained prodigy was palpably attuned to his surroundings, sharing 
tableside that his process was methodical but also impressionistic, 
drawing on myriad cultural, creative, and serendipitous associations. 
The result is virtuosic dishes, such as a slyly eloquent carrot soup 
essenced with local orange and vanilla.
        The next day, after a deep sleep in my cozy corner of this oasis, I 
was shown a new, luminous side to Le Grand Jardin, when the sun 
made a surprise, all-day appearance. Despite being won over by the 
merits of unruly weather, I had to agree with Edith Wharton’s 
statement about the region: “The light here is not of the ordinary 
world.” Every inch of my vantage came alive anew. I took a long, 
luxurious walk around the property, peering out from the balcony at 
that cyan sea, peeking around and inside the villa’s seven buildings —
the Governor’s House, Fortress Tower, pool suites, cottages, and 
guest house — each with its own smoldering Gallic character. And at 
the perimeter, I walked the tree-lined path along the warm water.
        Buoyantly revived by Île Sainte-Marguerite’s magic — and 
especially by a next-level, orange-blossom massage from the 
incredible Angeliki — I had no di"culty imagining why the likes of 
Louis XIV, Man Ray, and Lee Miller had traipsed around this hidden 
French gem. 

Word to the Wise. For a good time outside this private paradise, visit 
the resplendent and raucous Restaurant La Guérite, whose story
stretches back to 1902; the Musée du Masque de fer et du Fort Royal, 
where the actual “Man in the Iron Mask” was held for over a decade; 
the neighboring island of Saint Honorat, for its hallowed wine and
olive oil, made exclusively by resident monks; and mainland Cannes 
for lunch and a lounge at the historic, sun-soaked Carlton Beach
Club. 

Held during the long days and short nights of June, the 24 Hours of Le
Mans is the world’s oldest active endurance race. It was immortalized
by the late, great Steve McQueen in the film Le Mans, but not even
the “King of Cool” could save this doomed project: Because they
started shooting the movie without a script, not a word of dialogue
was spoken for the first 37 minutes, relegating the overpriced box-
o"ce failure to cult-classic status.

 The di#erence between an endurance race and a more traditional
fixed-distance race (like F1) is that an endurance race is about how
much ground you can cover over a period of time, while a fixed-
distance race is about how quickly you can complete the set distance
or number of laps. Endurance races are not just about speed, they’re
also about durability. During the 24 Hours of Le Mans, teams have,
well, 24 hours to cover as much ground as possible. That means you
drive all afternoon, all evening, all night, all the next morning, and all of
the next afternoon. Each team is made up of three drivers, and each
driver is required to take a break every six hours (they often change
before this limit).

 An F1 race covers about 190 miles (44 to 78 laps). Drivers are in
the car, racing, for about 90 minutes. During Le Mans, each team of
drivers covers approximately 3,200 miles (380 laps) at an average
speed of 145 mph. That’s like driving from New York to California in
less than a day — or Rome to Moscow and then almost back to Rome.

 I have been casually obsessed with La Mans for a long time. It’s
likely because I am actively obsessed with what it means to me to be
tough — mostly (obviously) because I’m not.  

 Arriving at La Mans, I found a wild spectacle of pomp and fury.
There were live concerts, 68 restaurants, and more than 800,000
square feet of temporary structures built to support the event and its
crowds. It was a circus for car guys and their car families (literally as
well as figuratively: I counted at least five fairground attractions). At
92 euros for a general admission ticket, it's still relatively accessible,
though there is also a full “gold” experience, priced around 7,000
euros, which includes access to the paddocks, a super fun Porsche
Hot Lap, and a helicopter ride over the track. Rolex is a sponsor of Le
Mans and Zidane was there, along with the French military and its
new drone program. The event is a monster. It costs a gajillion dollars
to organize, but I didn't really care about any of that. No more than I
cared about who won the race. 

 Because this event is not about the race for me. The race was
conceived as a test of durability, a measure of toughness.

Read the full story and more close takes on a wide world in our
Holiday issue, available alongside our just released Spring/Summer
2025 print issue. Order now.

This photo was taken in the hills of Portugal’s Douro Valley — an
ancient, undulating landscape dramatically split by the languid flow of
its namesake river. After a day spent visiting the region’s vineyards, I
pulled over on a hilltop road to take in the view of the winding
waterway below. Suddenly, a troop of mismatched goats, sheep, and
shepherd dogs rounded a bend and ambled past, sporadically grazing
on patched vegetation. It was a scene that has likely played out
thousands of times in the history of this countryside, but in that
moment it served as a subtle yet evocative reminder of the raw,
spontaneous beauty we can encounter when venturing o# the
beaten path.

Word to the wise. For those planning a visit to the Douro Valley, I
highly recommend arranging a tour of Quinta do Vale Meão, which
produces some of the region’s finest wines. For an elevated dining
experience, visit the beautifully designed 16 Legoas Restaurante near
the riverside town of Peso da Régua.

Better Together. The debate as to whether it’s possible to “have it all”
is both deeply personal and ever evolving. Le Chéile, a new New York-
based social club for travel enthusiasts, has recently added its take to
the dialogue by combining curated worldwide experiences with city-
based social events, underscored by a dedication to community
building. To the point: Chéile (pronounced Kay-Lah) means
"community" in Gaelic. I had the pleasure of attending the club’s
launch party last weekend, arriving at the celebratory event at the
TWA Hotel via a seven-minute helicopter ride from the Manhattan
lounge of air-charter company Blade to JFK Airport. My version of
having it all certainly includes skipping immobile expressway tra"c,
so Le Chéile just might be onto something. –Elysha Beckerman

In the Mix. On a recent visit to Standby, Detroit’s den of lauded
libations, I sipped a cocktail that’s haunted me since. An e#usive
inquiry to the bar asking for the recipe later, I’m happy to say I (and
you) can now mix it up at home — if not always as expertly. –John
Chuldenko

The Kensington Recipe

Created by bartender Emma Randall — currently named as among
2025’s Top 30 World Class US Bartenders — this cocktail is prepared
ahead of time and stored in the freezer, ready to pour for the perfect
occasion. The Kensington cocktail was inspired by the bitter
Canadian classic, the Toronto. The drink comparatively celebrates
more diverse and subtly complex flavors, inspired by a walk through
Toronto’s charming Kensington Market. Here is a breakdown of the
recipe for a batch that fills a 750 ml freezer bottle with about seven
servings.

2 oz Demerara syrup
2 oz Suze liqueur
2 oz Meletti Amaro
11.75 oz Lot 40 Rye
8 oz Sencha tea
Lemon bitters

To serve: In a chilled, single rocks glass, add two dashes of lemon
bitters. Pour 3.25 oz of chilled cocktail. Express a lemon peel over the
drink and rub the back of the peel on the side of the glass.

Good Grief. Were it not for its title, you might not know Grief Camp
was about grief — especially if you aren't familiar with grief camps,
which combine counseling, education, and summer camp activities
for kids and adolescents who've experienced loss. The story primarily
follows six campers and a camper-turned-counselor in their cabin.
There are no therapy sessions, no games. We never even learn
exactly what these young people have gone through (save for two
sisters). Instead, we see the intimate "in-between" moments. Thanks
to playwright Eliya Smith's witty, insightful dialogue and a talented
cast, these characters felt unexpectedly real; I wanted to know more
about each of them. But that's the thing about grief: You always want
to know more, but you just have to let it play. Grief Camp is at New
York’s Atlantic Theater Company until May 11. –Jackie Risser
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