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The first evening, enti-
tled Melodies, takes
places on Friday,
 February 24 with a mix
of classical, jazz, and
Caribbean music sung
by two great voices, that
of classical mezzo-
soprano Betty Fami-
belle, and Rosemary

Phillips, “the Caribbean
voice of jazz.”  Sloven-
ian-Italian pianist Miran
Devetak provides
accompaniment for
music by composers
such as Mozart, Berlioz,
and Gershwin, as well as
Maïotte Almaby from
Martinique (1890-1939). The second concert on

Saturday, February
25, features acclaimed
French actress Marie-
Christine Barrault, who
lends her voice to recite
poems by Verlaine,
Ronsard, Aloysius
Bertrand, Henri Rég-
nier, and others as part
of an evening based on
the themes of water and
impressionism. Mezzo-
soprano Francine
Watremez will sing
works by Handel, Schu-
bert, Brahms, Debussy,
Ravel, Duparc, and

Chausson, accompanied
on violin by Jason Mey-
er, and on piano by
Yves Henry, artistic
director of Les Nuits
Caraïbes. 

Les Nuits Caraïbes
Friday and Saturday,
February 24 & 25
Anglican Church, 
Gustavia - Tickets: 28€
On sale at Tourist
Office, online at 
nuits-caraibes.com, 
or at the door

Francine Watremez
Mezzo-soprano 

Rosemary Phillips, “the Caribbean voice of jazz.”

Michel Lethiec, clarinetist

Celebrating its 10th anniversary this year, 
Le Festival des Nuits Caraïbes (The Festival of
Caribbean Nights) continues to expand. Created
in Guadeloupe by Bernadette Beuzelin and
Pierre Deville, the festival includes concerts in
Fort-de-France (Martinique) on February 29
and March 1, plus a few different towns in
Guadeloupe from March 3-10. And for the sec-
ond year, two concerts at the Anglican Church in
Gustavia this weekend. 

A Little Night Music
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B
orn in Boston,
Jason Meyer
developed as a

violinist and composer
under the tutelage of
Arnold Franchetti (a
student of Richard
Strauss), Leonard Shure
(a protégé of Schnabel),
and Rudolph Kolisch (a
friend of de Berg,
Schoenberg et Korn-
gold. He earned a dou-
ble bachelor degree in
violin and composition
at Hartt College, and a
master’s degree at the
New England Conser-
vatory in Boston. He
perfected his art in Sien-
na, Italy, studying with
Luigi Dallapicola (com-
position) and Salvatore
Accardo (violin).

His career took flight as
a concertmaster at the
Boston Opera, playing
regularly with the
Boston Symphony
Orchestra (under the
direction of Seiji Oza-
wa), and every summer
with the famous Boston
Pops (under the direc-

tion of John Williams).
He also teaches cham-
ber music at the New
England Conservatory.

Like many of compatri-
ots, he has a love of
France… and decided to
move there, playing
with many major musi-

Jason Meyer, violinist and Composer
cal ensembles and orches-
tras, including Ensemble
2e2m. As a composer of
chamber and theatre and
advertising music, he has
had many commissions,
notably from the city of
Paris. As actor-violinist
he has participated in
“Cabaret Kafka” and
“Les Ordonnaces du Dr
Marigold” (Théâtre
Didascalie). He has
played with ADAMA and
recorded with BMG,
SONY, EMI, and HAR-
MONIA MUNDI, and is
a member of Yankele, a
virtuoso Klezmer music
group in Paris.
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Restore salt production in
Saint Barth? Start har-
vesting salt in Grande

Saline? This idea moved one step
closer to reality this month at the
annual meeting of the French
Coastal Council of the Americas
(CRFA) held in French Guyana,
February 9-11, in conjunction
with the Littoral Conservancy.
This meeting was held to approve,
on a regional level, various proj-
ects that were adopted during a
board meeting last March in
France. Among these projects is
that of recreating salt production
in Grande Saline, an idea support-
ed by the Réserve Naturelle de
Saint Barthélemy. “Saline current-
ly has a dozen “squares” to pro-
duce salt. We would like to
restore one or two of them to actu-
ally harvest salt and provide a
glimpse at the past in Saline,
which played an important role in
the history of the people on the
island,” explains Franciane Le
Quellec, director of the Réserve.
Near the salt pond, a small cottage

could serve as a small museum
and a boutique to sell Saint Barth
salt. On Friday, February 10, this
project was accepted. Which
means that, after final approval at
the next board meeting, the Lit-
toral Conservancy will oversee
the salt pond in Saline, under an
agreement signed with the Collec-
tivity, which remains the owner of
the property. The day-to-day oper-
ation of the salt production and
the museum will be entrusted to
the non-profit association, Grenat,
which manages the Réserve
Naturelle in Saint Barthélemy. In

other words, the Littoral Conser-
vancy will sanction the salt pond
project and their name will appear
on signage near the pond. “We
will benefit from their reputation,”
enthuses Benoit Chauvin, who
represented the Collectivity at the
CRFA meeting. “This demon-
strates that there is, in Saint
Barthélemy, a site of sufficient
environmental importance to
interest the Littoral Conservancy,”
Chauvin adds. The last time salt
was harvested in Saline was in
1973.

Saline Salt Pond Entrusted 
To Littoral Conservancy 
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Less Stringent Security At 
St Barth Airport

A SAINT BARTH
BABY!
A baby was born at the De Bruyn
Hospital in Saint Barth on Febru-
ary 14! A little before 
8am, an ambulance was called
to the home of a woman who
had already gone into labor.
She was driven immediately to
the hospital, where she gave
birth to a boy. Later that morn-
ing, mother and son were trans-
ferred via medical evacuation to
Louis Constant Fleming Hospi-
tal in Saint Martin. The birth in
St Barth was an unusual event
as pregnant women are general-
ly required to leave the island a
few weeks before their due date
as the hospital here does not
have a full maternity ward. Both
mother and child have returned
to Saint Barth.

There may be a new security
company working at the Gustav
III airport. In any case, the pres-
ent security system for departing
passengers will be reduced con-
siderably. As of March 1, the
days of passengers leaving St
Barth by walking through the
metal detector and their carry-on
bags going through the X-ray
machine are over. These items
will be relegated to storage at the
airport since current European
regulations no longer require
them at airports where planes are
limited to less than 15 tons,
which is the case in Saint
Barthélemy. The new European
regulations, in effect since
December 2009, were designed
to lighten security measures that

have become very expensive for
certain types of airports over
time. These regulations were
applied on a national level once
studies were done to evaluate
risks involved for various types
of airports. While certain securi-
ty measures are no longer in
effect, access to the departure
lounge will still be limited to
passengers as well as pilots and
airport personnel. To ensure that
qualified personnel carry out the
task of examining passports and
travel documents, the Collectivi-
ty is seeking the proper company
to begin working as of March 1.
The contract runs through Sep-
tember 30, 2012 and is renew-
able for an extra month, three
times.
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On permanent display at
Les Artisans in Gustavia
is work by Ross Coppel-
man, a jeweler based in
Cape Cod, Massachu-
setts, who comes to the
island every February
with his wife Susan,
bringing new pieces to
add to his collection.
Additions this year range
from aquamarine and
lava stone necklaces to
important pieces in gold
and silver, as well as a
colorful turquoise and
tourmaline openwork
pendant encased in 18K
gold and hand-cut like a
seascape. 

“The aquamarine neck-
lace features interesting
beads from Brazil that are
naturally rough on one
side and polished smooth
on the other,” Coppelman
explains. “I made two-
sided beads mimicking
the same shape with one
side in textured 22K gold,
platinum, and diamonds,
while the other side is
smoothly hammered 18K
gold. The piece is very
regal looking.” 

Using lava rock beads
from the Canary Islands,
Coppelman has paired
them with a detachable

pendant he crafted in ster-
ling silver with 22K gold
dust: “I lay the gold dust
on the silver with a brush
then heat it with an acety-
lene torch flame,” he
explains. “You have to be
really careful because two
seconds too long can
cause the gold to disap-
pear.” Many of his pieces
now feature gold dust on
silver creating patterns of
sand at low tide with a
ripple effect or the swirl
of a Van Gogh-inspired
starry night, sometimes
with diamonds glittering
as the stars. “I started
working more with silver
a few years ago, and the
price of a piece is much

lower than if made in
22K gold with platinum
dust” the jeweler notes. 

Athletic as well as artis-
tic, Coppelman hikes and
runs while in Saint Barth,
including jaunts up and
down the hill from Santa
Fe restaurant to the beach
in Gouverneur. “After
running I feel so good
and grounded,” he says.
“It’s the same when I am
designing new pieces. I
always want to be mak-
ing something new, it’s a
need I have to feel
healthy and a basic
requirement for my spiri-
tual wellbeing.”  

GOLD DUST
FROM CAPE COD
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T
he husband and
wife team of San-
drine and Chris-

tian Langlade moved
into management posi-
tions at Le Sereno Hotel
in early January 2012,
after almost three years
managing The Christo-
pher Hotel. “I am very
project-oriented,” says
Christian, who has tak-
en on the position of
general manager and
looks forward to a few
exciting things in con-
junction with Le
Sereno. These include
an expansion of the
hotel’s spa and a new
project with the owners
on Lake Como in Italy.

“We are really pleased
to be able to stay on the
island,” adds Sandrine,
who holds the position
of rooms division man-
ager. Nestled on the
shore of the Grand-Cul-
de-Sac lagoon, the hotel
benefits from extensive
ocean views from
almost every room, as
well as its three luxury
villas, all designed by
Christian Liaigre with
contemporary elegance. 

At Le Sereno’s Restau-
rant des Pecheurs, one
of the specialties is chef
Jean-Luc Grabowski’s
version of traditional

French bouillabaisse,
which is made with
local fish, preferably the
catch of the day.
“Bouillabaisse on Fri-
day, Grand Aioli, or
fresh fish with garlic
mayonnaise, on
Wednesday,” Sandrine
points out, as we share
two delicious desserts
after enjoying the bouil-
labaisse. 

On Thursday evenings,
the Langlades host a
weekly manager’s cock-
tail party, Last week
featured a wine tasting
with fine vintages of
Sanserre and Pouilly
Fumé from Domaine

Pascal Jolivet in
Sancerre France, with
Pascal Jolivet on hand
to present his wines to
guests and friends of the
hotel.  

One of the first prob-
lems that Christian
encountered at Le
Sereno was a bit of Sar-
gasso seaweed on the
beach. Unfazed by the
situation, he remarks:
“We raked it, stored it
and made it into garden
fertilizer by mixing it
with earth.” All in a
day’s work at a tropical
hotel like Le Sereno.

Ellen Lampert-Gréaux
Photo: Rosemond Gréaux

New Managers at Le Sereno

(left to right) Christian and Sandrine Langlade with
French winemaker Pascal Jolivet of Sancerre, France
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Sibarth Real Estate
Tel: (+ 590) 590.29.88.91

estates@sibarthrealestate.com
www.sibarthrealestate.com

Private and quiet 3 bedroom villa 
with a view of St Jean

Villa BAC €2 485 000 Villa PAB €1 900 000
Ideal 2 bedroom holiday villa 
in Pointe Milou. Must see! 
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Where to go dancing? See an art exhibit?  Listen to live music? 
Time Out keeps you up to date on local happenings. Let’s party ! 

Live Music
� Every Day 
• Lunch with resident DJ
Maxx-C, Nikki Beach
• 'Beach Lunch & Pink 
Parrot Bar', La Plage
 Restaurant, Saint Jean
� Through March 3
Live Music with
AABARAKI from 9pm to
midnight, Bete A Z’Ailes
� Friday, February 24
- Charles Darden, pianist/
singer, performing at Bar'to,
Guanahani Hotel & Spa
- Dinner & Live Music with-
Josh Logan, DJ Yo-One
Sutter and more @ La Plage
Restaurant
- The 'Dynamic Duo' 
@ 7pm, La Route Des
 Boucaniers, Gustavia
- Nungan & Papaguyo,
7pm, Taino Restaurant,
Christopher Hotel
- Sweet 'n' Soulful Sunset
Serenade with Christine
Gordon @ Carl Gustaf,
from 5:00 to 8pm
- Sunset & dinner music,
with Soleil Do Brazil
- Oscar evening at 
Ti St Barth, Pointe Milou
� Saturday, February 25
- Nungan & Papaguyo,
8pm, at the Wall House
Restaurant, Gustavia
- Lunch with Sunny Side 
Island with Robb & Manu,
Acoustic Duo, 1:00pm,
Christopher Hotel
- Charles Darden, pianist/
singer, performing at Bar'to,
Guanahani Hotel & Spa

- The 'Dynamic Duo'
 Christine Gordon and Dana
Jared from 7pm @ La
Route Des  Boucaniers
- Soley, the best of  flamenco
to acoustic, @ 6pm, 
Bar de L’Oubli, Gustavia
- Crazy Week End at 
Ti St Barth, Pointe Milou
- Live Music with  Christian,
from7pm -10pm at Taino,
Christopher Hotel
� Sunday, February 26
- Brunch with Sunny Side
Island with Robb & Manu,
Acoustic Duo, 11am,
@ Toiny Hotel
- Dinner Live Music with
Josh Logan from 9pm @ La
Plage Restaurant, St Jean
- Nungan & Papaguyo,
8pm, at Isola, Gustavia
- Sunset at 5:30pm with
Sunny Side Island with
Robb & Manu, Acoustic
Duo, Do Brazil
- Live concert with Soley &
Papaguyo, 8pm, Bonito
- Cuban party from 1pm, at
Nikki Beach, St Jean
� Monday, February 27
- Night of music and Magic
from 7pm at Le Bar du Vil-
lage, Saint Jean 
- Live Smooth Jazzy Latin
Soul Music Performance by
Gemma Genazzano and Joe
Scott" at 7:30pm Wall
House Restaurant
- Live with Dana Jared &
Papaguyo at La Route 
des Boucaniers, at 7pm
� Tuesday, February 28
- Live concert with Nungan
& Papaguyo, 8pm, Bonito, 
- Soley, sunset & dinner
music, Do Brazil, Gustavia
- Sweet 'n' Soulful Sunset
Serenade from 5:30 to 8pm
@ Hotel Carl Gustaf 
- Dinner Live Music with
Josh Logan from 9PM, La
Plage Restaurant, St Jean
� Wednesday, February 29
- Dinner with Live Music at
Christopher Hôtel, Pointe

Milou
- Diner Cabaret with
 showgirls at Ti St Barth
- Live concert with Nungan
& Papaguyo, 8pm, La
Route des Boucaniers
- Gemma Genazzano &
Joey Scott, Sensual jazzy
Latin soul music, Do Brazil
- Soley, sunset & dinner
music, Ti Zouk K’fé
- Sweet 'n' Soulful Sunset
Serenade from 5:30 to 8pm
@ Hotel Carl Gustaf 
- Dinner Live Music with
Josh Logan from 9PM, La
Plage Restaurant, St Jean

Let’s Party 
� Thursday, February 23
- Lady’s Night with
 Chippendales @ Yacht Club
� Friday, February 24
- Beach party - Baywatch,

at Yacht Club with DJ
Guest Mister T
� Monday, February 27
- Disco Night, at Yacht Club
� Wednesday, February 29
- «Laisse parlez les gens», at
Yacht Club

Art Exhibitions
� February 16 - March 6
My noon, my midnight, my
talk, my song, by Natalie
Frank - at Space SBH -
Carré d’or, Gustavia
� Permanent Exhibitions
- Paintings by “Laurie,” 
at Bar du Village, St Jean
- Raptor & Chimaera: 
New sculpture by Dave
Stevenson at Les Artisans
- Simon Chaput
 photographs : Elisa Bally
Showroom, Cour Vendome 
- Alain le Chatelier,  
Les Artisans, Gustavia

TIME OUT
�����������������

Michel and his staff are happy to welcome you 

to their pool-side restaurant for lunch & dinner.

Holiday special, in addition to our regular menu.  

Lobsters Fresh From The Tank
100 g for 6,50 euros 

Hôtel Baie des Anges • Flamands • 0590 27 63 61

Special Events
� February 24 & 25
Les Nuits Caraïbes
Friday and Saturday,
February 24 & 25
Anglican Church, 
Gustavia - Tickets on
sale at Tourist Office,
online at the door or  at
nuits-caraibes.com
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GASTRONOMY
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� Classified ads
Real Estate
This charming two bed-
room villa with pool and
Jacuzzi is situated
halfway up the St. Jean
hillside and offers views
of the sea and the airport.
The lower level features
a studio with a private
entrance, allowing a long
term rental that would
generate additional
 revenue. Contact 
St. Barth Properties
Sotheby’s International
Realty: 0590 29 75 05

This property is set high
on the quiet hillside of
Toiny with beautiful
views to the east of St
Barth. It offers two inde-
pendent living spaces of
one and two bedrooms.
The lower level can be
rented weekly and the
upper level yearly. There
is excellent potential for

renovation in order to
make this into one single
residence. Contact 
St. Barth Properties
Sotheby’s International
Realty: 0590 29 75 05

This 5 bedroom villa was
recently refurbished situ-
ated in St Jean. The large
deck with pool overlooks
the hillside and offers a
distant view of the air-
port. The villa features
three levels in three sepa-
rate pavilions. The layout
makes it perfect for year-
ly rental, generating great
revenues. Contact 
St. Barth Properties
Sotheby’s International 
Realty: 0590 29 75 05

Villa Rental
Bucket Week!
villa open March 18-26
Jeff
www.stbartsvilla.com 
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