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this december  
at the Macau Film Festival

‘The Favourite’ is, oddly 
enough, about love’

a review
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‘Green Book’ is sure to put 
a smile on your face
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BOOK IT

musician Jeff tweedy displays 
sense of humor in his memoir

In his memoir, “Let’s Go (So We Can 
Get Back),” Jeff Tweedy, frontman of 

the American rock band Wilco, displays 
a sense of humor that his audiences will 
know well from his onstage banter.
His lyrics can be serious or lighthear-
ted, melancholy or hopeful, and some-
times nonsensical, but his memoir is la-
ced with funny anecdotes. In discussing 
his father’s co-workers on the railroad, 
he speaks of their “teeth per head” and 
describes himself as “a doom-dabbling, 
fifty-year-old, borderline misanthrope, 
nap enthusiast.”
Tweedy, who grew up in small-town 
Belleville, Illinois, is a celebrated sin-
ger-songwriter who has released 10 
albums with Wilco since the band’s 
founding in 1994. He worked with En-
glishman Billy Bragg to create original 
music for existing Woody Guthrie lyri-
cs and has produced albums for Mavis 
Staples, including the Grammy-winning 
“You Are Not Alone.”
The book will appeal to die-hard fans 
eager to learn about the inner working 
of the group and Tweedy’s relationships 
with bandmates past and present, in 
particular, the two Jays, as he refers to 
them (Jay Farrar with whom Tweedy 
formed Uncle Tupelo and Jay Benne-
tt of Wilco), but it will also appeal to 
those interested in the artist’s inner life. 
Tweedy writes about his songwriting 
methods and how they have changed 
over the course of his career, his ear-
liest influences beginning with the first 
time he read about punk rock — how he 
was enthralled before he’d even heard 

tTUNES

michael BuBle makes return 
to standards on ‘love’
When people claim they are stepping 

away from it all to spend more time 
with their family, it’s usually a front. When 
Michael Buble said he’d do the same, it 
really was to take care of son Noah, who 
was diagnosed with cancer in 2016.
With his boy recovering, the Canadian 
crooner has returned to his career, inclu-
ding a new album and a big U.S. tour star-
ting in February. “love” (represented by a 
red heart on the album cover) sounds like 
a new start for Buble, who has won four 
Grammys since his 2003 major-label debut 
by relying on a well-chosen mix of jazz 
standards and pop songs.
Like that album, “love” has David Foster 
in the producer’s chair and most of the tu-
nes are evergreens, including “When I Fall 
Love,” ‘’Unforgettable,” ‘’When You’re Smiling” and “I Only Have Eyes for You.” Buble 
sounds totally at ease with the repertoire and the arrangements harken back to the ‘50s and 
‘60s, with the string section especially effective.
Kris Kristofferson’s “Help Me Make It Through the Night” has a Mariachi mood and vocal 
accompaniment from Loren Allred, while Buble duets with Cecile McLorin Salvant on “La 
Vie En Rose.” The only song co-written by Buble is “Forever Now,” clearly a message of 
love to Noah.
A pair of tunes come from the 1937 Rodgers & Hart musical “Babes in Arms” — an omi-
nous-sounding “My Funny Valentine” fit for a spy movie and “Where or When,” the album 
closer where Buble seems to achieve a degree of catharsis, really ripping loose on the last 
notes.
Buble stays within comfortable confines on “love,” but sometimes there’s nothing wrong 
with being safe at home.

Pablo Gorondi, AP

“Let’s Go (So We Can Get Back)” (Dutton) 
by Jeff Tweedy

This image shows Viggo Mortensen (left) and Mahershala Ali in a scene from “Green Book” 

Mahershala Ali in a scene from “Green Book” 

Tom Bailey, “Science Fiction” 
(Mikrokosmos/BFD)

the music. He recounts how he found 
a copy of The Clash’s album “London 
Calling” labeled with a “parental advi-
sory” warning sticker during a shopping 
trip to Target with his mother. 
Readers might sometimes wonder at 
Tweedy’s lyrics, but in his playing, sin-
ging and writing, whether in solo efforts, 
in collaboration with Wilco or in his pro-
ducing other artists, we know we have 
something to treasure.

Jonathan Elderfield, AP
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If there is a big studio mo-
vie that’s more generally 

crowd-pleasing than “Green 
Book “ this season, I have yet 
to find it. In this landscape 
of challenging, provocative, 
edgy films, Viggo Mortensen, 
Mahershala Ali and, of all 
people, director Peter Farrelly 
have come along with a mo-
vie about friendship that goes 
down so easy that it’s almost 
suspect, as though it were 
flung out of 1996 and gifted to 
our weary 2018 brains.
Based on a true story, “Green 
Book” recounts a 1962 road 
trip when a Bronx bred Ita-
lian-American Frank Anthony 
Vallelonga, also known as 
Tony Lip (Mortensen), was 
hired to drive a renowned 
black pianist, Dr. Don Shir-
ley (Ali), to all of his concert 
engagements across the Deep 
South.
The two men are obviously 
mismatched — what would 
anyone have to learn if they 
weren’t? Tony is a working-
class bruiser and world class 
eater with a wife (Linda Car-
dellini), two sons, a limited 
vocabulary, institutional ra-
cism, but a generally good 
heart. Dr. Shirley is a wealthy, 
erudite dandy, a master of his 
art, a snob and a loner. He 
also knows he needs reliable 
protection on this journey to 
a segregated south, asks arou-
nd and finds this Copacabana 
bouncer Tony Lip is the one 

for the job despite the preju-
dices.
The constructs will feel fa-
miliar and well-worn and 
surprises are few on this jour-
ney toward acceptance and 
friendship, but the pleasure of 
this film is in the larger than 
life characters created by the 
two leads and their perfectly 
askew chemistry. Mortensen 
is almost unrecognizable as 
Tony, packing extra pounds 
and an astute comedic sensi-
bility. He knows just how far 
to push his caricature without 
making it cartoonish. When 
Dr. Shirley says to make sure 
that there’s a Steinway piano 
at every concert venue, Tony 
scribbles down “STAINWAY” 
on a sheet of paper. His dol-
tishness is endearing, not an-
noying.
And Ali, so memorable and 
heart-wrenching in “Moonli-
ght,” puts his own stamp on a 
character who feels alienated 
from his own race and those 
he’s performing for. Although 
a considerably more staid role 
than Tony, Ali also manages 
to have his own fun with Dr. 
Shirley’s seemingly incurable 
snobbery, wincing at Tony’s 
lack of decorum, or care.
In fact, this film allows 
everyone to play against 
their Hollywood-prescribed 
“type,” from the actors to the 
director, who is perhaps the 
most surprising revelation of 
them all.

The Farrelly name conjures up 
a very specific kind of movie: 
The big, bawdy comedy that 
he and his brother made their 
own and, later, failed to keep 
fresh. If anything, the charm 
and success of “Green Book” 
makes a heck of a case for 
giving directors more room 
to work outside of the genres 
or styles that they became fa-
mous for.
There is certainly a more se-
rious story to be told out of 
this road trip, and about Dr. 
Shirley’s extraordinary life. 
“Green Book,” taken from the 
title of the guide Tony has to 
use to find the establishments 
and hotels where people of co-
lor are welcome at throughout 
the South, scratches at the sur-
face of the horrors and indig-
nities Dr. Shirley faced while 
being a “guest of honor.” Tho-
se range from being asked to 
use an outdoor toilet to being 
denied the right to dine in the 
place he’s about to perform. 
This film chooses a different 
route, and is in turn funny, 
heart-warming, illuminating 
and a joy to watch.

Lindsey Bahr, AP Film Writer
“Green Book,” a Universal Pic-
tures release, is rated PG-13 by 

the Motion Picture Association of 
America for “thematic content, 

language including racial epithe-
ts, smoking, some violence and 
suggestive material.” Running 

time:  130 minutes
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This image shows Olivia Colman in a scene from the film “The Favourite”

Yorgos Lanthimos’ 
“The Favourite,” a 
wicked blast of nas-

ty fun, gleefully dispenses 
with the usual decorum of 
the period drama to free 
its powerhouse trio of ac-
tresses — Olivia Colman, 
Emma Stone and Rachel 
Weisz — in a deliciously 
performed romp through 
the wigs and corsets of 
18th century British aris-
tocracy.
That the acting — and that 
includes the spectacular 
supporting player Nicolas 
Hoult, too, as Tory leader 
Robert Harley — should be 
such a feast in Lanthimos’ 
latest is a surprise. His ear-
lier films (“The Lobster,” 
‘’The Killing of a Sacred 
Deer,” ‘’Dogtooth”) were 
intentionally performed in 
a f lat, emotionless manner 
that seldom rose above an 
awkward monotone.
But the brisker “The Fa-

vourite” is, to a degree, a 
departure for Lanthimos 
who this time is working 
from a script by Deborah 
Davis and Tony McNa-
mara instead of his usual 
collaborator, Efthimis Fi-
lippou. “The Favourite” is 
no less vicious or pitiless 
than their previous films, 
nor does Lanthimos (sur-
prise, surprise) find the 
customs of early 1700s 
English royals any less 
grotesque than the con-
temporary norms he’s so 
savagely satirized before.
Yet “The Favourite,” a kind 
of “All About Eve” trans-
lated into a triangular 
power struggle in Queen 
Anne’s court, is indeed 
a riot, albeit a frigid and 
disquieting one. And it’s 
not just because Lanthi-
mos favors anachronism 
over historical accuracy. 
(Both modern-day slang 
and dance moves make ca-

meos.) It’s the pleasure of 
seeing three of the finest 
actresses weave between 
one another in ever more 
absurd acts of seduction 
and betrayal.
In a rickety and crow-
ded carriage, we arrive in 
Queen Anne’s court with 
Abigail (Stone), a distant 
relative of the queen who, 
having been lost by her 
father in a game of cards, 
has slipped out of the no-
bility. She’s desperate to 
restore her standing with 
a position in the royal 
household, and after ini-
tially being sent to scrub 
f loors, the Duchess of 
Marlborough, Sarah Chur-
chill (Weisz), takes her on 
a chambermaid.
Our glimpses of Abigail’s 
so-called “diminished cir-
cumstances” (including 
more than one face-first 
pushes into the mud) are 
vivid enough to earn our 

sympathies and warrant 
her increasingly cold-
blooded tactics for eleva-
tion. In one of many such 
transactional exchanges, 
Abigail allows a more 
high-born man into her 
chamber at night and asks 
if he’s there to rape her or 
seduce her. “I’m a gentle-
man,” he defensively pro-
tests. “Rape then,” she ma-
tter-of-factly replies.
Through cunning, bla-
ckmail and f lattery, Abi-
gail soon has the ear of 
Queen Anne (Colman), 
not to mention her bed, a 
newfound status at odds 
with the queen’s previous 
confidante and lover, Sa-
rah. Weisz’s duchess is 
using her position with 
the queen to extend the 
war with France, and her 
methods of manipulation 
are far more aggressively 
controlling. But they are 
also more straightforward 

than Abigail’s hollow 
appeasements. In one 
scene, Sarah deters Anne 
from a meeting with the 
prime minister by holding 
up a mirror to her make
-up-caked face: “You look 
like a badger.” As Abigail 
emerges as a rival, Sa-
rah, icy and formidable, 
doesn’t shy away from the 
fight. “I have a thing for 
the weak,” she says.
Through wide-angled and 
fish-eye lenses Lanthimos 
tracks the three-sided dra-
ma, pulling it toward its 
most primal expressions. 
These characters may live in 
lavish opulence but beneath 
their powdered faces they 
are primitive and power 
hungry. So Lanthimos lin-
gers on a surreal slow-mo-
tion duck race down a pa-
lace hall and the agony of 
Anne’s gout, scored with an 
eerie single piano note and 
a scratchy violin.

Much of “The Favourite” is 
caustically clever but it’s 
Colman who elevates it 
to something magnificent. 
Her Anne is a glorious 
and sad ruin of a queen, 
a woman wrecked by time 
and heartache. (She keeps 
18 bunnies, one for each 
child that didn’t live.) 
Her interest in keeping up 
with her royal duties has 
comically disintegrated. In 
her f lowing gowns, she’s 
like a puddle. Weepy and 
lonely, she’s torn between 
her suitors.
With its spurts of violen-
ce, splashes of blood and 
cynical sexual encounters, 
“The Favourite” is, oddly 
enough, about love. In 
their opposite ways, Sarah 
and Abigail offer a melan-
choly dichotomy: Love is 
either f lattery and false, 
or honest and abusive.
In other words, the only 
true love is telling someo-
ne they look like a badger.

Jake Coyle, AP Film Writer

“The Favourite,” a Fox Sear-
chlight release, is rated R for 

strong sexual content, nudity and 
language. Running time:  

120 minutes. 

A delicious, vicious acting 
feast in ‘The Favourite’
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WORLD OF BACCHUS  Jacky I.F. Cheong

Baden and Württemberg are the two constituent 
regions of Baden-Württemberg, but they remain two 
distinct wine regions due to historical reasons. For 
one thing, they have rarely shared the same rulers 
despite dynastic relations. Situated in southwestern 
Germany, Baden surrounds Württemberg in three 
directions – north, east and south – effectively sepa-
rating the latter from France and Switzerland. While 
Alsace is clearly the most Germanic part of France, 
Baden might be the German region with the most 
Gallic influence. 
With just under 16,000ha under vine, Baden is 
the third largest wine region of Germany, trailing 
Rheinhessen and Pfalz. Consisting of a total of nine 
districts – Tauberfranken, Badische Bergstrasse, 
Kraichgau, Ortenau, Breisgau, Kaiserstuhl, Tuni-
berg, Markgräflerland and Bodensee – Baden the 
wine region stretches from north to south along the 
France-Germany border and bends eastward along 
the Germany-Switzerland border, forming a distinc-
tive “L” shape.
While Nahe prides itself on possessing possibly the 
widest range of soil types comprising the entire rock 
cycle, Baden takes pride in its extremely diverse 
meso-climates – the result of climatic influences 
from the Vosges, Rhine, Bodensee (Lake Constance) 
and the Alps. Vying for titles such as “Germany’s 
warmest region” or “Germany’s sunniest region” 
seems to be a regional sport, at least keenly con-
tested by both Baden and Württemberg, but Baden 
probably has an edge, as it is the only German wine 
region to be classified in Zone B as per EU adminis-
tration (Zone A is the coldest, whereas Zone C is the 
warmest).

In terms of grape varieties, Baden differs signifi-
cantly from its neighbours such as Württemberg, 
Switzerland and Alsace. Baden produces more 
whites than reds, at a ratio of 6:4, which is strikingly 
similar to Bourgogne. It is perhaps the most Burgun-
dian region outside of Bourgogne, as the Pinot trio 
of Noir, Gris and Blanc constitutes more than 50% 
of total hectarage, whereas Riesling merely 10% – 
one of the lowest ratios in the country of Riesling. 
Despite its significant production volume, Baden 
wine is rarely seen on the international market, as 
most of it is consumed locally or in neighbouring 
regions.
One of the score of VDP (Verband Deutscher Prä-
dikats- und Qualitätsweingüter) member-estates in 
the Baden chapter, Weingut Markgraf von Baden is 
a force to be reckoned with as much as it is a his-
torical treasure to discover. Its two prized holdings 
– Schloss Salem near Bodensee and Schloss Stau-
fenberg near Schwarzwald (Black Forest) – account 
for a total of 124ha. At the helm of the estate is HRH 
Bernhard, Hereditary Prince of Baden, a scion of 
the illustrious House of Zähringer, whose history 
can be traced back to the early 12th century. Named 
after Burg Zähringen, its ancestral seat, the grand 
ducal family used to have holdings in modern-day 
Germany, Austria, Switzerland and Italy; indeed, 
numerous towns and cities in Germany and Switzer-
land were founded by the family, notably Freiburg 
im Breisgau and Bern.
The following wines were tasted at VDP.Weinbörse 
2017 in Mainz. Weingut Markgraf von Baden – W: 
www.markgraf-von-baden.de; E: weingut@mark-
graf-von-baden.de; VDP – W: www.vdp.de;  

The Margravial Legacy

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

Markgraf von Baden 
durBacher SchloSSBerg 

“klingelBerger 1782” rieSling 
Trocken vdP erSTe lage 2015

From the town of Durbach near the 
French border, merely 25km SE of 
Strasbourg. Luminous citrine with 
shimmering golden reflex, the fragrant 
nose presents lemon, green apple and 
wet stone. Braced by dynamic acidity 
and saline minerality, the generous palate 
supplies grapefruit, peach and rock salt. 
Medium-full bodied at 13%, the high-
spirited entry persists through a tangy 
mid-palate, leading to a clean finish.

Markgraf von Baden 
BerMaTinger leoPoldSBerg 

SPäTBurgunder Trocken vdP 
groSSeS gewächS 2014

From the town of Bermatingen on the 
north shore of Bodensee, some 10km 
SE of Birnau. Sourced from low-
yielding (30hl/ha) old vines (average 
more than 40 years), the wine was 
matured in French oak (50% new) for 
18 months. Bright garnet with cardinal-
carnelian reflex, the enchanting nose 
reveals cassis, red cherry, balsam and 
fur. With silky tannins and chiselled 
minerality, the adorable palate unveils 
blackberry, black cherry, Qimen red 
tea and forest mushroom. Medium-
full bodied at 13.5%, the poised entry 
evolves into a melodious mid-palate, 
leading to a lingering finish.

Markgraf von Baden 
Birnauer Müller-

Thurgau Trocken 2016

From the village of Birnau on the north 
shore of Bodensee (Lake Constance), 
equidistant from Stuttgart, Innsbruck 
and Bern. Limpid citrine with light 
golden reflex, the refreshing nose offers 
lime, green apple and crushed rock. 
Supported by lively acidity and stony 
minerality, the ample palate delivers 
calamansi, greengage and rock salt. 
Medium-bodied at 11.5%, the citrusy 
entry continues through a minerally 
mid-palate, leading to a fresh finish.

cantonese

imperial court 
Monday - Friday
11am - 3pm / 6pm - 11pm
Saturday, Sunday & Public Holidays
10am - 3pm / 6pm - 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 – 10:30pm 
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

fw rio Grill & seafood market
Tel: (853) 8799 6338
Email : riogrill_and_seafoodmarket@
fishermanswharf.com.mo
Location: Cape Town, Macau Fisherman’s 
Wharf

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)
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TRAVELOG Caleb Jones, AP, Honolulu

Research into the 
decline of hump-

back whale sightings 
in Hawaii points to a 
food chain disruption 
likely caused by warm-
er ocean temperatures 
in the whales’ feeding 
grounds in Alaska, fed-
eral officials have said.
U.S. and international 
researchers, wildlife 
managers and federal 
officials were meet-
ing in Honolulu this 
week to discuss the 
decline in sightings of 
humpbacks that tradi-
tionally migrate each 
autumn from Alas-
ka, where they feed 
during the summer 
months, to Hawaii, 
where they mate and 
give birth during the 
winter.
Data presented at 
the meetings shows 
a strong correlation 
between warming 
oceans and the miss-
ing whales, said Chris-
tine Gabriele, a federal 
wildlife biologist who 
monitors humpbacks 
at Glacier Bay National 
Park in Alaska.
Three factors have 
warmed the ocean in 

Alaska since 2014, the 
same year scientists 
noticed a decline in 
sightings in Hawaii.
There was a change 
in an ocean current 
known as the Pacific 
Decadal Oscillation, a 
warm El Nino period 
in 2016, and a massive 
“blob” of warm water 
in the region.
The Pacific Decadal 
Oscillation, a current 
that switches between 
cool and warm peri-
ods over the course of 
many years, switched 
to warm in 2014.
Data shows that “it 
was more favorable for 
the whales when we 
were in a cold period, 
and then less favor-
able when the (Pacific 
Decadal Oscillation) 
switches to warm,” 
Gabriele said.
“In Glacier Bay we 
have definitely seen 
a much lower calving 
rate and much lower 
calf survival as well 
as juvenile survival,” 
Gabriele said. “I think 
there are metabolic 
issues that are prob-
ably related to the 
production of a calf. 

FOOD CHAIN DISRUPTION EYED IN HAWAII WHALE SIGHTING DECLINE

We’re not clear if it’s 
a lack of pregnancy or 
lack of ability to carry 
it to term.”
The whales may also 
be spreading out or 
moving north to cooler 
waters to find their 
prey, which could 
explain why there 
are fewer sightings in 
Hawaii.
Based on the latest 
large-scale population 
study, it is estimated 
that half of all North 
Pacific humpbacks 
make the journey to 
Hawaii each year, put-
ting the total number 
of whales making the 
6,000-mile (9,700-ki-
lometer) round trip 
migration at around 
11,000 annually.
Most humpbacks were 
taken off the Endan-
gered Species list 
in 2016 but are still 
federally protected. 
Researchers believe 
that a change in the 
whales’ food supply in 
Alaska is behind the 
decline in sightings in 
Hawaii.
If they are forced to 
find new areas to 
forage, they could be 

finding new areas to 
breed, possibly in the 
uninhabited North-
western Hawaiian 
Islands which are not 
as closely monitored 
as the main Hawaiian 
Islands where the 
decline has been most 
notably observed.
And while scientists 
agree that a decline 
in sightings in both 
Alaska and Hawaii is 
because of a change 
in food, they still don’t 
know if there is a larg-
er issue that could be 
impacting the entire 
habitat.
Officials with the 
National Oceanic and 
Atmospheric Admin-
istration hope this 
week’s meetings will 
help them to form a 
plan and get funding 
to help ensure the 
species’ continued 
success. NOAA con-
ducts research, creates 
federal regulations and 
enforces laws meant to 
protect the whales.
“At least in Alaska, 
there’s something hap-
pening with the prey,” 
said Marc Lammers, 
research coordinator 

for NOAA’s Hawaiian 
Islands Humpback 
Whale National Marine 
Sanctuary. “What we 
didn’t really resolve is 
whether that applies 
more broadly to a larg-
er area like across the 
North Pacific.”
The researchers said 
that while historically 
there have been dips in 
sightings on specific is-
lands in Hawaii, those 
declines were usually 
accounted for by an 
increase in sighting 
somewhere else in the 
archipelago.
But over the past four 
years, there has been a 
downward trend of be-
tween 50 percent and 
80 percent of sightings 
across the entire main 
Hawaiian Islands, 
something Gabriele 
called “unprecedent-
ed.”
There has also been 
a decline of nearly 60 
percent of sightings in 
Alaska’s Glacier Bay.
“There is no ques-
tion that the world 
is changing, the 
oceans are changing,” 
Lammers said. “The 
humpback whales 

are reflecting those 
changes and we now 
need to try to under-
stand whether this is 
something that will 
eventually correct 
itself, and time will 
tell, or whether this is 
something that points 
to a more sustained 
change.”
NOAA’s Susan Pultz, 
chief of conservation 
planning and rulemak-
ing in the Pacific 
island region, said the 
meetings are a start-
ing point for possible 
future action.
“I don’t think there’s 
necessarily panic, but 
I think just the fact 
that we came together 
today tells you that 
there is some sense 
of urgency about the 
whales,” Pultz said.
She added: “One of 
the reasons we’re all 
together, and obvi-
ously this has not yet 
gelled into a plan, is to 
identify where there 
are data gaps — if 
there are data gaps — 
what we need to look 
at next, and then that 
will inform our next 
actions that we take.”

AP
 P

H
OT

O



X6

monday (dec 3)
keiTh haring Maze Macau

This is Keith Haring’s, known for his unique use of 
pop-art, first Macau exhibition and the first Keith 
Haring themed art maze in the world. The idea 
of a maze was imagined by local Macau-based 
designers that worked with Artestar, a New York-
based licensing agency representing The Keith 
Haring Studio and many other prominent artists to 
bring it to life. This exhibition features interactive 
games, sculptures, and special edition Macau 
event souvenirs.

TiMe: 1pm – 9pm (September 28 – December 31)
venue: Cotai Expo Hall F, The Venetian Macau
adMiSSion: MOP 150 
organizerS: The Venetian Macau 
www.venetianMacau.com

tuesday (dec 4)
exhiBiTion “SParkling garden – guan huai 
Bin workS”
The “Sparkling Garden” exhibition is composed 
by 16 pieces, either installations or images, by 
contemporary Chinese artist Guan Huai Bin. The 
artists aims to present the light and darkness of 
a “garden” in a variety of forms. It is divided into 
two sections: one comprised of nine images and 
the other comprised of seven installations. The 
two sections portray an ambiance of a “garden.
Guan Huai Bin is currently the President, 
Professor and Doctoral Advisor at the School of 
Intermedia Arts (SIMA) of the China Academy 
of Art. He has participated in several important 
international art exhibitions, and his works 
have been collected by several art institutions. 
Guan Huai Bin is known for deconstructing and 
absorbing the traditional cultural elements and 
modes of perception into his own language 
system and creative structure of his works. 

TiMe: 10am – 7pm (Last admission 6:30pm)
exhiBiTion: November 2 – February 24 2019 
(Closed on Mondays)
venue: Macau Museum of Art (MAM) 
adMiSSion: Free  
organizerS: Macau Museum of Art, Cultural 
Affairs Bureau and School of Intermedia Arts 
(SIMA)
enquirieS: (853) 8791 9814 
www.icm.gov.mo

today (nov 30)
“focuS & ScaTTer” BorderleSS arTS 10Th 
anniverSary exhiBiTion

Celebrating its 10th anniversary, Borderless Arts 
association is having an art exhibition at Taipa 
Village Art Space. The showcase comprehends 
a total of 16 artworks: 15 from Macau artists and 
one from a Taiwanese artist. Taipa Village is a 
venue sponsor and the exhibition will be open to 
the public until the end of November. The public 
will be able to see the imaginative works of the 
artists, that come from different cultures. 

TiMe: 10am – 8pm 
Exhibition: November 2 – November 30 (Closed 
on Tuesdays)
venue: Taipa Village Art Space
adMiSSion: Free 
organizerS: Taipa Village 
enquirieS: (853) 2857 6118 
eMail: borderlessarts@gmail.com
www.macaulifestyle.com

tomorrow (dec 1)
STrolling in The garden, liSTening To MuSic

“Architecture is frozen music, Music is liquid 
architecture.” This is the motto of the 2018 edition 
of “Strolling in the Garden”, a series where the 
Macau Chinese Orchestra strolls through Macau’s 
unique buildings, joining architecture and music 
together. 

TiMe: 3pm, 4:30pm
venue: Macau Tea Culture House 
adMiSSion: Free  
organizerS: Cultural Affairs Bureau
enquirieS: (853) 8791 9814 
www.icm.gov.mo

rave rePuBlic

Rave Republic is composed by Mathias and Stas 
who, after relatively successful solo careers, 
decided to get together with the aim of replicating 
the vibe of music festivals inside a nightclub. The 
duo originally from Switzerland and Australia, 
are currently based in Singapore. They ranked 
number 98 on DJ Mag’s top 100 DJ’s list in 2018 
as well as having scored two No. 1 hits on iTunes.

door oPen: 10pm
exhiBiTion: October 2 – December 30, Closed on 
Mondays
venue: Club Cubic 
adMiSSion: MOP 250 
organizerS: Club Cubic
enquirieS: (853) 6638 4999
for TaBle enquireS: rsvp@cubic-cod.com 
www.cubic-cod.com

sunday (dec 2)
STyle encounTer MoMenT faShion exhiBiTion

The Style Encounter Moment is the 5th Fashion 
Exhibition of the Subsidy Program for Fashion 
Design on Sample Making. It will showcase 
fashion samples from eight different designers. 
The sample might be either parent-child outfits, 
fashion knitwear, fantastic women’s clothing, 
street-style fashion, retro sportswear, romantic 
women’s clothing, unisex clothing, and more.
Also present will be a pop-up store that will sell 
the latest men’s and women’s clothing series and 
fashion items designed by local original fashion 
brands. Customers will be able to find clothes 
ranging from urban style, youth leisure, avant-
garde art, simple fashion, bold and unrestrained 
design, to black and white aesthetics.

TiMe: 10am – 8pm 
exhiBiTion: October 2 – December 30, Closed on 
Mondays
Venue: Macau Fashion Gallery 
adMiSSion: Free  
organizerS: Macau Fashion Gallery
enquirieS: (853) 2835 3341 
www.macaulifestyle.com
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wednesday (dec 5)
exhiBiTion of new workS in MaM 
collecTionS: workS By che ho

This exhibition will feature nine works by renowned 
local painter and calligrapher Che Ho. It will include 
five calligraphy works and four paintings donated last 
year by Che Ho. Organized by the Macau Art Museum 
(MAM) of the Cultural Affairs Bureau, the Exhibition of 
New Works in MAM Collection changes their new artist 
in focus often, and Che Ho’s work will be on display 
until April 2019. In addition to the exhibition “Landscape 
of Change – Macau Watercolour Paintings from the 
MAM Collection” and “Abstract Paintings from the 
MAM Collection”, the Exhibition of New Works in MAM 
Collection is about giving the public a chance to further 
understand Macau’s role and contribution in the history 
of the development of Chinese art.

TiMe: 10pm – 7pm  
unTil: April 14, 2019
venue: Macau Museum of Art, Palace Museum 
and Shanghai Museum 
adMiSSion: Free  
organizerS: Macau Museum of Art 
enquirieS: (853) 8791 9814 
www.mam.gov.mo

thursday (dec 6)
Macau lighT feSTival 2018 – TiMe Travel in 
Macau”
Revolving around the concept of time, the 
Festival will touch on topics such as gastronomy, 
humanity, architecture, culture, creativity, among 
others. The festival will both enhance the East-
meets-West culture of Macau and recount the 
nostalgic stories and childhood memories of the 
Macanese people. 
Five projection mapping shows will be staged at 
three locations, besides an itinerant projection 
show at the Taipa Municipal Market. Projection 
Mapping creative teams are invited from Portugal, 
Belgium and Macau to perform at the Ruins of 
St. Paul’s. Besides projection mapping shows, 
interactive games and light installations showcasing 
the gastronomic culture of Macau, “Food Truck x 
Light” and Gastronomy Night Market will debut as 
new highlights to deliver the cross-field creativity of 
Macau as a Creative City of Gastronomy.

TiMe: 7pm - 10pm 
daTeS: 2 December – 31 December 
venue: Ruins of St. Paul’s
rouTe: St. Dominic’s Church / Ruins of St. Paul’s 
/ Pátio de Chôn Sau / Rua das Estalagens / Rua 
dos Ervanários / Largo do Pagode do Bazar / 
Camões Garden / Calçada da Igreja de S. Lázaro 
adMiSSion: Free  
Organizers: Macau Government Tourism Office, 
Civic and Municipal Affairs Bureau, Cultural 
Affairs Bureau and Sports Bureau
enquirieS: (853) 2833 3000 
www.mam.gov.mo
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