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At the age of 89, Fats Domino 
faded away gracefully this 
week. The rock ‘n’ roll pioneer 
helped change popular music 
while honoring the traditions of 
New Orleans
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Director George Clooney and actor Noah Jupe on the set of "Suburbicon"

DRIVE IN Lindsey Bahr, AP Film Writer

An edgeless satire in George 
Clooney’s ‘Suburbicon’
The perfect veneer of 1950s 

suburban life is just a mask 
for the deep rot and hypocrisy 
festering underneath the trim-
med lawns in George Clooney’s 
“Suburbicon,” a derivative and 
somewhat edgeless satire with 
some compelling performances 
nonetheless.
Clooney directs a script cre-
dited to Joel and Ethan Coen, 
himself and Grant Heslov about 
a model community, Subur-
bicon, that promises a perfect 
suburban existence: a parcel 
of property for all, clean and 
well-stocked grocery stores, no 
traffic and friendly neighbors. 
But there’s a catch and it is skin 
deep.
This is a problem when the 
Meyers family (Karimah Wes-
tbrook, Leith M. Burke and 

Tony Espinosa) moves to town. 
They are black, you see, and 
the rest of the community is not 
thrilled about it — eyebrows 
are raised, meetings are held 
(with interchangeable middle 
aged white men in flat top hair-
cuts and wire-rimmed glasses 
shouting at one another throu-
gh Dutch angle shots). Crowds 
start to gather outside of the 
Meyers house until it becomes 
an all-out mob.
The plight of the Meyers family 
is just the side story, though, a 
tacked-on and bluntly concei-
ved commentary on how this 
community is too distracted by 
their racist fears to see what’s 
going on next door, where Gar-
dner (Matt Damon), his wheel-
chair-bound wife and his sister- 
in-law (both played by Julianne 

50s suburbia, though. Certainly 
there are meant to be parallels 
with today, but it is too obvious 
to be particularly subversive 
or revealing, and doesn’t even 
go far enough to satirize the 
hypocritical social mores of the 
time. Thus you’re left with just 
the plot, which moves along in 
a fairly compelling, if predicta-
ble way. But what’s the point 

Moore) and his young son, Ni-
cky (Noah Jupe) are terrorized 
in their own home by two goons 
with unclear motives.
It’s probably best not to say 
much about how this home in-
vasion spirals and evolves, but 
it brings a fair amount of intri-
gue and terrific side characters 
into the strange orbit of the mil-
quetoast Gardner. There’s Gary 
Basaraba as the empathetic 
Uncle Mitch, a lumbering and 
sweet presence who just wants 
to look after his nephew Ni-
cky. Oscar Isaac, too, steals the 
show in a brief appearance as 
a three-steps-ahead insurance 
agent. Westbrook does wonders 
as Mrs. Meyers with not much 
screen time or dialogue, espe-
cially in a particularly upsetting 
scene in a grocery store where a 
store manager tells her that the 
price of milk is USD20 for her. 
And the young Jupe proves to 
be a fantastic and compelling 
find, carrying much of the film 
as the hyper-vigilant kid who is 
watching his world unravel and 
doing something about it.
The leads are a little more un-
derwhelming, which is perhaps 
a problem of the script. Damon 
plays Gardner as a kind of quiet 
everyman, the type who recedes 
into the background and goes 
unnoticed most of the time. 
Moore is more over-the-top, 
especially as the sister-in-law 
Margaret, who strains to be the 
perfect 50s woman. There are 

times when they’re allowed to 
play a bit with quirky dialogue 
that I would assume is thanks to 
the Coens, like an amusing dis-
cussion about Aruba, but these 
moments are fewer than you 
might imagine from a Coen-
crafted script.
Of all the periods that Clooney 
could have chosen to skewer, it 
feels almost toothless to take on 

BOOK IT

John Grisham explores student 
loan debt in latest novel

of all this talent and originality 
and freedom if it’s going to feel 
so much like something we’ve 
already seen before?

“Suburbicon,” a Paramount 
Pictures release, is rated R by the 

Motion Picture Association of 
America for “violence, language 

and some sexuality.” Running 
time: 104 minutes. 

Julianne Moore (left) and Matt Damon in a scene from "Suburbicon"
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John Grisham explores student loan debt and 
the sharks that profit from it in his latest no-

vel, “The Rooster Bar.”
Mark, Todd, Zola and Gordy are students at 
a mediocre law school that doesn’t produce 
many successful lawyers. Most fail the bar 
exam, and even more find menial jobs at best. 
Gordy uncovers a sinister truth about the uni-
versity when he learns that the students aren’t 
accepted based on grades, but rather to supply 
money. The school is one of several owned 
by a New York hedge fund that also owns 
the banks that finance the student loans. It’s 
a gigantic scheme and the scam is generating 
millions of dollars.
Gordy snaps and commits suicide rather 
than face the problems associated with what 
he learned. His three friends decide to fight 
back, and rather than succumb to the payment 
schedules and graduate to less-than-stellar po-
sitions in various agencies, they change their 
names and create their own fictitious law firm. 
Soon they are hanging out at the courthouse 
and sweet-talking their way into taking on 
clients who pay cash for their services. They 
have to stay one step ahead of the authorities 
so they aren’t discovered, and by quitting 
school, they can work on exposing the scam 
and try to save people from crushing debt.
Grisham knows how to tell a story, and he 
also enjoys showcasing the shady side of 
the law profession. Mark, Todd and Zola are 
hard to like at times due to the methods they 
utilize as they try to defeat the system. Their 

motives are sound, but it sometimes comes 
with a cost as they end up not really hel-
ping the clients after they take the cash and 
supposedly the court case. Even with that 
in mind, readers will still make this another 
blockbuster best-seller from the master of 
the legal thriller.

Jeff Ayers, AP

Joe Henry remains a unique 
voice on ‘Thrum’

tTUNES

These songs don’t wish to be labe-
led. They’re not pop, even thou-

gh the singer is Madonna’s brother- 
in-law. You won’t hum to “Thrum.”
They’re not country, Joe Henry’s 
genre early in his career. They’re 
not the blues or jazz or Americana 
— not with Henry channeling Rilke 
and Rimbaud. They’re just different, 
even by Henry’s standards, and fas-
cinating.
The Grammy-winning producer re-
corded his 14th solo album live in 
the studio direct-to-tape. The core 
combo was bass, drums and his 
acoustic guitar, with woodwinds by 
Henry’s son, Levon, and occasional 
keyboards. Blemishes include buzz, 
hiss and creaky furniture, but the 
immediacy of the edgy performan-
ces makes them as distinctive as the 
material.
There are few hooks, solos, bridges 
or even choruses, leaving the em-
phasis properly on the words. Henry 

says he drew inspiration from dead poets, and the 11 songs have a literary bent as they wrestle with 
existential questions. He narrows his vocabulary and includes repeated references to darkness and 
light, hunger and time, rivers and cages, giving the album thematic continuity. He even repeats the 
word “writ.”
The lyrics include flashes of humor and an appetite for the challenges of this world. But Henry has 
mortality on his mind and blood on the tracks. They warn us that life is a climb, letting go is part of 
the deal, and much of the rest is just a guess.
Along the way, these songs can serve as a source of comfort. There’s a label that deserves to stick.

Steven Wine, AP
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“The Rooster Bar” (Doubleday) by 
John Grisham Joe Henry, “Thrum” (earMUSIC)
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NEWS OF THE WORLD

From left, musicians Jerry Lee Lewis, Fats Domino and James BrownFats Domino (left) and Little Richard

AP
 P

H
OT

O
The godfather of rock and 

roll. A performer who 
always gave all he had. A 

man who loved his city and his 
neighborhood. Tributes to Fats 
Domino are accumulating, in 
words and in bouquets and Mardi 
Gras beads left at the yellow hou-
se in New Orleans where, after 
Hurricane Katrina, a fan spray- 
painted an erroneous RIP.
The amiable rock ‘n’ roll pioneer, 
whose steady, pounding piano 
and easy baritone helped change 
popular music while honoring the 
traditions of the Crescent City, is 
dead at the age of 89.
“He was one of my greatest inspi-
rations. God was tops — but ear-
thly, Fats was it,” said singer Li-
ttle Richard — another founding 
father of rock and roll — in a tele-
phone interview from Nashville.
Domino died Tuesday [Wednes-
day, Macau time] of natural cau-
ses, Mark Bone, chief investigator 
with the Jefferson Parish coro-
ner’s office, said.
Two people from New Orleans 
— Domino and jazz great Louis 
Armstrong — have changed the 
world’s music, said Quint Davis, 
who produces of the New Or-
leans Jazz and Heritage Festival 
was a decades-long friend of Do-
mino.
Little Richard said he’d known 
Domino for 60 years and idolized 
him before that.
“I loved the way he played; I lo-
ved the way he was just so wra-
pped up in his music. He always 
did a good show.” Domino never 
“slacked and cheated the people 
out. Every time, he gave his all,” 
the musician said.
Domino stood 5-feet-5 and wei-
ghed more than 200 pounds, with 
a wide, boyish smile and a haircut 
as flat as an album cover. But he 
sold more than 110 million re-
cords, with hits including “Blue-
berry Hill,” “Ain’t That a Shame” 
— originally titled “Ain’t It A Sha-
me”— and other standards of rock 
‘n’ roll.

The Rolling Stone Record Gui-
de likened him to Benjamin 

Franklin, the beloved old man of 
a revolutionary movement.
“Fats is the godfather of rock and 
roll,” said Greg Harris, CEO of 
the Rock and Roll Hall of Fame, 
which made Domino one of the 
first 10 people it honored.
He said the flag outside the hall 
was at half-staff Wednesday, and 
Domino’s music was playing all 
day.
At the home where Domino spent 
most of his life, a steady stream 
of people showed up Wednesday 
with flowers, beads and cameras. 
One man brought a guitar and 
started in on “Walkin’ to New Or-
leans.”
Angelina Cruz brought her three 
children from suburban Kenner. 
She said she’d listened to his son-
gs since she was 10 years old, in 
North Carolina. “I’m bringing my 
kids up to the old-school music,” 
she said.
Domino’s dynamic performan-

Janet McConnaughey & Stacey Plaisance, AP, New Orleans 

Fats Domino dies at 89; gave rock 
music a New Orleans flavor

ce style and warm vocals drew 
crowds for five decades. One of 
his show-stopping stunts was 
playing the piano while standing, 
throwing his body against it with 
the beat of the music and bum-
ping the grand piano across the 
stage.
His 1956 version of “Blueberry 
Hill” was selected for the Library 
of Congress’ National Recording 
Registry of historic sound recor-
dings worthy of preservation.
Most people didn’t appreciate the 
breadth of Domino’s ability, Little 
Richard said. “He could play jazz. 
He could play anything,” he said. 
“He was one of the greatest enter-
tainers that I’ve ever known.”

Domino became a global star 
but stayed true to his ho-

metown, where his fate was ini-
tially unknown after Hurricane 
Katrina struck in August 2005. It 
turned out that he and his family 
had been rescued by boat from 
his home, where he lost nearly 
everything he owned, including 
three pianos and dozens of gold 
and platinum records.
Many wondered if he would ever 
return to the stage.
But in May 2007, he was back, 
performing at Tipitina’s music 
club in New Orleans. Fans chee-

red — and some cried — as Domi-
no played “I’m Walkin’,” ‘’Ain’t 
That a Shame,” ‘’Shake, Rattle and 
Roll,” ‘’Blueberry Hill” and a host 
of other hits.
That performance was a highlight 
during several rough years. His 
wife of more than 50 years, Rose-
mary, died in April 2008.
Domino moved to the New Or-
leans suburb of Harvey after the 
storm but often visited his pub-
lishing house, an extension of his 
old home in the Lower 9th Ward, 
inspiring many with his determi-
nation to stay in the city he loved.
“Fats embodies everything good 
about New Orleans,” his friend 
David Lind said in a 2008 inter-
view. “He’s warm, fun-loving, 
spiritual, creative and humble. 
You don’t get more New Orleans 
than that.”
The son of a violin player, Antoi-
ne Domino Jr. was born Feb. 26, 
1928, one of nine children. As a 
youth, he taught himself popular 
piano styles — ragtime, blues and 
boogie-woogie.
He quit school at age 14, and 
worked days in a factory while 
playing and singing in local juke 
joints at night. In 1949, Domi-
no was playing at the Hideaway 
Club for USD3 a week when he 
was signed by the Imperial record 

company.
He recorded his first song, “The 
Fat Man,” in the back of a tiny 
French Quarter recording studio.
“They call me the Fat Man, becau-
se I weigh 200 pounds,” he sang. 
“All the girls, they love me, ‘cause 
I know my way around.”
In 1955, he broke into the white 
pop charts with “Ain’t it a Shame,” 
covered blandly by Pat Boone as 
“Ain’t That a Shame” and rocked 
out decades later under that title 
by Cheap Trick and others. Domi-
no enjoyed a parade of successes 
through the early 1960s, inclu-
ding “Be My Guest” and “I’m Rea-
dy.” Another hit, “I’m Walkin,’” 
became the debut single for Ricky 
Nelson.

Domino appeared in the rock 
‘n’ roll film “The Girl Can’t 

Help It” and was among the first 
black performers featured in po-
pular music shows, starring with 
Buddy Holly and the Everly Bro-
thers. He also helped bridge rock 
‘n’ roll and other styles — even 
country/western, recording Hank 
Williams’ “Jambalaya” and Bobby 
Charles’ “Walkin’ to New Or-
leans.”
Like many of his peers, Domi-
no’s popularity tapered off in the 
1960s as British and psychedelic 

rock held sway.
“I refused to change,” he told 
Ebony magazine. “I had to stick 
to my own style that I’ve always 
used or it just wouldn’t be me.”
In 1988, all of New Orleans see-
med to be talking about him after 
he reportedly paid cash for two 
Cadillacs and a $130,000 Rolls- 
Royce. When the salesman asked 
if he wanted to call his bank 
about financing, Domino smiled 
and said, “I am the bank.”
Ten years later, he became the 
first purely rock ‘n’ roll musician 
to be awarded the National Medal 
for the Arts. But, citing his age, he 
didn’t make the trip to the White 
House to get the medal from Pre-
sident Bill Clinton.
That was typical. Aside from rare 
appearances in New Orleans, in-
cluding a 2012 cameo spot in the 
HBO series “Treme,” he dodged 
the spotlight in his later years, re-
fusing to appear in public or even 
to give interviews.
His love for his home town was 
one of the things that stuck with 
John Jenks, a New Orleans resi-
dent who took a photo of himself 
Wednesday in front of Domino’s 
house. “He stayed right here — as 
famous as he got, he stayed right 
in his old neighborhood here in 
the 9th Ward.”
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WORLD OF BACCHUS Jacky I.F. Cheong

That Alentejo has been one of the spearheads of Por-
tugal’s vinous renaissance over the past 40 years is 
not without good reasons. Covering nearly one third 
of Portugal’s total area as well as hectares under vine, 
Alentejo boasts a kaleidoscopic range of indigenous 
varieties, terroirs and meso-climates. If winemakers 
are painters, in Alentejo they are generously provided 
with a palette of an infinite number of colours.
While Portuguese masters such as Julio Bastos of 
Dona Maria and Paulo Laureano of Herdade do 
Mouchão continue to uphold their usually high 
standards year after year, the international cohort of 
vinous innovators in David Baverstock of Herdade 
do Esporão, Carrie and Hans Jorgensen of Cortes de 
Cima and Dorina Lindemann of Quinta da Plansel 
have injected a certain Weltanschauung and Zeitgeist 
to Portugal’s most dynamic wine region.
A graduate of the Hochschule Geisenheim Univer-
sity, a.k.a. the “Oxbridge” of German wine educa-
tion alongside Staatsweingut Weinsberg, Dorina 
Lindemann descended from a family originating 
from Pfalz in western Germany, whose winemaking 
history can be traced back to 1828. Her father, Hans 
Jörg Böhm, started importing Portuguese wines into 
then West Germany in the 1960s and, by 1969, had 
become the largest importer in the sector. Enchanted 
with Portugal – mind, the country was far less cos-
mopolitan and glamorous as it is now – he would 
later on settle in Portugal, becoming the first foreig-
ner to create a wine export firm there post-Carnation 
Revolution.
As soon as she settled in Portugal, Dorina Linde-
mann started a vinous revolution in the vineyards. 
A proponent of “precision viticulture”, she began a 

rigorous selection of clones and vines, which were 
then planted in vineyards in accordance with specific 
terroirs and climatic conditions. Gone are the days 
of the old joke that the winemaker does not always 
know what varieties are planted in the vineyards – 
this has never been the case in Dorina Lindemann’s 
vineyards.
The name of her flagship brand, Plansel Selecta, deri-
ved from plantas seleccionadas, i.e. selected plants. 
Dorina Lindemann’s meticulousness with regards 
to vineyards reminds one of the German Einzellage 
system. Plansel Selecta possesses a quintet of pre-
mium vineyards in Quinta de São Jorge (7ha), Ca-
pela de Santa Margarida/Pintada (20ha), Quinta da 
Adua (9ha), Monte da Fidalga (15ha) and Monte do 
Reis (20ha). Would it not be fascinating, if one day 
there appeared a Monte da Fidalga Touriga Nacional 
or Monte do Reis Tinta Barroca? Alentejo has often 
been the battleground on which the traditionalist 
and progressive forces clash, but real advancement 
usually comes from synthesis, e.g. Quinta da Plan-
sel’s adherence to Portuguese indigenous varieties 
through German precision.

Adega Royale (www.adegaroyale.com) is the ex-
clusive importer of Quinta da Plansel in Macao and 
Hong Kong.
Macao – E: macau@adegaroyale.com; T: +853 2876 
2111; F: +853 2876 2309; A: Avenida de Venceslau 
de Morais 185-191, Centro Industrial de Macau 12E.
Hong Kong – E: info@adegaroyale.com; T: +852 
2517 8080; F: +852 2517 6622; A:  Suite 2002, Car 
Po Commercial Building, 18-20 Lyndhurst Terrace, 
Central.

Jacky I.F. Cheong is a legal professional by day and columnist by night. Having spent his formative years 
in Britain, France, and Germany, he regularly writes about wine, fine arts, classical music, and politics in 

several languages

The German Connection

CANTONESE

Grand Imperial Court
5pm – 12midnight
T: 8802 2539
Level 2, MGM MACAU

Imperial Court 
Monday - Friday
11am - 3pm / 6pm - 11pm
Saturday, Sunday & Public Holidays
10am - 3pm / 3pm - 11pm 
T: 8802 2361
VIP Hotel Lobby, MGM MACAU

Beijing Kitchen
Level 1, Grand Hyatt Macau
Opening Hours
11:30am – 24:00

Kam Lai Heen
Grand Lapa, Macau
956-1110 Avenida da  Amizade, 2/F
T: 8793 3821
11:00 - 15:00 / 18:00 – 22:00
(Close on Tuesday)

Shanghai Min
Level 1, The Shops at The Boulevard
Opening Hours
11:00 – 15:00; 18:00 - 22:30

 
SHANGHAI
Catalpa Garden
Mon - Sunday
11:00 - 15:00 / 17:30 - 23:00
Hotel Royal, 2-4
Estrada da Vitoria
T: 28552222

RESTAURANTS FRENCH

Aux Beaux Arts
Monday – Friday
6pm – 12midnight
Saturday – Sunday
11am – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

Brasserie
Level 3, The Parisian Macao
Monday - Sunday: 
11:00am - 11:00pm
Tel: +853 8111 9200

GLOBAL
Café Bela Vista
Grand Lapa, Macau
T: 87933871
Mon -Thurs
06:30 – 15:00 / 6:00 – 22:00
Fri – Sunday
06:30 – 22:00

Mezza9 Macau
Level 3, Grand Hyatt Macau
Opening Hours
Dinner: 5:30 – 11:00

Vida Rica (Restaurant)
2/F, Avenida Dr Sun Yat Sen, NAPE
T:  8805 8918
Mon - Sunday
6:30 – 14:30 / 18:00 – 23:00

Morton’s of Chicago 
The Venetian(r) Macao-Resort-Hotel 
Taipa, Macau 
T:853 8117 5000 
mortons.com
• Bar 
Open daily at 3pm 
• Dining Room 
Monday - Saturday: 13:00 - 23:00 
Sunday: 17:00 - 22:00

Aba Bar
5pm – 12midnight
T: 8802 2319
Grande Praça, MGM MACAU

Copa Steakhouse
3/F, Sands Macao Hotel
OPENING HOURS:
Cocktails: 4:30 pm - 12:00 am
Dinner: 5:30 pm - 11:00 pm
Tel: +853 8983 8222

Pastry Bar
10am – 8pm 
T: 8802 2324
Level 1, MGM MACAU

Rossio
7am – 11pm 
T: 8802 2372
Grande Praça, MGM MACAU

Square Eight
24 hours
T: 8802 2389
Level 1, MGM MACAU

ITALIAN
La Gondola
Mon - Sunday
11:00am – 11:00pm
Praia de Cheoc Van, Coloane, 
next to swimming  pool
T: 2888 0156

Portofino
Casino Level1, Shop 1039,
The Venetian Macao
TEL: +853 8118 9950

BARS & PUBS

38 Lounge
Altrira Macau,
Avenida de Kwong Tung, 38/F Taipa
Sun-Thu: 13:00 – 02:00
Fri, Sat and Eve of public holiday: 
15:00 – 03:00

R Bar
Level 1, Hard Rock Hotel
Opening Hours
Sun to Thu:
11:00 – 23:00
Fri & Sat:
11:00 – 24:00

The St. Regis Bar
Level One, The St. Regis Macao
Cuisine: Light Fare
Atmosphere: Multi-Concept Bar
Setting: Refined, Inviting
Serving Style: Bar Menu
Dress Code: Casual
Hours: 12:00 PM - 1:00 AM; Afternoon Tea: 
2:00PM - 5:30 PM
Phone: +853 8113 3700
Email: stregisbar.macao@stregis.com

D2
Macau Fisherman's Wharf
Edf. New Orleans III
Macau

Vida Rica Bar
2/F, Avenida Dr. Sun Yat Sen, NAPE
T: 8805 8928
Monday to Thusday: 12:00 – 00:00
Friday: 12:00 – 01:00
Saturday: 14:00 – 01:00
Sunday:  14:00 – 00:00

Vasco
Grand Lapa, Macau
956-1110 Avenida da Amizade, 2/F
T: 8793 3831
Monday to Thursday: 18:30 – 12:00
Friday to Saturday: 18:00 – 02:00
Sunday: 18:00 – 24:00

AfriKana
Sun to Thu: 04:00pm – 01:00am, 
Fri, Sat and Eves of Public Holidays: 
06:00pm - 03:00am
Location : AfriKana, Macau Fisherman’s 
Wharf
Telephone Number : (853) 8299 3678

JAPANESE
Shinji by Kanesaka
Level 1, Crown Towers
Lunch 12:00 - 15:00
Dinner 18:00 - 23:00
Closed on
Tuesday (Lunch and Dinner)
Wednesday (Lunch)

ASIAN PACIFIC

Golden Peacock
Casino Level1, Shop 1037,
The Venetian Macao
TEL: +853 8118 9696
Monday - Sunday:
11:00 - 23:00

PORTUGUESE
Clube Militar
975 Avenida da Praia Grande
T: 2871 4000
12:30 – 15:00 / 19:00 – 23:00

Fernando’s
9 Praia de Hac Sa, Coloane
T: 2888 2264
12:00 – 21:30

THAI

Naam
Grand Lapa, Macau
956-1110  Avenida da Amizade, The Resort
T: 8793 4818
12:00 – 14:30 / 18:30 – 22:30 
(Close on Mondays)

Plansel Selecta 
Trincadeira 2014
A single-varietal Trincadeira, sourced 
from low-yielding vines (55hl/ha) grown 
on soils comprising clay, limestone, loam, 
sand and slate with high iron content and 
granite beneath rock layers. Macerated in 
open stainless steel tanks, then matured for 
nine months in stainless steel tanks (70%) 
and six months in French barriques (30%). 
Rich garnet with cardinal-ruby rim, the 
berry-laden nose presents blackberry, cassis, 
balsam, crushed rock and geranium. With 
dainty acidity and chalky minerality, the 
elegant palate supplies bilberry, damson, 
caffè espresso, graphite and cherry blossom. 
Medium-full bodied at 14%, the tangy entry 
persists through structured mid-palate, leading 
to a lingering finish.

Plansel Selecta Tinta 
Barroca 2013
A single-varietal Trincadeira, sourced from 
low-yielding vines (35hl/ha) grown on soils 
comprising clay, limestone, loam, sand and 
slate with high iron content and granite 
beneath rock layers. Macerated in open 
Lagars, then matured for 12 months in French 
barriques. Reddish black with carmine-garnet 
reflex, the aromatic nose effuses black cherry, 
mulberry, clove, caffè ristretto and charcoal. 
With generous acidity and clean minerality, 
the rounded palate emanates boysenberry, 
prune, nutmeg, dark chocolate and graphite. 
Medium-full bodied at 14.5%, the dense entry 
evolves into a caressing mid-palate, leading to 
a balanced finish.

Plansel Selecta 
Verdelho 2015
A single-varietal Verdelho, sourced 
from vines grown on residual granite 
and metamorphic sedimentary soils. 
Manually harvested, cold-macerated, 
then matured in stainless steel vats 
(50%) and French barriques (50%) 
for three months. Limpid citrine 
with light golden reflex, the fragrant 
nose offers grapefruit, rosemary and 
crushed rock. With bright acidity and 
clear minerality, the herbaceous palate 
delivers pomelo, thyme and rock 
salt. Medium-full bodied at 13%, the 
citrusy entry continues through a steely 
mid-palate, leading to a tart finish.
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TRAVELOG Beth J. Harpaz, AP Travel Editor

Some travelers looking ahead 
to winter and spring getaways 

may be wondering what their 
options are when it comes to Cari-
bbean islands, with all the headli-
nes about hurricane damage.
Some islands like Puerto Rico, the 
Virgin Islands and St. Martin have 
a ways to go in recovery from the 
storms. But many other places 
were relatively unscathed. Island 
destinations where it’s business as 
usual include Jamaica, the Domi-
nican Republic and the Bahamas.
Here are some recommendations 
from a couple of travel experts 
about other spots you might con-
sider if you had your heart set on 
an island destination that’s now 
off-limits, but you’re still hoping 
for sun, sand and sea.

BEACHES, HISTORY AND 
DIVING
Brian Major, executive editor for 
the Caribbean and Latin America 
for the trade media company tra-
vAlliancemedia, says if you look 
on a map, it’s easier to understand 
the storms’ path. The hurricanes 
mainly impacted the Caribbean’s 

northeastern Leeward Islands, 
which include among other des-
tinations Puerto Rico, the Virgin 
Islands, St. Martin, Dominica, 
Anguilla and St. Barts.
Largely unaffected were islands 
located farther south, like Grena-
da and Trinidad, and farther west, 
like Jamaica and the Dominican 
Republic.
Major offered a few other islands 
as alternatives to hurricane-im-
pacted destinations.
—Consider Martinique or Cura-
cao if you’re looking for the Eu-
ropean cultural mix found on St. 
Martin. There’s “terrific air ser-
vice” to Martinique, he said, and 
“an excellent highway system” if 
you care to rent a car, “wonderful 
food” and mostly boutique hotels, 
along with interesting historic 
sites like the Schoelcher Library, 
named for a famed abolitionist. 
On Curacao, you’ll find great 
diving, Dutch-style gabled houses 
on the waterfront and local food 
vendors at Plasa Bieu.
—Consider Montserrat for ru-
gged landscapes and outdoor 
adventures like what Dominica is 

known for. Montserrat is a vol-
canic island with soaring moun-
tains, inland rivers, waterfalls, 
diving and snorkeling.
—The Bahamas, like the Virgin 
Islands, offer a little of every-
thing, with easy access from 
many U.S. cities (about 300 
miles or 480 km from Florida). 
They offer “every stripe of re-
sort, from all-inclusive to small 
historic.” Travelers who want to 
experience the famed Atlantis 
waterpark on Paradise Island 
without paying for lodging at 
the resort often stay across the 
street at the Comfort Suites. 
For adventurers, head to Exuma 
Island. There are even small pri-
vate islands where you can pitch 
a tent.
—Try Barbados for “cosmopo-
litan flair” and “nice beaches.” 
A former British colony, it offers 
everything from UNESCO Wor-
ld Heritage sites to horse racing. 
Hotels range from all-inclusives 
like Sandals to three- and four-s-
tar and boutique hotels. It’s easy 
to rent a car and drive around 
(though Americans must learn 

WITH SEVERAL ISLANDS IN RECOVERY 
MODE, SOME VACATION ADVICE

to stay on the left) or hire a driver 
for a tour.
For information on how hurricanes 
affected individual islands and 
resorts, Major recommended the 
Caribbean Hotel and Tourism As-
sociation.

ECO-ADVENTURES, 
CASINOS AND CULTURE
Kelly A. Luf, a Boston-based lea-
der for Liberty Travel’s Northeast 
region, offers these ideas for trave-
lers looking for island alternatives 
to hurricane-impacted destinations.
—Consider St. Lucia “for a cus-
tomer who was maybe hoping for 
something like St. John, where 
they could have a lot of outdoor 
eco-adventure.” Experiences inclu-
de hiking, hot springs and mineral 
baths, and diving to underwater 
national parks.
—Try Aruba “if you love a vibrant 
downtown and shopping like 
you’d find on St. Thomas.” Aruba 
also offers “excellent casinos and 
gaming” and “incredible beaches.”
—Barbados might work “if you 
enjoyed the refinement and food 
on the French side of St. Martin.” 
It’s got “European-style culture” 
and great dining options that make 
it “the only island that’s Zagat-ra-
ted.” You’d be “equally wowed” 
with an upscale meal at The Cliff 
or a fish sandwich from a chattel 

house, a traditional local eatery.

NO PASSPORT? CONSIDER 
HAWAII
Puerto Rico and the U.S. Virgin 
Islands have always been favori-
tes among Americans who prefer 
to travel without a passport. Luf 
said her office was able to rebook 
travelers to Hawaii whose trips 
to St. Thomas and Puerto Rico 
were canceled because of the hur-
ricanes. These customers thought 
Hawaii was unaffordable, she said, 
but ended up vacationing there for 
“not much more” than the Cari-
bbean. While of course Hawaii is a 
longer haul for East Coast residen-
ts than the Caribbean, Luf noted 
that there are nonstop flights avai-
lable. Another option: Norwegian 
Cruise Line sails out of Honolulu.
Liberty Travel has an excellent 
online FAQ for Caribbean travel.

ABOUT CUBA
Travel to Cuba remains legal for 
U.S. citizens, the island has clea-
ned up hurricane damage and pri-
ces are lower than in recent years. 
Just be aware of warnings from 
the U.S. State Department about 
unexplained sonic attacks in Cuba 
and be sure to comply with travel 
regulations. The Trump adminis-
tration has said it will issue new 
regulations but so far has not.
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WHAT’S ON ...

MONDAY (OCT 30)
Timeless Beethoven - The Vienna 
Philharmonic

The concert features works by two important 
composers who turned the pages of music history. 
Beethoven’s Symphony No. 7 displays heroism 
and boldness whereas Leonore Overture No. 3 
expresses rich emotions. Wagner incorporated 
Beethoven’s musical and spiritual legacy of 
symphony into opera, creating the highly 
successful Tristan und Isolde. The concert will be 
conducted by Andris Nelsons, who at a young age 
has collaborated with numerous famous orchestras 
in the world. The interpretation of classical pieces 
by the historical orchestra and the sought-after 
conductor is highly anticipated.

Time: 8pm
Venue: Macau Cultural Centre Grand Auditorium
Admission: MOP400, MOP600, MOP900, 
MOP1200, MOP1500
Organizer: Cultural Affairs Bureau
Enquiries: (853) 8399 6699
www.icm.gov.mo/fimm
Ticketing: (853) 2855 5555
www.macauticket.com

TUESDAY (OCT 31)
Affection for Lotus – Exhibition of 
Painting and Calligraphy for the 100th 
Birthday of Jao Tsung-I

Professor Jao Tsung-i is a world-renowned 
sinologist who has made prominent achievements 
and outstanding contributions in various 
fields, including academia, arts of painting and 
calligraphy, as well as literary arena. This year, 
coinciding with the professor’s 100th birthday, the 
Jao Tsung-I Academy, with the support from the 
Macau Museum of Art, especially presents the 
“Affection for Lotus – Exhibition of Painting and 
Calligraphy for the 100th Birthday of Jao Tsung-I”, 
where 15 sets of lotus-theme calligraphy and 
painting artworks by the professor are selected to 
showcase the artistic glamour of the highly praised 
“Jao’s Lotus”.

Time: 10am-6pm (Last admission at 17:30; closed 
on Mondays; open on public holidays)
Until: December 31, 2017 
Venue: Jao Tsung-I Academy 
Admission: Free 
Enquiries: (853) 2852 2523
http://www.ajti.gov.mo

Guimarães String Quartet

Guimarães String Quartet travels back to the 
Classical era with Mozart’s masterpiece String 
Quartet The Hunt, passes through the Romantic 
period with Mendelssohn’s String Quartet No. 6 
and lands on contemporary works by the famous 
Philip Glass and the Portuguese composer 
Luís de Freitas Branco. Founded in 2016 in the 
stunning city of Guimarães, Portugal, this young 
and vibrant Quartet has already appeared on the 
international stages, including many major cities 
in Europe. The first violinist, Emanuel Salvador, 
is considered by the famous magazine The Strad 
as “one of the finest Portuguese violinists of his 
generation”.

Time: 8pm
Venue: Dom Pedro V Theatre
Admission: MOP200, MOP250
Organizer: Cultural Affairs Bureau
Enquiries: (853) 8399 6699
www.icm.gov.mo/fimm
Ticketing: (853) 2855 5555
www.macauticket.com

SUNDAY (OCT 29)
A Social Call - Jazzmeia Horn

The American artist Jazzmeia Horn has a name 
that speaks for itself, capturing her very essence. 
Winner of the 2015 Thelonious Monk International 
Vocal Jazz Competition and the 2013 Sarah 
Vaughan International Jazz Vocal Competition, 
Jazzmeia has already earned a reputation in New 
York as a “Rising Star”. Her accolades include 
DownBeat Student Music Award Recipient 2008 
and 2009, Best Vocal Jazz Soloist Winner 2010, 
the 2013 Betty Carter’s Jazz Ahead at the Kennedy 
Center in Washington D.C., the Rising Star Award 
for the 2012 Sarah Vaughan International Vocal 
Jazz Competition, to name a few.

Time: 8pm
Venue: Mount Fortress
Admission: MOP150
Organizer: Cultural Affairs Bureau
Enquiries: (853) 8399 6699
www.icm.gov.mo/fimm
Ticketing: (853) 2855 5555
www.macauticket.com

TODAY (OCT 27)
Lukas Geniušas

Lukas Geniušas is among the many bright stars 
performing at this year’s Macau International 
Music Festival. At only 20, he won the Second 
Prize at the 16th International Frédéric Chopin 
Piano Competition in 2010 and five years later, the 
Second Prize at the XV International Tchaikovsky 
Competition in Moscow in 2015.

Time: 8pm
Venue: Macau Cultural Centre Small Auditorium
Admission: MOP200, MOP250
Organizer: Cultural Affairs Bureau
Enquiries: (853) 8399 6699
www.icm.gov.mo/fimm
Ticketing: (853) 2855 5555
www.macauticket.com

TOMORROW (OCT 28)
William So & The Macau Chinese 
Orchestra

William So joined the music scene through 
participating in the Hong Kong New Talent Singing 
Awards and subsequently, he began acting in 
TV drama series. Over the years, he has won 
numerous awards. The songs he sang and the 
roles he played are deeply rooted in the audience’s 
memories. In this concert, he will unprecedentedly 
cooperate with the Macau Chinese Orchestra, for a 
concert that will resonate through the city!

Time: 8pm
Venue: The Venetian Theatre
Admission: MOP200, MOP300, MOP400
Organizer: Cultural Affairs Bureau
Enquiries: (853) 8399 6699
www.icm.gov.mo/fimm
Ticketing: (853) 2855 5555
www.macauticket.com
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WEDNESDAY (NOV 1)
Determinded Spirit – Calligraphy and 
Painting of Fu Shen

The exhibition “Determined Spirit – Calligraphy 
and Painting of Fu Shen” features the calligraphic 
works and paintings of Professor Fu Shen, 
the renowned scholar. The 68 pieces/sets on 
showcase are works executed by Fu during 
different time periods since the 1950s, which offer 
a rather comprehensive picture of his diverse 
creative practices.  

Time: 10am-7pm (Last admission at 6:30pm, 
closed on Mondays, open on public holidays)
Until: November 19, 2017 
Venue: Macau Museum of Art, Av. Xian Xing Hai, 
NAPE 
Admission: Free 
Enquiries: (853) 8791 9814
Organizer: Macau Museum of Art 
www.mam.gov.mo

THURSDAY (NOV 2)
Exhibition “The Memorable Time” 
Macau’s incense, firecracker and match industries 
had a prosperous period in the 1950s and 1960s, 
and became the important sources of income of 
the city at that time. They largely contributed to 
the local economic development and employed a 
vast number of local residents. In order to increase 
the exhibition’s appeal, the organizer divided 
the exhibition into six zones, namely the incense 
industry zone, the firecracker industry zone, the 
match industry zone, the foreign trade zone, the 
education zone and simulations of the incense and 
firecracker factory facades, as well as the project 
room. The exhibition seeks to fully present to the 
public the development of Macau’s traditional 
industries by displaying 210 pieces / sets, and 
showing the process of development and decline 
of the past three greatest industries. Although 
these industries are now long gone, they gave an 
unsurpassable contribution to Macau’s historical 
development, highlighting the hard-working and 
indomitable spirit of Macau people.

Time: 10am-6pm (Closed on Mondays) 
Until: February 25, 2018
Venue: No. 112 Praceta do Museu de Macau 
Admission: MOP15 (Adults; free admission for 
Macau residents. Please show your ID card.)
Organizer: Macau Museum
Enquiries: (853) 2835 7911 
www.macaumuseum.gov.mo 
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