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It’s the biggest shark, 
and the biggest fish, 

in the sea, often found 
roaming in warm waters 

around the globe with 
its huge mouth agape 

in search of dinner, 
with its tiny, almost 

useless teeth – meet the 
majestic whale shark 

Books: All the Beautiful Girls by 
Elizabeth J. Church

Movies: Annihilation

Music: Whistle Down the Wind by Joan Baez
Wine: The Ebullient North II
Travelog: Bhutan
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The Shimmer” is the name 
given to the mysterious 

phenomenon that, after a 
meteor strike, settles along 
a swampy coastline in Alex 
Garland’s “Annihilation.” 
It’s an area enclosed by a 
fluid, translucent wall bathed 
in an eerie rainbow glimmer. 
The Shimmer’s steady ex-
pansion threatens to swallow 
surrounding towns, cities 
and, eventually, everything.
Naturally, this is Florida. 
Efforts to determine what’s 
inside the Shimmer have 
proven futile. Except for one 
survivor, none to enter have 
ever returned. To step inside 
is to step into the unknown.
The same could be said 
for those who come to see 
“Annihilation,” a trippy, 
mind-bending cinematic 
experience that plunges 
you into a disorienting and 
dream-like science fiction 
that contorts and disintegra-
tes much of the genre’s con-
ventions.
This is the bigger-budget 
follow-up to Garland’ di-
recting debut, “Ex Machi-
na.” The novelist turned 
screenwriter (“28 Days La-
ter...,” “Sunshine,” “Never 
Let Me Go”) has here made 
good on the promise of “Ex 
Machina,” a heady if some-
times flat chamber piece 
about the invention of a very 
human-like artificial intelli-

gence.
“Annihilation,” which is 
partly based on Jeff Vander-
Meer’s novel, has plenty of 
forerunners (namely Andrei 
Tarkovsky’s “Stalker”) and 
it’s certainly not flawless. 
There’s an often awkward 
distance here between Gar-
land’s grand ambitions and 
his mid-sized-budget visual 
effects, between Vander-
Meer’s immersive imagina-
tion and the necessities of 
physicalizing fantasy in a 
movie.
But rarely has a film conju-
red such a thick atmosphe-
re of dread and wonder as 
“Annihilation,” a movie that 
unfolds, grippingly, as an 
existential mystery.
Lena (Natalie Portman) is an 
ex-Army biology professor 
at Johns Hopkins whose sol-
dier husband (Oscar Isaacs), 
after being gone for a year, 
returns from a secret mis-
sion unable to explain where 
he’s been. Dumbfounded, he 
promptly begins to split up 
blood and, in the ambulance 
ride to the hospital, is over-
taken by a swarm of police 
vehicles.
Lena is introduced to the 
Shimmer by a laconic psy-
chologist (a miscast Jennifer 
Jason Leigh) in charge of 
fielding missions. She, her-
self, is going in, pulled by 
inescapable curiosity. Lena 

“Annihilation” renders those 
inner conflicts with cosmic 
grandeur.
Like virtually every scien-
ce fiction before it, once 
“Annihilation” — which 
deviates greatly from the 
book in its third act — star-
ts solving its enigmas, the 
spell begins to break. But 
Garland’s film is seldom not 
something to behold. In the 
unexplained, unknowable 
world of the Shimmer, there 
are moments electric with 
possibility that anything can 

joins their group, an all-fe-
male squad including a para-
medic (a scene-stealing Gina 
Rodriguez), a physicist (Tes-
sa Thompson) and an anthro-
pologist (Tuva Novotny).
With “Ghostbusters”-like 
backpacks, they enter the 
Shimmer where bewilder-
ments and horrors await. 
They immediately wake up 
in their tents, unsure how 
they spent the last three days. 
In the lush, tropical forest, 
they marvel at the teaming 
mutated species while eva-
ding fantastical beasts. It’s 
equal parts dream and night-
mare. One bear-like creature 
— very much not your ave-
rage bear — growls with the 
screams of its recent prey.
It’s an intoxicatingly weird 
fantasia, beautifully photo-
graphed by Rob Hardy, that’s 
genuinely head spinning. 
While early on the music 
fails to match the visuals, 
Geoff Barrow and Ben Salis-
bury’s score grows steadily 
more hypnotic until a soni-
cally shattering climax.
As frightful as their surroun-
dings are, self-destruction is 
the theme of “Annihilation.” 
Each of the five come into 
the Shimmer marked by their 
own interior afflictions — a 
suicide attempt, cancer, ad-
diction, or, Lena’s case, the 
guilt of betrayal. “Annihila-
tion” is filled with the scien-

ce of mutating cells — “the 
rhythm of the dividing pair” 
— and the suggestion that 
self-destruction is natural, 
in molecules and in rela-
tionships.
If this is all sounding rather 
soupy, well, it is. “Annihi-
lation” struggles to connect 
that insight into its entran-
cing psychedelia. Lena’s 
backstory is only glimp-
sed in brief flashbacks, and 
her companions’ emotions 
are unexplored. Something 
doesn’t quite sync, even as 

happen. That’s a rare fee-
ling in big-screen science 
fiction, and Garland’s film 
— daring, messy, exploding 
with ideas — can be pulve-
rizing. “Annihilation” near-
ly lives up to the promise of 
its title.

“Annihilation,” a Paramount 
Pictures release, is rated R by 

the Motion Picture Associa-
tion of America for “violence, 
bloody images, language and 

some sexuality.” Running 
time: 115 minutes.

From left: Jennifer Jason Leigh, Natalie Portman, Tuva Novotny, Tessa Thompson and Gina Rodriguez in 
a scene from "Annihilation"
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O‘AnnihilAtion’ is A trippy And 
frightful fAntAsiA

BOOK IT
dArk side of VegAs is reVeAled 
in ‘All the BeAutiful girls’

After Lily’s glamorous and free-spiri-
ted parents and sister are killed in a 

car crash, the 8-year-old moves in with 
her aunt and uncle and leaves behind her 
entire universe of Salina, Kansas. And the 
conservative Midwest of the 1960s is not 
hospitable to a smart, curious, precocious 
young girl who dreams only of becoming a 
dancer. But Lily endures.
As soon as she graduates from high school 
and turns 18, she changes her name to 
Ruby Wilde (“She thought it worked ... 
the elegance lent by that extra e, like sho-
ppe.”) and heads to Las Vegas. Within 
months, her beauty and voluptuous body, 
along with her dancing skills, grant access 
to stages at clubs like the Tropicana and 
Stardust. She learns her trade and excels, 
amassing jewelry, furs and a small fortune.
“All the Beautiful Girls” feels comfortably 
familiar. It’s not a new story. It’s one that’s 
been told and retold dozens of times, but 
it’s Elizabeth J. Church’s gorgeous prose 
that elevates this far above the boundaries 
of the mundane.
Church’s appreciation of language is appa-
rent as she masterfully creates pictures 
with words, like when the young girl re-
flects on her loss: “Sorrow was not so ea-
sily fooled; it stuck to the soles of Lily’s 
feet and dogged her every step.” Or when 
the older Ruby imagines a traditional, do-
mestic future: She “was far too tainted ever 
to kiss the pristine garments of wholeso-

meness.”
Despite its predictability, Church keeps 
readers engaged in and flying through the 
pages. She’s not interested in imparting 
any new wisdom here or providing untilled 
ground to tread. Instead, “All the Beauti-
ful Girls” provides a delightful antidote to 
cold and dark mid-winter days.

Kim Curtis, AP

tTUNES
JoAn BAez’s expressiVe 
tAlent intAct on new AlBum

Nearly 10 years on from her 
last studio album, Joan 

Baez delivers another pearl, 10 
deeply felt interpretations about 
the human condition and the sta-
te of the world.
Baez’s voice is in fine form and if 
her range now is, unsurprisingly, 
more earth angel than angelic, 
it serves to enhance her expres-
siveness, the depth of the lyrics 
and the strength of the melodies.
Some of the songwriters, like Tom 
Waits, Kathleen Brennan and Eli-
za Gilkyson, also contributed to 
“Day After Tomorrow,” the 2008 
album produced by Steve Earle 
that’s like a soul mate of this one, 
shepherded by Joe Henry.
The Waits/Brennan title track 
and their “Last Leaf” are typi-

cally full of captivating images and a few lines, like one about Dwight Eisenhower, provide 
some moments of comic relief. Baez can be mischievously funny in interviews, but not here.
“Another World,” from Anohni, is one of the most disconsolate tracks — “I need another 
world/This one’s nearly gone” — while “The President Sang Amazing Grace,” Zoe Mul-
ford’s reflection on the 2015 Charleston church shooting, is one of the most moving.
Henry’s own “Civil War” seems both personal and universal while Mary Chapin Carpenter’s 
“The Things That We Are Made Of” is deeply poetic with a glimmer of hope.
“Silver Blade,” one of Josh Ritter’s two contributions, is a self-defense murder ballad whe-
re, unlike the motherly protection provided in “Silver Dagger” from Baez’s 1960 debut, the 
protagonist can take care of herself.
Baez will be presenting “Whistle Down the Wind” on what’s meant to be her last extended 
tour. It’s a strong album for a farewell, as representative of her talents as of the times.

Pablo Gorondi, AP
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“All the Beautiful Girls” (Ballantine) by 
Elizabeth J. Church

Joan Baez, “Whistle Down the Wind” (Bobolink/
Razor & Tie)

DRIVE IN Jake Coyle, AP Film Writer

“
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NEWS OF THE WORLD Maria Cheng, AP, Galapagos Islands

Cracking the mysteries of the 
elusive, majestic whale shark
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D espite its hulking 

appearance, the wha-
le shark has only tiny, 

almost useless teeth and is so-
metimes so docile that entire 
boatloads of people can swim 
alongside the enigmatic, spot-
ted beast. It’s also one of the 
least understood animals in 
the oceans.
In an attempt to solve some of 
the most enduring mysteries, 
a group of scientists spent se-
veral weeks diving with wha-
le sharks in the Galapagos 
Islands last summer and fall. 
They tried some never-before- 
used techniques on the spe-
cies in the wild: taking blood 
samples and doing ultrasound 
exams, all while swimming fu-
riously beside them underwa-
ter.
While they are comparable in 
size to whales, whale sharks 
are sharks. They typically 
grow to be bigger than a dou-
ble-decker bus: between 6 to 
16 meters and more than 20 
tons. But as filter feeders, the 
enormous whale sharks are 
dangerous only to the plank-
ton, fish eggs and tiny fish 
they chomp on.
The gentle giants aren’t par-
ticularly fast when compared 
to other sharks, but a simple 
wave of their tail propels them 
through the water faster than 
any human could ever swim. 
They have broad, f lat heads 
and their entire dark-blue bo-
dies are covered in dots that 
act as camouflage underwater.
After years of being overhun-
ted by fishermen, whale sharks 
are endangered and at risk of 
extinction.

HANGOUT SPOTS
Whale sharks prefer warm 
waters and are often found 
feeding at locations around 
the world including Australia, 
the Philippines, Mexico and 
even in the oil fields off the 
coast of Qatar.
Hundreds of whale sharks — 
mostly young males — congre-
gate in these areas at certain 
times of the year to scoop up 
fish eggs; it’s unknown where 
adult females are feeding then.
The vastness of the ocean 
usually makes the shy animals 
hard to find — Jacques Cous-
teau only ever saw two in his 
decades of sea exploration.

TRACKING WHALE 
SHARKS
Marine biologists have been 
tagging whale sharks in recent 
years to track their movemen-
ts. Others are trying to answer 
questions about their life and 
reproductive cycles. Only one 
pregnant whale shark has ever 
been found: In 1995, a dead 
whale shark was found off the 
coast of Taiwan with 300 em-
bryos inside, all at different 

stages of development.
“The million-dollar questions 
are where are they mating, 
hunting and where do their 
young live?” said Jonathan 
Green, director of the Galapa-
gos Whale Shark Project .
An international database 
was launched to identify as 
many whale sharks as possible 
through their distinctive dot 
pattern; each shark has a uni-
que configuration of dots that 
act like a fingerprint. More 
than 8,000 sharks have been 
logged so far. Because scien-
tists can only afford to spend 
a few weeks in the Galapa-
gos each year, they depend 
on photos taken by visiting 
divers to figure out what the 
whale sharks are up to. So far, 
none of the sharks spotted in 
the Galapagos has been seen 
anywhere else.
Researchers in the U.S. and 
Japan are also working to se-
quence the whale shark geno-
me.

GALAPAGOS DIVES
The Galapagos Islands are 
among the few places in the 
world where presumably preg-
nant whale sharks are regular-
ly seen. More than 99 percent 
of the sharks identified in the 
volcanic archipelago are fe-
male and many have a swollen 
abdomen that suggests they’re 
expecting.
Some scientists believe preg-
nant whale sharks are crui-
sing through the Galapagos, 
perhaps to extreme depths clo-
se to the northern-most island 
or to the open ocean near the 
equator to give birth. Either 
place would probably ensure 
the safety of their offspring 
from predators until they’re 
big enough to survive on their 
own.
Yet another theory suggests 
whale sharks may be giving 
birth closer to Peru — after 
two newborn whale sharks 
were found in fisheries there 
recently.

RESULTS
Because of the difficulty of 
conducting a medical exam on 
a free-swimming whale shark, 
researchers only obtained two 
blood samples, which haven’t 
yet been tested. The ultrasou-
nd exams were inconclusive 
and Green said more power-
ful machines are needed. Most 
ultrasound machines for ani-
mals are intended for abdomi-
nal walls that are 1 to 2 inches 
thick — but a whale shark’s 

abdominal wall is about 8 in-
ches.
“When we first started stu-
dying these large animals, no-
body knew how to go about 
it,” Green said. “Now that we 
have better technology and 
more experience, we will ho-
pefully be able to answer some 
of the fundamental questions 
soon.”
Besides blood and ultrasound 
tests, scientists successfully 
tagged seven sharks. While 
not a large number, it’s impor-
tant since so few whale sharks 
are tracked. The pressure of 
deep water can cause tags to 
drop off if the sharks dive be-
low 2,000 meters (6,561 feet), 
which the animals often do if 
they’re traveling long distan-
ces or possibly giving birth. 
But any migratory data the 
scientists collect when sharks 
stay at shallower depths can 
help build a picture of the 
sharks’ life cycle.
Green and colleagues are 
planning further expeditions 
to the Galapagos later this 
year to continue their resear-
ch, including more blood sam-
ples and satellite tagging.
“When you have so few data 
points, every single shark is 
important,” said Robert Hue-
ter, director of the Center for 
Shark Research at Mote Mari-
ne Laboratory in Florida, who 
was not part of the Galapagos 
research. “These aren’t like 
goldfish where you can get 
sample sizes of hundreds at a 
time.”

WHY IT MATTERS
In the last 75 years, the vast 
majority of whale sharks have 
been hunted by people for food 
and their numbers are still 
dropping, said Simon Pierce, 
chief scientist at the Marine 
Megafauna Foundation .
Some biologists worry climate 
change could hurt the sharks 
by reducing their food supply: 
rising ocean temperatures 
could mean less plankton.
“If we do the things that are 
necessary to conserve the 
whale sharks, we’ll be con-
serving the ocean itself,” said 
Simon Thorrold of the Woods 
Hole Oceanographic Institute 
in Massachusetts.
For Green, who heads the Ga-
lapagos project, it’s more per-
sonal. “Even after years of di-
ving with whale sharks, I still 
get goose bumps every time I 
see that huge blue shadow in 
the water. It’s an incredibly 
emotional experience.”
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WORLD OF BACCHUS Jacky I. F. Cheong

(Continued from “The Ebullient North” on 21 July 2017: https://macau-
dailytimes.com.mo/the-ebullient-north.html)

The northern Italian region of Emilia-Romagna is in fact an amalgama-
tion of two historical regions, namely the substantially larger Emilia in 
the north and the much smaller Romagna at the southeastern tip. The 
former was named after via Aemilia, the Roman road which runs diago-
nally through the entire length of Emilia-Romagna from Placentia (now 
Piacenza) in the northwest to Ariminum (now Rimini) in the southeast; 
the road was in turn named after Marcus Aemilius Lepidus, during whose 
consulship – 187 BC – the road was completed. The latter came from the 
name the Lombards, a Germanic people, gave to the area.
Emilia-Romagna is a scintillating region in various regards: its capital 
Bologna, in addition to bestowing upon humanity the wonderful Ragù alla 
Bolognese, is home to the oldest university still in existence today, Uni-
versity of Bologna, established in ca. 1088; it is the birthplace of composer 
Giuseppe Verdi, conductor Arturo Toscanini and tenor Luciano Pavarotti; 
the cradle of automobile giants Ducati, Ferrari, Lamborghini and Maserati; 
the origin of Parmigiano-Reggiano and Prosciutto di Modena…
The one thing conspicuously missing is wine. Not that Emilia-Romagna 
does not produce wine, it possesses some 55,000ha under vine, almost 
double the hectarage of Bourgogne. It does not lack heritage either, as 
viticulture and winemaking were introduced by the Etruscans as early as 
the 7th century BC, when the Roman Kingdom was still in its infancy. 
The main problem is that, on the vinous front, Emilia-Romagna is hugely 
overshadowed by its illustrious neighbours, namely Piemonte to the 
northwest, Veneto to the northeast and Toscana to the southwest. Indeed, 
Emilia-Romagna has but 2 DOCGs and a score of DOCs, representing 
just 15 percent of the region’s total wine production; the percentage is 
significantly lower than the aforementioned trio.
This may be explained by Emilia-Romagna’s terroirs and grape varieties. 
Nearly half of Emilia-Romagna is flatland, which is great for agriculture 
in general, but great wines tend to come from vines living on the edge 
– ask Nebbiolo and Riesling producers. In addition, Emilia-Romagna 

seemingly focuses on varieties that are not particularly “noble”, e.g. Mal-
vasia and Lambrusco (both are families rather than individual varieties), 
Trebbiano, Bonarda and Barbera. Interestingly, Emilia-Romagna has a 
time-honoured tradition of using vitis labrusca, whose descendants pur-
portedly include Lambrusco, the region’s most famous wine.
Somewhat confusingly, Lambrusco is both a wine style and a grape 
variety, or more precisely a family of grape varieties not unlike Malvasia 
and Muscat. Depending on different sources, it is said that Lambrusco 
comprises between 15 and 60 varieties, but a pinch of salt here: the diffe-
rence between clones and varieties can sometimes be a matter of fact and 
degree, cf. Frühburgunder (Pinot Noir Précoce) and Spätburgunder (Pinot 
Noir).
During the era of the mass market that was the 70s and 80s of the last 
century, Lambrusco was hugely popular alongside Mateus Rosé and 
Liebfraumilch, hence the preconception that all Lambruschi (plural of 
Lambrusco) are easy-drinking and semi-sweet pops still lingers on, but 
good ones do exist, especially those hailing from the DOC-level sub-re-
gions, one of which is Lambrusco Grasparossa di Castelvetro DOC, in 
which the grape variety Lambrusco Grasparossa must constitute no less 
than 85 percent of the blend.

To be continued…

By kind invitation of Mr. Ben Bost (ben.bost@sheraton.com) and Mr. Kit 
Sou (kit.sou@sheraton.com). Bene (www.benemacao.com), the Italian 
trattoria at Sheraton Grand Macao Hotel Cotai Central, where the tasting 
took place, has been hosting the Food & Wine Mercato since last year. 
The Mercato showcases each month the culinary traditions of a specific 
region, paired with local wines. The lesser-known regions are particular-
ly interesting to oenophiles, e.g. Valle d’Aosta in November 2017 and 
Emilia-Romagna in March 2018. A “deconstructed” and interactive wine 
dinner concept, diners can talk to wine producers and suppliers, gaining 
first-hand knowledge of regions and wines in a relaxed, non-didactic 
setting.

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 Ebullient North II

cAntonese

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

french

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

RESTAURANTS

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

north By squAre eight
11am - 1am
T: 8802 2388
Level 1, MGM MACAU

south By squAre eight
24hrs
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)

Chiarli 1860 “Gala” lambrusCo 
Grasparossa di Castelvetro doC amabile

Luminous garnet with cardinal-crimson rim, the sprightly 
nose effuses mulberry, black cherry, sage and peach blos-
som. With crunchy acidity, tangy tannins and medium-fi-
ne mousse, the candid palate emanates blackberry, plum, 
crushed leaf and geranium. Semi-sweet and medium-full 
bodied at a healthy 8 percent, the toothsome entry per-
sists through a buoyant mid-palate, leading to a moreish 
finish. Enjoyable and versatile in equal measures.



09.03.2018 fri

TRAVELOG Ellen Hale, AP, Laya

IN BHUTAN, GROSS NATIONAL HAPPINESS MORE IMPORTANT THAN GDP

Prayer flags whip 
in the wind, flying 

across steep valleys 
and roads. Buddhist 
temples, stupa shrines 
and majestic fortresses 
called zhongs dot 
the landscape. Giant 
water-powered prayer 
wheels spin from 
tumbling falls. Farmers 
tend yaks.
Never conquered, 
never colonized, 
tiny Bhutan retains 
much of its deep and 
ancient culture. But it’s 
attempting to chart a 
unique path in today’s 
world: Modernize 
and democratize 
without sacrificing 
independence, 
culture or its pristine 
mountains and forests.
It’s also taken a unique 
approach to tourism, 
promoting itself as an 
“exclusive” destination 
through “high value, 
low impact” tourism. 
Tourists can only 
visit by booking 
through licensed 
tour operators with 
packages that cost 
USD200 to $250 a 
day, depending on 
the season. Some 
of that money is 
earmarked by the 
government for health 
care, free schools 
and infrastructure. 
Despite the high price 
tag, Bhutan was listed 
by both The New 
York Times and Afar 
magazine on “where to 
go in 2018” lists.
Wedged between India 
and China, Bhutan 
is the last remaining 
Buddhist kingdom 
in the Himalayas. 
But the country has 
transitioned from 
absolute monarchy 
to a democratic, 
constitutional 
monarchy. 
Parliamentary 
elections were first 
held in 2008 despite 
resistance from 
Bhutanese who 
revered their royals.
The country’s fourth 
king, and father 

of today’s ruler, 
introduced the 
concept of gross 
national happiness 
in the 1970s as more 
important than gross 
domestic product.  
The GNH measure, 
far from a bumper 
sticker slogan, 
embraces sustainable 
development, 
education and health, 
valuing societal good 
over economic growth. 
Cigarettes are banned, 
and Bhutan is the 
world’s only carbon-
negative country, 
producing less carbon 
than its forests absorb.
The fifth and reigning 
king, Jigme Khesar 
Namgyel Wangchuck 
(affectionately known 
as K-5, also the name 
of a local whiskey), 
created a festival two 
years ago to attract 
tourists to a poor 
region with an ethnic 
nomadic population. 
The Laya Royal 
Highlander Festival, 
held in October, 
includes events like 
yak judging, wrestling 
matches, pony races, 
native dancing and a 
contest for best mastiff 
dog.

Tourists heading to the 
highland festival face a 
58-km roundtrip trek 
from 6,000 feet (1,830 
meters) to more than 
12,500 feet (3,800 
meters) in altitude 
mostly on rocky, 
precipitous trails 
also used by donkeys 
(laden with propane 
tanks, tents and other 
supplies). Rain can 
turn those trails into a 
slippery mess of mud 
and poop.
The challenging route 
didn’t stop the king 
from trekking up in a 
few hours last October. 
Nor did it stop a 
woman in native dress 
— handwoven duri 
(skirt), top and shamu 
la, a golden crownlike 
hat — from marching 
up in red pumps. Most 
tourists, though, take 
two days with constant 
pauses to catch their 
breath. The payoff: 
breathtaking views of 
the Himalayas above 
and roaring glacier-fed 
rivers below.
One festival highlight 
is the nyagay, or 
strongman race 
(strong woman, too). 
Six women in yak-
wool skirts dragged 

massive planks of 
wood halfway across 
a field, then dropped 
the planks and heaved 
23 kg grain sacks onto 
the backs of their male 
partners. The women 
then climbed on the 
men’s backs, and the 
men retrieved the 
wood, then raced back 
to the starting line. All 
this in four minutes at 
an altitude of nearly 
13,000 feet (nearly 
4,000 meters).
Yak-wool tents, 
impervious to the 
damp, ringed the 
festival field and 
provided protected 
seating. Booths 
offered instruction on 
sustainable products 
and practices, from 
animal husbandry 
(“use only inferior 
mares for mule 
production”) to the 
benefits of Bhutanese 
honey (bees here are 
healthy because there 
are few insecticides).
Ubiquitous Bhutanese 
dogs, unflappable and 
friendly, curled up on 
the field like commas 
and snoozed. The 
Merak nomads wore 
their signature black 
beanies, which have 

dreadlock-like braids 
that divert raindrops 
away from the face. 
Vendors sold yak bells, 
yak wool hats and 
purses, yak cheese 
wrapped in leather 
(smelling like a good 
parmigiano) and vials 
of the pricey fungus, 
cordyceps, said to be 
powerfully healing.
A tent decorated 
with gold swag and 
a thronelike chair 
was designated for 
the king. But he 
spent most of his 
time greeting guests 
warmly and without 
pomp. He even greeted 
me, reaching into his 
gho, a kimono-like 

robe, for a bottle of 
cordyceps, saying: “I 
just bought this. Would 
you like to have it? 
It is said to be very 
beneficial.”
Before a race where 
stubby ponies galloped 
up and down hills, 
feathered headdresses 
flying, lunch was 
served. Hundreds of 
villagers and visitors 
alike sat cross-legged 
as helpers (including 
royals) ladled rice, 
vegetable curries 
and hot butter tea, all 
compliments of the 
king.
The happiness 
quotient was as high 
as the sky.

if you go... 
BHUTAN REQUIRES tourists to book packages worth 
at least $200-$250 a day depending on the season using 
licensed tour operators. Most tourists visiting Bhutan come 
from India and other neighboring countries. Tour oper-
ators geared to Westerners include National Geographic, 
nationalgeographicexpeditions.com/destinations/asia and 
budget tour company Blue Poppy, bluepoppybhutan.com/
en along with luxury operator Gray Langur —graylangur.
com — which offers Kingdom of the Clouds 14-day trip 
in October, including Royal Highlander Festival in Laya, 
starting at $6,400 per person, double occupancy, all-inclu-
sive (airfare, four and five-star hotels along with camping 
and homestays).
BHUTAN ATTRACTIONS: Tiger’s Nest monastery, 
capital city of Thimphu and Punakha, the former capital, 
which best shows Bhutan’s regal past.
BHUTAN TOURISM: tourism.gov.bt.
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WHAT’S ON ...

mondAy (mAr 12)
anGry birds play Center @ ponte 16
The outdoor plaza at Ponte 16 Resort is bringing 
the exciting scenes of the Angry Birds movie to the 
real world. Visitors can share a happy moment with 
Red and its feathered friends found in the popular 
“Angry Birds” electronic game, in a fun and active 
experience for the whole family. 
 
Time: Round the clock 
until: April 8, 2018 
venue: Outdoor Plaza, Ponte 16 Resort 
admission: Free 
orGanizer: Ponte 16 Resort 
enquiries: (853) 8861 8888 
www.ponte16.com.mo

tuesdAy (mAr 13)
maCau narrative by iu-pui Chan

Iu-Pui Chan is an artist native to Macau who has 
created comics for over 40 years; he is a stalwart 
of the local comics scene. His works have been 
published in major newspapers in Hong Kong and 
Macau for many years and have become a focal 
point for nostalgia to many people. Reflecting 
his love of the city, nearly 40 watercolour comics 
have been curated and placed on display at this 
exhibition. They feature local themes, with an 
emphasis on the city’s old town. Each piece of 
work reveals the rich emotional range of Iu-Pui 
Chan’s work and his deep understanding of Macau, 
while simultaneously attesting to his well-practised 
drawing technique. 
 
time: 11am-7pm 
venue: Macau Tower T1 Art Gallery 
admission: Free 
orGanizer: Headquarters of the Macau Cultural 
Creative Industry Association
enquiries: (853) 2835 8330

tomorrow (mAr 10)
The Musical FooTprinT oF Dvořák

Dvořák was a musician of great compositional skill 
and a producer of intriguing and charming work. His 
pieces conflate the German and Austrian symphonic 
traditions with the magic of Slovak folk music. In 
this Macau Orchestra concert, the celebrated Italian 
cellist and International Tchaikovsky Competition 
winner Mario Brunello will mark his debut in Macau, 
bringing the audience Dvořák’s acclaimed “Cello 
Concerto” and the Bohemia-themed “Symphony 
No. 8”, exploring with the audience the musical 
footprints of this great Czech composer. The 
concert will last for one and a half hours. 
 
time: 8pm 
venue: Grand Auditorium, Macau Cultural Centre 
admission: MOP 150, MOP200, MOP250
orGanizers: Cultural Affairs Bureau, Macau 
Orchestra 
kong seng TickeTing: (853) 2855 5555
www.macauticket.com

sundAy (mAr 11)
ConCerts in museums

To celebrate its 30th anniversary, the Macau 
Chinese Orchestra has launched eight new series 
of concerts. They include the “Museum Concerts” 
series, in which the Orchestra has joined forces with 
several of the city’s museums. The goal is to allow a 
broader audience to enjoy the pleasure of traditional 
music, thus fulfilling one of the Orchestra’s 
principles: “spreading culture”. It is part of the 
Macau Chinese Orchestra 2017-18 Concert Season. 
 
time: 4pm 
venue: Macau Museum of Art 
admission: Free 
orGanizer: Macau Chinese Orchestra 
enquiries: (853) 8399 6699 
www.icm.gov.mo/ochm

todAy (mAr 9)
anim’arte nam van

Anim’Arte Nam Van is part of an effort by the Macau 
Government to revitalize the Nam Van Lake area 
and turn it into a new leisure and tourism hub. 
The Anim’Arte NAM VAN area offers a café, stores 
selling products promoting the city’s cultural and 
creative industries, and exhibition galleries, all open 
daily from 11am to 10pm. There is also a number 
of activities available, from pedal-powered boats 
(“pedalos”) to live appearances by local performers. 
 
available aCtivities 
sMiling Workshop: 11am-9pm (closed on 
Tuesdays) 
pedal boats for rental: 11am-6pm (Price per 
30 mins: two-seat pedal boat - MOP20; four-seat 
pedal boat - MOP40) 
m dimensions: 11am-10pm 
amazinG Creation and ColleCtion: 11am-10pm 
venue: Nam Van Lake area 
orGanizers: Cultural Affairs Bureau, Macau 
Sports Bureau, Macau Government Tourism Office 
and Institute for Tourism Studies

somewhere – photos by franCisCo riCarte

After joining last year’s group exhibition “Here & 
Now” at Creative Macau, Macau-based architect 
Francisco Ricarte now expands his exploration 
of the concept of “emptiness” in relation to 
the city, into the solo exhibition “Somewhere”. 
The Portuguese professional has long been a 
photography enthusiast but only began using digital 
technology in his art when he moved to Macau 
in 2006. His work focuses on how photography 
helps us to understand our surroundings. This 
time Ricarte challenges the public with photos 
of locations that may at a first glance seem 
unrecognizable but which ultimately reflect – and 
remind the viewer of – Macau’s ever-changing 
reality. 
 
time: 2pm-7pm (closed on Sundays)
until: March 17, 2018 
venue: G/F, Macau Cultural Centre Building 
admission: Free 
orGanizer: Creative Macau – Center for 
Creative industries
enquiries: (853) 2875 3282 
www.creativemacau.org.mo



09.03.2018 fri

wednesdAy (mAr 14)
a Contribution to the history of maCau – 
exhibition

To celebrate the 100th anniversary of the Macau 
Postal Savings service, the Macau Post and 
Telecommunications Bureau published a photo 
album - called “A Contribution to the History of 
Macau” - featuring photographs of buildings that 
became part of Macau Postal Savings’ portfolio 
of assets during the 1930s and 40s. Some of the 
selected photos are on display at the Gallery of 
Carmo Post Office in Taipa, offering visitors a glance 
at a bygone Macau. The album is available for sale 
at the post office, priced at MOP380. 
 
time: 10:30am-5:30pm (closed on Mondays)
until: March 31, 2018 
venue: Gallery of Carmo Post Office in Taipa 
admission: Free admission
orGanizer: Macau Post and Telecommunications 
Bureau 
enquiries: (853) 2837 8138
www.macaucep.gov.mo

thursdAy (mAr 15)
The Monkey king – china shoW

This large-scale fantasy stage play is based on 
the tale of Chinese legendary monk Xuan Zang 
from the Tang Dynasty, a story better known as “A 
Journey to the West”. The production brings all 
the Chinese elements of myths, fairy tales, drama, 
comedy, slapstick, magic and other features in one 
spectacle. “Journey to the West” is one of China’s 
four most influential works in classical literature 
and is also a reflection of the spirit of traditional 
Chinese culture. The 70-minute show is presented 
in a purpose-built theatre and uses 3D technology, 
LED screens, video mapping and other multimedia 
features. It is performed in Chinese, with Chinese- 
and English-language subtitles available. 
 
time: 8pm  
venue: Sands Cotai Theatre, Sands Cotai Central 
admission: MOP380, MOP480, MOP680, 
MOP980, MOP1280
lanGuaGe: Chinese
orGanizer: Huayan Group Ltd
enquiries: (853) 2882 8818 
www.cotaiticketing.com
kong seng TickeTing: (853) 2855 5555
www.macauticket.com
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