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EDITOR’S LETTER
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Your nest egg could
become a valuable source of
income Profits.

THE LAUNCH OF BOISDALE OF MAYFAIR

Fig. 2:
A more
valuable
nest egg
Fig. 1:
An ordinary
nest egg

Theresa May takes on the role of a gunslinger in
a Mayfair spaghetti western. “YOU SEE THERE’S
TWO KINDS OF PEOPLE, MY FRIEND. THOSE
WITH GUNS AND THOSE THAT DIG. YOU DIG.”
Clint Eastwood, The Good, the Bad and the Ugly

F

OR YEARS, cracking open
your retirement nest egg and
converting it into an annuity
was your only option. But following
the changes in the law last year,
you can now fashion your nest egg
into a valuable source of income
Profits. Of course few know more
about these gems than the Artemis
hunters. We have expertise in income
both at home and abroad. From

0800 092 2051

both bonds and equities. And in
each case, our hunters have a
glittering reputation. The decision
to access your pension savings is an
extremely important one. Before you
do so, Artemis strongly advises you
to seek advice from a financial
adviser to help you to understand
your options. Please remember that
past performance should not be seen
as a guide to future performance.

The value of an investment and any
income from it can fall as well as rise
as a result of market and currency
fluctuations and you may not get
back the amount originally invested.

investorsupport @ artemisfunds.com

artemis.co.uk

You can obtain independent guidance from Pension Wise (pensionwise.gov.uk), a government service aimed at helping you understand your options.
Issued by Artemis Fund Managers Limited which is authorised and regulated by the Financial Conduct Authority (fca.org.uk), 25 The North Colonnade,
Canary Wharf, London E14 5HS. For your protection calls are usually recorded.

ell what a tumultuous summer
of surprises! I was actually
even temporarily weaned
off NetFlix. With all the plot twists,
skulduggery and dastardly knife wielding
it has had all the screen play attributes of
a blockbuster box set, albeit not one that
could possibly happen in real life. Move
over House of Cards!

Incidentally on a completely different
cinematic track I have often lamented,
now that he is sadly so old, the fact
that there is no one to take over Clint
Eastwood’s Spaghetti Western role on our
screens. It never occurred to me that it
could be a woman let alone a politician,
but I really think Theresa May has serious
potential for the part. Whenever I hear any
one talk about Mrs May a mist appears
in their eyes as they attempt to articulate
their admiration. Hell even the bad guys
(I mean the lefties!) seem to be in awe of
her. What they all really want to say is
that she is cool, very cool. I can imagine
Theresa as a fearless, ice cold, taciturn,
gunslinger in an urban Western scene
whipping back a tweed frock coat to reach
her pistols! Bottom line despite being a
moderately disappointed “remainer” I
am full of respect and hope for our new
administration and so far so good!
Anyway fingers crossed on all of the
above, because we are about to open a
new restaurant in North Row off Park
Lane. It will be called , surprisingly
enough, Boisdale of Mayfair. We were
hoping to be open earlier, but little did
we know that our late Victorian premises,
previously a rather grand stables, has
been given the status of a Grade One
listed building. I suppose there aren’t
many left undeveloped now. Even the
narrow staircase we wanted to rip out is a
protected stone staircase of extraordinary
rareness, as is the lantern roof we are now
reinstating using all the original materials
and traditional construction techniques.
I am particularly pleased that we will be
retaining all the wealth of interior details
designed for the wellbeing and comfort
of long gone teams of horses. Anyway we
will open in October and there will be a
lot going on.
First things first. There will be two
bars. The Stable Bar presenting, in
addition to our excellent wine list and
wonderful range of whiskies, draft beers
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and craft ales and The Old Fashioned
Bar which is dedicated to cocktails
and in particular, as you might have
already guessed, a definitive range of
Old Fashioned cocktails. There will also
be an upright “Joanna” (piano) in The
Stable Bar producing live jazz and blues
every night.
Now food. Unlike our other restaurants
Boisdale of Mayfair will be open for a Great
British breakfast every day. For lunch and
dinner we will offer our renowned A La
Carte selection of dry aged Aberdeenshire
steaks, Hebridean shellfish, stunning
oysters, award winning burgers, Scottish
game and fabulously fresh fish, with two
course set menus starting at £11.90.
Throughout the week we are also
introducing an all-day counter and bar
dining menu including British tapas,
charcuterie, and shellfish as well as
London’s greatest selection of farm
house cheeses. I have to say this is right
up my street. I adore having everything
on the table. An evolutionary contest
culminating in the survival of the
quickest, which is fine by me! For the
week end we are launching, as I believe
it is known, a two course “bottomless”
Prosecco Brunch for £24.50 and a three
course Sunday Roast lunch including
wine at £37.50.
If you would like to be a part of the task
force who will initiate Boisdale of Mayfair
armed with a 50% discount voucher
over the first two weeks please email
reservations@boisdale-mayfair.co.uk.
I am afraid as always there is limited
availability for this offer. So to avoid
disappointment I would recommend
being prepared to pay 100%!

Ranald Macdonald
Editor-in-Chief Boisdale Life Magazine
Founder Boisdale Restaurants & Bars

Contributing Editors
Bruce Anderson
William Sitwell
Jonathan Wingate
Subscribe to Boisdale Life
Telephone: 0207 259 1261

BPA Audited circulation
of 161,152
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Any facts stated or opinions expressed
anywhere in the magazine are the
responsibility of the individual
writers and contributors. All material
omitted intentionally is the sole
responsibility of the individual
contributors. Boisdale Life and
the Editor are not responsible for
any injury or loss relative to such
material. All material is compiled by
sources believed to be reliable, but
published without responsibility for
errors or omissions.
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THE SMALL LUXURY HOTELS OF THE WORLD
“JOOLS HOLLAND BOOGIE WOOGIE DINNER”
On May 10th, Boisdale of Canary Wharf in partnership with Small Luxury Hotels of the World, hosted the Jools Holland Boogie Woogie dinner.Jools
Holland and his favourite Boogie woogie pianists namely Axel Zwingenberger, Ben Waters, Neville Dickie and special guest Ladyva performed on two
Yamaha grand pianos with the legendary Gilson Lavis on drums. The show had an explosive climax with all five musicians and fifty fingers all playing
the two key boards at the same time!

DISCOVER THE NEW
AUTUMN WINTER
COLLECTION

Boisdale Patron of Music, Jools Holland

A group of diners with their own, unique spin on Boogie-Woogie!

Boogie-Woogie pianist Ladyva was feeling “happy
and blessed”, playing for the first time with her
idols Jools Holland and Axel Zwingenberger

Jools Holland alongside Philip Boyen, CEO of
Small Luxury Hotels of the World

Boogie-Woogie legend Ben Waters, performing at
Boisdale of Canary Wharf

Chairman of New Century, David Burnside with
Kate Macdonald, wife of Ranald Macdonald

Neville Dickie born 1937 is one of the UKs greatest Boogie Woogie pianists and has performed on hundreds
of jazz recording for the BBC as well as countless jazz records. Hs single Robin’s Return reached number 33
in the 1969 UK charts and his album Back to Boogie of 1975 sold more than 100,000 copies

57- 58 SOUTH AUDLEY STREET LONDON W1K 2ED + 4 4 (0) 20 7499 1801 PURDEY.COM
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Boisdale Life columnist, Masterchef Judge and
Editor of Waitrose Food magazine, William Sitwell
alongside Nancy Dell’Olio
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THE LAWRENCE DALLAGLIO FOUNDATION LUNCH
Held at Boisdale of Canary Wharf on 21 April over £100k and several teams were raised for the Lawrence Dallaglio Foundation
Cycle Slam 2016. Guests enjoyed a six course meal, paired with a different drink from each nation, including English sparkling
wine from Gusbourne and Scottish whisky from Chivas.
Every two years Lawrence Dallaglio is joined by 250 riders on a Cycle Slam, riding this year 1,861km from San Sebastian in
Northern Spain, across the Pyrenees to Andorra, Barcelona, Majorca and finishing in Ibiza. To support Lawrence on the
Dallaglio Cycle Slam and change the lives of the hardest to reach young people, please visit: www.dallagliofoundation.com

We take a refreshing
approach.
Just pure investment expertise.
At Aberdeen, our big difference is our independence.
We’re not part of a big bank or a major life insurer.
Instead, we remain a pure asset manager.
No distractions. Total focus.
The value of investments and the income from them
can go down as well as up and you may get back less
than the amount invested.

Auctioneer Jonny Gould helped raise over £100k
on the day, as well as constantly remind the
audience 12-year role as Presenter of Channel 5’s
baseball show!

Guests included Claudine Collins, Managing
Director of Mediacom UK and Philippa Brown, CEO
of Omnicom Media Group

For more information please visit
aberdeen-asset.co.uk

Andrew Ridgeley member of music duo Wham!, Nick Theakston, CEO of Group M and Lawrence Dallaglio

CURIOUS ARTS FESTIVAL 2016
The Boisdale Bar was at Pylewell Park in July for the 3rd Curious Arts Festival. Kendall Jackson wine fuelled a sun-drenched weekend of stimulating
hi-jinks for the high-minded. Fast gaining a reputation as one of the UK’s best boutique festivals highlights included events with literary luminaries
Carol Ann Duffy, Celia Imrie, Deborah Moggach and SJ Watson. As well as writing workshops, cocktail making lessons, poetry trails, snail racing,
bat-walks, life drawing, theatrical bars and some delicious food. All under the discerning eyes of host's David and Mel Roper-Curzon.
Get your early bird tickets for next year at: www.curiousartfestival.com

Celia Imrie attending the Curious Arts Festival 2016

Circus performers at the Curious Arts Festival

14

Issued by Aberdeen Asset Managers Limited which is authorised and regulated by the Financial Conduct Authority in the UK. aberdeen-asset.co.uk
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FERNE MCCANN’S FASHIONABLE FOODIE DINNER

BOISDALE WATCH CLUB

To Boisdale of Canary Wharf on 29 June, to celebrate the anniversary of Ferne McCann’s “Fashionable Foodie” blog, the joint hosts, Ferne McCann
and Ranald Macdonald teamed up to present guests with a unique six-course menu, highlights included: Hebridean langoustine with Perrier Jouet
Belle Epoque 2006, Roast Black Face haggis with Glenlivet 21 year old and a show stopping dessert of Valrhona Chocolate Marquise paired with Havana
Club Tributo 2016. Full details of the event can be found at www.fernemccann.co.uk

On 15 June, The Boisdale Watch Club in association with Assetsure and David M Robinson hosted a rare opportunity to view the Patek Philippe 2016
Baselworld collection. Guests enjoyed a reception accompanied by Snow Queen Organic Vodka Negronis. To find out more about the Watch Club
email harry@boisdale.co.uk or visit the David M Robinson showroom, Jubilee Place, Canary Wharf.

Former President of Warner Music and now CEO of
Instrumental, Conrad Withey in conversation with
Liverpool FC CEO, Ian Ayre

Guests enjoyed oysters and langoustines, including
Alexandra Clark from New Media Law

Chairman of David M Robinson, David Robinson alongside Roman Park, MD of
Snow Queen Organic Vodka

Boisdale Director, Dag Palmer and Sandy Madhvani, David M Robinson

Boisdale Members, Mark Jolley, James Bowater and Tim Sandford

Glamorous guests included, Susie Powls, Victoria Piasecki and Kim Metaxa

Fern McCann deep in conversation with OK Magazines Deputy Editor, Rowan Erlam

UK YOUTH GALA DINNER
On 9 June, UK Youth hosted their annual Gala dinner at Boisdale Canary Wharf. HRH The Princess Royal attended the event as Patron of the Charity,
alongside President, Nigel Mansell CBE. The charity provides support to the youth sector, empower young people to take control of their own lives.
www.ukyouth.org

THE SUNSEEKER BOODLES CUP – WIN PRIZES WORTH £80,0000
Boisdale was invited to try its luck at winning
the largest cash prize ever offered in British clay
shooting competition. Needless to say we didn’t
get on very well and should stick to cooking and
eating game. This was the new clay shooting
competition created by Sunseeker London
and Boodles, who have joined forces with The
Royal Berkshire Shooting School. Amazingly,
the overall winner will be able to choose one
of two prizes – either a seven-day yacht charter
in the Cote d'Azur for eight guests or a piece
of fine jewellery from Boodles – each worth
approximately £80,000 ! Entry costs just £50,
including 50 warm-up birds plus two attempts at
the sequence – definitely worth trying your luck.

The Princess Royal is greeted at Boisdale by Ranald Macdonald, Editor & Chief,
Boisdale Life

Nigel Mansell and TV presenter Suzi Perry
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Boodles’ Director James Amos, alongside Sunseeker London Group Managing Director David Lewis and
The Royal Berkshire Shooting School’s Managing Director Dylan Williams
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The competition runs from
October 1st 2016 until 28th January 2017.
For more information on entering the event visit:
www.rbss.co.uk
#sunseekerboodlescup
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AN EVENING WITH
CHARLIE SHEEN
SPECIAL
SPECIAL
SPECIAL
SPECIAL

£££
100
OFF
100
100
OFF
OFF
£
100
OFF
CODE: BOISDALE
CODE:
CODE:
BOISDALE
BOISDALE
CODE: BOISDALE

We met with Charlie Sheen in Boisdale of Canary Wharf. He was in the UK to be interviewed by Piers Morgan for “An
Evening with Charlie Sheen”, produced by the legendary Rocco Buovino. Sheen rose to fame after a series of successful
films such as Platoon (1986), Wall Street (1987), Young Guns (1988), Major League (1989), Hot Shots! (1991) and
The Three Musketeers (1993). In the 2000s, Sheen became best known for his television roles. He replaced Michael
J. Fox in Spin City and his performance earned him a Golden Globe Award for Best Actor. Two and a Half Men,
earned him several Golden Globe and Emmy Award nominations. He most recently starred in the comedy series Anger
Management, which concluded its 100-episode run in 2014. In 2010, Sheen was the highest paid actor on television
and earned $1.8 million per episode of Two and a Half Men.
WORDS BY HARRY OWEN
MANAGING DIRECTOR, BOISDALE MEDIA
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Charlie Sheen and Boisdale Media MD, Harry Owen in Cigar Sampling Room & Shop. They are smoking Saint Luis Rey Double Coronas vintage 2004. Charlie was told
they were Frank Sinatra’s favourite cigars and responded if they were “Good enough for Frank they’re good enough for me…” © Picture: www.jamesbryantstudio.com

eing with Charlie Sheen is like
sitting on a carousel, in the
middle of a circus, that's come to
town on a roller coaster. Charlie is in the
centre - it's his party after all - with us all
spinning around him. On the handful of
horses near the middle are his manager
and personal bodyguard - incidentally

a legend in his own right, complete
with handlebar moustache, LA tan and
deep southern drawl. The extended
entourage of friends, stylists, make-up
artists, more bodyguards and indeed
more management are also on the wheel,
they have permanent status on the ride.
Ranald and I have been invited to jump
19

on a couple horses at the edge for six
hours and with utter conviction we were
going to enjoy it!
To be part of this organised chaos
is exhilarating and to a degree Charlie
can control what happens at his own
party. But what definitely can't be
controlled are the hundreds of people

Autumn 2016

on the outside watching the ride, taking
pictures, leaning in for autographs and
handing out Tequila shots as we spin
round and round. Be under no illusion,
Charlie is a bona fide ‘A List’ celebrity
and the look is exactly the same when
people spot him, it’s a jaw dropping
‘fuck, it's Charlie Sheen!’
We begin by taking everyone into the
walk in Humidor of Boisdale of Canary
Wharf with one of the best selections of
Cuban cigars in the capital including
some pre embargo Cuban cigars and
many rarities. A lengthy cigar discussion
follows. Ranald asks him what he would
like to smoke. Charlie definitely knows
his stuff and gently suggests a Cohiba
Behike 54, the most expensive Cuban
cigar in current production. Ranald
pulls an old box out of his private cigar
locker and offers Charlie a Saint Luis
Rey Double Corona Vinatge 2004 saying
that this was Frank Sinatra’s favourite
brand. Its a big smoke 7.6 inches long.
Charlie accepts the cigar graciously and
says “If it’s good enough for Frank it's
good enough for me!”
Having been briefed to keep the tone
‘light’ I start by explaining to Charlie that
we might discuss his relationship with
cigars, food and drink? His response,

BOISDALELIFE.COM

“What about the women, shootouts and
all the fucking rest…!” – Charlie Sheen
is definitely in the building.
Inadvertently the word ‘shootout’
reminds us all of the tragic killing of
British MP Jo Cox the day before and
indeed the shooting in Orlando, leading
Charlie to remark, “You know what,
let’s talk about what happened here
yesterday. The poor woman was only 41,
she was a mother, a daughter, a sister, an
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Autumn 2016

BOISDALELIFE.COM

do you do that? The answer is you
fucking don’t!”
As we are on politics I ask if Donald
Trump is a scary proposition for the
USA? “Scary is a warm hug. What
he represents is deplorable. There is
nothing about anything he says which
has any backing or any reason. There is
no acumen to any of his rantings, at least
when I went on a rant I could explain
some shit. So what if we end up on Mars

A vote for Trump is a declaration of your
own short-comings and I’m being polite.

aunt – it’s horrible and it matters. Our
president has had to deal with one mass
shooting per year. How do you make
an argument for gun ownership? How
do you talk to a parent of a deceased
child and say assault rifles belong in a
progressive society? How do you make
that argument to a person’s eyes… how

Charlie’s starter was a carpaccio of wild Scottish Highland venison, beetroot, chicory and black truffle
dressing – Recipes can be seen at: www.boisdale.co.uk or enjoy the dish at Boisdale of Canary Wharf

20

with no fucking oxygen, at least I have
a plan.”
In that one slightly crazy sentence,
I am reminded that Charlie is now
famous for creating his own lexicon of
‘Sheen-speak’, including the phrases
‘winning’ and ‘tiger-blood’, the former
is even tattooed on his wrist. His latest
venture ‘Sheenojis’ means we can all
now download and express ourselves
through Charlie Sheen emoticons. He
does communicate in a completely
unique manner – everything is slightly
amped up – there is an intensity to the
way he articulates his thoughts that is
weirdly compelling and definitely part
of the charm. He goes on to say, “Marco
Rubio said to Donald Trump, ‘Mr Trump
the Palestinians are not a real-estate
deal’ and I thought that was such a
summation of this man’s antics. He’s
a bully, he’s a narcissist, he’s a racist,
he’s a megalomaniac and he’s a fucking
selfish human.”
So why are people voting for him
Charlie? “I think it’s a fervour… it’s like
when Hitler spoke to the burning of the
Reichstag, right…? People got on board
early because they wanted something
different and now I think they are
ashamed that even for them, it was too
different. It was too different for their
diminished capacities. A vote for Trump
is a declaration of your own shortcomings and I’m being polite.”
And what of Clinton, is she a
reasonable alternative? “I wasn’t at
Benghazi, I wasn’t there – families,
survivors, victims, it’s horrible. But at
least she knows where all the bodies
are buried. She knows where we have
‘puts’ and ‘keeps’ she has an amazing
inner-personal relationship with foreign

Charlie Sheen in the 1987 classic film, Wall Street, directed and co-written by Oliver Stone. He starred
alongside Michael Douglas, who played the unscrupulous corporate raider, Gordon Gekko

policy. She’s no joke man. She’s been
in the game for a long time and I have a
lot more faith in her with her manicured
finger on the trigger, than that freeballing douchebag. You can quote me
on that. In fact your new London Mayor,
Khan – he’s been insulted by Trump,
right – good for him!”
By now we have moved the whole
circus from the Humidor up to the
restaurant. Charlie can’t resist sauntering
up to a table of three women having
dinner and nonchalantly asking if they
are enjoying themselves. More jawdropping ensues and a ripple of energy
suddenly fills the room as his presence
dawns on Boisdale’s regular Friday night
customers. As we’ve met in the financial

centre of Canary Wharf, I ask Charlie to
tell me about filming Wall Street.
“That was so long ago I don’t
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Wall Street… it was right in the middle
of several big moments for me. Because
keep in mind, I was in New York making
Wall Street having to get up early every
day when suddenly on a Sunday night…
I was watching Platoon win Best Picture
on TV.” Written and directed by Oliver
Stone in 1986, Charlie played the
disillusioned Private First Class Chris
Taylor to rave reviews.
He goes on to add, “So you know
those velvet ropes outside of clubs,
I used to stand behind them and in
literally one night they were suddenly
moved for me. I went to the coolest
restaurant in New York the next day
and the maitre’d walked up to me and
said ‘I’m sorry Mister Sheen’ and I said
‘it's Charlie’, he then said, ‘I’m sorry
Charlie but the heavyweight champion
of the world is here and his table is
not available, could he sit with you for
ten minutes?’ I was like, ‘this is a joke,
right?’ So the night before I can’t get
past the rope and the next night I’m
hanging out with Mike Tyson. How do
you prepare a young man for that, whose
21st birthday isn’t until September? I’m
not saying it was a bad thing… it was
fucking awesome.”
By this point we are ordering,
Charlie's manager has already explained
the schedule we are on and reminds
us that starters are not in that timeline.
Perfectly on cue, Charlie orders oysters
for the entire table and Highland Wagu
carpaccio as a starter. You get the strong
impression he enjoys not doing what he’s
told. I find myself sitting next to him and
having met a lot of ‘famous people’, I’m
delighted to find this isn’t going to be
a one-way conversation. Charlie wants
to swap stories about our respective
children; he has 5 children including
twin sons Bob and Max (with third
wife, Brooke Mueller) who are the same
age as my daughter. It’s encouraging to
find some normality in Charlie’s life,
it’s probably not as crazy as it all seems
and for a couple of hours we just talked
as you would to a friend in the pub. I

So what if we end up on Mars with
no fucking oxygen, at least I have a plan.

remember any of it! I wish I could do
it all over again – it would be a better
movie. But you know what’s funny about

wanted to stay on films and asked if
there was anyone he had particularly
enjoyed working with?
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Our luxury hotels are
pretty jazzy, but we
don’t need advertising
trickery to convince
you.

Charlie’s main course was cold poached salmon, Jersey Royals and wilted spinach
– accompanied by Cloudy Bay Sauvignon Blanc 2015 – www.boisdale.co.uk

“I’ve been fortunate to work with
so many cool, bad motherfuckers. Tom
Berenger is a good dude, fun as fuck
and angrier than me. Michael Douglas
is awesome. I don’t want to be namedropping but I’ve worked with Marlon
Brando and Dennis Hopper.” I asked
what his relationship was like with John

"I’ve been fortunate to work with so many cool mother fuckers. Tom Berenger is a
good dude, fun as fuck and angrier than me." © Picture www.jamesbryantstudio.com

in so much of your work including Two
and a Half Men, Anger Management and
Spin City? “I think that existed before
me, like Seinfeld’s Jerry, right… if you
are known beforehand, it’s kind of an
honour; I was Charlie Crawford in Spin
City, Charlie Harper in Two and a Half
Men… and Charlie… Charlie… I was

The night before I can’t get past the rope and
the next night I’m hanging out with Mike Tyson.

Crier, after all 9 years and 177 episodes
is a long time? “He could not have been a
more brilliant co-star. He was my perfect
foil as my dad describes him, what a
sweetheart.” And why the name ‘Charlie’

Charlie in Anger Management!”
You don’t know your name in Anger
Management Charlie? “Fuck, don’t
print that I forgot it… Oh wait… I was
Charlie Goodson!”
22

So it’s time for the circus to end, or at
least it’s time for us to get off the Charlie
Sheen carousel. Charlie is staying at The
Westbury Hotel and we all head back for
a last nightcap. By now more and more
people are endeavouring to get on the
ride, everyone wants the badge of honour,
‘I partied with Charlie Sheen’. That said,
I think Charlie is in on the joke. He has of
course been famous for a very long time,
the year I was born in 1979 he was in
the Philippines on the set of Apocalypse
Now, acting alongside his father Martin
Sheen. Charlie pre-dates ‘selfies’ and
social media but he’s generous with his
time and wants you to have as much
fun as he’s having, even if it’s just for
five minutes. I’ll never forget our night
together and particularly the moment
he raised a glass to my late father over
dinner. Within all the madness, you’ll
find a genuine, humble, enthusiastic
individual and in his own words, “just
having a fucking awesome time!”

So we’ll leave the jazz to
Boisdale.

People already know our 520 hotels are luxurious, so we don’t need glossy images to woo you.
Make up your own mind at www.slh.com
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BRING OUT THE BIG GUNS
LUNCH WITH WILBUR SMITH
Wilbur Smith has published 38 novels selling over 120 million copies. He is the 40th bestselling
author of all time with book sales of over £32m. His books have also been made into numerous
highly lucrative films. He was born in Northern Rhodesia in 1933 and in 2012 signed a new
eight book deal for £15m with Harper Collins. His latest book Pharaoh is a part of the Egyptian
series that he started writing in 1994 and is published on 22nd September.
WORDS BY ARABEL WINDSOR-HOYE,
LIFESTYLE JOURNALIST

Wilbur Smith said of his work leisure philosophy, “When it is time to play, I play very hard. I travel
and hunt and scuba dive and climb mountains and try to follow the advice of Rudyard Kipling; ‘Fill the
unforgiving minute with sixty seconds worth of distance run.’ When it is time to write, I write with all my
heart and all my mind.” Picture © Leica www.leicastoremayfair.co.uk

WH - Tell us about your new
book, Pharaoh?
WS - Pharaoh is another
Taiti book, the main character and
orator of River God (Ed. Note: the first
book in the Egypt series). But things

have changed for him. As a character
he’s very complex, he has terrific selfconfidence. He knows the world is not
round – its flat – otherwise we would
all fall off! People find his oddness
quite convincing. The fact is that he’s
24

a eunuch, which means he is always
involved with a woman, usually in
a fatherly way as a prophet to them. I
enjoy Taita and associate myself in a
way to him – the world should be flat!
AWH - Who do you like reading?
WS - I was an absolute bookworm at
school it was the only thing I was really
interested in. I loved reading and find
myself going back to old books now,
the old histories of Africa by Stuart
Cleary and E. A. Ritter. My library in
Cape Town is quite extensive and it’s
amusing to have my own books in lots
of different languages.
AWH - When did you begin writing?
WS - I went to Michaelhouse School
in South Africa and then I came back to
Rhodesia and worked for my Dad. It was
then that I wrote my first book that was
published and I’ve been unemployed
ever since! I was 29 and I had actually
written a previous novel that was going
to take the world by storm… it was
refused by 36 publishers! So I gave
up for a bit. But there was a lady, who
has now passed away, who was acting
as my agent at the time and she said,
‘you know your first book showed real
promise, you should give it another go’.
I thought about that for a bit and then
wrote the book When the Lion Feeds
and it took off. (Ed Note: When The
Lion Feeds was published in 1964 – the
book was a global success and the first
in the Courtney series but it was also
banned in South Africa for ‘obscenity
and blasphemy’)
AWH - You recently moved to a new
publisher?
WS - Yes, I went across to Harper
Collins – the people that work for
Harper Collins are very dedicated to
the trail of books and the stories. I have
my own Editor who probably does two
or three other books. It’s an important
relationship when it comes to finalising
a book. I have to take their view of things
and consider it carefully. Sometimes I
agree and sometimes I don’t agree. But

they are very good in allowing total
freedom… with suggestions in between!
AWH - Do you ever get writer's block?
WS - No! I have so many stories that
have started as family stories and have
gone on-and-on, in some cases for a
couple of hundred years. So really my
mind is full of stories, which is why I
have now taken co-authors in with me. I
no longer have to go through the tedious
part of plotting the story, instead I give
my thoughts to them and we finish it
together. James Patterson for instance
does this, a number of people now do,
but it’s a very new way of writing for me.
AWH - Would you change any if you
could go back?
WS - Yes, some I wrote at the
beginning. But when you are writing
your view your idea of a story and a
plot and the things that interest you
at the time, they will of course change
later. You have to move on. I love to
change my style and my characters
and the time in which my books are
based. When you write a book, you
are totally involved with it, you worry
about the characters and then ‘poof!’
it’s finished. So the books I
wrote 30 or 50 years ago, I
have difficulty remembering
the plot now. I do re-read
them, suddenly I will pick
them up and realise it’s really
good… or it’s really awful.
AWH - Aside from writing,
what keeps you busy?
WS - When I’ve felt like
writing, I wrote. Sometimes
I wouldn’t write for a year
or 18 months, usually when
I was doing a lot of fishing
or travelling, or shooting
particularly in South America.
Shooting was a huge part of my
life – now I’m not so steady on
my feet. I’m afraid I’d shoot the
person standing next to me!
I’d prefer not to do that. But
I have done a lot of big game
shooting, I’ve done elephant
and lion and buffalo. Buffalo I
find a particularly interesting
animal. My dad used to say,
‘people will tell you buffalo
are hard to kill, but it’s not true,
they are very easy to kill – the
trouble comes from convincing
them that they are dead!’
AWH - How do you feel
about those who are anti-big
game hunting?
WS - They simply don’t
understand,
these
people
know nothing about African wildlife, so
I don’t bother with them. I’ve had many

people writing to me saying, ‘you kill
animals, you swine’. But I’ve had enough
said about me in the last 50 years, to no
longer worry what people say about me.
AWH - Where is home?
WS - I live in Cape Town, it’s
beautiful. 35 years ago I bought a very

the voices in my head!
AWH - Do you get involved in South
African politics?
Africa is tribal, with 5 or 6 tribes
vying against each other and South
African politics is for the white man to
keep out of now, because it is a black

I wrote a novel that was going to take the world
by storm… it was refused by 36 publishers!

nice house there it’s just the right size
for me, facing Table Mountain. I drink on
my terrace, listen to music and I write
wherever I am. I had a couple of farms
in South Africa, game ranches where I
used to write. I like to have solitude, so
I don’t listen to music or anything like
this. I don’t say it aloud… but I listen to

country and they are going to do what
they want to do. I have never been a
political man. From the time when I
was living under Ian Smith in Rhodesia
to now, I was not involved in politics at
all. Of course when I was young we were
all taken into the army, so I saw bullets
flying past, put it that way… but I didn’t

Wilbur's main course at Boisdale of Belgravia was aroast grouse, game chips, bread sauce
andwatercress – www.boisdale.co.uk
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Wilbur Smith’s starter was seared hand-dived Scottish scallops and cauliflower, smoked black pudding,
celeriac puree – Recipes can be seen at: www.boisdale.co.uk or enjoy the dish at Boisdale of Canary Wharf

enjoy it. I like writing about warfare, but
not being involved in it myself.
AWH - Do you get recognised?
WS - Occasionally… if I do they
always say they like my books, even if
they don’t. Some people start reading
me and read me for years, but changes

wives, two of them are dead now… one
of them is still alive and hates me. She
is older than I am and labouring on.
And one of them loves me (Ed Note:
Wilbur’s fourth wife Niso Smith has
also joined us for lunch). I prefer to
live in a land of make-believe and write
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walking down Sloane St and saw on the
opposite pavement something that really
caught my interest. I thought to myself,
do I really want to go up Sloane St, when
all the good stuff seems to be going down
Sloane St! So I followed her into WH
Smith where she was getting books and
I asked if I could help her. She said, ‘Oh
yes, my English teacher says we have to
read English books.’ She told me some
names and I didn’t agree with the names!
I said you should come along to the ‘S’
section, where she looked at the picture
of me and said’ ‘that’s you!’ Immediately
I knew I had struck gold because in
Russia where Niso is from, the poorest
people in society are the writers because
they are all government paid. So she felt
very sorry for me.
I asked her for lunch and thought I
had made a good score there, because
she was a student and had almost no
money at all. I took her to Caviar Kaspia
for lunch of course, not realising the
cheapest thing you could buy in Russia
was Caviar. She ordered some and
we got a tiny little pot… I asked if she
would like some more and she said ‘yes
I’ll have another’ – three Caviars each
later! Finally, the bill came which she
took from the waiter and looked at it, she
was appalled and said, ‘you people are
thieves and robbers!’ We’ve been eating
caviar together ever since.
AWH - Finally, do you have a favourite
book Wilbur?
WS - Yes, the one I’m going to write
next.

What’s better than a
glass of the perfect
pinot noir at Boisdale?
Enjoying it at the
vineyard’s luxury hotel.

I’ve always said that if you don’t like them,
don’t read them!

in circumstances for themselves
changes their behaviour. People come
and people go – some like them and
some don’t. I’ve got used to that. I’ve
always said that ‘if you don’t like them,
don’t read them’.
AWH - Tell us about family life?
WS - Nothing stands still in life,
particularly in my life. I’ve had four

about the people of my imagination
rather than mix with people who give
me a hard time! Really, if I’m involved
with someone and they oppose me,
I just say go away and do it… but
don’t come to me with it. I prefer the
creatures of my imagination.
AWH - Where did you meet Niso?
WS - We met in WH Smith, I was

Master storyteller, Wilbur Smith’s new book
Pharaoh is available on the 22nd September

We offer over 520 luxury hotels in the most spectacular settings on slh.com
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BURGERS WITH
CHARLEY BOORMAN
Charley Boorman is an English TV presenter, travel writer and actor. He is known for his enthusiasm for
motorbikes, as demonstrated in several documentaries of his travels, including two with his friend, actor Ewan
McGregor (Long Way Round in 2004 and Long Way Down, 2007). He lives in Barnes with his wife and two
daughters, all three of whom also ride motorbikes.
WORDS BY HARRY OWEN
MANAGING DIRECTOR, BOISDALE MEDIA

David Alexianian, Ewan McGregor, Charley Boorman and Russ Malkin arrive at the end of their Long Way Down trip, on August 4, 2007 in Cape Town, South Africa

harley makes quite an entrance
as he joins us at Boisdale
of Belgravia. He arrives on
crutches with one leg encased in a
substantial wire frame, having recently
broken both legs in a motorbike accident.
He has clearly lost weight since the
accident but the trademark pirate-like,
moustache was still there, a look Charley
sported long before Jack Sparrow came
on the scene. Presumably the broken
legs have freed up his schedule for
some interviews, which was a bonus
for Boisdale Life. There was no obvious
connection with Boisdale, although
Charley had been once before. We soon
found some common ground on food,
films and among other things, snails.

I began by asking Charley the rather
obvious, whether his legs hurt – it’s
now been nine weeks since he shattered
his right ankle and broke both the tibia
and fibula on the left leg. “I can tell
you breaking both legs really sucks!
I’ve had 6 operations to get everything
back into place. With all the wires going
through my leg it’s quite common to get
infections, which you do not want on
the bone.” Cue Editor-at-Large Ranald
Macdonald who suggests, “You should
have our fillet on the bone for lunch.”
Charley has of course produced a
large body of work, both before and since
the Long Way Round but acknowledges
the impact that first trip with Ewan
McGregor made on his career. I asked if
28

he now considers himself a ‘professional
adventurer?’ His response: “I think I’d
call myself a lucky blagger!”
He added “in all seriousness, Long
Way Round changed my life, I was
struggling as an actor and had been
painting and decorating for ten years. I
now have a production company with
Russ Malkin who worked with us on
Long Way Round. Suddenly it just
changed everything and I was able to
do the Dakar Rally and then By Any
Means and Extreme Frontiers, it’s been
a good ten years.” The common factor is
that most of what Charley does is on top
of a motorbike, I wondered if he was a
petrol-head. “I am… but one who isn’t
really bothered about taking an engine

apart.” Presumably you have a lot of
bikes, Charley? “I’m not sure… will my
wife read this!? I have about 8. A friend
of mine’s wife has no real interest in
bikes but doesn’t want him buying too
many. So his solution was just to buy all
his bikes in the colour blue.”
I can’t resist pushing Charley to tell
me more about the Long Way adventures,
although I’m conscious he may be sick
of talking about them. “When we left,
we had no idea whether we would meet
anybody or if anything would happen.
At the beginning we were really trying
to look for adventure. But because we
were going through Europe the first
couple of weeks were quiet. Later that
changed, I remember at some stage
I woke up in my tent and shouted up
to Ewan and said ‘jeez what’s going to
happen today, because yesterday was off
the wall…!’ by then everyday something
was happening. The great thing about
being on a motorbike is that you can
put on your helmet and be in your own
world. Twenty mile stretches of road you
see in a very different way to those you
are travelling with – you see different
things and its great swapping stories
later.” As it turns out, the series only
exists in Charley’s memory, “I’ve never
seen them myself, I glanced during the
editing but have never sat down and
watched it through.”
There must have been some highs
and lows on the trip? “Yes, we had a
great moment in Ethiopia, we were
completely knackered, having camped
and eaten sourdough pancakes for the
last week, basically feeling really fed
up. We stopped at this place by the side
of the mountains and I asked for some
spaghetti Bolognese. The owner made
us an incredible bowl of spaghetti and
asked if we wanted to watch TV whilst
we ate? So he turns on this gritty TV in
the corner of the room and Zoolander
comes on. We had never seen it before
and we were suddenly drinking beer
and eating Bolognese in the middle of
Ethiopia, roaring with laughter.”
Talking about films, Charley is the
son of director John Boorman (Hell in
the Pacific, The Tailor of Panama, Hope
and Glory to name a few) which led us
to another connection as Charley flicked
through the pages of the last issue of
Boisdale Life magazine. An interview
with Burt Reynolds prompted him
to remark, “I was in a film with Burt
Reynolds.” Charley’s father directed
the film Deliverance and he had a
small part in it. “I was six and offered
a bicycle for my work. I remember I
wouldn’t look where I was supposed to,
so my father had one of the crew walk

Highland Wagyu hamburger, served with wild girolles, rosemary and Parmesan chips – Recipes can been
seen at: www.boisdale.co.uk or enjoy the burger at Boisdale of Belgravia

with the tricycle behind the camera,
with me staring at this cherry red bike,
with yellow flames coming off the
mudguard.” He adds, “Burt Reynolds
and Jon Voight became lifelong friends
of the family. I remember there was a
great moment in Burt’s interview with
Piers Morgan. Piers was trying to get
some emotion from him asking ‘what
he thought about losing all that money’
(Burt was declared bankrupt in the

call them Martian snots”. Ranald agreed
he found them too big, “too much like a
snail, too snailly, they almost make me
gag actually. I don’t like tripe or brains
– I saw the other day Fergus Henderson
has created a calf’s brain burger!”
Charley added, “It’s a bit like those huge
Oysters, they can be snotty. My motherin-law feeds the dog’s raw tripe, which
I always think of when I eat offal.”
Meanwhile, I’m completely put off my

In all seriousness…
Long Way Round changed my life.

1990’s) Burt looked like he was going to
cry and then whispered… I sure had a
good time!”
By this point our food had arrived,
Charley chose the scallops for lunch
followed by the new Boisdale Highland
Wagu Burger, covered in foie gras, confit
of duck and truffle shavings. Ranald had
the nettle soup followed by the fillet
on the bone. I bravely had the snails
and Charley promptly leaned over and
grabbed one remarking “my daughters

snails listening to this conversation and
thinking Christ, I’m going to struggle to
swallow the last one!
I endeavour to turn the subject round
to more palatable food, remembering
Charley had once appeared on
Masterchef. “I came joint second with
Jodie Kidd. My mum was a great cook,
she was from Northern Germany – she
always cooked very rich food, pork, red
cabbage, lots of creamy sauces.” Feeling
much better, I ask Charley if he likes
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wine, “yes, when I’m drinking at home
I’m buying stuff around £12 – there’s a
great wine merchant in Barnes. I once
went in and he must have had a big
night because he was completely sparko,
asleep on the counter alongside a big
pile of money. So I hid the money and
woke him up, which completely freaked
him out!” Ranald jokingly remarks, the
German Pinot Noir we are enjoying is
£550 a bottle. “What?!” says Charley,
“for that price I would have thought the
bottle would look a bit nicer, or they
would have stuck a cork in it at least!
Anyway it’s very good, we can all go
home and have a snooze this afternoon.”
One topic I was keen to cover
with Charley was his well-publicised
support of dyslexia. Boisdale Life has by
chance interviewed several people with
dyslexia, from the founder of City AM
newspaper, Lawson Muncaster, to Sir
Jackie Stewart, Gavin Hastings and Nigel
Mansell. “I was very heavily dyslexic. I
had lots of tutors and we travelled a lot.
It’s more socially acceptable to talk about
it now. I’ve found people with dyslexia
are often entrepreneurial, having been
forced to bounce around the edges at
school. I’m the President of Dyslexia
Action UK, most of the words of which I
can’t spell…! I also go to a lot of prisons,
where around 60% to 70% of inmates
are dyslexic.” I asked Charley what was
his impression of our prison system?
“Basically, that they are just shit.
Prisoners are bored, locked up all day;

BOISDALELIFE.COM

there is no one there to incentivise
people to study and no job satisfaction.
Which is extraordinary, because most
people I met were receptive, they would
go to classes and then typically the
teachers would not turn up. Over the last
10 years I have visited a lot of prisons.
I’m not properly informed enough to
discuss prison reform but I do know
that the cost of each inmate is around
£40,000 a year. I believe prisons should
be run independently and be responsible
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wondered what Charley was planning
to do as his legs recovered. “I’m usually
away 7 months of the year and every
couple of years do a speaking tour
around the UK. I never understand why
anybody would turn up and I’m always
very grateful when they do.”
Earlier this year Charley, who is a
member of the MUMM Champagne
Cordon Rouge Club spoke alongside
fellow members – Leo Houlding,
Ed
Stafford,
Oli
Steeds,
Ben

We were drinking beer and eating
Bolognese in the middle of Ethiopia,
roaring with laughter.

for their own budgets. They should be
incentivised to grow their own food –
inmates should be contributing to their
borough and potentially earning for their
future. A friend of mine mentors people
coming out of prisons. The charity helps
people find jobs when they leave. Last
week this kid walked out of prison
having been there for 4 years, he had £18
in his pocket, no bus pass, no help with
a couple of nights stay and this is pretty
normal. Something needs to change.”
As lunch is coming to a close I

Charley Boorman undaunted by the Highland Wagyu burger with seared foie gras at Boisdale of Belgravia.
Charley is President of Dyslexia Action UK and is also dedicated to voluntary work programs with UK
prison inmates

Saunders and Shane Winser – at the
#DAREWINCELEBRATE Evening of
Adventure at the Royal Geographical
Society, London. Founded in 2008,
Mumm Champagne established the
Cordon Rouge Club to recognise
extraordinary individuals within the
realms of exploration, sailing, adventure
and discovery. Mumm has a long
history in adventure and prides itself
on empowering individuals, not to
defeat others, but to surpass themselves.
All funds from the tickets and auction
went to the Mumm Cordon Rouge Club
Charity of the year – Just a Drop. Charlye
adds, “Every year we do this event at the
RGS (Royal Geographical Society) which
is great fun and for a really great cause”.
I asked Charley what the next
adventure was going to be. “My new
project is to go through the Darien
Gap between Panama and Columbia.
There is an 80 mile break in the PanAmerican high-way, it’s this little bit of
impenetrable jungle where the road just
stops. No one has done it since 1973
and for good reason too, terrorists, drug
runners and snakes!”
It seems rather pointless asking
Charley whether the accident affected
his enthusiasm for riding a motorbike.
He’s clearly desperate to get back
on one of those bikes he owns, stop
doing interviews and start travelling
again. In some ways the Jack Sparrow
comparison isn’t wrong, albeit the
Black Pearl in this case is a Triumph
Explorer motorcycle. Charley is a proper
adventurer, confronting the challenges
of the road with a broad grin on his face
and probably a cold beer at the ready…
he is thoroughly good company.

What’s the best way to
get a taste for travel?
By eating your way
through our 96
fine-dining restaurants
located around the
world.

We specialise in hotels with fine-dining experiences on site. Whet your appetite on slh.com
30

BOISDALELIFE.COM

Autumn 2016

Issue no.7

BOISDALELIFE.COM

Autumn 2016

Issue no.7

PEOPLE

PRINCE’S PURPLE REIGN
Prince was a unique musical genius in a world of clichés and categories.
Jonathan Wingate looks back on the life of one of the greatest stars of the 20th Century.
WORDS BY JONATHAN WINGATE
MUSIC JOURNALIST AND BROADCASTER

Nikki (from his Purple Rain album), she
formed Parents Music Resource Center,
an organisation that campaigned for the
censorship of explicit lyrical content. ‘I
knew a girl named Nikki / I guess you
could say she was a sex fiend / I met her
in a hotel lobby / Masturbating with a
magazine.’ “People hear the sex in my
songs much more than I ever write it,”
he declared with mock outrage in an

album seller with Around The World In
A Day, an ambitious album that blended
mysticism with neo psychedelia.
Until Prince’s hit-making powers
began to desert him in the early 1990s,
it was impossible to second-guess
him. He defied every rule in the book.
He could turn on a dime, effortlessly
moving between hard funk and heavy
rock. Prince followed his own musical

He didn’t celebrate birthdays, so he
never got older. Prince was a funky,
modern day Dorian Gray.

Prince Rogers Nelson (June 7, 1958 – April 21, 2016) was an American singer, songwriter, record producer and actor. He has sold over 100 million records
worldwide, making him one of the best-selling artists of all time.

I really love Prince,” Miles
Davis wrote in his 1989
autobiography, “and after I
heard him, I wanted to play with him
sometime. Prince is from the school of
James Brown, because of all the great
rhythms he plays. But Prince got some
Marvin Gaye and Jimi Hendrix and Sly
Stone in him…even Little Richard. He
reminds me, in a way, of Charlie Chaplin.
He’s a mixture of all those guys and
Duke Ellington. It’s almost like he can do
it all…write and sing and produce and
play music, and both him and Michael
Jackson can really dance. They are both
motherfuckers, but I like Prince a little
better as an all-round musical force.”
As economic with praise as he was in
his playing, Davis’ description of Prince
as a ‘motherfucker’ speaks volumes

about just how brilliant he thought
the Purple one was. In the Miles Davis
dictionary, the biggest compliment he
can give a fellow musician is to call
them a motherfucker. “He plays his ass
off as well as sings and writes. How can

Off and Lovesexy were laced with such
X-Rated lyrics that nobody was left in
any doubt that their author had a very
Dirty Mind indeed. In retrospect, the
most shocking thing about the first 20
years of Prince’s career is that many of

I think when Prince makes love,
he hears drums instead of Ravel.
you mess with that? He comes in on
the beat and plays on top of the beat. I
think when Prince makes love, he hears
drums instead of Ravel.”
Songs such as Head, Erotic City, Gett
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his songs ever made it onto the airwaves
at all.
When Tipper Gore - the wife of future
Vice President, Al Gore – found her
12-year-old daughter listening to Darling

interview back in 1997. “If you listen
to the words in Sexy MF, you’ll see
they’re about monogamy rather than
promiscuous sex.”
Throughout his career, Prince
remained a man of mystery, the
antithesis of the PR-driven stars of
today. On the rare occasions when
he agreed to be interviewed, he gave
little of himself away, preferring to let
his music do all the talking. Prince
was always unknowable in a way that
no other star had been since David
Bowie, and like Bowie, he knew how
to manipulate the media and the public
perception of himself to enhance his
enigmatic image.
Prince and Bowie both enjoyed
piercing the conventions of popular
culture. They continually reinvented
themselves and refused to conform to
the expectations of either fans or record
companies. Prince always seemed to
be on a mission to please no one but
himself. In terms of music and image,
Prince was the most chameleonic
character to emerge since Bowie.
While Prince’s Peter Pan persona
remained a constant throughout his
career, he was actually strangely
ageless. As a devout Jehovah’s Witness,
he maintained that the secret to his
youthful looks wasn’t plastic surgery
or good face cream, but the fact that he
didn’t celebrate birthdays, so he never
got older. Prince was a funky, modern
day Dorian Gray. It was as if life’s
normal rules simply didn’t apply to
him. Perhaps they didn’t.
When Prince was at the peak of his
commercial powers with Purple Rain
in 1984, he could have continued
ploughing the same musical terrain and
become the biggest star in the world. As it
was, he decided to follow his 20-million

instincts and never chased commercial
success or tried to please his audience.
He was an artist in the truest sense of
the word.
He had infinitely more charisma and
more chutzpah than any other star of his
generation. While he was famous for his
outlandish onstage persona, off stage,

Prince was a perverse, paradoxical
character, a mix of exhibitionism,
introspection and control freakery. He
refused to be part of the status quo of
the entertainment business and built
his own little world, Paisley Park, in
the Minnesota suburb of Chanhassen,
where he could oversee every aspect of
his career.
The deal that Prince had signed with
Warner Brothers in the late 1970s gave
him complete creative control over
his records. There were no A&R men
or outside producers involved in his
career; if you look at the back of all
of his early albums, it is no idle boast
when it says: ‘Produced, Arranged,
Composed and Performed By Prince.’
His record company made a vain
attempt to force him to leave longer
gaps between albums. After numerous
disagreements, including, ironically, a
fight over the release of his song, My
Name Is Prince as the lead single from
1992’s Love Symbol Album, Prince
appeared in public with the word
‘Slave’ written on his cheek before
declaring that the unpronounceable
symbol that had adorned the cover of

Prince was the most virtuosic musician of his generation. His unmistakable guitar style blended the liquid
licks of Jimi Hendrix with the raw funk of Nile Rodgers. He used his chic sense of style to create an almost
genderless look that nobody else could have even dreamed of getting away with.
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In 2001, Prince married Manuela Testolini, whilst they divorced in 2006 they remained close friends and
Manuela is paying tribute to the music legend by building a school in his memory.

his most recent LP would, in fact, be his
new name.
“People think I’m a crazy fool for
writing ‘Slave’ on my face, but if I
can’t do what I want to do, what am I?”
he asked Rolling Stone 20 years ago.
“When you stop a man from dreaming,
he becomes a slave. I don’t own Prince’s
music. If you don’t own your masters,
your master owns you.”
No other artist has ever taken the

hands that fed him, but with the benefit
of hindsight, his stance seems brave.
Over the course of a career that
stretched back 38 years, Prince may
have released 39 studio albums, but
his reputation rests upon just three.
Recorded in an astonishing burst of
creativity between 1984 and 1987, when
Prince was at the height of his fame,
Purple Rain, Parade and Sign Of The
Times are amongst the very best records

When he was at the very top of his game,
nobody could touch him.

kind of hit that Prince did at the height
of his fame when he took on the major
label establishment that had controlled
the music industry with the same rules
since the beginning of the 20th century.
He defied his paymasters because he
felt that the name ‘Prince’ was now
their property, not his. Most people
perceived the whole episode to be
nothing more than an attention-seeking
stunt that made Prince look as mad as
a box of frogs. He was an increasingly
eccentric and remote star who bit the

ever released. There’s not a single second
of excess fat on any of them. His golden
run of timeless pop art masterpieces
was short-lived, and by the early 1990s,
Prince was becoming increasingly
marginalised as a recording artist.
While he continued to be one of the
hottest live draws in the world until he
passed away in April at the age of 57, for
the last two decades, Prince released a
succession of patchy albums that failed
to trouble the charts. Having said that,
it is important to note that even Prince’s
34
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poorest records were punctuated with
moments of greatness. Everyone apart
from his most loyal fans had ignored his
albums for years, which is why Prince’s
death served as a timely reminder that
he was a true genius.
When he was at the very top of his
game, nobody could touch him. People
seemed genuinely shocked when he
died simply because they saw him as
almost super human, so he would surely
be granted a reprieve from the whole
death thing the rest of us mere mortals
have to deal with.
His recorded legacy has left an indelible
mark on the musical landscape, but it’s
his incendiary live shows for which he
will perhaps be best remembered by his
diehard fans. I went to see Prince play live
about 20 times, everywhere from secret
club gigs to spectacular arena shows.
Each time I saw him emerging from the
clouds of dry ice, he was unforgettable
and unstoppable, like a man from
another world. To be in the same room
as him was intoxicating. Whether he was
playing tiny after-show parties or giant
stadiums, Prince concerts were always
part celebration, part communion. The
sheer effortlessness of his swagger was
astonishing. He was, without a shadow
of a doubt, the greatest live performer I
ever saw.
Miles Davis was right. Prince was a truly
unique, mercurial genius who blurred the
boundaries between funk, soul, pop, rock,
rhythm and blues and jazz. “How can you
mess with that?” Miles asked. The answer
is simple. You can’t.
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PEOPLE

THE CLEVEREST MAN IN BRITAIN
PROFESSOR ARTHUR GIBSON
Rory Ross meets an ‘unfathomable genius’ with the third highest IQ in the world who was brought up in the nogo Buttershaw housing estate in Bradford by a violent alcoholic father. Having left school at 14 with no academic
qualifications, Professor Arthur Gibson is now examining and redefining our understanding of the universe whilst
advising world governments in his spare time. He talks to Rory about his current understanding of what we call
scientific laws: “The deep physical reality of the world is counter-intuitive or surprising. As you enlarge the scope,
the identity of the world is constantly asymmetric to itself and surprising to itself in ways we do not anticipate.
Scientific and mathematical laws are merely models of the world, not un-revisable truths. Even fuzziness can be a
false clarity that is delusional.”
WORDS BY RORY ROSS

“I was known for being cheerful and optimistic, which I think my father took as a challenge to destroy,
hence the few (now hardly noticeable) indentations in my skull', Professor Arthur Gibson

he Department of Applied
Mathematics and Theoretical
Physics at Cambridge University
is an institution of occult influence, seat
of incandescent geekery, and residence
of some of the greatest minds on Earth.
Corridors throb with brainpower; alcoves
hum with the colloquy of giants. I've
come to meet the cleverest man in
Britain. Not Stephen Hawking - although
he works here too.
A middle-aged man softly approaches
and greets me like a friend. Of medium
build, he has a fascinator of grey curls,
mischievous eyes, and an unassuming
air. Beneath his comfortably worn suit,
garish socks peep out.
In his upper-floor study, I press
Professor Arthur Gibson on how he rose
from obscurity in inner-city Bradford
to the glittering prizes of Cambridge

University. It is a richly human story of
how, variously thwarted in the purest
Romantic tradition, he has scaled
professional peaks and attained the
fellowship of world leaders. At first
he avoids the question, still clearly
distressed by it. Then. Something yields.
Son of a 'largely unemployed alcoholic
bookie's runner', Gibson spent his first
six years in an 'underclass slum with
running water - through a gap between
the roof and moss-decorated inner walls'.
He then moved to Buttershaw, near 'The
Arbor', scene of Andrea Dunbar's play of
the same name.
Buttershaw's privations paled beside
those crafted by Gibson's monstrous
father. "He thought algebra was a, "F-ing
homosexual perversion", says Gibson.
Despite this, Gibson recalls his father
sitting him on the milkman's knee, and
36

forcing him to put his hand down the
milkman's trousers.
Gibson's father would take Arthur,
aged 7, to the pub to have a stab at
bookie's runner 'maths'. Mistakes would
be punished with lit cigarettes stubbed
out on the back of Arthur's hand, while
his father's drunk friends looked on.
One kitchen altercation resulted in
Gibson's father pouring boiling oil over
his mother to teach his son not to side
with her. When Arthur called the police,
his father threatened to slit his and his
mother's throats.
Gibson gazes sightlessly out of the
window, eyes tormented with past
visions. He hints at even worse abuse. I
feel like an intruder.
Gibson
senior
took
particular
exception to Junior's attempts at selfbetterment. Arthur recalls, "A very large
family Bible hitting his head, having been
thrown from the top of the stairs with me
at the bottom. Father threw it because
he found I had brought it into the house
and had been reading it...He did that
with all books of learning." Gibson found
sanctuary in Bradford Library.
Curiously, Gibson was 'a positive
and optimistic' child, "Qualities which
my father took as a challenge to destroy
- hence the, now hardly noticeable,
indentations in my skull. This was part
of a personality that I grew as a weapon
against father... It needed deep skill to
outwit him, which further enraged him."
Side-effects of his father's violent
attempts at expunging any academic
endeavour emerged whenever Gibson
sat exams: fits and black-outs. 'I
have not passed any exam nor ever
even properly taken one,' he says.
Chronically dyslexic, Gibson dropped
out at 14, destitute of qualifications but
'craving understanding'.
He was made to work in menswear
at Burtons in order to obtain discounted
suits for his father. Meanwhile, he was,
'Turned down for an evening class in

O-level English Literature with Language
when a teacher said that I lacked the
ability to complete it."
Yet Gibson is preternaturally gifted to a
Mozartian degree: he has a photographic
memory with a polymathic twist. He
would read bulimically, gorging on texts
and regurgitating passages verbatim. As
a librarian's assistant at Leeds, he would
surprise readers by reciting paragraphs
of the volumes being returned, hoping to
prompt discussion.
In 1967, Gibson went to an evening
lecture at Leeds University. In the
audience sat Professor Peter Geach, who
had studied with Ludwig Wittgenstein,
the philosopher. In the Q&A, Gibson
jousted with the lecturer.
Geach listened silently.
Walking home, Gibson sensed that he
was being followed. "A tall shambolic
heavily built man stumbled after me
along the dark fogged backstreet,
reminiscent of some scraggy-dufflecoated tramp," he recalls. As a child
he had been so pursued in Buttershaw.
Gibson's
anxieties
revived
after
repeated sightings of this strange figure,
"Almost like an echo of Frankenstein's
experiment on man", coming after him.
Gibson sounded the alarm.
The Vice Chancellor's Office at Leeds
University reassured Gibson that his
alleged stalker was in fact a distinguished
academic: Professor Peter Geach had
been so struck by Gibson's contribution at
the lecture that, spotting the young man's
potential, he wanted to help. A lunch
was arranged.
Geach asked Gibson to sit a battery
of IQ tests. Arthur's score of 'over 210'
puts him at the farthest extremity of the
bell curve; Einstein's IQ was 'only' 160.
Furthermore, with his rare visual and

concluded that the only place for
Gibson was Oxbridge, Arthur's cause
seemed doomed when the Council
declined his grant.
Meanwhile, unbeknownst to Gibson,
his prodigious gifts were receiving
high-level scrutiny. Sir Alec Clegg, a
specialist in gifted underprivileged
children, had lobbied the Minister for
Education who pronounced that Gibson
would be awarded a full mature student
scholarship at Cambridge.
Instead of sitting an entrance exam,
Gibson was taken aside by professors and
grilled on, 'Ancient Hebrew and Ugaritic,

Either the last Renaissance man or
hopefully the first of the next renaissance.

maths, philosophy, logic, English
literature, ancient Near Eastern history,
Newton, linguistics and physics'. He was
passed on the spot. "It felt like coming
home," he smiles, "the home I never had."
Gibson's relaunch in academia, and the
happiness that had so strangely entered
his life, allowed him full immersion
in literature, philosophy, ancient
Near Eastern languages, mathematics,
Jurisprudence of International Law, and
cosmology. He would lecture on any such
subject without needing notes.
Commuting between disciplines, he
has written on Semitic and Near East
semantic logic, and books on 'divine
cosmology' and 'metaphysics'. A volume
of poems, Boundless Function, was
apparently praised by Samuel Beckett as a

Arthur's IQ score of 'over 210' puts him
at the farthest extremity of the bell curve.

analytical memory, Arthur could multitask phenomenally fast, while crossconnecting different subjects.
"The goldfish bowl burst", says
Gibson, "Geach spent hundreds of hours
teaching me and listening to my ideas,
and arranged for other staff to add to
this." Even so, recurrent phobic fits
dashed Gibson's attempt to enter Leeds
University: his exam script revealed
nothing but wavy lines.
When Geach and the Dean of Arts

Intelligence,
quantum
mechanics,
Wittgenstein, and Big Data, spiced with
rare insights and confidential asides,
delivered with a flick of the wrist and an
inflection of irony. He revealed myriad
worlds as he quoted or cited - replete
with page references and dates - from the
Bible, Laplace, Aristotle, Gerard 't Hooft,
Niels Bohr, Oscar Wilde, both the Russells
(Bertrand and Brand) and many others.
"His 'stream of consciousness' style
almost misleads one into thinking that a
long conversation will slowly develop an
idea," says Jim Bergeron, Chief Political
Advisor at NATO. 'Then - wham! - he

work of genius. Gibson's present research
interests include the Foundations of
Mathematics, Theoretical Cosmology,
Mathematical Philosophy, Wittgenstein,
Quantum Computing, and Jurisprudence
of Public International Law concerning
government corruption and terrorism.
In retelling his story, Gibson displays
no trace of affectation. He comes across
as modest, almost apologetic. But he is
brilliantly voluble and generous with his
time. I get the full tutorial on Artificial

will drop in a concept of such power and
compression as to make one's jaw drop.'
The late Frank Kermode, the English
literature scholar, described Gibson
as, "Either the last Renaissance man or
hopefully the first of the next renaissance".
Kermode also said of Gibson, "He is
either a genius or mad, and I don't believe
he's mad."
"Arthur can speak and explain about
almost everything: philosophy, literature,
culture, mathematics, the sciences,
cosmology, religion, politics, society,"
says Professor Alois Pichler, a leading
authority on Wittgenstein. "What I find
most impressive and rewarding: he brings
it all together, speaks in one language
about it. One could say that Arthur is a
true metaphysician."
I'm mesmerised.
"Coffee?"
Gibson embarks on a gran passeggiata.
"Meet some of my friends," he says over
his shoulder, "Lovely people". We pause
at a door inscribed 'Stephen Hawking',
but Hawking is undergoing a medical
procedure. Instead we drop in on Professor
Malcolm Perry, who is researching
quantum gravity alongside Hawking and
Andrew Strominger of Harvard. I hear the
tinkle of Nobel Prizes as Perry and Gibson
exchange interpretations of technical
research; Perry later tells me of Gibson's
'significant contributions to learning in
philosophy, mathematics and physics.'
In the Cosmology Common Room, where
a firmament of physicists, foregather
– we meet Professor David Tong, the
theoretical physicist, and others.
Gibson's 'goldfish bowl' has burst into
an oceanic think tank of exotic species.
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Professor Gibson (far right) with Stephen Hawking engaged in a research talk at the Mathematics Faculty
at Cambridge University in 2013. Others members present include Hawking's medical team and personal
administrator. The young man on the far left of the picture is a code-breaking specialist who at the time
was the Faculty's official custodian of the surviving Enigma machine from World War 2

His reputation as an 'unfathomable
genius' has rippled out, and returned a
queue of people with large interests at
stake. He is presently researching, and
advising on, new Big Data problems, and
was recently invited by Porton Down to
lead a brainstorming session.
Gibson's
network
is
richly
heterogeneous. He seems formidably
connected to individuals who oversee
Britain's security. He has advised the US
Navy on 'new 21st century threats'. "His
unique value in that engagement was his
ability to think counter-intuitively and to
jar group paradigms," says Bergeron. "He
has been a regular sounding board for
me...His contributions often draw on a
kind of 'structural Platonism' - the ability
to discern deep structures of thought that
underlie and frame (and limit) the more
ephemeral world of substantive argument
and rhetoric."
Yanis Varoufakis, Finance Minister of
Greece in 2015, holds Gibson in Oracular
esteem. They met when Varoufakis spoke
at the Cambridge Union.
After the Q&A, a finely observed retort
from Gibson prompted Varoufakis to
invite him to dinner. They parted more
than four hours later. Now, they engage in
'spontaneous brainstorming'.
Gibson can bring out, 'The essence of the
human condition and its links with both
abstract mathematical form and the laws
of the universe,' says Varoufakis, adding,
'Mathematical philosophers of Arthur's
calibre have managed to "sense" their
way to a superior understanding of global
capitalism...If only economists, suffering
from an irrepressible mathematics-envy,
had taken their cue from…Professor

Gibson, our social economies would have
been in considerably better shape today.'
A recent private lunch at Trinity
College for Mr and Mrs Mark Carney and
two colleagues, led in meetings both with
the Master and Stephen Hawking. Such
occasions are typical of the, 'Extensive
series of interactions across countries,
subjects and peoples,' that Gibson
conducts, 'To show that deep abstract
research is relevant for new solutions
with respect to any subject'.
'Arthur has always been committed to
the idea that intelligent people can make
a difference in the world of affairs,' says
Bergeron, "In particular people schooled
in different disciplines…This is part of
the Oxbridge model, but Arthur takes it
further. He has truly been able directly
to apply the insights of one field to make
leaps forward within another."
Gibson's latest work is an edition
of virgin manuscript and letters by
Ludwig Wittgenstein, part of a recently
discovered archive. How fitting that,
having been spotted by a Wittgenstein
acolyte,
Gibson
should
reveal
Wittgenstein's legacy. He suggests a
summary of Wittgenstein's sensibility:
"The truths of logic and mathematics
are not self-evident - a statement that
appears in Wittgenstein's unpublished
manuscripts."
Gibson's own philosophy both differs
from and complements Wittgenstein's.
'The deep physical reality of the world is
counter-intuitive or surprising,'
He explains. "As we enlarge the scope
of our knowledge, the identity of the
world is constantly asymmetric to itself
at different levels, and surprising to itself
38
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in ways we do not recognise."
Gibson then lists certain wrinkles
in reality that mock the received canon
of scientific laws - "unless we more
precisely refine them". In a deep sense,
he argues, 'The machine of science hasn't
taken account of qualitative identities
and original identities that are submerged
below the surfaces. We do not yet have
the true identities of the pervasive
universal properties and the relations of
what there is."
"Great," I think. "So the laws of science
that I learnt at school, that enabled the
Industrial Revolution and put man on
the Moon, are in fact extraordinary
patchwork hand-me-down garments
of certain archaic beauty now more
conspicuous for their moth holes which
make up their greater part. Is a scientist
about to have no clothes?"
Gibson threads his conversation with
Cassandra-like warnings of impending
denouements and unrecognised threats.
"It's as if the world is stuck in the later
part of a pre-Armageddon game of
paralysed chess," he says. Does he see
himself as a catalyst of salutary paradigm
shift?Gibson responds with exquisite
subtlety. "I am composing a form of
counter-intuitive surprise which will
expose original opportunity within the
threats. Some threats are "innocently"
generated by uses of propaganda that
indoctrinate people. For example,
Google's 'DeepMind' is not a mind. The
identity of the mind is not algorithmic,
except where infected by mission creep
in which algorithms remould and
impoverish patterns of consciousness,
generating counterfeit mentality – namely
– actual artificial intelligence in humans.
Clever counterfeits work well until, like
fatigue in a bridge under pressure, or a
world banking crisis with a stranglehold
on progress and quality, they collapse."
As Gibson reveals our frail and
delusory grasp, he comes on like a sage
or hierophant who makes the crooked
straight (or less inflexibly crooked), and
the rough places plain.
Drugged with ideas, I emerge feeling
that I've peered through a hole in the
time-space continuum and seen the
universe anew, and that Gibson himself
is one of the very wrinkles in reality that
so pre-occupy him.
To be the cleverest man in Britain is
'not to speak to Gibson's own view'. More
importantly, "Depth and originality both
in mind and in life" lie at the heart of his
new philosophy. "Cleverness is the least
fraction of it," he says. "Cleverness too
readily becomes a polished facade that
mirrors the surface of the mind rather
than discovers reality."

GEORGE LESLIE HUNTER (SCOTTISH 1877-1931)

|

Sold for £93,700, in a sale that totalled £2.6 million, June 2016
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COMMENT

THE HOUSE OF LORDS:
THE MERITS OF THE STATUS QUO
Bruce Anderson, one of the most erudite political commentators of his generation
and former Political Editor of The Spectator and a regular contributor to The Daily
Mail, deliberates on the requirement for the reform of the Upper House.
WORDS BY BRUCE ANDERSON

hen planning major political
changes, there is much to be
said for deploying that most
uncommon quality, common sense.
For a start, it is a good idea to think
everything out carefully. The bigger the
change, the greater the risk of unforeseen
consequences. Second, it is wise to
ensure that the intended change will be
an improvement. Otherwise, it would be
better to fall back on that wise maxim:
‘if it ain't broke, don't fix it’. There is
another similar injunction: when it is not
necessary to change, it is necessary not
to change. Change is always likely to be
more successful when it is accompanied
by caution.
This is especially true of constitutional
change. That raises a profound question:
what is the British constitution?
Foreigners usually go in for written
constitutions. That has the advantage of
clarity. But there is also a disadvantage.
Written constitutions, being on paper,
have often proved easy to tear up. Without

the constraint of a single document, we
British have found that our constitutional
arrangements can evolve, gradually and
on the whole peacefully. Enoch Powell
used to talk of the Crown in Parliament
and when he did so, his voice would
often crack with emotion. He believed
that this phrase was at the core of the

country. The English have proved that it
is perfectly possible to put new wine in
old bottles.
If we want to go further in
understanding our constitution, it helps
to start with the word's Latin roots. A
constitution is something that helps a
body to stand together. It could therefore
be argued that the British constitution
has never been more embattled. Northern
Ireland, Scotland, our relations with
the EU: we have been living through
the greatest period of constitutional
uncertainty since the English Civil War.
A further aspect of this is the future of the
House of Lords.
Lords reform has been on the agenda
for more than a century. There was an
era when the Upper House, as it is still
known, did indeed predominate, partly
because its great landed proprietors
also controlled a large number of House
of Commons seats. But with the arrival
of an increasingly universal suffrage
leading to democracy, it was inevitable
that the Commons should assert its
primacy against a hereditary legislature.
In 1911, after a confrontation, their
Lordships reluctantly agreed that in
future, they would no longer be able
to reject Commons Bills outright, but
could merely impose a two year delay.
In 1949, that was reduced to one year.
But there were still disputes over the
hereditary question.
Those on the political Left found
it unacceptable that hereditary peers
could still act as legislators. That said,
some of them saw advantages in tacit
toleration. A hereditary house would
always be a weak house. Some rightwingers shared that assessment, and
found grounds for anxiety. Although
they were sentimentally attached to the
Lords' composition, they would have
preferred a stronger House. They feared
that a chamber of hereditaries would
not be able to stand up to a Left-wing
dominated Commons.

The English have proved that it is perfectly
possible to put new wine in old bottles.

British constitution. It is certainly at
the core of the evolutionary nature.
The Crown in Parliament had a very
different meaning in 1660 than it does
today. The ability to adapt ancient forms
to new circumstances helps to explain
why England has been such a successful
40

Given that no-one had a clear idea as
to how the Lords should be reformed,
there seemed grounds for an implicit
compromise with everything staying as it
was. The introduction of life peers, which
enabled the House to benefit from a wide
range of expertise, seemed to strengthen

its position. Then came Tony Blair. He
simply found it unacceptable that those
with hereditary peerages should still be
able to play an important role in making
laws. So he was set on reform. There
was only one problem. He knew what
he did not want. He had no idea what
he did want. The result was a botched
reform. The number of hereditaries was
drastically reduced, to be replaced by

allowing MPs to reassert themselves. This
could be achieved by a new Lords which
was half-elected and half nominated. The
elected peers would sit for fifteen years,
and staggered elections - one-third at a
time - would take place, by proportional
representation, two years after General
Elections. The nominated peers would
be chosen from among the great and the
good, with Prime Ministers allowed only

Then came Tony Blair. He knew what he did
not want. He had no idea what he did want.

Prime Ministerial placemen. When the
Tories came to power, they realised that
they would have to create a lot of new
peers in order not to be outvoted. As a
result, the House greatly increased in size
- and lost much of its charm.
If the aim were to repair the Blairite
botch, there might seem to be two
alternatives. It would be possible to elect
the reformed house. But we already have
one elected house. In other countries
where the second chamber is elected, the
elections take place on a different basis,
or at different times. Something like that
might be possible in the UK. If so, noone has yet identified it. There would be
an obvious danger that an elected house
would turn into a second-rate House of
Commons. Even if unfairly, a lot of voters
believe that we have one of those already.
It would be hard for an elected house to
acquire legitimacy.
The alternative to election would be
a nominated second chamber, which
Tony Blair clearly favoured. But how
could such a body ever acquire public
esteem? The old house had a degree
of respect. A house of cronies would
never win public approval. There is
a danger that we will end up with an
elected second chamber, faute de mieux
– and more faute, than mieux.
In search of mieux, let us do what
Tony Blair ought to have done and think
matters through. There is one obvious
if radical conclusion: that the House of
Lords is a second-order question. One's
attitude to the Lords ought to depend
on one's attitude to the Commons. If
you believe that the executive is too
powerful, led by a PM who is in effect
an elected dictator, because individual
MPs have been reduced to the status of
lowly employees in a sausage factory,
then you ought to support Lords' reform
as a means of curbing the executive and

a limited input. The new Chamber would
be able to delay government bills until
after the next election (in a crisis, the PM
could always call such an election).
That would be a powerful new house.
Governments and PMs would have
to accustom themselves to legislative
gridlock. In response, the Commons
would surely become less ritually
adversarial: MPs, more independent.
That would be a constitutional
revolution. There would be no more
elective dictatorship.
But would that be a desirable as
it might sound? Your answer to that
question might depend on your view
of Margaret Thatcher. Under such a
new system, Thatcherism would have
been impossible. The great and good
peers would have been saturated in
the conventional wisdom of previous
generations, while even with PR she
would have been slaughtered in the
mid-term peerage elections. Elective
dictatorship permits strong government.
Lord Reith said that the best form of
government was dictatorship tempered
by assassination. We might modify that
to elective dictatorship tempered by
electoral assassination.
If that sounds attractive, it would
be desirable to have a House of Lords
which was ultimately subordinate
to the Commons. It could invite the
government to think again, while helping
to tidy up hastily-drafted legislation.
It could produce high-quality reports.
Although they would never receive as
much attention as they deserved, they
would add to the quality of government.
This House of Lords could never be
taken for granted. MPs often turn up to
vote without having heard the debate and
with only a vague idea as to what they
are voting for. In the pre-1997 House of
Lords, the Tory Leaders were emphatic. If

a Minister lost the argument on the floor
of the House, the government was almost
bound to lose the vote. The old House was
reluctant to confront the government, and
only did so when it had the firm backing
of public opinion. The end product was
elective dictatorship with a desirable
element of amendment and obstruction.
To achieve all that, it would be
necessary to have a House of Lords
with no claim to democratic legitimacy.
Its selection procedures might even be
eccentric, as long as they produced a
dignified House able to contribute to the
governing process - and, perhaps, to bring
to its deliberations a wisdom drawing
on history and tradition. None of that
would mean anything to those infected
with adolescent truculence, as Tony Blair
was in 1997. But I suspect that a sizeable
proportion of the British public respects
and values dignity, history and tradition.
So how do we find such a House? That
is easy. Look for the one Tony Blair threw
away. If we were establishing a second
chamber from scratch and someone
suggested drawing on those whom
Monarchs had ennoble over the centuries,
that might seem excessively eccentric.
But in Britain, we do not need to establish
things from scratch. We can draw on our
constitutional inheritance. The old House
of Lords had one advantage which should
never lightly be disregarded. It worked.
If you believe in reshaping the
legislative and electoral process in order
to recast the House of Commons, then
proceed to fundamental Lords reform.
But if you are persuadable that nearly
twenty years of botch is enough, consider
the merits of status quo ante Blair.
That would be a useful chamber.

Bruce Anderson is a political
columnist. Formerly political editor
at The Spectator and contributor to
the Daily Mail, he also writes for The
Independent and Reaction.
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THE HOUSE OF LORDS: THE REQUIREMENT FOR CHANGE
Brian Wilson founded the West Highland Free Press in 1971. He was a Member of Parliament for the Labour Party from 1987
until 2005, and served as a Minister of State from 1997 to 2003. After standing down as a Minister prior to his departure from
Parliament, he was asked by Tony Blair to act as the Prime Minister's Special Representative on Overseas Trade. He has always
actively campaigned to retain the Union. He is currently Chairman both of Harris Tweed and Havana Energy.
WORDS BY BRIAN WILSON
CHAIRMAN, HARRIS TWEED HEBRIDES
et me make clear the terms of
engagement. I am one hundred
per cent in favour of a second
Parliamentary chamber, the purposes of
which are to revise legislation, scrutinize
administration and generally enhance
the wisdom of government and quality
of public debate. At the same time and
not least in deference to these objectives,
I am one hundred per cent opposed to
a House of Lords and acted accordingly.
That distinction is critical since it is
a standard tactic of those who defend
the status quo, or something akin to it,
to conflate the two arguments for the
purposes of obfuscation and sowing
confusion in the minds of the gullible.
Attacking the House of Lords is not about
removing the necessary safeguard of a
second chamber. It is about replacing a
hopelessly corrupted and anachronistic
institution with something which passes
the tests of decency and democracy.
The multiple failings of the House
of Lords begin with its name. While the
basis of membership has evolved, the
principle which underpins it remains
the same. Peerages are integral to the
Honours System and hence the class
system which bedevils British society.
Do not be deflected by exceptions, as
in: “Look at old Charlie. He started
off a miner and was a Labour MP for
40 years before he went to the Lords.
How can you call that a class-based
institution?” The fact that old Charlie
might well subscribe enthusiastically
to this line of vindication does not
strengthen its validity.
Nobody need doubt the diligence,
integrity or breadth of knowledge and
experience among peers while deploring
the institution they inhabit. For peerages
are only part of the bigger picture,
namely the Honours System itself. In
his invaluable book on that monstrosity,
Michael De-la-Noy described it as being,
“rooted in the concept of the universe
upon which Christian civilization came
to base the very structure of society”.
Pragmatic adjustment of the personnel
who occupy one level of that structure
– the House of Lords – may have been
achieved in the name of reform, while

The House of Lords is currently composed of 797 members: 26 Bishops, 243 Conservative Peers, 209 Labour
Peers, 105 Liberal Democrat Peers, 173 Cross-Bench Peers, 16 Other Peers and 25 Non-Affiliated Peers.
The House of Lords Act 1999 removed the entitlement of most of the hereditary Peers to sit and vote in the
House of Lords and of the 92 hereditary Peers who retain their seat in the Lords, 75 were elected by their
fellow hereditary Peers

actually acting as a buffer against
demands for far more radical change.
De-la-Noy elaborated: “That concept
took the form of a pyramid, a permanent
and stable edifice in which each brick –
each person – had a well defined place
and purpose, inter-dependent upon the
other bricks, starting with the king at the
top and ending with the lowest scurvy
knave, or kitchen skivvy as the Victorian

regulating position and authority,
privilege and prospects”.
A hundred years of tinkering with the
House of Lords may appear to have put
it beyond the bounds of that edifice. It is
no longer dominated by feudal landlords
and hereditary aristocrats, though both
categories are still disproportionately
represented (along with Bishops).
However, the effect of transition has

The patronage system is wide open to abuse
and that in itself is enough to condemn it.

female equivalent became. The king
took his orders from God and passed
them down through a hierarchical army
of law enforcers. Within this empire of
worker ants were cells called families,
all imitating the overall subservience
to a father-figure, of obedience to rules
42

been to protect the social and political
status of peerages, and hence the class
structure to which they are integral,
by only making concessions which
continue to defy democratic principles.
Patronage has overtaken heredity as the
basis of membership but power still lies

in the hands of the patrons, as surely as
it did when 17th century baronetcies
were distributed like confetti in return
for military favours. That is the crucial
element which must be removed if we
are to have a second chamber that meets
tests of decency and democracy. The
starting point should be to stop calling
it, “The House of Lords.”
If that is the principled case for
getting rid of the Lords, what are the
practical ones? First, there is the fact
that membership is open-ended leading
to the absurd fact that there are currently
more than 800 members with another
busload about to arrive. This is the
logical trajectory of a patronage-based
system, with each government in turn
feeling the need to appoint more peers in
order to out-vote the other lot. It is true
that many of the appointed peers rarely
turn up having only joined in the first
place for the sake of obtaining the title
and the social status it conveys.
However, this merely discredits the
system further when, on occasions
which induce desperation among the
Government Whips, they demand the
services of individuals like “Lord”
Lloyd-Webber who was accused of
travelling from New York to vote in
favour of tax credit cuts for Britain’s
poorest people. According to the great
impresario, he was visiting London
anyway for a theatrical premiere and
dropped into the House of Lords as an
obligement. It is difficult to know which
version is worse as a commentary on
how decisions which affect millions of
people can be made.
Famously, a peer can pick up 300
quid a day for signing in. There are
many who do a fair day’s work for this
not particularly generous remuneration.
For others, it is simply a glorified
superannuation scheme, with the
additional benefits of a warm retreat,
which serves cheap food and drink.
However, there is a catch to the £300 a day.
It is supposed to cover accommodation
costs, which is fine for London
residents, their homes long since paid
for. The results, in terms of distribution,
were highlighted in an answer obtained
by the Scottish Labour peer, George
Foulkes. Almost half the membership
of the Lords has their primary addresses
within Greater London, while there are
just 19 each in the North East and West
Midlands regions of England and 18 in
the whole of Wales. In short, it is almost
impossible for anyone below retirement
age to live outside London and be an
active member of the Lords.
Then we have the sensitive question
of how some peerages are secured.

However it is dressed up, the selling of
honours is as old as the Honours System
itself and peerages have always been
at the top end of the price scale. In the
post-First World War heyday of Maundy
Gregory, who sold honours from an
office in Whitehall to fund Lloyd
George’s Liberal Party, the going rate for
a peerage was £100,000, as opposed to a
mere ten grand for a Knighthood. Among
the many hereditary titles which live on

those with a vested interest in the status
quo – which generally means wishing
to hang on to the title “Lord” or “Lady”,
for reasons that have nothing to do with
democracy or good governance.
The Labour Party does not have
a great record on this matter. I have
never understood why Tony Blair’s
government, of which I was a member,
went so far – by getting rid of most of
most “hereditaries” – but then gave

The starting point should be to stop calling it
The House of Lords.

from this golden age of graft, are those
of the Lords Astor and Vestey. The furor
over Maundy Gregory’s activities led to a
Royal Commission and the establishment
of an “honours scrutiny committee”
to oversee political nominations. The
result, over subsequent decades, has been
greater sophistication without the basic
principle being disturbed – donating
large sums of money to a political party
is still the best bet for a fast-track to the
Lords, even though the outcome can
never be guaranteed, or the link proven.
There are donors worthy of seats in an
Upper House regardless of money but as
long as there is potential for a correlation
between the two, the patronage system is
wide open to abuse and that in itself is
enough to condemn it.
So what is to be done? My back-of-anenvelope proposal goes like this. Call it
simply the Upper House. Cut the headcount to 300 salaried members and do
away with jobs for life. Elect two-thirds
of them from regional party lists, on a
basis proportionate to the votes cast in
a General Election. In order to maintain
the contributions of free spirits and the
politically unaligned, agree a register
of 100 interest groups of national and
regional standing – learned societies,
academia, business organisations, trade
unions, charities and so on – each with
the right to nominate a member for the
lifetime of a Parliament. It may not be
perfect or even perfectly democratic, but
this formula, or some variation, would
retain the benefits of what currently
exists, while creating a far more accurate
representation of British society as a
whole. The only threats it poses are to

up on the task. Part of the answer is
that far too many Labour figures are as
keen as any Tories, on the titles and
trappings of Lordship and see elevation
as their pension plan. But why should a
meritocratic Tory government, no longer
in hock to the landed classes, not win
itself a place in history by being the
promoters of such a major (and counterintuitive) democratic advance? After
all, the Lords as at present constituted,
causes them nothing but trouble. I
ask the question more in hope than
expectation, but it is still worth planting
the seed!

Brian Wilson was a Labour Party
Member of Parliament from 1987
until 2005. He is currently a UK
Business Ambassador and lives on the
Isle of Lewis.
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THE COMMONWEALTH: A POST BREXIT UK OPPORTUNITY?
The Commonwealth covers almost 30 million square kilometers, around a fifth of the worlds land mass and with a population
of 2.5 billion people it represents nearly a third of the planets population. The GDP of the Commonwealth is greater than that
of the Eurozone and is growing. John Carmichael, a Ghanaian white Chief, who has worked with the Commonwealth on behalf
of a number of charities and organizations explores the UK’s relationship with the Commonwealth in a post-BREXIT world.
WORDS BY WORDS BY JOHN CARMICHAEL

“Nessie” arriving at the Commonwealth Games opening ceremony in July 2014, hosted at Celtic Park, Glasgow

he Commonwealth is the world’s
oldest association of states, yet
it has been struggling to find
its international identity since the
middle of the 20th Century. The allure
of preferential trade with Europe led to
the UK joining the European Economic
Community in 1973 and turning its
back on historic Commonwealth trade
loyalties. This was required as the EEC
was a customs union with members
bound by common trade rules with the
rest of the world. In 1993, the European
Union was formed. One of the most
divisive consequences of the UK’s
membership of the EU was that many
functions of the UK’s independent
external relations (as well as domestic
affairs) over and above trade were being
subsumed - partly or wholly - within
a tightening web of EU bureaucratic
control. On 23rd June 2016, the British

people took a sword to the EU Gordian
Knot being spun in Brussels and voted
‘Leave’. Having turned its back on
preferential trade relations with the
Commonwealth 43 years ago, BREXIT
may prove to be the catalyst of a 21st
Century resurgence of UK interest in
the Commonwealth.
Covering a land area of almost 30
million square kilometres - equivalent
to quarter of the World’s land area - the
Commonwealth today is an association
of 53 member countries, spanning all
six inhabited continents and with a
population of more than 2.5 billion
(nearly a third of the planet’s population).
In 2014, the Commonwealth produced
a GDP of US$10.45 trillion, which
represents 17% of gross world product
in terms of purchasing power parity and
14% of gross world product measured
nominally. As special relationships go,
44

this is something truly ‘special’ and
if such an important global network
had been inherited by our economic
competitors, they certainly would not
hesitate to use it. In 2017, the UK will
host the Commonwealth Trade Ministers
Summit, and the next Commonwealth
Heads of Government Meeting (CHOGM)
in 2018. The new Commonwealth
Secretary General, Patricia Scotland,
is ‘hugely positive’ about commercial
and economic opportunities within
the Commonwealth post-BREXIT and
has pledged to ‘turbo-charge’ efforts
to increase trade advantages across all
member countries.
The framework for this article began
as a lunch conversation over Boisdale
Haggis between a small gathering of Brits
of Commonwealth descent considering
a post-referendum counter-intuitive
question that foxed ‘snowflakes’ and

‘metrollectuals’ alike. Why did so many
Brits across the rainbow spectrum of
ethnicities that make up the ‘British
People’ today vote ‘Leave’? This was
not just the vox pop of the muchdisparaged white working class, so often
cast as chavs or the underclass. Many of
these voters were from second or third
generation families of Commonwealth
descent. What drew British diversity
together to vote ‘Leave’ was not a
rejection of migration or immigration
per se; it was a rejection of uncontrolled
immigration - especially from Europe.
So, what is this Commonwealth, this
solidarity amongst English peaking
peoples? What sets the Anglosphere
apart from the rest of the world and gives
us a sense of family, shared heritage and
culture with values held in common?
We take this ‘common’ way of life and
living - united by language, law and
legislative institutions - so much for
granted that we have almost forgotten
the history of how it all began. We share
puns, jokes and breakfast idiosyncrasies
from Kingston, Jamaica to Kuala
Lumpur, from Singapore to Sydney,
from Nicosia to Nairobi, from Accra, via
Delhi to Vancouver. Cicero conceived
the Universe as a Commonwealth
of gods and men. Oliver Cromwell
formed his Protectorate into a Puritan
Commonwealth (1649-1660) founded on
the ‘common good’; a government based
on the ‘people’s consent’. The common
weal, or welfare, for the good of ‘things
public’ hence Res Publica from which
we derive the notion of a Republic.
The first ‘special relationship’ to
begin this Commonwealth story is the
special relationship between the nations
of the British Isles. These are the islands
that the Romans, as well as King James
I (who started out King James VI of
Scotland until he inherited England

Flags outside the 23rd Commonwealth Heads of Government Meeting (CHOGM) held in Colombo, Sri Lanka,
November 2013. Of the 53 Commonwealth members, only 27 heads of government / state were present. This
was the first time in 40 years that the Head of the Commonwealth, Queen Elizabeth II, did not attend

semi-final and for the Irish Republic is a
reminder in cynical times of the bonds
that unite us all across the British Isles.
Civil wars are often catalysts. The two
British civil wars are no exception. The
Puritan Revolution was the first, but the
second civil war, the Revolutionary War
for North America changed the World.
The Puritan Revolution translated the
Commonwealth ideal to America with
the Pilgrim Fathers and, still today,
Massachussets, Virginia, Pennsylvania
and Kentucky refer to themselves as
Commonwealths. Constitutionally in
the US, there is no difference between a
state and a commonwealth. Of interest to
Boisdale members who wear the white
cockade and still drink to the ‘King over

The Commonwealth makes the World
a safer place for Diversity to flourish –
Nelson Mandela, on release from prison in 1990
and Ireland from Queen Elizabeth I),
called Greater Britannia. Not a bad
inheritance for a King of Scotland!
This year, England, Northern Ireland,
Wales and the Republic of Ireland all
qualified for the European Cup and
were regarded as ‘home nations’. Only
Scotland, sadly, was missing. The
spontaneous spirit of goodwill that
erupted in support of Wales making the

the water’ is the little known fact that
the American revolutionary government
petitioned Bonnie Prince Charlie in exile
to become the first ‘King of America’.
He declined, believing such a move
might queer his preferred claim to the
English throne. One might surmise that
the American War of Independence was
nothing more than a continuation of
the dynastic British civil war between

the Stuarts and Hanoverians. Boisdale
Jacobites can rejoice that, with the
American victory, the Stuarts won!
Losing America, as First Empire, began
the UK’s second special relationship
with the United States and a third special
relationship with the British Imperial
territories. The Brits became rather
more benign Empire-builders after the
Imperial backside had been kicked over
bullying and taxation.
The
modern
Commonwealth
emergence is rooted in the 19th and 20th
Centuries when Australia, Canada, South
Africa and New Zealand obtained selfgovernment, to be joined soon after by
the Irish Free State in 1922. In the postwar period, many newly independent
states wanted to become republics (India
being the first) without giving up their
Commonwealth membership. In 1949
the London Agreement allowed member
states to acknowledge the British
monarch as Head of the Commonwealth
without the necessity of paying allegiance
to the Crown as their Head of State.
Britain and the pre-1945 dominions
are known as the ‘Old Commonwealth’.
The New Commonwealth refers to
those emerging nations forged in the
Independence decades of the mid-20th
Century. My own childhood was spent
in India and then the Gold Coast, where
I was attending primary school during
Independence in 1957. I could not have
imagined then, that 40 years later, I
would be asked to serve as Millennium
Commissioner for Ghana and given the
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Kwame Nkrumah led Ghana to independence from Britain in 1957 and served as its first Prime Minister
and President. As the first of Britain's African colonies to gain majority-ruleIndependence, celebrations in
Accra became the focus of world attention

task of twinning Ghana with Greenwich
to create a development axis on the
Prime Meridian. The year 1999 was also
the 50th Anniversary of the London
Declaration marking the birth of the
modern Commonwealth. The survival
of the historic Commonwealth we know
today was never a foregone conclusion.
Ghana’s first President, the charismatic
Dr Kwame Nkrumah, proposed a
Commonwealth Secretariat to give
teeth to the decolonisation process and
address the divide between developed
and emerging nations. This was resisted
by the Old ‘White’ Commonwealth. The
‘Old Guard’ blinked first. Dr Kwame
Nkrumah won the day and, in 1965,
the Commonwealth Secretariat was
established to take over from the British
Commonwealth Relations Office headed
by an independent Secretary-General.
BREXIT may offer an opportunity for
some Commonwealth organisations lost

worst example of this neglect was closure
at the turn of the century of the much
loved Commonwealth Institute, opened
in 1962, with distinctive copper roof
and parade frontage of Commonwealth
flags. During the 1990s, decline of
interest in the Commonwealth forced
the Commonwealth Club and the Royal
Commonwealth Society (RCS) into a
similar funding crisis from which the
RCS has never really recovered. The RCS
archive and library were broken up and
sold to Cambridge University to cover
debts. One of the many Millennium
projects discarded to make way for the
Dome was an educational project for a
Museum of Commonwealth History.
The goal was to try to help the diverse
communities across modern British
society to understand each other better
through their historic relationships
to their past and present and by
implication, their future. This might

Issue no.7

economy overtook the Eurozone. Recent
figures in from the ‘Pink Book’ showed
that in 2015, that the UK sold £151
billion of goods to non-EU countries
which far exceeded the £134 billion to
Europe. Exports to Europe now account
for just 12% of the UK economy and we
import £59 billion more from Europe
than we sell. A Commonwealth Trade
and Development Centre could be
a permanent Trade Fair to promote
inter-Commonwealth trade. This task
may give our new historian Foreign
Secretary a chance to exercise creative
statesmanship and redeem the FCO
for turning its back on Commonwealth
affairs. But why stop there? Bring on the
English-speaking Union, wake up the
British Council to its original mission,
restructure UK aid for more direct value
and we could see a Commonwealth
Renaissance that would benefit the
UK, Europe and the World. So what of
the UK’s fourth Special Relationship
with Europe? The EU always boxes
clever to maintain integrity of the
single bloc. Realpolitik will want the
UK economy closely aligned with
Europe. There is no reason why UK, the
Commonwealth and Europe will not
prosper together through their special
relationships by building a more liberal,
open and fair global economy. In 1948,
Churchill envisaged the UK at the heart
of three circles - the Trans-Atlantic
Anglosphere, the Commonwealth and
a United Europe. The Sun set long ago
on the British Empire but its legacy in
the Commonwealth is a ‘connective
network’ as powerful as ever.

A new post-BREXIT Commonwealth
Trad and Development Centre in London
would be right on the money.
during the retreat from Imperial history
to be re-established.
The Queen and the Royal Family
have remained steadfastly loyal to
the peoples and the ideals of the
Commonwealth and we can all be
grateful for their quiet diplomacy that
sustained Commonwealth relations
over decades of flagrant neglect by
governments of all complexions. The

have done more to counter extremism as
an education initiative than the flawed
‘Prevent’ programme with its negative
stereotyping. A conventional museum
may be too outdated a concept for our
social media savvy post-Millennium
world but a new post-BREXIT
Commonwealth Trade and Development
Centre in London would be right on the
money. In 2013, the Commonwealth
46

John Carmichael was educated at the
Ridge Church School in Accra, Clifton
College, Bristol and Oriel College,
Oxford. He has worked extensively
in film and television productions
between Ghana and the UK. With
businesses in Ghana he regularly
commutes between London and Accra.

Plutus FX is a specialist foreign exchange firm providing our global client
base with an outstanding ‘boutique style’ service alongside
access to exceptionally competitive prices.

For more information please visit www.PlutusFX.com
or call us on 0207 936 5230

BOISDALELIFE.COM

Autumn 2016

Issue no.7

Autumn 2016

BOISDALELIFE.COM

Issue no.7

COMMENT

ARE WE REALLY MUCH BETTER OFF?
Roger Bootle explores the perception, reality and measurement of
contemporary standards of living in the UK. He is a Specialist Adviser to the
House of Commons Treasury Committee and was formerly Group Chief
Economist of HSBC. In 2012, Roger and a team from Capital Economics,
of which he is Executive Chairman and founder, won the Wolfson Prize, the
second biggest prize in Economics after the Nobel.
WORD BY ROGER BOOTLE

The famous ‘Four Yorkshiremen’ Monty Python sketch performed in 1967 lampooned the colossal changes
in the standards of living across society from the 1930s to the 1960s. Since that time real incomes have
increased exponentially. An excerpt from the sketch can be read on the opposite page

Most of our people have
never had it so good”. This is
how the then Prime Minister,
Harold MacMillan, described the
British people’s position in 1957. If
that was true then it must be even
more so now. Since then average real
incomes have more than doubled.
You can see the improvements
in almost every aspect of life.
Most fundamentally, the quantity
and quality of food consumed has
increased dramatically, to the point
where obesity rather starvation is now
the major nutritional issue.
As incomes have increased,
though, expenditure on food has not
kept pace, with the result that the
proportion of people’s incomes spent
on food has fallen dramatically. This
has freed up money to be spent on
other things – including eating out. In
Macmillan’s day, except for the rich,
this used to be regarded as a luxury.
Now, if not quite a necessity, it has
become normal for many people to
eat out frequently.
Another thing that has been
transformed by higher real incomes
– and technology – is entertainment.
Now just about all members of
society have access to a wealth

of entertainment – TV, film and
music – on their phones, tablets and
computers, and virtually free.
Or think about travel. When I was
growing up, among my peers, it was
unusual for families to have a car and
almost unheard of to go on a foreign
holiday. Now, we are choked by the
number of cars on the roads and many
people take more than one foreign
holiday every year.
Nor is this large increase in incomes
a uniquely British phenomenon;
living standards have risen pretty
much throughout the world. In many
of the emerging markets – led by
China – living standards have not
so much risen as been transformed.
Consequently, whatever national
indices of inequality may say, at
the global level the last few decades
have witnessed a massive decrease in
inequality, as hundreds of millions of
people have been lifted out of poverty.
If things have really been this good,
why is there so much dissatisfaction
and pessimism about our economic
situation and prospects? Again, this
is not just a British phenomenon.
One of the leading reasons behind the
appeal of Donald Trump is the anger
and disillusion of many Americans
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about their stagnant or falling living
standards and the sense that the
future for them and their children,
far from representing the American
dream of continual betterment, may
in fact involve continued decline.
Although almost everyone is much
better off than they, or their equivalents,
were fifty years ago, it is true that some
people in America, and here in Britain,
are worse off than they were 10 or 20 years
ago. The combination of technological
advance and competition from emerging
markets – and from immigrants at home
– has resulted in lower real incomes
for many unskilled and lowly skilled
workers. Meanwhile, at the top of the
income distribution both here and in
the US, senior corporate executives have
continued to enjoy increases in their real
incomes way beyond the increase in their
firms’ output or profits.
But the malaise goes well beyond
issues of inequality. According to the
usual macro numbers, by past standards
the recent economic performance of
umpteen countries in the west has been
uninspiring. In the eurozone, aggregate
output has only just about returned to
where it was when the great financial
crisis broke in 2007/2009. In the UK and
US, performance has been a lot better.
Yet the number of people employed
has also increased substantially, so
that productivity has barely risen.
Accordingly, average incomes for
working people have barely risen either.
This has given rise to widespread
angst – and not only among the people
suffering from income stagnation. Many
distinguished economists believe that we
have now entered a new era of very low
growth. At the extreme, there is the view
that the Industrial Revolution, with its
incessant progress leading to continual
increases in income per head, was
essentially an aberration.
According to this view, the recent
and still continuing revolution in
communications technology is largely
an irrelevance. Set beside the remarkable
advances of the nineteenth and twentieth
centuries – the internal combustion
engine, the telephone, the harnessing
of electricity, labour-saving domestic
appliances, widespread travel by
motor car and later by aeroplane, the
development of the internet, and more
recently the iphone and the ipad, are
mere fripperies of little solid economic
worth. Supposedly, the human race has
run out of new transforming technologies.
So we better get used to this and accept
the reality – normal before the Industrial
Revolution – that average living standards
barely rise from one decade to the next.

As it happens, I don’t accept this
pessimistic view. It amounts to an
extraordinary bet against the powers
of human ingenuity and against the
enormous variety of challenges and
possible solutions to different aspects of
the human condition. I suspect that much
of the answer to the apparent conundrum
posed by the apparent revolution in
technology and the simultaneous poor
performance of the macro numbers is that
we are not measuring things correctly.
Let’s face it, measuring total economic
output, let alone human welfare, is an
heroic task. Our methods were developed,
and were reasonably effective, when
output consisted largely of widgets
pouring off a production line. In this regard
things have long since changed radically.
Manufacturing pure and simple now
accounts for less than 10% of our GDP.
And even with that 10%, issues of quality
rather than quantity are paramount.
What makes this issue of measurement
so important in regard to the
communications revolution is that so
much of the latter affects our leisure time,
rather than our productivity when at
work. This is not picked up by the widget
counters at all, but it is important and
valuable, just the same.
Perhaps
the
greatest
advances
in human welfare that lie before us
concern health and physical wellbeing.
Remarkably, the Pessimistic Tendency
has managed to paint this as a bad thing:
problems for pensions systems, problems
for dependency ratios, problems for
property markets. Problems. In fact
the increase in average life expectancy
should surely be welcomed as a great
improvement in human well-being.
Along with medical advances that
increase life expectancy has gone a series
of innovations that have substantially
reduced pain and suffering. One of my
favourite examples of medical progress
concerns the famous financier, Nathan
Rothschild, who was at one point the
richest man in the world. Reputedly he
enhanced his fortune by obtaining early
news of the result of the battle of Waterloo
and buying up stocks at prices that still
reflected the possibility that Napoleon
might win. Yet, twenty years later, this
hugely rich and successful man died
as the result of an infected abscess, the
like of which would today be cured by
antibiotics available to even the poorest
members of our society.
A more personal example concerns
my father, who fought at the battle of the
Somme – and survived. Actually, there
was for him a horror almost as bad as
fighting the Germans. I remember him
regaling me with stories about the time

when, in the trenches, held down by a
few burly fellow soldiers, he had a tooth
pulled out with a pair of pliers. The
only anaesthetic was a liberal dosing of
booze. I seem to recall that he said it was
whisky – but I rather suspect that it may
have been rum. In any event, not being
a whisky drinker myself, whenever I see
someone at Boisdales ordering a Scotch
from the wonderful selection available
my thoughts turn to my father and his
raging toothache in 1916.

are is largely to do with what we expect
and our attitudes to what we actually
get. Countless studies have revealed
that, above and beyond a certain point,
as societies get richer, they do not
necessarily get happier.
Moreover, there are some features
of the modern economic system that,
even if they don’t produce reductions
in average incomes, make people feel
worse off. Prime among these is the
feeling of economic insecurity. Outside

EXCERPT FROM MONTY PYTHON
SKETCH, THE FOUR YORKSHIREMEN
3rd Yorkshireman: You were lucky to live in
a lake! There were a hundred and fifty of us
living in a shoebox in the middle of the road.
1st Yorkshireman: Cardboard box?! You were
lucky! We lived for three months in a paper
bag in a septic tank. We used to have to get up
at six in the morning, clean the paper bag, eat
a crust of stale bread, go to work down t’mill,
fourteen hours a day, week-in-week-out, for
six pence a week, and when we got home our
dad would thrash us to sleep wi’his belt!
Actually, you don’t need to go back
that far to observe the extraordinary
improvements in dentistry.
I well
remember as a child the horrors
experienced at my local dentist and
can still today see in my mind’s eye
the terribly slow and agonising drill.
And I can still hear the sound that
this instrument of torture made – and
even conjure up the smell of burning
teeth. Contrast this with today’s almost
painless visits to the dentist. Yet these
dramatic improvements do not figure in
the GDP statistics.
So whatever the economic statistics
say, and whatever has happened to
average real incomes, in the sense of
relief from physical pain and discomfort,
people are much better off today than
ever before. But much of the anxiety
about diminished economic performance
and prospects goes beyond the narrow
confines of economics – and even beyond
the totting up of pain and pleasure.
Indeed, it goes right to the essentials of
human nature. Regardless of the output
of things and non-things, how happy we

a few privileged occupations, such as
economic pontificator, a job for life is
now a thing of the past. True, for the last
two hundred years, umpteen workers
have found their hard-earned skills
becoming redundant. But surely the
pace of change has recently intensified.
In the years immediately after the
Second World War, continued full
employment and a very protective welfare
state prevented the average worker from
feeling the cold biting winds of changing
economic reality. But in many countries,
the prevailing feeling now is that the
state will no longer be able to protect
them. In short, even when they are in
well-remunerated employment and are
better off materially than they were 10 or
20 years ago, many people feel insecure.
This isn’t going to change – unless it gets
worse, which it probably will.
What to do? I think the answer is
obvious: repair to your nearest branch
of Boisdales, order your favourite tipple
and give thanks that you are not in the
dentist’s chair 50 years ago – or, still
worse, in the trenches 50 years earlier.
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THE PARADOX OF PONZI
WORDS BY ROSS LECKIE
PARTNER, ARTEMIS INVESTMENT MANAGEMENT
n two novels by Charles Dickens, it
was fiction. But with Charles Ponzi
in 1920, it became fact. Among
others, Bernie Madoff perpetuated it –
and now, around the world governments
are practicing pretty much the same
thing. (A bottle of Bollinger to the first
reader who, preferably without e-resort,
tells us the two Dickens titles)
An eponymous Ponzi scheme pays
(handsome) returns to its early investors
from new capital paid by later investors.
Homo sapiens remains, however, an
ameliorative species (on the whole); and
in such ways as funding the un-fundable,
does mankind advance.
Bores, of course, are legion. Those
bores who bang on about bond markets
though, are all too few. Unbeknownst
to most of us, bonds matter. They are
our warp and weft. That is because the
only thing keeping the show on the road
is bonds. Governments issue them to
fund their (over-)spending. Of late, their
presence and plethora has been growing.
Think plankton, or algae.
In 2006, the value of government
bonds in the developed world was $10.1
trillion. It is now $27.6 trillion and rising
as governments pay off maturing bonds
by issuing new ones – Ponzi-style. It’s
worth remembering that $1 trillion
is 1,000,000,000,000; or one million
million; or 10 to the power of 12. To
put that in context, if you had spent $1
million every day since annus Domini,
you would not have spent anything like
$1 trillion.

1

2

3

4

5

So $27.6 trillion is, er, a lot of money.
Whether or not there are buyers for new
issues doesn’t seem to matter. If all else
fails, central banks buy the bonds and this
practice is a central part of ‘quantitative
easing’. In the case of the ‘conservative’
UK, the Bank of England now owns
over a third of all extant UK government
bonds. Japan’s budget deficit of 6% of
GDP is dwarfed by its bond purchases
equivalent to 16% of GDP.
The total ‘assets’ of the central banks
of the US, Europe, Japan and China
have increased by $1.3 trillion over
the past 12 months alone. They are up
by $10.5 trillion since 2008 began. The
166% increase in these ‘assets’, mostly
bonds, towers over the 15% rise in
global industrial production, the 17%
increase in the value of global exports
and the growth of 44% in the world’s
nominal GDP over the same period. And
yet for all that alchemical largesse, CPI
is up globally by only 34% over the last
eight years.
Yet now, with very low and even
negative yields on bonds, the plot gets
ever thicker. The yield on a 10-year UK
government bond (a gilt) is down to a
record 0.53% as we write. It was 1.38%
on the day of the vote for Brexit. In Italy
and Spain, those models of fiscal probity,
comparable yields are down to record
lows of 1.12% and 0.94%. That’s as
nothing, though.
Yields on Dutch 10-year bonds can be
traced back to 1517 – the longest history
of any government bond. And for the first
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time in nearly 500 years, their yields have
turned negative. The entire Swiss yield
curve (government bonds from a maturity
of three months to 50 years) now has a
negative yield. Any ‘investor’ buying
an 18-year or shorter dated Japanese
government bond will have to pay for
the privilege. More than $11.7 trillion of
government bonds - and counting – now
have negative yields and as so often,
fact is stranger than fiction. The only
consolation is that such alchemy is good
for equities.
And now the scheme is moving on
from government to corporate debt. The
ECB has been buying the debt of an
airliner (Lufthansa), a car manufacturer
(Volkswagen) and a miner (Glencore).
Suppressing the cost of debt in capitalintensive industries such as these seems
likely to have perverse consequences. It
also shows the potential of the bubble
in bonds to be more damaging than the
‘dotconnery’ of the 1990s. The effects of
this bubble are not limited to one sector
and are far more global.
So, a big, big bubble about to burst?
In these extreme conditions, it seems to
us, paradoxes could run on. Recessions
cause bear markets and up with the
former, our politicians and central
bankers will not put. There is comfort
in nature. The wasp Dinocampus
coccinellae lays its egg in the abdomen of
an adult ladybird. As the larva develops,
first it eats the ladybird from the inside,
then paralyses it and spins its cocoon
under the ladybird’s shell.
Remarkably, though, many ladybirds
survive this zombification. Look at Japan.
As Tessa Stiven has it: “The lies we tell
are merely forms of hope/ With kinks in
them like periscopes.” Let Ponzifying
governments hope on.
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Any research and analysis
in this article has been obtained
by Artemis for its own use.
Although this article is based
on sources of information that
Artemis believes to be reliable,
no guarantee is given as to its
accuracy or completeness. Any
forward-looking
statements
are based on Artemis’ current
expectations and projections
and are subject to change
without notice. Should you be
unsure about the suitability of an
investment, you should consult
a suitably qualified professional
adviser. Issued by Artemis
Investment
Management
LLP, which is authorised and
regulated by the Financial
Conduct Authority.
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RISK!
Mark Littlewood, one of the most influential economic and social commentators in the UK, a regular participant
of Question Time and contributor to numerous leading national journals and newspapers, examines both our
preoccupation and perception of risk in today’s world. Would much of our civilisation today even exist if it was not for
what would now be considered as unacceptable risks having been taken by others in the past. Is our fear of risk taking going
to be our downfall and how should we rationalise risk?
WORDS BY MARK LITTLEWOOD

"Life is inherently risky. There is only one big risk you should avoid at all costs, and that is the risk of doing nothing." Denis Waitley, American motivational
speaker, writer and consultant. Editor’s note: The risk of doing nothing can be attractive when compared to doing something stupid

You can’t be too careful” is a
piece of advice we are often
given. We tend to nod sagely
when someone passes on this pearl of
wisdom, but like many other adages
and clichés it’s wildly inaccurate or, at
the very least, unhelpful. You can be too
careful. Or rather, you can be too careful
about things you should stop worrying
about and too inclined to overlook
things that should concern you.
In short, we human beings are pretty
dreadful at comprehending risk and
responding to risks proportionately
and sensibly. We are too inclined to
sweat about the small stuff and so take
our attention off the things that might
matter much more. This has profound
effects for how we live our lives, how
we organise our affairs and the political
and legal systems we live under.
The risks we most want to mitigate

are probably those with potentially fatal
consequences. We’re all going to die
of something one day, but – generally
speaking – we want to avoid the
embrace of the Grim Reaper for as long
as we possibly can. Curiously, however,
we seem to care very differently about
different ways we might shuffle off this
mortal coil, rather than simply wanting
to maximise our overall chances of
remaining on it.
Somewhere in the region of one in
two hundred people in Britain will
have their lives ended as the result of
a car accident. Fortunately, road safety
has improved substantially over recent
decades and we can now drive longer
- and probably faster – with a smaller
risk of death than before. Nevertheless,
a percentage chance of 0.5% of meeting
your doom in a car smash is still pretty
high – and that’s without taking any
52

account of the many thousands who
survive but are seriously injured.
By contrast, other common forms
of transport are almost eye-wateringly
safe. A train accident will be the cause
of death of around one in 65,000 Brits,
about 0.001% of the population. For
sure, most of us travel more by car than
by train and this is an apples and pears
comparison. But given you’re more
likely to meet your end driving to and
from the station car park than on the
train itself, this puts recent industrial
action on the railways in the supposed
name of passenger safety into some
satistical context.
If safety is your concern, trains are
a better option than cars, but airplane
travel should certainly be your favoured
form of transport. Only one in several
million of us will die in an air crash.
This doesn’t seem to stop a lot of us

feeling far more at risk on a transatlantic
flight than on a Sunday drive.
Our apparent inability to accept and
consider these differential risks has a
profound impact on the way we regulate
different forms of transport. There is
probably no way that we can ever make
cars as safe as airplanes are today, but
we do take an extraordinarily different
approach to rules around them.
Getting a full driving licence can
take a teenager as little as 12 weeks at a
cost of around £100. Train drivers need
to be trained for nine months. Airline
pilots require four years of extensive
training, costing about £100,000, and
are obliged to go through a checklist of
107 items before take-off.
Whatever we have based these very
different rules on, it certainly isn’t a
cool analysis of risk to life and limb – it
is closer to some sort of primeval sense
of fear. Newer technologies or science
we struggle to readily understand,
leading us towards heavy-handed
regulation. It is still bit of a mystery to
me how putting hundreds people in a
metal cylinder and propelling them
across an ocean at a height of 30,000
feet and a speed of over 500mph is even
possible, let alone remotely safe. But
the hard facts tell me it is.
The threat of terrorism also raises
questions about whether we respond
to risk rationally. On present statistics,
only around one in ten million Brits will
die in a terrorist act – tens of thousands
of times less likely than a road death. Of
course, our calculations here are rather
different. An underlying concern is that
terrorists might be able to find a means
of enormously increasing their hit rate,
through a nuclear bomb or some such.
We don’t fear a sudden massive uptick
in road, rail or airline fatalities in quite
the same way.
However, our anti-terrorism strategy
again shows how we mismanage the
risks that we are actually able to control.
London seems almost permanently on a
terror alert status of “serious” or “severe”,
never “pretty relaxed” or “about average”.
We are regularly told to “be alert, but not
alarmed” – although it is impossible to
understand what this practically entails
as we go about our day-to-day lives, let
alone what the guidance means if we
truly believe we are about to be at the
centre of a terrorist outrage.
Our
asymmetric
approach
to
transportation risk superimposes itself
onto how we seek to protect ourselves
against terrorism. You typically need
to get to an airport two hours before
your scheduled departure in order to
go through a painstaking and thorough

security check. However, you can hop
onto a bus, train or tube at a minute’s
notice with any amount of unchecked
luggage you choose. This is not a call
for lengthy search procedures before
you take a ten minute bus journey, but
it does raise the question of whether
we are sensibly handling threats rather
than simply pretending to do so.
If we don’t appear to deal with
current,
potentially
measurable
risks rationally, we also seem to be
particularly feeble at anticipating
and predicting future problems. In a
complex, sophisticated and rapidly
changing world, we understandably
turn to experts to tell us what tomorrow
might bring, at least in their specialised

take a nihilistic approach to the risks
they are forecasting, that would be
absurdly reckless. But history teaches
us that we should take a genuinely
enquiring view, rather than treating
their word as gospel truth.
We are never going to be able to
remove risk from human life and it
would be ridiculous for us to try to do
so. Leading a fulfilling and enjoyable
existence can’t be achieved without
taking risks, some large and some
small, on a minute-by-minute basis.
Regulating and minimising these risks
in a proportionate fashion must be the
aim, but it is an aim that we rarely seem
to achieve. We seem more content to
allow our governments to regulate and

Our inability to accept and consider
differential risks, has a profound impact
on the way we regulate transport.

field. Recent history suggests that we
should treat their predictions about
future risks with a very hefty dose of
scepticism. Certainly, we must avoid
treating doom-laden predictions as
matters of fact.
The Club of Rome, a think tank
consisting of many eminent scientists,
diplomats and politicians, told us
in 1972 that there were only 550
million barrels of oil left on the planet,
prompting President Jimmy Carter to
warn we could use up all available oil
by the end of the 1970s. Two generations
later, and we now have 16,000,000
million barrels of oil in proven reserves.
As recently as 1999, Goldman Sachs
warned us that oil was a dying industry
and that 90% of oil had already been
discovered. They were utterly wrong.
The Americans discovered so much
new oil between 2008 and 2014 that
they have effectively doubled US oil
reserves in that six year period. At the
tail end of the last century, it would
have been understandable for someone
to believe that a great risk to humanity
was oil running out, but it would have
been a totally inaccurate belief – one
which seems almost laughably quaint
in retrospect.
Perhaps the scientists of today,
unlike their predecessors, have hit the
nail on the head when it comes to the
existential threat posed to humanity by
climate change. We obviously shouldn’t

legislate not to sensibly diminish risk,
but rather to appear to tackle fears.
It’s worth us remembering that risks
and fears are not one and the same
thing at all – indeed, they often have
no connection at all. So, the next time
someone tells you that a new law or
regulation is needed because “you can’t
be too careful”, tell them they’re wrong.
We often seem to be careful about things
that barely matter, thereby distracting
us from what really does.

Mark Littlewood is Director General
of the Institute of Economic Affairs
(IEA). He was formerly chief
press spokesperson for the Liberal
Democrats. iea.org.uk
@MarkJLittlewood
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BOISDALE LIFE’S TOP TEN MENS WATCHES

For50 years,
we’ve measured success
just one way:
We only win when
our clients win.
There was a time when investment bankers were trusted partners and
advisors to their clients. The goal was simple: relentlessly commit to
your clients; be hardworking and humble; stay unconflicted in your work
and uncompromising in your values. The rest will take care of itself.
Our success proves there’s still room in the world for a firm that embraces
an approach that has stood the test of time: Clients First –Always.

SM

Journalist, wine writer and self-confessed watch obsessive, Michael Karam lists ten watches you really
should consider owning, whether as an investment or simply to enjoy wearing. In the next issue of
Boisdale Life Michael will tackle the top ten women’s watches.
WORDS BY MICHAEL KARAM
IWC MARK XVIII:
REF IW327001

ROLEX DAYTONA WHITE DIAL:
REF 116500LN

It didn’t take IWC long to realize the short-lived Mark
XVII was a lemon and revert to the Mark XVI styling with
a 1mm increase in the diameter. The result is a beautifully
understated, fit-for-purpose and wholly versatile watch that
embraces IWC’s strong aviation heritage while not shouting
about it, in the same way the brand’s bigger models do. There
is a white dial and a steel bracelet, option but I’ve gone with
the 327001. The easy to read black dial with “prop” hands
has more presence and looks thoroughly modern, even
though it clearly harks back to the original 1940 design. No
mean feat.

Collectors go bonkers over vintage Daytonas. Sought
after models can change hands for over £50,000 while some
including Eric Clapton’s, have smashed the six-figure barrier at
auction. This latest incarnation, launched earlier this year, has
fans salivating over the pared down design, that is a nod to the
60’s models made iconic by Paul Newman and Steve McQueen
but it comes at a fraction of the price. That said, be prepared to
sit on a waiting list for up to a year depending on where you
live. Like the Speedmaster it oozes heritage and understated
cool. Will you ever use the chronograph function? Who cares?

Cost £3,190

Cost £8,250

We also like The Portuguese 7 Days

We also like the Submariner

The next Boisdale Watch Club event will include a unique
insight into the world of pre-owned watches. Specialists,
CHRONEXT will be on hand to provide comprehensive
expertise, enabling you to navigate this market. Both
pre-owned and new watches will be available to
purchase, including rarities sourced by their professional
WatchHunters. If you are interested in attending this
event please email: harry@boisdale.co.uk
To discover the diverse selection of watches CHRONEXT
offers, visit their homepage at www.chronext.co.uk

©2016 Jefferies LLC. In the United Kingdom, Jefferies International Limited is authorised and regulated by the Financial Conduct Authority.
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JLC REVERSO ULTRA THIN 1931 TRIBUTE:
REF 2788570

TAG HEUER: CALIBRE 12 MONACO
CHRONOGRAPH: REF CAW2111.FC6183

Like the Speedmaster and Daytona, the
Navitimer is the timepiece Breitling has
built its “tool watch” reputation around.
The marque makes the most serious
pilots’ watches on the market – including
the scarily butch Emergency model –
with fighter pilots all over the world
having used them for decades. Apart
from the size, nothing much has changed
since the Navitimer was first introduced
in the 1940s: the sunken basin dial; the
4 o’clock date; the panda sub-dials; and
the tachymeter function, are all set amid
the Breitling wings and anchor logo,
giving this watch an acceptable whiff of
escapism. And that’s why we love it.

Tag Heuer (or Heuer as it was
known before 1985) has been making
famous sports watches, normally
associated with motor racing, for
generations. The discontinued Monza
was a huge favorite of mine, but it
has been discontinued, so I have gone
for the beautifully esoteric Monaco
chronograph, the watch equivalent of
the E-Type Jaguar – it shouldn’t have
worked but it did – and the blue face
version is bags of fun and steeped in
history. Steve McQueen, who clearly
has a lot to answer for when it comes to
bestowing watches with iconic status,
wore one in the 1970 film 'Le Mans'.

Cost £5,760

Cost £4,050

We also like the Transocean 38

We also like the Carrera Calibre 5 Automatic 39

PATEK PHILIPPE CALATRAVA: REF 5196G-001
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TUDOR HERITAGE BLACK BAY: REF 79220R

CARTIER TANK SOLO: REF W5200003

Founded in 1851, Patek Philippe
is recognized as being responsible for
the finest watches in the world. I love
the Calatrava, which has been around
since 1932 and reeks of breeding and
good taste. The Ref: 5196G-001 is made
in white gold; it has a manual wind
mechanism; a silver grey dial and at
37mm, comes in at just the right size.
Any Patek is an investment – a one of
a kind Ref. 5016A-010 achieved $7.3
million when it sold at the Only Watch
auction in Geneva in November 2015
– so, if you pull the trigger, keep the
papers and service history it could get
you out of a minor scrape one day. But
that’s not the point is it?

The Art-Deco styled Reverso, designed
in 1931, to withstand the rigors of polo,
has become a bright star in the classic
watch firmament and a serious option for
the discerning wearer who doesn’t want
to go down the chronograph, dive watch
path. There are a lot of models out there
for both men and women and I wanted
to recommend the Grand Taille, but
sadly that is out of production. The 1931
Tribute however is a worthy alternative.
It has that pleasingly-personal manual
wind movement, a whiff of pre-war
glamour and is possessed of a measured
beauty that sets itself apart from the rest
of the Reverso family.

Cost £14,470

Cost £5,500

We also like the Nautilus

We also like the Master Ultra Thin date

A year ago, I found myself at the
Cartier boutique in Beirut, where I saw
this version of the Tank Solo under the
glass counter. I was smitten, but it was
also a troubling moment. I used to think
the Tank was a cliché worn by people
with no imagination. But there is a
reason the Tank Solo is one of the most
famous watches ever made. Created by
Louis Cartier in 1917 and named after
the machines of war that were deployed
on the Western Front, it expresses,
in one beautifully designed item, the
style and elegance for which Cartier is
known. Period.

Tudor used to be perceived as the
poor man’s Rolex by those who don’t
know what they were talking about. The
current excitement surrounding Tudor
stems from the brand’s decision to mine
its vast sports legacy and alloy it with
modern styling. The result is that Tudor
has broken away from being a Rolex subbrand and is now a luxury marque in its
own right. I predict the Heritage Black
Bay range will be sought after in years
to come and I’m going with the red bezel
version – evocative of the Rolex GMT
“Pepsi” – with its stunning snowflake
hands and retro styling. At this price,
you’d be hard pushed to find a watch of
similar quality.

Cost £2,020

Cost £2,330

We also like the Santos 100

We also like the Pelagos

PARMIGIANI TONDA 1950 TOURBILLON BLUE DIAL
OMEGA SPEEDMASTER PROFESSIONAL: REF 311.30.42.30.01.005

Arguably the most famous chronograph ever. It’s been worn in space and on
the moon, and it hasn’t changed that much since it was first introduced in 1957.
Bulletproof, functional, masculine and beautiful, the geeks often cite as the one
they’d choose if they had to own only watch. With its Hesalite glass (unlike sapphire
crystal it won’t shatter in space) and the manual wind mechanism (so it won’t go
haywire in zero gravity), it oozes authenticity and just gets better with every dent.
Omega makes loads of Speedmasters, many of which look very similar, but this is the
only one to have. It’s also eminently affordable.

Finally I’ve gone for a bit of a wild card. Founded in 1996, it would be tempting
to call Parmigiani a brash upstart in an industry in which many of the aristocratic
names were founded over 100 years ago, but Parmigiani watches are so exquisite and
made in such limited numbers – a few thousand a year – that it is hard to ignore the
undeniable quality and luxury they exude. I have opted for the Tonda 1950 Tourbillon
with a stunning blue dial. Not only is it a thing of beauty and discernment, the
anoraks among will be very excited when I say that it features the world’s thinnest
automatic micro-rotor movement with a flying tourbillon. Isn’t that a wonderful
thing to have on your wrist!

Cost £3,340

Cost £100,000

We also like the Seamaster

We also like the Tonda 1950 Rose Gold Case - Grained White Dial
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A Carnivore's
Dream

BCW has become London’s
No.1 jazz venue.
Very cool for cats.

evening
standard

tatler

This month Boisdale Life talked with two of the UK’s best known chefs. Both are Executive Chefs respectively in
Flemings of Mayfair (Shaun Rankin) and The Capital Hotel (Nathan Outlaw) both of which are in the Small Luxury
Hotels of the World London portfolio.

THE SHAUN RANKIN INTERVIEW
Shaun Rankin is the Executive Chef at Ormer Mayfair – located at Flemings Mayfair – and opening
in September 2016. He also runs the Michelin starred restaurant Ormer in St Helier, Jersey.

REBECCA FERGUSON ON STAGE,
BOISDALE OF CANARY WHARF

WHISKY BAR, CANARY WHARF

TERRACE, CANARY WHARF

I am honoured to be
Patron of Music for
Boisdale of Canary Wharf,
which features world class jazz,
blues and soul every night.
Jools Holland,
Boisdale Patron of Music
MACDONALD RESTAURANT, BELGRAVIA

RESTAURANT, CANARY WHARF

BACK BAR, BELGRAVIA

CHAMPAGNE & OYSTER BAR, BISHOPSGATE

RESTAURANT, BISHOPSGATE

Boisdale of
Canary Wharf

Boisdale of
Belgravia

Boisdale of
Bishopsgate

Boisdale of
Mayfair

Cabot Place, Canary Wharf
E14 4QT
020 7715 5818

15 Eccleston Street
SW1W 9LX
020 7730 6922

Swedeland Court
202 Bishopsgate, EC2M 4NR
020 7283 1763

COMING SOON
12 North Row
London W1K 7DF
0203 873 8888

www.boisdale.co.uk

escribe the dining experience you
will create at Ormer Mayfair?
Everyday luxury. From tasting
menus to great value set lunch menus,
Ormer Mayfair will be accessible for all
occasions but everything will be of an
exceptional quality.
What is going to be the signature dish?
Lobster Ravioli – one of the most
popular dishes I’m bringing over from
Ormer Jersey, it’s a very special dish that’s
close to my heart and the very essence of
what we’ll be doing here.
Where did the love for seafood come
from?
From my time in Jersey. Over the
years, cooking there and going out into
the open seas with suppliers has given

me real understanding of the wonderful
produce and how factors like the island’s
big tides contribute to the flavours,
making the shellfish taste beautifully
sweet. It’s a pleasure to cook with such
fresh ingredients.
Name a contemporary you admire?
The Galvin Brothers.
What has been your proudest
culinary moment?
Receiving a Michelin star for Ormer
Jersey, just four months after we opened
in September 2014.
Name the fish we should all be eating
more of?
Pollock. It’s a great universal fish that is
so adaptable; it works with so many other
ingredients. It’s also sustainable and good
59

for you so great benefits all round!
Where do you go to unwind afterwork?
If I’m in London, I like to head to Soho
with friends to share delicious small
plates of Spanish food and a few glasses
of wine in one of the area’s fantastic
tapas bars.
What’s your favorite thing about
staying at Flemings?
The gin bars in the rooms! Only joking
– although they are great. Flemings
Mayfair’s location is ideal, it’s so central
and the recent refurbishment means the
rooms are absolutely stunning. Throw
in the great staff and it’s a winning
combination in my eyes.
Any celebrity diners you’ve wanted to
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throw out?
I couldn’t possibly say.
Name you favorite seasonal ingredient
for this summer?
Victoria plums.
What’s the strangest meal you’ve
ever eaten?
I don’t think I’ve eaten my strangest
meal yet – when I get more time on my
hands I plan to travel a great deal more
and try anything and everything that’s
put on a plate in front of me!
Which food trend are you not happy
with right now?
Hybrids. I like the inventive idea
behind creating new dishes by fusing
others
together,
but
showcasing
ingredients at their freshest and simplest
is what I’ve always stood for so I can’t
help but think that the less you mess
about with them, the better.
Who are the future stars in your
kitchen?
I can’t speak highly enough of all my
head chefs. Lee Smith at Ormer Jersey,
Nuno Goncalves at Hay Hill, and Kerth
Gumbs who you will soon meet when we
open the doors to Ormer Mayfair.
If you weren’t cooking what would be
the dream job?
I love everything about the sea, so
probably a marine biologist.
Have you ever had a culinary disaster?
Yes – on a big scale! I was cooking at
a big food festival in Tazmania, it was
going to be a six-course tasting menu for
around 80 people but all the produce
went missing the day before. I had to
change all the menus, and try to find
ingredients in the middle of nowhere! I
think we managed to pull it off but I never
did find out where all those ingredients
disappeared to.
Where did you train to cook, who
inspired you?
When I left school I went straight into
the industry and did three years in top
London hotel kitchens including The
Mayfair, The Savoy and The Ritz. It was
a baptism of fire! I’ve been massively
inspired by team at Charlie Trotters
in Chicago who I spent time working
for and of course the likes of chefs like
Raymond Blanc.
Name your top 5 dinner party guests?
To be honest, rather than celebrities
I would choose five good friends who I
don’t get much chance to see. Working
chef’s hours and flying between Jersey
and London, doesn’t leave much time
to socialize so being able to sit down,
relax and enjoy some great food and wine
with five friends would genuinely be my
dream dinner party.
www.ormermayfair.com
www.slh.com/flemings
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THE NATHAN OUTLAW INTERVIEW
Nathan Outlaw is renowned for his focus on the simple delights of British
seafood cookery and runs the Michelin starred restaurant Outlaw's at The
Capital. He previously worked with Rick Stein at The Seafood Restaurant in
Padstow and holds two Michelin stars for Restaurant Nathan Outlaw in Port Isaac.

escribe the dining experience at
The Capital?
I want customers to have an
experience to remember for all the right
reasons. My aim is to offer guests an
opportunity to sample the best quality,
freshest,
responsibly-sourced
fish
and seafood from fishermen we know
in Cornwall and the West Country.
It’s delivered straight to the heart of
Knightsbridge so that we can guarantee
this. The ingredients always take center
stage and the menus showcase an array
of original and creative seafood dishes.
Dishes may seem simple, and they
are simply cooked but they also have
complex layers of flavor and that’s the
tricky thing to achieve. In addition, we
offer exceptional standards of hospitality
from professional, knowledgeable and
friendly staff. I want customers to relax
and enjoy their time with us.
What is the signature dish?
We don’t have a signature dish as the
menus are always changing with the
season, though fish is always the star of
the show. If I had to name one it would
probably be the lobster risotto we serve
from time to time. It never fails to please
and we have customers who come when
it’s on the menu just to enjoy that.
Where did the love for seafood come
from?
Fish and the sea have always
60

fascinated me, even as a child I used
to love watching the waves roll in or
searching around rock pools for crabs.
British seafood is my passion, I love
everything about it: the catching, the
prepping and the cooking. People don’t
realise that seafood is seasonal and that
each piece reacts differently to cooking.
It keeps me interested and on my toes.
Name a contemporary you admire?
At this moment in time, I’d say Tom
Adams from Pitt Cue Co. He has the
same passion for meat as I do for fish.
He’s just opened a B&B working farm/
restaurant near Launceston with April
Bloomfield and it’s pretty cool.
What has been your proudest
culinary moment?
There have been a few, but I was
really chuffed to be awarded AA Chef
of the Year 2015. It’s lovely receiving
awards but having something that’s been
voted for by your peers is really special.
Name the fish we should all be eating
more of?
Mackerel –it’s without a doubt my
favorite fish. It’s fantastically versatile
and so good for you as it’s packed with
omega-3 fatty acids. Also cuttlefish, it’s
really good in stews and curries and is
forgiving if you overcook it a bit.
Where do you go to unwind afterwork?
Bar Boulud at Mandarin Oriental, it’s
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just round the corner from The Capital and
perfect for a cocktail after a busy service.
What’s your favorite thing about
staying at The Capital?
The Capital is one of the last remaining
family-owned and run boutique hotels
in London. That’s pretty special and it
always feels like a home from home.
Any celebrity diners you’ve wanted
to throw out?
I’m too diplomatic to answer that one!
The majority of our guests are lovely.
Name
you
favorite
seasonal
ingredient for this summer?
Mackerel, of course… and strawberries.
What’s the strangest meal you’ve
ever eaten?
Sea anemone in Hong Kong – never
again!
Which food trend are you not happy
with right now?
I can’t stand smears on plates!Or
anything that constitutes messing about
with food. It just isn’t necessary.
Who are the future stars in your
kitchen?
I’m really passionate about nurturing
young talent in the industry and am very
proud of Academy Nathan Outlaw at
Cornwall College. Outlaw’s at The Capital
has apprentices from Bournemouth and
Poole College and it’s great to see them
progressing in the kitchen.
If you weren’t cooking what would
be the dream job?
I really don’t know, cooking is the
only thing I’m good at! Maybe something
in the music industry, on the production
side though.
Have you ever had a culinary disaster?
Probably, but I think all the best dishes
come from trial and error. Like the time
there was a spillage in the fridge that
wasn’t found until the next day. That
one resulted in a new cured fish dish!
Where did you train to cook, who
inspired you?
I became interested in cooking at a
young age, inspired by my Mum, a great
home cook, and my Dad, Clive, who is
a chef. Helping out in his kitchens was
enough to make me realise I wanted to
be a chef – and now he works with me as
Pastry Chef at Outlaw’s at The Capital. I
went to Thanet College (now east Kent
College) and after my training and a stint
in London I worked for Rick Stein at his
seafood restaurant in Padstow and that
was where I started to get really excited
about fresh seafood.
Name your top 5 dinner party guests?
My wife, Rachel, Dave Grohl, The
Queen, Chewbacca, Yoda, That would
be interesting wouldn’t it?
www.capitalhotel.co.uk
www.slh.com/capitalhotel

BOISDALELIFE.COM

Issue no.7

SMALL LUXURY HOTELS OF THE WORLD
MICHELIN RESTAURANT SELECTION
Small Luxury Hotels of The world have a diverse collection of over 520 independently minded
hotels all over the world. Most of SLH hotels have wonderful restaurants of which many have
Michelin Stars – here are four SLH hotels for a short (or long!) break. To discuss a booking call
the charming SLH reservations team on 0800 0482 314 or simply visit www.slh.com

GRAND HOTEL VILLA CASTAGNOLA,
LUGANO, SWITZERLAND

ALTHOFF VILLA BELROSE, ST
TROPEZ, FRANCE

www.slh.com/villacastagnola

www.slh.com/belrose

Once the home of Russian nobility, Grand
Hotel Villa Castagnola is an impressive
Italian-styled villa overlooking Lake Lugano.
The hotel features three restaurants, including
the Michelin-starred Gallery Arte Al Lago, the
only Michelin-starred restaurant in Lugano,
which sits directly on the lake offering a very
special dining experience. Head Chef Frank
Oerthle creates spectacular signature dishes
specialising in lake fish and seafood. The
restaurant also doubles up as an art gallery
with changing exhibitions and work from
famous artists and sculptors.

Le Belrose, Villa Belrose’s famed restaurant,
invites guests on a creative culinary journey,
serving inventive Mediterranean cuisine.
Pietro Volonté, Le Belrose’s Italian chef,
received his first Michelin Star here and his
dishes are shaped by his Italian heritage. The
restaurant’s extensive wine list of over 500
French wines is one of the largest in the region,
led by Head Sommelier Arthur Chabidon.
From its hilltop position, the views across St
Tropez as the sun sets are truly magnificent.

ST JAMES’S HOTEL AND CLUB,
LONDON, UK

LES SOURCES DE CAUDALIE,
BORDEAUX, FRANCE

www.slh.com/stjameshotel

www.slh.com/caudalie

Only one year after opening, Seven Park Place
at St James’s Hotel was awarded one Michelin
star and four AA Rosettes. William Drabble,
Executive Chef, certainly has a bit of pedigree
earning his first Michelin gong at the age of
just 26. French cuisine making the best of
British ingredients, taking inspiration from the
seasons with signature dishes such as poached
native lobster tail. Seven Park Place is an
elegant and intimate space with just 26 covers,
making it one of London’s smallest Michelin
starred restaurants.

In 2010, Les Sources de Caudalie’s La
Grand’Vigne Restaurant was awarded its
second Michelin star recognising the talents
of Chef Nicolas Masse. His fine cuisine shows
off seasonal produce from the hotel’s own
vegetable garden, local farmers and the
nearby Atlantic using ingredients such as
Aquitaine caviar, lobster and wild turbot.
Set in a vineyard in Bordeaux, the food pairs
exquisitely with glasses of the estate’s Chateau
Smith Haut Lafitte. Les Sources de Caudalie
also features a panoramic cigar bar, as well as a
spa specialising in vinotherapy.
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THE ART DETECTIVE
Boisdale Life asked picture specialist Iain Gale to explain the detective work that
goes into discerning the value of a piece of art. Iain is a well-known art critic
and has curated a number of exhibitions for the National Galleries of Scotland.
WORDS BY IAIN GALE,
PICTURE SPECIALIST LYON & TURNBULL

Portrait of Major Patrick Campbell c.1778 attributed to John Singleton Copley (1738-1815)

ife in an auction house is never dull.
Often it involves detective work as
it did recently when a painting,
said by family tradition to be by the
great American painter John Singleton
Copley, arrived for sale. The sitter was a
Scot – Major Patrick Campbell, a British
hero of the American Revolution. It was
unsigned and the challenge was not
only to prove that it was indeed Major
Campbell, but more importantly that it
was by Copley. With the attribution, the
painting is worth ten times more than it
would be otherwise.

The first task was the simplest. The
internet revealed another painting of
the Major, much larger than the one
with us, in a museum in San Francisco.
Apparently this too was the work of
Copley and a photograph revealed the
same face and probably the same artist.
Before I could get too excited,
however, I learnt that forty-four years
ago the painting had been de-attributed
by one of the leading experts on the
artist on the grounds that it was not in
Copley’s American style. But had it, I
wondered, been painted in America?
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Copley had been born there and made
his name as a portraitist but, moving
to London in 1775, he had changed his
technique from a highly detailed finish
to a softer style inspired by the thenhugely successful Joshua Reynolds.
Further research revealed that the San
Francisco picture had only been in
America since 1927 when it had been
advertised in the Connoisseur magazine
as having been recently purchased from
an estate in Surrey. The description in
the advert gave the view as being of
Barcaldine Castle. This good news was
backed up by a positive comparison
of the topography to that estate, near
Oban. But who then were the company
of redcoats marching up the glen? I
went back to Campbell himself for this
and uncovered his story.
Patrick Campbell was the third son
of Duncan Campbell of Barcaldine and
Glenure. From the family papers it
seems that Duncan fell out with three
of his sons who had joined the military
and died while in service.
In 1763, at the end of the Seven
Years War, aged around 17 and having
studied at a private military academy
near London, Patrick had been keen to
join the army. His uncle, the wealthy
London-based Scottish businessman
Robert Campbell, supported the idea —
but his father Duncan called him back
to the Highlands where he ran a cattledroving business.
Eight years later however, in 1775,
Patrick managed to break away and,
raising a Highland ‘levy’ of infantrymen,
purchased a commission in the newly
formed 71st Highland Regiment, with
the rank of captain.
I believe that the San Francisco
portrait was painted to mark this event,
in 1775. It seems likely that his uncle,
who had originally backed the idea,
might have paid for it. The redcoats in
the painting were now explained as the
men of the Highland levy.
In the spring of 1776, with the
71st foot, Patrick sailed to America,
arriving in August. He led his men
in a composite Highland grenadier
battalion, which fought in the 1776
campaign in the New York area. They
landed on Long Island in the first wave
of the amphibious assault, and were
present the siege of Manhattan and the
Battle of Harlem Heights.
Perhaps the smaller Scottish portrait,
with its siege guns, celebrated Campbell’s
involvement in these assaults? Had it
been commissioned at its smaller scale
to send across to him, the larger San
Francisco painting remaining in his
uncle’s house in London?

If that were the case then the face in
our picture could have been modelled
on that in the first as well as preliminary
studies made from the original sitting
in 1775. This indeed had precedents
in Copley’s work. When shown the
painting, the Reynolds expert Dr
David Manning pointed out that it
was also Reynolds’s practice to paint
some smaller portraits which could be
transported on board ship. I then found
another Copley painting, exactly the
same size as our own, which had been
painted for shipping to an English wine
merchant residing in Spain.
But I do not believe that our portrait
ever made the Atlantic crossing, nor that
Major Campbell ever saw it. By early
1781, Campbell had purchased himself
promotion to the rank of Major. A few
months earlier he had met the wealthy
Quaker heiress Sarah Pearsall, and the
two were married on 1 January 1781.
Campbell’s health, though, had been
seriously compromised by his military
service, and he soon left the army to
settle in New York, where he died in in
his thirties in September 1782, leaving
his wife and an only son, both of whom
remained in America.
At the time of writing, I am still
awaiting an opinion on my findings from
one of the Copley experts in the USA.
iain.gale@lyonandturnbull.com

STARTER’S ORDERS
In our new feature, the intrepid Colin Cameron scours the world of racing –
interviewing its many lively characters along the way. This month he tracked
down former European CEO of Cantor Fitzgerald and classic winning owner
and breeder, James Rowsell – he even got a few tips!
WORDS BY COLIN CAMERON

James Rowsell on the Boisdale of Belgravia Cigar Terrace. The hat courtesy of Bates of
Jermyn Street www.binksatbates.com

Iain Gale obtained an MA in History
of Art at Edinburgh before joining
Christies in 1982 in the picture
department in Glasgow, specialising
in Scottish paintings. He was deputy
art critic of the Independent 19901996 and from 2000-2003 he was
Founding Editor and Publisher of
Caledonia magazine. From 2000 to
2010 he was Editor of the National
Trust for Scotland magazine.

limb the stairs to the smoking
terrace at Boisdale Belgravia and
on your right is a photograph
of the Maharaja of Rajpipla leading in
Windsor Lad, after the colt had won
the Epsom Derby in 1934. Any lover of
the Turf would feel welcome amid such
imagery. James Rowsell certainly does.
In his case, that’s having graced Boisdale
since the last millennium when his then
Salomon Brothers offices were around
the corner from Eccleston Street.
He has also trodden the very same
path as the Maharaja when Talent, a filly
he owned and bred, won the Oaks – the
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fillies’ Derby – at Epsom in 2013. Talent,
now a broodmare, remains in Rowsell’s
ownership boarded at his Ashbrittle
Stud in Somerset, with a foal at foot
(while Talent’s own mother, a mare
called Prowess, has a filly by none other
than the great Frankel).
Even our biggest punters defer to
those who take the plunge and speculate
on the actual horse flesh itself. Talent
won the Oaks at working man’s odds
of 20/1 so that will have helped defray
some of the expensive outgoings behind
breeding a Classic winner. Equally
can you put a price on an experience
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Talent, winning The Oaks at Epsom in 2013. Bred by the Ashbrittle Stud near Wellington in Somerset, Talent
is from the first crop of foals sired by New Approach, a horse which won four Group One races including the
Epsom Derby

reserved usually for the great and the
good, including Royalty as Boisdale’s
wall of fame records?
“We actually took the train to Epsom,”
recalls Rowsell, remembering that a brief
domestic with his wife kicked off on
the realization, with the clock ticking,
that she had misplaced her Oyster card.
“Before the race itself in the paddock no
one was especially interested in us as we
weren’t fancied. We caught a train home
and on the way some fellow passengers
asked us if we’d had a good day. I said
we had won on the Oaks. Then I showed
them the trophy!”
A further surprise, and of interest to
us all, would have been Rowsell’s belief
that the study of pedigrees, usually the
preserve of his fellow breeders, can
help you turn in a profit betting. “Take
the July Cup at Newmarket,” he argues.
“This was won by Limato, a speed horse
with a pedigree that suggests stamina for
the six furlongs, when many in the field
were not bred to race over further than
five furlongs, or had more stamina in
their bloodlines than the speed needed
for sprinting.”
The Derby and the Oaks are two
other examples of races where an
understanding of pedigrees can help
you with betting, Rowsell suggests.
“Both are 12 furlongs. You can look at
the fields for these races and see runners
who are not bred to show their best at
this distance and rule them out, which
can significantly narrow the field. This
tilts the betting market significantly in
your favour.”
Rowsell estimates that sometimes
you can rule out 70% of runners
as betting prospects by looking at
pedigrees, in the process narrowing

down the prospective winners. Add
to insight from pedigree into the best
distance for a horse, a sense of what
conditions will be preferred. Look at
the families of runners and see which
ones have over the years favoured soft
or fast ground, urges Rowsell. Likewise,
pedigree can serve as an indicator of
preference for going left or right handed
or up a straight track rather than round
a bend. “Like any market it is about
giving yourself an edge”, he maintains.
All this high-end analysis and a
stellar City career – altogether more than
simply “right place, right time” – was
ahead for a teenage Rowsell when at
17, his local doctor, an Irishman with a
life-long passion for racing, prescribed a
trip to Cheltenham along with his two
sons. Even though Rowsell now favours
flat racing over the jumping game, he
still joins the family at the festival,
breakfasting with them on each of
Cheltenham’s four days.
Whether punting on the winter
game or concentrating on racing during
high summer, Rowsell particularly
recommends studying which trainers
are in form. As an owner, he knows that
stables experience a mix of hot streaks
and cold stretches. “The reason can be
something like local rape seed or pollen
levels,” he explains. “The Racing Post
statistics show which trainers are in
form or have been off and are perhaps
about to hit a purple patch.”
As a City man, Rowsell also
recommends following the money.
“Horses who drift in the betting rarely
win.” If bookmakers are lengthening
the odds, then there is little money for
a horse, which suggests even the stable
hasn’t much confidence, he explains.
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There is no lack of conviction behind
the brace of runners Rowsell has picked
for Boisdale punters to follow for the
rest of the current flat season. The lucky
beaver hair Fedora, from Bates of Jermyn
Street comes off and out of the hat,
Rowsell provides a pair for the weeks
ahead with their best ahead of them.
“New Bay and Left Hand,” he confides.
“New Bay was third in the Prix de
l’Arc de Triomphe last year at Longchamp
and then disappointed in that strange
running of Prix D'Ispahan there won by
the Japanese horse, A Shin Hikari, who
subsequently was beaten at odds-on at
Royal Ascot. Then there is Left Hand. She
was a fast finishing fourth in the Marcel
Boussac last autumn at Longchamp on her
second ever run. This spring she was a sick
horse but showed she was on the way back
with a second in June’s Prix de Diane at
Chantilly beaten only by La Cressonniere,
a dual Classic winner whose form – tied
up with Jet Setting in last November’s Prix
Herod at Chantilly – is very strong.”
He adds, “The pair are both progeny
of the stallion Dubawi, who is the sire
of Talent’s first foal. Both will improve
with age.” How does Rowsell know that?
Simple – it’s in the genes.
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RESTAURANT & BARS

LIVE MUSIC EVERY NIGHT
DINNER & SHOW
FROM £30

COCKTAIL & SHOW
FROM £15

New Bay, four-year-old colt (Dubawi out
of Cinnamon Bay [byZamindar])
Trained by Andre Fabre
Owned / Bred by Prince Khalid Abdullah
Left Hand, three-year-old filly (Dubawi out
of Balladeuse [by Singspiel])
Trained by Carlos Laffon-Parias
Owned / Bred by Wertheimer Brothers

‘A fairytale of delight.’
JOOLS HOLLAND

‘Wonderful food and a terrific atmosphere.’
Colin Cameron is a writer, author,
commentator on matters of style and
trend He is also a privileged host to
the great and the good – usually having
got to know them at the racecourse.

TATLER

WWW.BOISDALE.CO.UK
CABOT PLACE
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BOISDALE IN BORDEAUX
‘ENTENTE CORDIALE’
Celebrated and exceedingly cerebral bon viveur Bill Knott describes a post Brexit Boisdale
invasion of Bordeaux by a private jet to visit Chateau Mouton Rothschild and reaffirm his love
of French food at the two Star Michelin restaurant Cordeillan-Bages.
WORDS BY BILL KNOTT
im Hacker: The Americans will
always protect us from the Russians,
won't they?
Sir Humphrey Appleby: Russians?
Who's talking about the Russians?
Hacker: Well, the independent
deterrent.
Sir Humphrey: It's to protect us against
the French!
Hacker: The French?! But that's
astounding!
Sir Humphrey: Why?
Hacker: Well they're our allies, our
partners.
Sir Humphrey: Well, they are now, but
they've been our enemies for the most
of the past 900 years. If they've got the
bomb, we must have the bomb!
Hacker: If it's for the French, of course,
that's different. Makes a lot of sense.
Sir Humphrey: Yes. Can't trust the
Frogs.
Hacker: You can say that again!
Excerpt from BBC sitcom Yes Minister,
written by Antony Jay and Jonathan
Lynn, 1982
This exchange between Jim Hacker,
the permanently beleaguered Minister for
Administrative Affairs and the ineffably
suave Sir Humphrey Appleby, his
Permanent Private Secretary, more or less
sums up the long-running suspicion that
the British harbour for the French.
Vive la différence, entente cordiale and
all that, but relations with our neighbours
across la Manche have always had
more than a soupçon of wariness about
them. We love France - its magnificent
mountains, long lazy rivers, fabulous
châteaux and glorious beaches, as well
as their superb food and wine - but we
don't really love the French. They, in
turn, view us Brits as a bunch of uptight,
unimaginative Anglo-Saxon Protestants
who live under a permanent rain cloud
and have no idea of how to enjoy life.
Brexit has hardly helped this: in fact, it
seemed so potentially dangerous to AngloFrench relations that Ranald MacDonald,
Boisdale's flamboyant founder, Boisdale
Life Editor-at-large Paddy Renouf and I

decided to launch a goodwill mission to
mend any cross-Channel "rifts within the
lute", to quote Alfred Lord Tennyson, that
most English of poets.
As the plans for the flight became
clear, I was struck by the similarities
between our mission and that of Rudolf
Hess, Adolf Hitler's Deputy Führer. On
10th May 1941, Hess commandeered a
Messerschmitt Bf 110, a two-seater twinengine aircraft, and flew to Scotland in
a brave (if somewhat bizarre) attempt to
contact the British top brass and bring
them to the negotiating table.
Our flight, by contrast, was to
Bordeaux: as gourmets and bon viveurs
(how typically British that we use French
to describe people who enjoy life), it
seemed an appropriate location to eat,
drink, and reassure the locals that at least
a few Britons still venerate French food
and wine.
Ranald had managed to arrange a rather
lovely turboprop for our jaunt. Jetfly, who
specialise in shared ownership of private
aircraft, had sportingly lent us a Pilatus
PC-12. Comfortably seating six, with
interiors designed by Philippe Starck (the
French son of an aeronautical engineer,
appropriately), it was considerably
more luxurious, I suspect, than Hess's
Messerschmitt. It also came with a pilot,

of his jacket) but Denham is, thankfully,
not Gatwick, and we happily proceeded
to Bordeaux.
It was not a day overburdened with
appointments. An hour's drive north from
the private aviation area of Bordeaux
Airport and we found ourselves at the
legendary Château Mouton Rothschild,
in Pauillac.
Originally called Château BrâneMouton (mouton is a Bordelais word
for a small hill and has nothing to do
with sheep), the estate was bought by
Nathaniel de Rothschild in 1853: he paid
1 175 000 francs for its 65 acres, renaming
it Château Mouton Rothschild.
Nathaniel was from the London
banking family of Rothschilds: two years
later, when the famous 1855 Classification
of Médoc wines was drawn up, Mouton
Rothschild - despite commanding prices
as high as Lafite, Latour, Margaux and
Haut-Brion - was controversially omitted
from the list of first growths, supposedly
because the estate was now owned by
an Englishman, and no longer in French
hands. This monstrous injustice was
finally corrected in 1973, after strenuous
lobbying by the Rothschild family, and
the Château's wines were finally given
the accolade they had long merited.
But what of the latest vintage, the

Some of us had no immediate plans to
abandon France, or her wonderful culture
of sybaritic self-indulgence.
which is always reassuring.
Ranald had packed lightly: just his
wallet and a hip flask, full of some
venerable malt. It would have been a fine
idea to pour a nip for our French hosts,
by way of reaffirming the Auld Alliance,
except that we had finished it before
we left Denham Aerodrome. Ranald's
concept of light packing also appeared to
have eschewed a passport (although he
later discovered it in some tweedy recess
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2015? We tasted it along with two other
wines from Pauillac, both owned by the
Rothschilds: Château d'Armailhac and
Château Clerc-Milon. All three wines,
of course, are still in barrel, so they are
not yet the finished articles, but it was a
fascinating and revealing tasting.
The Château d'Armailhac was big,
fleshy and very tannic; the Château
Clerc-Milon, with its higher proportion
of Merlot, was savoury and already

The sun rises over Denham airport for “Le Grand Départ” in Jetfly’s Pilatus PC12, designed
by Philippe Starck

Visiting one of the 222 immaculate acres of Château Mouton
Rothschild vineyards

approachable; while the Château Mouton
Rothschild had intense flavours of
blackcurrant and licorice, mouth-furring
tannins and astonishing length.
I could still just about taste it as we
were given a tour of the new winery, a
kind of lofty cathedral, but dedicated to
Bacchus. The building also houses the
estate's collection of artwork for its famous
labels: after the success of the 1945 label,
which featured the phrase "Année de la
Victoire" and an artist's design featuring
the "V for Victory" sign made famous by
Churchill, Baron Philippe decided to
commission a different artist each year to
design his label.
It is a "Who's Who" of 20th century
artists: Picasso, Braque, Cocteau, Miró,
Chagall, Dalí, Warhol... and a few Brits,
too. Henry Moore, Francis Bacon and
Lucian Freud all contributed labels, as
did the Prince of Wales, who was asked

The team arrive in Bordeaux, (L-R) Bill Knott,
Jonathan Clough, Harry Owen, Christian May, Paddy
Renouf and Ranald Macdonald

The famous Mouton Rothschild wine labels including pieces from Miró,
Chagall, Braque, Picasso, Jeff Koons, Tàpies and Francis Bacon

to provide the label for the 2004 vintage,
celebrating 100 years of the Entente
Cordiale, the agreement between Britain
and France that signaled an end to nearly
1000 years of hostilities. It is a perfectly
pleasant watercolour of trees.
The artists are paid in cases of wine
from two different vintages, including
the one for which they designed the
label, and - by tradition - the Rothschild’s
keep the original artwork. The only artist
to insist on keeping his painting was the
Prince of Wales, which seems - given the
exalted artistic company he was keeping
- not entirely cordiale.
And so to lunch. Château CordeillanBages, a few miles south, is a distinctly
swanky hotel that neighbours Château
Lynch-Bages, another venerable claret,
rated as a 5th growth in 1855, but now
punching well above its weight, both in
quality and price.
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Cordeillan-Bages also houses a
Michelin two-star restaurant; once the
fiefdom of French celebrity chef Thierry
Marx, it now has Jean-Luc Rocha manning
the stoves. After a Negroni or two in the
garden, we asked him to create a menu
for us, while Ranald studied the wine
list with the assiduous concentration of a
seasoned punter on Derby day.
For me, the best dishes were an
ethereally fresh carpaccio of monkfish
(actually, "Carpaccio" refers to the
eponymous Venetian painter's use of
brick-red colours from his palette, not
how thinly something is sliced, but that
is perhaps pedantic), a tartare of local
oysters and some equally local Aquitaine
caviar, ably accompanied by a bottle or
two of Graves Blanc 2014 from Château
Villa Bel Air; and a dish of squab pigeon,
its breast a rosy pink, drenched in a
sparkling bouillon with impeccable little
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Made in Italy. Before Italy.

Ranald Macdonald, Editor of Boisdale Life in the cellars of
Château Mouton Rothschild

Château Cordeillan-Bages and the first of 10 courses: Monkfish carpaccio,
tartare of Medoc oysters and Aquitaine caviar

Boisdale Editor-at-Large, Paddy Renouf, examines the cheeseboard at Château
Cordeillan-Bages

vegetables, and some little croquettes
made from the leg meat, to dunk in a
crème des abats (offal cream: strange how
food sounds nicer in French). The gamey,
savoury Château Lynch-Bages 2001 was
especially delicious.
We finished with digestifs and canelés
- those spongy, crown-shaped, bronzed
cakes flavoured with rum and vanilla
that you will find all over the Bordeaux
region - on the terrace, just a few feet from
the vines, as I reflected on a day selflessly
reassuring the French that, although
Britain may be planning to leave the

5pm the plane waiting to depart Bordeaux airport – no sign of the passengers yet!

there, too, not even furrowing a brow
when we pinched a few plastic cups from
their water cooler.
Our peace mission to France was
considerably more successful, I think,
than Rudolf Hess's Scottish escapade. We
travelled in style, we were greeted like
friends (unlike Hess, who was treated
with utter suspicion and dumped in a
POW camp) and we made it back home
- more or less - in one piece, unlike Hess,
who only made it back to Germany to be
incarcerated in Spandau for the rest of
his life.

A rather lovely turboprop, which also came
with a pilot… always reassuring

EU, some of us had no immediate plans
to abandon France, or her wonderful
culture of sybaritic self-indulgence.
As one further token of our esteem, we
stopped in a wine merchant's on the way
back to the airport to buy a few bottles
for the journey: they were very friendly

fine and elegant
sparkling serve,
exclusively
available at
boisdale
restaurants

It remains to be seen whether Britain
will remain at peace with France in the
decades to come, but - as the gentle,
contented snores threatened to drown
out the sound of the Jetfly Pilatus PC-12's
turboprop - at least a few of her citizens
were thoroughly at peace.
68

When not travelling in pursuit of
stories for his Gannet column in
the FT, Bill lives in west London,
surrounded by cookbooks. He has
featured frequently on television
and radio, appearing as a judge on
The Great British Menu as well as
on Radio 4's The Food Program and
Today. He never skips lunch.
@KnottHungry

Aged for 3 years, hence 36, it is made using the classic champagne method blending Chardonnay and Pinot Noir
produced in the identical traditional method, but with the advantage of enjoying Piedmonte sunshine. This wine will give many
of the Grand marque Champagne Houses serious competition. Intense hints of yeast and vanilla on the nose, refreshing
complex palate with a long, rich finish.

The first Italian spumante
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POETRY IN WATER AT THE CAFÉ ROYAL
WORDS BY WORDS BY PADDY RENOUF,
EDITOR-AT-LARGE, BOISDALE LIFE

Paddy Renouf describing his water therapy experience, “I am in another word, travelling in another
dimension, I felt a profound sense of peace, relaxation and happiness”. The Akasha Holistic Wellbeing
Centre at Hotel café Royal www.hotelcaferoyal.com. To book please call 0207 406 3360 (20% discount for
Boisdale Life Readers if booked before by October 15)

ot that I'm against it, I've just never
thought of it before – the idea of
some sort of physical therapy was
recently suggested to me. Quite simply I,
like all of us from time to time, needed
a little respite from the pressures of
modern life… some tranquility. A bit of
serenity and something restorative after
a busy summer – the drain of Brexit and
a challenging but inspiring few days
sleeping in a field at the Curious Arts
festival in Hampshire. I was introduced
to Steve Karle, a therapist from the
Akasha Spa at the Cafe Royal. It would've
been just what the doctor ordered, if
the doctor had the imagination to think
outside the box. Karle, a charming and
sympathetic fellow, is a practitioner of
something called Watsu.
Watsu is a form of aquatic bodywork
and takes place in a dedicated pool, four
meters by four metres and maintained
at a constant 35°c. It is used for deep
relaxation and passive aquatic therapy.
It is a one-on-one session in which
a practitioner gently cradles, moves,
stretches and massages the receiver in
chest-deep warm water.

Let me tell you about my experience
in his hands. Having orientated me in
the pool and getting me to close my eyes,
I am gently pulled into the center and
floats are calmly attached to my ankles
and one around the back of my head like
a travel cushion. In no time at all, the
pool feels like the most comfortable bed.
I am beginning to relax and to happily
float. Water is something that resonates
with us from floating in the womb to the
christening of a child and as Da Vinci
exclaimed, "water is the driving force of
all nature." You have to have faith and to
have faith is to trust yourself in the water
when you are not in control. I suppose
it can come down to your relationship
with water. The confidence to simply let
go and trust someone who is guiding you
with the only contact at this stage being
through finger tips. I imagine such an
ordeal might be a non-starter for a nonswimmer, “not a bit” Karle assures me,
“they sometimes get the most out of it.”
Gently, but with power, I am pushed
and pulled through the water like freeflowing and twisting seaweed behind
a launch. I am pushed up through the
70

spine as though there is a cord fixed to
the roof and attached to my sternum,
pulling at me. You feel the same force
of nature as you get at the exact moment
you catch the wave out surfing, the
exhilarating feeling that you are actually
being propelled by the entire universe
(Ok, I stood up only once, but I felt it
and you never forget that feeling!)
Presently, I am in another world,
Atlantis even, travelling in another
dimension with wonderful images
popping into the mind. I was swimming
with dolphins and swore I could feel
the lovely and quivering current as they
glanced past and then I was in a shoal of
exotic fish. I realised later I was enjoying
flashbacks to the massive aquarium that
I had been gawping at in Sexy Fish the
night before!
At the end, as I was gently placed to
rest against the side of the pool, I felt
a profound sense of peace, relaxation
and happiness. I couldn’t believe my
gentle excursion had been a full hour
and a half. It has been transformative,
nurturing and sensuous.
By the second session, just as I had
got familiar with my new nautical
environment, there is the introduction
of underwater chimes and gongs. They
sounded like the language of whales
talking to me, a pleasantly mesmerizing
call that enhances the other-worldly
hypnotic trance. This session is not so
much thrust, as being propelled beneath
the surface. Like an inexperienced
passenger on an aerodynamic trip who
momentarily loses the horizon and
doesn't know if they are upside down
or not. Then you are up again and
breathing freely, lying face-up on the
surface of the water, which has reset
itself in your wake and regained its
memory. All is calm.
The efficacy of this treatment is
appreciated in those suffering from
physical, mental or emotional trauma.
It is also wonderful for well people,
as it reboots and somehow grants you,
whatever it is that causes the feeling of
wellbeing and peace with the world and
above all yourself.
I couldn’t recommend it more highly
for us land-lubbers. Emerging into the
street, not 50 meters from the statue
of Eros on Piccadilly Circus, merely
enhances the magic.
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SMOKIN’ HOT!
WORDS BY NICK HAMMOND
CELEBRATED BON VIVEUR AND SPECTATOR CIGAR WRITER OF THE YEAR 2013
The 100 point scoring system explained:
10 points for appearance
15 points for construction
10 points for combustion
60 points for flavour and finish
5 points for value for money

n between enjoying cognac in
France, our resident cigar man Nick
Hammond has put together his
quarterly round up of recent Cuban and
New World smokes.

Montecristo Anniversario 80
NB - 6 1/2ins x 55 Ring Gauge

TOTAL PTS

Davidoff Classic No.2

93

NB - 6 ins x 38 Ring Gauge

Expected Retail Price circa £35

Davidoff Churchill
Commander Toro

TOTAL PTS

Enjoy a delicious Snow Queen Vodka
Cocktail
at all Boisdale Venues
Available at Harrods or online at
www.snowqueenvodka.com

90

NB - 6 ins x 54 Ring Gauge

Partagas Lusitania
TOTAL PTS

91

RRP around £30
Admittedly, it’s not every day you’re
dangling in a basket 200ft above the
vineyards of Cognac as the sun comes up.
Nor have I, to my memory, smoked a cigar
in such circumstances before. But I couldn’t
let such an opportunity pass and fired this
mighty beast up while enjoying some Remy
Martin in a hot air balloon. C’est la vie.
On the bolder side of medium and a nutty,
leather profile.

RRP around £25
Rumour has it that this noble beast is
named after the British ocean liner sunk
by a German sub in World War I; but that’s
probably codswallop. However she came
about her moniker, what’s in her hold is
deep, earthy and spicy and made a monsoon
afternoon pass by like a blissful chirruping
dawn. Years since I had one and it was rich
and decadent and all I remembered.

Drew Estate Undercrown
Shade Robusto

92

RRP around £22
I love this stick. I’ve always had a soft
spot for it, but the one I smoked as the sun
came up over a tobacco plantation in the
Dominican Republic sealed our love affair
for life. It was light and elegant and dusted
my palate with cocoa powder. Made all
the better because I enjoyed it with Henke
Kelner, the mastermind behind Davidoff’s
tobacco and blending. What a morning.

One of Havana’s latest made a teasingly
brief appearance at the Hunters & Frankau
Summer Bash at Whitehall’s Corinthia
Hotel. I marveled at the depth of flavor
from such a young cigar. Rolled to celebrate
the 80th Anniversary of the legendary
Montecristo mark, this behemoth is rich,
smooth and intensely satisfying. Alas, it
was but a one-night fling; the mighty stick
has not been seen since – although is due to
arrive in UK stores at some stage!

NB - 7 5/8 ins x 49 Ring Gauge

TOTAL PTS

Organic Vodka

TOTAL PTS

Cuaba Distinguidos

89

NB - 6 3/8 ins x 52 Ring Gauge

TOTAL PTS

90

RRP around £22
Distinguido indeed! What a wonderful
blimp of a cigar. The great, old-fashioned
perfecto feels indeed perfecto in the hand
and burns with razor precision despite the
unusual shape. Incredibly hard to roll, these
are produced by only the most capable of
Torcedors. A full, earthy flavor, with a dash
of cinnamon and plumes of rich white
smoke. This one ended a sumptuous meal.

NB - 5 ins x 55 Ring Gauge

RRP around £17
A welcome surprise this, on a sultry day
in Birmingham. I enjoyed it, appropriately
enough while chatting to the Nicaraguan
Ambassador, for this puppy is, for the most
part, a product of that tobacco-rich country.
But it’s not a powerhouse, like many of its
compatriots. It is smooth and just about
medium-bodied. Ideal afternoon smoke.
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SLEEPING BEAUTY
Boisdale Life’s lifestyle journalist Arabel, sets out to discover why Boisdale restaurants
have recently embraced Deutz champagne as the new house pour.
WORDS BY ARABEL WINDSOR-HOYE

The chalk-walled cellars housing Deutz champagne beneath the village of Ay in France.

hose who know their champagne
have probably experienced the
taste of Deutz. Last Christmas
the Cuvee William topped the Fortnum
& Mason blind tasting. However,
currently only 50,000 bottles make their
way to the UK, through new distributor
Gonzalez Byass. Most of us are yet to
discover Deutz and indeed right now,
you can only do so within a handful of
top London restaurants.
I begin my tour at La Maison Deutz,
a formidable building situated on the
outskirts of the charming town of Ay, in
the heart of Champagne. On arrival I’m
greeted by “l’Amour” or Little Cupid –
a statue that stands in Deutz's courtyard
or “Cour d’honneur” and whose name
is given to Amour de Deutz. This is a
champagne created infrequently and
only in the very best years of the houses’
Blanc de Blancs. As I soon discover,
2015 will be an Amour year following
in the footsteps of 2006, 2002 and 1993.

It’s difficult not to be in some awe of
the Deutz set-up, from the impeccable
grounds of La Maison, through to the
19th century gilded interior and not
forgetting the wine-making itself. I
asked our host for the day, commercial

the offices of Conde Nast, than rural
Champagne. From here I’m are taken to
an innocuous, but enormous building
behind the house – one which hides a
recent £20m investment Deutz has made
in its wine-making process and standing

100 years ago it took over 100 technicians
to produce 450,000 bottles.

director Etienne Défossé to sum it all up
in one word, his response “précision’”.
If this humble private tour was a
measure of activity at Deutz, ‘précision’
is indeed a fair summary. We begin in
a contemporary wing of the house, in
a reception that reminded me more of
74

atop expansive chalk cellars. Here
commenced a fascinating explanation
of the 6 wine-making stages: harvest,
press, vinification, blend, bottle and
dégorgement (prior to this I’d only truly
engaged with stage 7 – the drinking!)
Boisdale customers will know it

has been the house champagne in all
the restaurants since Christmas. I had
the fortune of tasting some in London
and was particularly impressed by the
stylish William Deutz Grand Cuvee
2002, a wine which takes its name
from its founder. Deutz was established
in 1838 and William himself was
born in Westphalia, Germany. In
Etienne’s words he was an “intelligent
immigrant” who clearly (in my
words!) married well. The family soon
established ownership of 20 hectares
in champagne’s prime regions; namely
the Marne Valley, Cote de Blancs and
the Montagne de Reims. Today Deutz
has expanded to own 42 hectares,
whilst buying wine from a further 200
hectares. I discovered this is fairly
common practice, with there being only
330 “Maisons” in Champagne and over
115,000 growers in the region. Deutz
is one of the 47 Maisons based in Ay,
which itself is one of only 17 towns /
villages of Grand Cru status.
It was impressed on me another key
point of difference at champagne Deutz –
use of only “the first press” of the grapes
– in other words the Cuvée. By now, we
are deep into the wine-making process
and descending 100 mysterious steps
leading into the cellar. More ‘précision’
follows, as rather enchantingly, candles
have been lit throughout the cellar,
illuminating our path as we explore
the 3000 meters of tunnel housing each
champagne vintage.
I’m drawn to one collection in
particular, the 372 magnums of Amour
de Deutz Brut Millésimé 2009. Often
bought by collectors with a longstanding affinity for Deutz, Etienne tells
me “each costs roughly £3,000… but
Arabel, this includes vat.” I wondered
why there were 372 bottles and Etienne
explained 365 are sold (one for each
day of the year) and the rest are added
to the Deutz archive. Of these, the
oldest in the private collection are
55 magnums of Brut Millésimé 1973,
pristinely kept in the darkest corner
and yet to be dégorged. The nostalgia
and mystery of the “underground”
operation is markedly different to the
modern winemaking we encountered
upstairs. 100 years ago it took over 100
technicians to produce 450,000 bottles
a year. Today the same process is
managed by 17 technicians, producing
2million bottles. The most impressive
bit of kit is the “giropallet”, an
ingenious machine used for turning the
dis-gorged bottles – the entire process is
mechanised. Insomuch, that no human
hands touch the bottles as the machine
emulates the action of a remueur,

progressively
twisting
the bottles to a vertical
position during the 2nd
fermentation. All of this
modern
winemaking
machinery is housed
within
immaculate
rooms
and
one
is
reminded that this is first
and foremost a business,
not a quaint collective of
grape-growers!
Of
the
annual
production 40% is sold to
the trade, 40% is retailed,
predominantly in France
and the remaining 20%
is bought by private
customers. Responsible
for the “blend” of each
vintage is a committee
of 5 people – including
Deutz’s
President,
Fabrice Rosset. He joined
Deutz in 1996, having
been founder and CEO
of Maisons Marques
& Domaines, the US
and UK importer of
Louis Roederer among
others. He has helped oversee the
Deutz expansion from the 600,000
bottles produced in 1996. That said,
maintaining consistency limits the
volumes achievable, meaning Deutz is
quite literally, ‘a sleeping beauty.’ As we
progressed through the tour, I became
conscious of the significant thought that
had been devoted to the packaging and

The Cuvée William Deutz Brut 2000

focus our energy on consistency and
quality.” It was hard not to agree, La
Maison exudes the history of Deutz.
We ended the tour with lunch in the
whimsical dining room, a meal that of
note included a lobster starter alongside
the Deutz Blanc de Blanc 2009. The real

Champagne Deutz, served at both
Queen Victoria's Golden Jubilee in 1887
and her Diamond Jubilee in 1897.

marketing of Deutz, not least use of the
cupid or “l’Amour” imagery. A brand
identity that will no doubt lend itself
to Valentine’s Day gifting! However,
don’t let this mask the real depth of the
quality on display in Deutz champagne.
On the day I arrived the 2016 harvest
had just been bottled and there were no
technicians in sight, in fact bar Etienne,
I was met only by Communications
Director Chloe Verrat. I asked her
what the future held for Deutz, she
explained, “we have an old history
but a strong vision for the future and

star of the show was an exceptional,
truly standout, Amour de Deutz Rose
Millésimé 2006 accompanied by homemade macaroons. The room itself
was remarkable with imposing oak
furniture, gold-leaf mirrors, silver
cutlery and a pristine waiter delivering
six courses each served alongside
a different expressions of Deutz.
Drinking champagne in the splendour
of the founders own dining room was
itself a bit of a fairytale – let’s hope
the British public kiss this champagne
awake come Christmas!
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A WEEK IN THE LIFE OF
BARRY CHEVALLIER GUILD
WORDS BY BARRY CHEVALLIER GUILD

Barry is the Chairman of Aspall having joined the cyder company in 1993. He is the 9th generation to manage
the cyder production from Debenham in Suffolk and is also President of the European Vinegar Federation.

y first evening in LA had got
off to a cracking start – I was
in Wurstkuche ‘purveyors of
exotic grilled sausages’ for an evening
tasting four sausages alongside the four
cyders we export to America. Our cyder
has always gone well with food and
that night the winning pairing was our
Imperial Vintage with their ‘pheasant
with herbs de Provence’ sausage, which
was extraordinarily good. However, at
10.30pm in Los Angeles (6.30am UK
time) I was informed “You’re out!” by
the nearest American to me, “out of
what?” I asked? “The European Union”
he replied and so it was, I found out that
Britain had indeed voted out of the EU.
It was something I thought might
happen but never really expected it
to. With England crashing out of Euro
2016 the following Monday, more than
once did I hear the “out of Europe
twice in a week” jibe from amused

Americans! Thus began my eight day
sales trip to California. My brother,
who usually does this sort of thing, was
busy enjoying the delights of a very
wet Glastonbury. So it fell upon me to
attend two presentations to the sales
teams of our distributor in California,
one in LA and one in San Francisco.
The day after ‘the vote’ I was in
a conference room presenting to 90
salespeople from the US distributor.
I was on stage at 12.30 with only 15
minutes to present the brand and give
everyone a taste of the range. I found out
afterwards that from 8am that morning
and with only a couple of breaks, the
sales team had received a procession of
brands every quarter of an hour. It went
on until 3.30pm – what a day for them.
I was then straight out the door
heading for Huntingdon Beach to visit
various stockists of Aspall south of LA.
Having last visited 17 years ago, when
76
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I was looking at finding a distributor
for our vinegar range, it struck me then
that there should be a market for cyder.
So it was particularly satisfying to sit
down at the bar of the Hilton Waterfront
Beach Resort and enjoy a bottle of Aspall
Premier Cru.
Next stop was San Diego. The
Lafayette Hotel and Bungalows in San
Diego is a pretty cool place to stay. The
pool was designed in 1946 by Johnny
Weissmuller, the Olympic swimmer
& Tarzan film star. With no plans for
the weekend, Jeff who works for our
importer Artisanal suggested visiting
some accounts down there. Some
already stocked Aspall, others he was
hoping to get us into. LA revealed its
downside at this point, the traffic is a
nightmare. It is 105 miles from the hotel
to the first bar we visited, Encinitas Ale
House. Allegedly this can be done in
about an hour and a half. For us it was 4
hours door to door. Never has a glass of
Aspall tasted so good!
We then headed over to Churchill’s
Cigar Lounge, where it would have
been rude not to partake and a very
jolly afternoon was spent with Danny
the owner and some of his cigar loving
friends. Before the evening went blurry,
Karen, owner of Small Bar and Jeff
brought me up to date with the beer
market in California. There are some 730
micro-breweries – it was 500 in December
2015 – that’s a lot of beer chasing the
same outlets, let alone cyder.
Ryan from our importers hosted me
for three days whilst we toured bars and
restaurants in San Francisco and San
Jose. One of the highlights of my time
in San Francisco was a visit to UpCider
the only dedicated cyder bar in the city.
Ozzy & Omer run a really great place and
whilst nothing gives me greater pleasure
than a pint of Aspall far from home, it
was wonderful and encouraging to see so
many people drinking cyder in one place.
So after 8 days solid of ‘ride alongs’
with the excellent guys from Artisanal
and our Californian distributor Wine
Warehouse, the sales part of my trip
came to an end. I had one last task before
my family would join me for a holiday.
The ‘Quattro Vino’ wine train in Napa
Valley – visiting four wineries in a day
with food, wine, cocktails and beer in
between – note to self, we need to get our
cyder on this train! Market research for a
visitors centre at Aspall was the official
reason to try it out. However, my notes
proving to be increasingly illegible as
the day progressed – I will need to turn
to photos to remind me of what a great
day it was. It proved to be an excellent
end to the week.

THE AMBASSADOR
TATIANA PETRAKOVA
WORDS BY TATIANA PETRAKOVA
here is home and work?
Home is here in London for
the last 9 years, and my second
home remains in St Petersburg, Russia.
My work takes me everywhere from the
Arctic Circle, to Dubai via Monaco – I
look after trainings and vodka activations
in Europe and Middle East.
Obvious question, how much Vodka
do you drink a week?
Every week is different depending
on my schedule, but you could always
detect some vodka in my blood!
Chekhov said “Money like vodka,
turns a person into an eccentric” is that
true?
Too much money like too much
vodka could be a dangerous thing.
Eccentricity is just a nice part of it! They
say – in vino veritas – but in vodka lies
bitter truth.
Where did the passion for Vodka
come from?
To me love is personal, so I talk
about my love of Russian Standard
vodka rather than all 4,000+ of them!
Russian Standard vodka comes from
St Petersburg, which is where I spent
my formative years studying at St
Petersburg State University. You can
find it in more than 80 countries in the
word and it still is number 1 premium
vodka back home. To me it represents
the best Russia has to offer, in terms of
quality, tradition and science.
Where did you last go on holiday?
My last holiday was a week’s yoga
retreat near Dalaman in Turkey at the
end of May, just to keep life balanced
and have a bit of a detox time, away
from people and parties.
Where do you like to eat and drink?
To me it is more about people than
places, so I would go anywhere where
the chef is passionate about food and
the bar team about drinks. I also love
unusual and creative concepts, like Mr
Fogg’s or the Punch Room.
What’s your favourite Vodka based
cocktail?
I love a spicy Bloody Mary, a
refreshing Russian Mule or a sweet
Lychee Martini.
What should we be eating alongside
drinking Vodka?
It could be anything from pickles
to smoked salmon, herring with baby

Brand Ambassador Tatiana Petrakova (R) and Miss Russia 2016 Yana Dobrovolsyka (L)

potatoes, a Russian salad, or some caviar
on a special occasion. You raise a shot
of cold vodka, look into your friends’
eyes and make a toast to something
positive. DAVAI!
What’s your most extravagant
purchase to date?
I have a passion for jewellery so I
enjoy searching for beautiful stones
and unusual pieces. Sometimes I treat
myself to Russian Yakutia diamonds.
What other brands do you admire?
From the drinks world, I do admire
Billecart-Salmon champagne, Caol
Isla whisky and San Pellegrino water.
Otherwise, I could name Boucheron,
Paul Smith, Vivienne Westwood, FIAT
and Fornasetti.

Is Vodka better in Russia?
Champagne tastes better in France;
whisky on a Scottish isle and vodka
certainly tastes right in Russia. It is a
unique combination of the specific
climate, water, food, people, language
and music that makes drinking vodka is
Russia such a great and true experience.
Not to mention the bears, Cossack
dancing and eating caviar with a spoon
– just kidding!
Finally, what’s the biggest perk of
the job?
Being able to travel around the world
to most amazing places, meeting great
people and learning about different
cultures, their traditions, food and
naturally, the DRINKS!
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I T ’S N O T W

OU’RE D R
H AT Y
IN

WASTE NOT WANT NOT

K I N G TO

William Sitwell intrepid food sleuth detects something rather sinister in his fridge.
Should we feel guilty about not eating what we don’t want, particularly if it is either inedible or
poisonous and if we are never to consume it, is it conscionable to throw it away?
WORDS BY WILLIAM SITWELL

©2016 Kendall-Jackson Winery, Santa Rosa, CA #KJ16_35498

IT’S WHO YOU’RE DRINKING WITH.

No matter who’s on your guest list, WE’VE GOT A WINE THEY’LL LOVE.
KJ.COM @KJWINES

y guests were in paradise. Or at
any rate they were in my yard
feasting on no end of goodies
that I had rustled up. Amid the plum
sauce-marinated,
ovencooked and BBQ-finished
and charred chicken thighs,
grilled sausages and salads
was a tasty aubergine dish.
Inspired by a wonderful lunch
at Hackney eaterie Morito,
I had sliced up aubergines,
salted them for a while before
dipping them in milk, coating
in semolina and frying until
crisp in vegetable oil. I put
them on the table coated in
yoghurt and drizzled over
pomegranate molasses.
Rose, prosecco and white
wine were sloshing about and
next up were the raspberries
and strawberries and cream.
I had recalled while shopping
in the supermarket, there were
two tubs of cream in the fridge,
so there was no need for a third.
With the berries up to room
temperature I reached into the
fridge for the double cream.
The first tub was empty,
then I grabbed the one at the
back which was, to my relief,
considerably heavier. I pulled
off the plastic top ready to
decant and found myself
looking at a quite hideous
vision. A grotesque mixture of
black, green and brown matter
many generations away from
what might be considered soothing,
cooling, luxurious cream.
I gifted the foul concoction to the
compost bucket and proudly served the
berries with the same topping as the
aubergine, pretending that pan-coursal,
multi-saucing was exactly where food
was at (right there in my yard).
I’m too scared to venture once more
to the back of my fridge to uncover
other horrors that lie there, deciding
instead to commission a brilliant local
woman, who cleans my house, to take
the plunge while I am out of the country.
Store-cupboards suffer similar fates

and the comic Michael Mcintyre’s
routine, in which the flamboyant FiveSpice is revealed as the heroic, unused
loner, beating even Paprika, is worth a

William Sitwell has recently published the book,
Eggs or Anarchy. One of the great, British stories
of the Second World War, it reveals the heroic tale
of how Lord Woolton, Minister for Food, really fed
Britain. As a nation at war, with supply routes under
attack from the Axis powers and resources scarce, it
was Woolton's job to fulfil his promise to the British
people, and Prime Minister Winston Churchill in
particular, that there would be food on the shelves
each week. Persuading the public not to resort to
the black market and to manage on the very limited
ration was one thing, but Woolton had to fulfil his
side of the bargain and maintain supplies in time of
crisis. A grammar school-educated genius, he was a
fish out of water in Churchill's cabinet and the PM
himself doubted that Woolton would survive due to
the unstinting criticism he faced from colleagues,
the press and public.

look on YouTube. But what of the fridge?
There are similarly lonely ingredients
that find themselves chilled but
nowhere to go. And well cooled they
may be, but eventually nature
takes its course. I have a jar of
preserved mushrooms that the
great Antonio Carluccio once
gave me. It was a lovelygesture.
He handed them over after I
had interviewed him one day
at his London home. I thanked
him profusely, what a treat,
and oh-so-useful, I gushed.
Once home I placed them in
the fridge then looked at them
wondering what the hell I
would ever do with them.
Visiting friends, grabbing
something cold from my
fridge,remarked on them as the
mushroom jar, at first, stood
proudly at the front. ‘They’re
preserved mushrooms from
Antonio Carluccio,’ I said
proudly.
‘Amazing,’
they
would say. ‘Exactly,’ I replied.
Steadily
they
have
retreated. Now they sit firmly
at the back right. No one will
move them. They will never
be eaten. Lord knows what
decomposing change will
become of them.
Then
there
are
the
judiciously placed leftovers.
Small bowls of chicken, a
single sausage in a ramekin,
yellow dahl in a plastic tub,
there are tomatoes stewing in
olive oil and balsamic vinegar. Once
upon a time they were leftovers from
lunch for tonight’s supper. There isn’t a
word for what they are now.
Then there are pots of yoghurt,
quarter-filled bottles of wine, fino
sherry and prosecco and there is cheese.
Cheddar so firm bullets would glance
off it and crescent-shaped parmesan
crusts once retained for flavouring,
now more useful for hurling at and
killing intruders.
This is a fridge of good intentions but
disastrous consequences. But it pales in
comparison to what’s happening in the
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freezer. Life is too short to label things
and when I chuck stuff in I convince
myself that I know exactly what they
are. Consider the meat that at one time I
decided would perfectly suit my future
self. But I haven’t changed enough so
I fear still lurking there are haunches
of muntjac I butchered myself, endless
brace of pheasant, fish-fingers from the
late 1970s, bits of a pig I bought from
someone selling bits of a pig and fish of
now unknown species.
The idea of thawing this stuff is even
more terrifying. What will emerge from
these unidentified blocks of organic
matter? What emissions will spill as
they edge towards room temperature?
Deadly alien monsters may emerge,
spill over the kitchen tops, slide across
the kitchen floor, then crawl up the
stairs in the dead of night and having
slid under my bedroom door will creep
up and onto the bed then horribly
smother and kill me.
And all because I’m trying earnestly
to avoid waste. It’s a tough ambition
these days. Those Buy One And Get A
Free One To Throw Away offers surely
add untold plastic into our oceans
(though quite how it gets from my bin
to the Atlantic I’m not sure).
It’s time for an amnesty. Clear out
the chillers. Do not be afraid. Be bold.
Begin anew. And pay someone else to
do it.

THE URBANOLOGIST IN
IBIZA WITH RANDY GERBER
Urbanologist member Randy Gerber and George Clooney
have recently launched their award winning Tequila
Casamigos in Ibiza. Boisdale Life asked Randy to name his
and George’s top nine spots on the island.
WORDS BY RANDY GERBER

(L-R) Randy Gerber, Amal and George Clooney are joined by Mario Testino and Cindy Crawford in Ibiza

BEACH HOUSE

The iconic Beach House in Ibiza

ATZARÓ

Set in the north of the island, this
rustic-chic hotel and restaurant offers
elegant, palm-tree filled surroundings. A
hidden gem, great for a leisurely lunch or
romantic dinner, the views are amazing
and bring a sense of calm and relaxation.
It is both a local favourite and regular go
to destination.
William Sitwell is a writer, presenter,
Masterchef judge and editor of
Waitrose Food magazine. His first
book, “A History of Food in 100
Recipes” was published by Harper
Collins in 2012.
@WilliamSitwell

USHUAIA BEACH HOTEL

Ushuaia will always hold a special
place for Casamigos Tequila as myself,
George Clooney, Mike Meldman and
our wives (Monica Gamebee, Cindy
Crawford and Amal Clooney) hosted
our launch party here last summer on
the rooftop UP! Surrounded by friends
and sipping Casamigos Tequila is the
best way to experience this venue.
80

The crazy décor will blow your mind
but seems to make sense at one of the
infamous Sunday pool parties. The day
party is thriving. We were lucky enough
to see Avicii play classics both old and
new and the crowd went wild. Finishing
at 12am, it provides a fun-filled day, but
also a sensible bed-time for those that
want to take it.

KM5

Set to amazing DJ performances,
this is a great spot for a vibrant outdoor
dinner, yet is more relaxed than some
of the island’s other dining offerings. A
brilliant place to hang out – either in the
white bedouin tent, outside on the terrace
or at the bar inside to soak up the energy
and party atmosphere. You can even have
a little dance if the mood takes you!

An iconic beach restaurant that
became last year’s favourite amongst the
locals and ‘those in the know’. Sadly,
the all-night party licence has gone but
the vibe, setting and beauty still remains
and is the perfect place to enjoy cocktails
at sundown.

STK

The iconic Steakhouse brings its
latest offering to Ibiza with the vibes
to match. Another great place to have
dinner and especially useful if you are
in a larger group as the licence until
7am means you can drink, dine and
dance in one venue. It is also paired
with the island’s only 5 star hotel, so
book yourself in for a little luxury or if
you can’t face the ride home.

LIO

Lio is the MUST go-to for global
travellers, right on the sea front licked
by waves and lit by the lights of Ibiza
Town. The cabaret performance brings
a sense of magic to the venue that is

filled with beautiful people, making it a
great option for dining with friends who
want something a little smarter or are
celebrating a particular occasion.

PACHA

Ibiza is famed for its roaring nightlife
and you can’t really get better than Pacha.
With so many rooms playing different
music, a terrace and a chill out area, this is
an Ibiza Super Club for everyone. For those
after extra luxury, go to David Guetta’s
residency on a Thursday, reserve a table,
dance, have fun or sit with a Casamigos
on the rocks and take in the amazing show
that will be before you.

HOTEL OCEAN DRIVE

For me this is an easy option as this
hotel is open all year round and is a
regular destination for Ibizan locals. At
walking distance from the port and in
the hub of the action, Hotel Ocean Drive
hosts amazing out of season brunches
which really capture the party spirit and
bring a meeting point to those who live
there in the winter months.

ES TORRENT

I almost don’t want to give up this
spot as it is such a find - we almost feel
like it is our secret hideout. Hidden
beneath the trees on the waterfront, this
is a really ‘those that know, go’ kinda
place with beautiful fresh fish (caught
that day) and the friendliest of staff. An
ideal safe haven away from the island’s
party vibe.

Urbanologie has been described by
the FT and Town & Country magazine
as “The must have VIP lifestyle app.”
Featuring daily-updated, insider
guides to London, New York, Miami,
Los Angeles, Dubai, Ibiza & beyond.
To discover Urbanologie and to access
your FREE founder membership
(saving £100 per annum), just enter
the invitation code BOISDALE at:
www.urbanologie.com
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MISS WHISKY
From grouse to oysters, resident Boisdale whisky expert Alwynne, goes in search of the best whisky food pairings for the Autumn.
WORDS BY ALWYNNE GWILT

Pairing Colchester oysters with Auchentoshan 12yr at Boisdale of Bishopsgate

ne of the questions I’ve been
asked, over years working in
whisky has always been: “How
should I drink my whisky?” I’m very
much of the school of thought that you
should drink your whisky how you
like – and while I won’t necessarily
recommend drowning an expensive
dram in Coke – I won’t give you your
marching orders. Neat, with ice, a
splash of water or in a cocktail, whisky
is an incredibly varied drink that can be
enjoyed in many fashions.
For me, it comes down to mood, time
of day, and season. I naturally drink less
whisky neat in hotter summer months
and will often opt for soda water to
lengthen it out, much like the Japanese
traditionally do. This summer it’s been
a double of Girvan 4 Apps single grain
most frequently hitting my glass. All
poured over a tall glass of ice tipped
with soda and freshened with a bit of
mint and a grapefruit peel. Hakushu,
with its light, delicate flavours is
another top-notch one for this style
of serve. And, as we move into the
autumn months, I’ve no doubt that my
preferences will change once more.
One thing I’m exploring more
frequently is food and whisky matching
– taking the whisky away from being just
a pre or post-dinner drink and enjoying
82

it throughout my meal. Whisky varies so
much from region to region, country to
country and in how it smells, tastes and
feels on the palate. Most recently, I paired
up the gorgeously seductive Ghosted
Reserve 21 year old from William Grant’s
alongside a grilled poussin, with a honey,
elderflower and jasmine marinade. The
fruitiness of the whisky was accentuated

notes of honey, cinnamon and ginger
or Campbeltown’s Springbank 15, a
raisiny, sherried whisky with a good
amount of sweetness, would both do
the trick.
Moving onto shellfish, look out for
beautiful oysters this time of year. I’m
a sucker for a whole plate of them.
One of my fondest memories of oyster
eating was at Boisdale five years ago
with a dram of smoky, sweet Ailsa Bay
as an accompaniment. A contrast to the
saline, creaminess of the oysters, or if
you prefer something lighter, perhaps
try an Auchentoshan 12 year old?
As we move into cooler months, it
signals the arrival of warm, comforting
puddings to end a meal. One of my
favourite whisky pairings is alongside
sticky toffee pudding, preferably
with caramel sauce and clotted cream
ice cream for true indulgence. For a
complementary taste, go for something
like the Glenfarclas 15, matured in exsherry casks and with hints of dried
spice, nuts and citrus peel. Or, give the
Balvenie PortWood 21 a try, for a slightly
lighter, more delicate companion to
your taste buds.
If you decide to offer up whisky
during your next dinner party, I always
recommend trying a bit neat first and
then having a bite of food. Follow that

Whisky alongside sticky toffee pudding,
preferably with caramel sauce!

by the floral notes of the marinade,
while the spicier, toffee notes from the
grain component of the whisky paired
beautifully with the delicate meatiness of
the poussin. Delightful!
And so, looking to autumnal dishes,
what would I suggest? With the grouse
season now underway, I’d say look
to whiskies (whether single malts
or blends) that have a bit more body
and potentially have spent some time
in European oak ex-sherry casks or
wine casks. Glenfiddich 15, with its

with another sip and see how both the
whisky and the food change. The nice
thing about adding in food alongside
your whisky is that you can start with a
fairly hefty, more alcoholic or phenolic
whisky and not be afraid of moving onto
something lighter for the next course
since the food will help to cleanse
your palate. As always with whisky,
remember it’s a personal thing. It’s
more about what you enjoy and there’s
no harm in trying – in fact, it might just
prove to be rather delicious!

