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Michelin Food & Travel

Dining on the terrace at
Le Mas De Pierre

For years, discerning travelers mak-
ing the Grand Tour of practically
anywhere carried two slim volumes

with Chef Laurent

affectionately known as the Green
Guide and the Red Guide. These .-+
were, of course, the Michefin ~° For more
Guides, and they famously LXUTIOUS

i . 2 ||:.:J,-_.“!--._i and dining
provided starred rankings spoits, visit
of what to see (green) and . winemag.com/

where to eat and find lodg- luxelife
ing {red). They still do, but last i
July, Michelin and a Canadian luxury tour operator kicked the ex-
pert travel quidance concept up a notch with the debut of Michelin
Food & Travel Presented by Roadtrips. The service offers private
tours that focus on unique food experiences. "The whole prem-
s¢ i5 introducing people to a region through a food culture,™ ex-
plains Shannon Guihag, managing director. “That means not only
Michelin-rated cheis, But local food artisans and kitchen experi-
ences in which you watch or participate with chefs and then eat.
We create a one-off experience [that] the travelers can't do by
themselves.” Roadtrips staff customize your wine and food itin-
erary—with or without a full-time professional guide, depending
on your preference. The Winnipeg-based tour operator also books
four-star lodging and transport through the countryside via pri-
vate luxury car, typically Porsche or Ferrari. The service launched
with itineraries in France and has plans to expand to Italy, Spain
and other destinations. Prices average %1000 a day (not including
airfare) but can go as high as your wallet allows. For information
or sample itineraries, call 877.304,2501 or visit michelinfoodand
el com —KAREN BERMAN
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WHERE TO GO IN APRIL

Harvest in Santiago, Chile

There is litthe in the world of wine
I|';1x|:'] more excitinge than |:-|'|I|'_[ 111
the lamed where the grape is grown
while the grapes are being har-
vesstedd, As the first blush of spring
is revealed in the ULS., summer is

drwwing to a close in Chile and the

Southern ”l'llli'1|'||||'r|.'_ and har-

vesst is in Tull swing. Chile’s Maipo

slay in Santiago,
Valley is omes of the few wine regions in the world that ©osit winemag.comy'
a a 1
contams a -:'.:tl1|:|| (14" -.'.||1|:'|| also |.-.|'~ WERIETNILI |'~ -'.Ir||ll'| destination
E santiago

its ity limits: Santiago

At the center of Chile, a 2.7M-mile long rily
hon of land ".'ll'll'_'\i'i‘l hetween the m)esbic Andes Mountains and
the Pacific Ocean, Santiago is a pertect jumping-cd] point for har-
vest festivities, Consider visiting a winery located in the city
self such as Cousino-Macul, A 30-mile drive takes vou to the town of
Buin’s Annual Harvest Festival, Make vour reservations carly for th
anmual event: over -H.I_!!l!|1|,-4;||:||.|-h._|_l.| been known b inondate the toan
for the spirited harvest party, which imcludes a vilwant grape-stomping
competition.

Only 15 miles from Santiago, the small village of Pirgue houses the wmain

cellirs of Concha v Toro, and is home to the Fiesta Del Vioo de llll'-_l_' 1
early April. You o wilel be stuck behind a |r.u-l-||'|1|1||m~_'_|||~| -]'-lc-kx--|-_'|.||1- %
bt vou'll have El-ln;'1||:|. of ime o stop anel smell the first scent of fermen
tation, Phas, if von listen closely, vou may hear workers in the field singing

[r;4||i1||1|::|] |;:||\.<'\| SOMTS —M1KE DESlMﬂNE & JEFF JENSSEN

SNAPSHOT

WHAT TO DRINK WITH...
REALITY TELEVISION

Ramona Singer—whao is rarely filmed without 2

show The Real Housewives of M

signer doesn’t limit w
Moir fram Burgundy
that her wine, fram
afterward,”
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