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WHAT’S
NEW
AROUND
TOWN

As the season gets underway,
there are lots of changes afoot.
First, The Weekly would like to
welcome new faces at two of
Saint Barth’s leading hotels:
Samy Ghachem as general man-
ager at Le Sereno, and Martein
Van Wagenberg as managing
director of the Guanahani. Also
big news on the hotel scene was
the summertime purchase of Isle
de France by LVMH, the French
luxury brands group, and the
Carl Gustav has closed its doors.
On the restaurant scene in Gus-
tavia, Pascal Ramette of PaCri
plans to reopen his Italian eatery
on November 21 in the spot that
was The Strand, Black Ginger is
a new Thai restaurant that has
replaced Entre Deux (with Entre
Deux's owner Jackson Questel
back at Bete A Z'Ailes), while
the nearby Route des Boucaniers
has been renamed Guatav’, Har-
bours became Les Coulisses
over the summer, and there are
new owners at B4. In Saint Jean,
Le Bistroy is now known as
Txerri Garria or Cochon Rouge,
with tapas and Basque-style cui-
sine, and Le Piment remains
shuttered. New names at various
hotel restaurants include: Le
Sereno Restaurant at Le Sereno
in Grand Cul de Sac where the
team from Bonito has taken over
the kitchen; Casa Flamands at
Taiwana on Flamands Beach;
and Rackham Le Rouge at Man-
apany in Anse des Cayes. And
rumor has it that La Diamante
will reopen by the salt pond in
St Jean come December....

A TASTE
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OF SAINT BARTH

The pilot edition of a new culinary festival in Saint Barth takes
place on November 9-11, 2013. Baptized “Taste of Saint Barth,”
this event is poised to evolve into a major annual culinary cele-

bration for the Caribbean region.

T his pilot edition includes
Gala Chef s Dinners at
7:30pm on November 9,
10, and 11 at La Case de I'Isle,
Isle de France Hotel, Le Taino,
Christopher Hotel, Le Gaiac,
Relais & Chateau, Le Toiny
Hotel and at Le Sereno Restau-
rant, Le Sereno Hotel, with
each restaurant hosting an
international chef, with two
from France and one from Swe-
den.

The guest chefs are Martial
Enguehard at La Case de
I’Isle, hosted by chef Yann
Vinsot;

UEHARD,
Meilleur ouvrier: dﬂm

Jean-Jacques Noguier at
Taino at the Christopher Hotel,
hosted by chef Lucas Leonardi;

Jeag-Jacques NOGUIER,

Daniel Berlin from Sweden at
Le Toiny, hosted by chef Syl-
vain Sylvain Revelant and pas-
try chef Marie Hue; and

of the n_v'i ) S

Amandine Chaignot at
Restaurant Le Sereno, hosted
by chef Laurent Cantineaux.

Amandine CHAIGNOT,
Chef and Bocuse de Bronze 2012 Award

An opening cocktail (invitation
only) is at the Guanahani hotel.

“In addition to the major cultur-
al events comprising music,
dance, film, theatre, and sailing
each year, Saint Barthélemy
will now also have a gastro-
nomic event designed to pro-
mote French cuisine and the art
of fine dining around the world.
We sincerely hope you enjoy
every bite,” says Nils Dufau,
president, Territorial Tourism
Committee of Saint Barthélemy.

While on the island, the inter-
national chefs will meet with
students at College Murielle
Choisy and enjoy lunch at

the Sand Bar at the Eden Rock,
as well as participate in the
Pitea Day event at Town Hall
on Sunday, November 10.



Saint-Barth

La Case de I'Isle, Isle de France Hotel,
Chef Yann VINSOT hosts chef and "Meilleur ouvrier
de France" , Martial ENGUEHARD

J

Pilot Edition
November 9-11, 2013

HOTEL SAINT-BARTH ISLE DE FRANCE

SAINT BARTHELEMY

Chef Sylvain REVELANT hosts
chef Daniel BERLIN, chef of one
of the best restaurants in Sweden

HorteL Le Toiny

BAINT BANTHELEMY

Saturday, November 9

7:30PM OPENING COCKTAIL
PARTY (by invitation only) Hotel
Guanahani & Spa

Saturday, November 9
12:30PM Chefs' Lunch, Sand Bar, Hotel
Relais & Chateau Eden Rock

7:30PM Gala Chef’s Dinners

La Case de I'Isle, Isle de France Hotel - Le
Taino, Christopher Hotel - Le Gaiac, Relais
& Chateaux Le Toiny Hotel - Le Sereno Res-
taurant, Le Sereno Hotel

Laurent-Perrier
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Amandine CHAIGNOT

Chef and Bocuse de Bronze 2012 Award

Sunday, November 10

12PM-3PM

In conjunction with Pitea Day, St Barth-
Swedish commemoration: TASTING and
MEET AND GREET with international
and local chefs; Sponsors village, press
room, tastings, and special events on the
plaza in front of Town Hall

7:30PM

Gala Chef's Dinners

La Case de I'Isle, Isle de France Hotel - Le
Taino, Christopher Hotel - Le Gaiac, Relais
& Chiteaux Le Toiny Hotel - Le Sereno
Restaurant, Le Sereno Hotel
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! LeSereno Restaurant,

Le Sereno Hotel

le sereno.

SAITMT-RARTHELEMY

Monday, November 11
12:30PM

Chels' Lunch, La Langouste restaurant, Baie
des Anges Hotel

7:30PM

Gala Chef's Dinners

La Case de I'Isle, Isle de France Hotel - Le
Taino, Christopher Hotel - Le Gaiac, Relais
& Chiteaux Le Toiny Hotel - Le Sereno
Restaurant, Le Sereno Hotel
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A Dream Come True
ST BARTH PROPERTIES CELEBRATES
25 YEARS

Saint Barth the

first time I
stepped foot on the
island in 1986,” recalls
Peg Walsh, founder of
St Barth Properties, a
full-service real estate
agency that is celebrat-
ing its 25th anniversary
this season. Her love for
the island translated to
buying a condo and then
a villa on the island, and
renting them out when
she and her husband
were not here. “I started
advertising my own
properties, then expand-
ed into other houses as
well,” Walsh notes,
pointing out how she
began to build her large-
ly American clientele.

(1] I fell in love with

In 1989, Walsh founded
St Barth Properties, and
as she explains, “I trade-
marked “Live Your
Dream,” because that’s
what I was doing.” At
the time, Walsh was
working as the manager

of her husband’s dental
practice, and started her
business with a thousand
dollars and a fax
machine. “There was no
Internet in those days, it
was all via fax, and I had
my calls forwarded to
the dental office,” she
says.

By 1992, Walsh had
added hotels to her port-
folio: “Many people go
to a hotel, then to a villa,
it’s a natural progres-
sion. Then we started
selling houses, as renters
become buyers. Today
we handle sales, rentals,
and off concierge servic-
es. We also have a lot of
repeat business, people
love it and want to come
back, and they tell their
friends.” At the same
time, her son Tom
Smyth joined the busi-
ness taking them online
and onto the worldwide
web, registering
www.stbarth.com as
their domain name.

P

v Restaurant
§ /é LES BANA@J%@nSh

International cuisine and daily specials

Large choice of pizzas, also for take out
www.facebook.com/lesbananiers

Colombier
Reservations: 05 90 27 93 48
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Peg Walsh, founder of St Barth Properties

Over the years, Walsh
has watched the island
change, and as she notes,
“I remember the first
time I went there, we
had no telephone, and
had very little electricity.
Today the infrastructure
is better and the clientele
is more demanding,
everyone wants good
Internet and American
television, they are a
must in every villa. I like
that the island has kept a
certain style of architec-
ture, with red roofs in
most places and the
European flavor with
sidewalk cafes.” But one
drawback that Walsh
notes is that a lot of the
neighboring islands have
dollar-based economies.
“That makes St Barth

seem more expensive,”
she says, noting that she
is pleased that “the
island has remained hard
to get to, it has helped it
keep its charm.”

The key to her success?
“I think it’s all about try-
ing to give each person
the best possible experi-
ence they can have, from
the minute they call and
say they want to go to
Saint Barth to the minute
they reluctantly have to
leave the island,” Walsh
says. “Our concierge
service can take care of
all details in advance as
well as on-site, and we
host a weekly cocktail
party during the season.
It’s a great way for to
clients meet and make
friends.”



St. Barth

Properties _

St. Barth Properties is celebrating
25 years of Living the Dream at their
Annual Beachside Bash

Clients,Villa Owners, Hotel Partners and Service Associates
will be attending this very special 25th Anniversary celebration at the
Hotel Taiwana November 14,201 3.

Rue Samuel Fahlberg, Gustavia Harbor, St. Barthe emy
(+590) 590 29 75 05 - stbarthoffice@stbarth.com
US Office: + [-508-528-7727 - info@stbarth.com
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A TASTE OF NEW YORK

Chef and partner in one of New York’s City’s consistently best restaurants, Alfred Portale has
brought a taste of his superb cooking from Gotham Bar And Grill to Saint Barth. Having visited
the island only once about 20 years ago, Portale recently met Janet Mick, who handles public

relations for the Guanahani Hote

“She reached out and
asked if I'd be interested
in being their guest
chef,” recalls Portale,
whose restaurant has
earned one star in the
Michelin Guide and a
few coveted three-star
reviews in The New
York Times. “They usu-
ally invite French chefs
but were excited to have
someone from New
York this year.” As a
result, Portale has creat-
ed a special menu at the
Guanahani’s Bartolomeo
restaurant for the month
of November.

A champion of seasonal
ingredients, Portale
spoke with the Guana-
hani’s executive chef,
Philippe Massaglia, a
few months ago and
asked what might be
available at this time of
year. “I also looked at
some of their previous
menus,” says Portale,
who has recreated a rep-
resentative sampling of

1 and Spa in the US.
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Jacinto Guadarrama, chef, Alfred Portale, executive Chef & Partner at Gotham
Bar And Grill with Philippe Masseglia, executive Chef and Nicolas De Marchi
Chef at Guanahani Hotel & Spa

Gotham’s offerings. He
added a few local spe-
cialties as well, using
snapper and mahi-mahi
for ceviche, which has
tropical touches such as
pineapple juice and a
dash of avocado puree,
as well as Grenada chili
that Portale brought
from home: “It has

1st Class Amenities at Affortable Rates

Normandie Hotel

rient 97133 SAINT-BARTHELEMY.

Contact 0590 27 6166
normandiehotelstbarts.com

tremendous flavor yet
not a lot of heat,” he
explains. Other local
touches are spiny lobster
in a mango and lobster
amuse-bouche, as well
as duck breast with
caramelized mango and
seared foie gras.

“Each item has a
theme,” adds Portale,
noting that a Thai-
inspired dish would have
Kaffir lime, lemongrass,
and Thai rice, while red
snapper served
Provencal style would
be flavored with
caramelized fennel,
olives, and tomatoes.
Mediterranean chicken
would have curry and be
served with cous-cous.
Ricotta-filled ravioli
benefit from a bit of

heavy cream or mascar-
pone and a drop of egg
to lighten the cheese.

Admitting he is not a
great pastry chef, Portale
applies the same concept
of seasonality to this part
of the menu. For the
Guanahani there is one
dessert for chocolate
lovers and one with
more tropical flavors.
“We discussed the
desserts with the pastry
chef in New York and at
the Guanahani,” notes
Portale, who was only in
Saint Barth for five days
to get his menu
launched, but is already
looking forward to com-
ing back for a vacation
with his wife in March.



=2 WIMCO0.COM

VILLA RENTALS ! ONCIERGE SERVICES | REAL ESTATE SALES

NEWPORT, Rl | ST BARTHELEMY
1.800.449-1553 « info@wimco.com | 0590.51.07.51 « frontdesk@wsbh.com

ANGUILLA BARBADOS GRAND CAYMAN MUSTIQUE NEVIS ST. BARTS ST. MARTIN TURKS & CAICOS VIRGIN ISLANDS
COTED'AZUR PROVENCE ST. TROPEZ AMALFI COAST CAPRI TUSCANY UMBRIA GREECE RIVIERA MAYA
MAUI OCAHU CABO SAN LUCAS PUNTA MITA NANTUCKET



commemorated the twin
cities of Saint Barth and
Pitea in Sweden with
numerous events includ-
ing the annual Gus-
tavialoppet, a 10km
race, which attracts
almost 100 runners.
This year the race takes
place on Sunday,
November 10, with the
start at 7pm at the stadi-
um in St Jean.

On Saturday, November
9, the schedule also
includes a remembrance

ince 1978 the
association
ASBAS has

at the Swedish
cemetery

in Public,

as well as a
race for kids

at the stadium
in St Jean at
3pm. Sunday’s
events comprise
the 8km
French-Swedish
Walk and a new shorter
run of Skm.

Also new this year is a
special event held in
conjunction with the
tourism committee, and
local hotels and restau-
rants as an advance taste

~ PITEA DAY AND
: GUSTAVIALOPPET

-~

of a new
culinary festival, whose
pilot edition is Novem-
ber 9-11, 2013 (see relat-
ed article), and which
will launch fully in the
fall of 2014. The tasting
event featuring chefs and
special treats will take
place on the plaza in
front of Town Hall from
12noon-3pnm on Sun-
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day, November 10.

Other Pitea Day activi-
ties include fund-raising
for Haiti with the sale of
cakes and candy, as
well as the Rotary
Club’s fund-raising for
the fight against polio.
Games include domi-
nos, while there will be
demonstrations by the
school Taekwando and
by student violinists. A
raffle will be held (first
prize a Mac Book Air),
and the evening’s activ-
ities close with a per-
formance by Les
Romantiques, perfect
for dancing under the
stars.

TO REGISTER for the Gustavialoppet 2013,
you must present a medical certificate issued

within the past year. The cost to participate is 20
euros and includes a numbered bib as well as the
Pasta Party the night before the race.
Registration is open through Friday, November §
at Town Hall or on the web at
www.sport-timing-caraibes.com (secure payment
online).

All runners must be 18 years old for the 10km,
and at least 16 ans for the Skm.

4 WVALLL HOUSE
RESTAURANT & STEAK HOUSE with a WINE CELLAR

12.00/14.00 - 19.00/22.00 - Closed Sundays
T.+(59) 05 90 27 71 83 - reservalion@wallhouserestaurant.com
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PHYTO-AROMATIQUES
SiISLEY TREATMENTS

iscover Sisley's
Phyto Aromatic
treatments and

let yourself be trans-
ported to an exotic and
sensorial world. Benefit
from the unique savoir-
faire and experience of
a prestigious brand best
known for it's use of
essential oils and plant
extracts to create highly
effective products of the
highest possible quality.

Phyto Aromatic treat-
ments combine massage
rituals from all over the
world created with the
respect of local tradi-
tions, and the power of

SFA olsL

i

aromatherapy to reunify
body and mind. Phyto
Aromatic treatments
exist in different ver-
sions for face and body,
each has its own specif-
ic massage technique
designed to meet the
needs of the individual.

Sisley products are
derived from natural

plant extracts and essen-
tial oils, rigorously
selected and controlled
to ensure that they satis-
fy the following criteria:
- The part of the plant
chosen contains the
desired activity;

- The harvesting period
is mastered to obtain the
best extracts;

- The extraction method
chosen best preserves the

component’s activity;

- Strenuous quality con-
trol and careful dosage
of components guaran-
tees instant, visible
results.

Sisley’s concept and
demanding perfection-
ism have brought Phy-
tocosmetology to a
higher level.

3/ 3 new treatments

Phyto Aromatic Back
Treatment

It provides true relaxation for the whole
body due to a specific massage focusing
on the spinal area. It increases blood
circulation, eliminates toxins, and releases
tension from the body. After the treat-
ment, the skin is left purified, hydrated
and deeply nourished (60mn).

Absolute Slimming

Treatment

The Absolute Slimming treatment is
designed to eliminate toxins, attack and
combat cellulite in-depth and on all
fronts, thanks to slimming techniques.
The silhouette appears slim and slender, skin
is smoother, and legs feel lighter (90mn).

Phyto Aromatic
Replumping Youth
Treatment with Rose

A must for instant youth, smoothing,
plumping and brightening by the most
exclusive Sisley's Black Rose treatment.
Marks of fatigue and signs of aging fade
away (90mn).

Christopher Hotel, Villas & Spa
Pointe Milou = T. +(590) 590 276 363 = spasisley@hotelchristopher.com

Ry |
CHRISTOPHER
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Davip GRODBERG DIEs AT AGE 82

A dear friend to many in Saint
Barth, Dr. David L. Grodberg,
82, a resident of Bayonne, NJ,
passed away on Wednesday, |
October 30, 2013. Grodberg

was a graduate of Bayonne |

High School, Rutgers Universi- [

ty, and New York University
School of Dentistry. He retired
from his dental practice in Bay-
onne in 1991 and moved to St.
Barth where he lived for 18
years, returning to Bayonne four
years ago. Grodberg was
extremely active in enhancing
the practice of dentistry, serving
as president of the Hudson
County and New Jersey Dental
Associations, and as co-founder of
the Bayonne Dental Association.
He served as chairman of the
Annual Session of the American
Dental Association, which brings

DVD, bathroom with shower.

your rental agency.

RENTAL: Villa Dasha is a 3-bedroom,
3-bath contemporary-style residence located
at the top of Gouverneur. Dasha is only @
few minutes from Gouverneur Beach, restau-
rants, shops, and Gustavia. The villa has a
large living room, equipped with home
cinema, large white sofas, and a gourmet
kitchen. Each bedroom offers views of the
ocean, and is furnished with a queensize
bed, air-conditioning, Wi-Fi, TV, US satellite,

For additional information contact

dentists from around the world to
discuss professional issues of
international importance. He also
co-founded the Saint Barth Dental
Association with Francois Chlous,
sponsoring international seminars

St Barth Weekly n°286

featuring notable speakers. An
active member of the Bayonne
and Saint Barth Rotary Clubs,
he received the Paul Harris Fel-
low award for outstanding
community contributions in St.
Barth, where he was also a
member of FEMUR, an organi-
zation that raises funds for the
local hospital. Active in the
Jewish community, Grodberg
served on the Boards of the
Bayonne Jewish Community
Center and Temple Emanu-EI
of Bayonne. The Saint Barth
Weekly sends its condolences
to Harriet Grodberg, David’s
wife of 54 years, as well as his
son Harold and daughter Eva.
Contributions can be sent to the
Bayonne Visiting Nurses Associa-
tion or Temple Emanu-EL

Dasha Villa

Lurin, st Barth
3 bedrooms
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THE CATA CUP, A TOP EVENT
FOR F18 CATAMARANS

The 6e edition of the Saint-Barth Cata Cup takes place November 21- 24, with a stellar roster of

sailors on the horizon.

If the top event for Formula 1 car
racing is in Monaco, then the top
Caribbean event for Formula 18
sports catamarans is the Saint
Barth Cata Cup, founded six years
ago. Once again this year, the
world’s best in this sport will be on
the roster for this event, organized
by the CNSB and Saint-Barth Mul-
tihull Association, from November
21-24. Things get underway on
Thursday, November 21 with the
first race in the afternoon. Three
additional days of sailing are on
the schedule through Sunday,
including the challenging race
around the island on Saturday, zip-
ping by the beaches of Gou-
verneur, Saline, and Public to add
to the spectacle. A week of serious
fun capped by an awards ceremony
on Sunday evening, where the win-
ning team is celebrated with cham-
pagne. This year’s champions will
join a list of past winners such as
Puerto Ricans Kiké and Kéki
Figueroa, who won last year. In
addition, each daily race has a spe-
cial prize: Design Affairs on
Thursday; Allianz Saint-Barth on
Friday; RE/MAX on Saturday; and
Marché U, on Sunday.

And the competition is even stiffer

this year than in the past, especially
with the first appearance by Aus-
tralian Darren Bundock, who had
to cancel last year, as he was the
coach of the winning Oracle Amer-
ica’s Cup team. And a familiar
voice for French sailing fans will
be heard on the beach in St Jean,
that of Thierry Fouchier from
Canal+, who was an America’s
Cup winner in 2010 aboard USA
17. But the Saint-Barth Cata Cup is
not just an event for the top pros,
according to the organizers: “We
try to maintain a balance between
the pros and the amateurs,”
explains Vincent Jordil. Of the
approximately 50 teams compet-

ing, “two third are amateurs,” adds
Jordil, who is co-organizer and
sailing partner with Jeff Lédée.
Almost 12 teams are local, as they
are, and the roster also comprises
teams from Saint Martin, and six
boats from Martinique and Guade-
loupe, while the others hail from
Europe and North America. The
catamarans travel many miles to
get to the island, loaded into con-
tainers in France in Toulon or
Rouen, while in the States, the
boats leave from Sarasota, Florida,
where the American F18 champi-
onships took place through Satur-
day, October 26. The boats will
arrive and be assemble in Saint
Barth on November 18 and 19.
“Since our first edition, our part-
ners and sponsors have remained
very loyal,” exclaims Hélene Guil-
baud, co-organizer. “This is partic-
ularly the case with our transporter,
RMP Caraibes, who makes sure
the boats arrive safely,” she adds.
The organizers and team the Saint-
Barth Cata Cup. The final briefing
for the participants is on Wednes-
day, November 20 before they all
set sail in the waters around Saint
Barth.

Franck Cammas, Official Patron Of The 6th Cata Cup

Originally from Aix-en-Provence, Franck ,
Cammas is the patron, or “godfather,” of the g
2013 Saint Barth Cata Cup. One of the top .
French sailors, with a long line of trophies to
his credit and was skipper of the Groupama
maxi trimaran, which won the Volvo Ocean
Race 2011-2012. He also held the record for
Jules Verne Trophy (48 days), from 2010-2012.
Winner of the Route du Rhum 2010 and the ~ §
Transat Jacques Vabre 2007, 2003 and 2001,
Franck Cammas also won the Solitaire du
Figaro at the age of 24, among his many wins.

A
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BREAKING NEWS

ST BARTH Music FESTIVAL
OPENS IN MiD-JANUARY

The 30e edition of the St Barth Music Festival takes
place from January 14-February 3. Frances DeBroff
and her staff have announced some of the artists on
the program including maestros Steven Mercurio and
Jean-Luc Tingaud. Also on the roster are Brian Rea-
gin, Alex Klein, and Brian Lewis as well as pianist
Phillip Bush who will perform a recital with flautist
Robert Langevin. Plus jazz musicians Roland
Guérin, Dereck Douget, Sean Ardoin, and the John
Ellis Band, adding a touch of swing to the classical
foundations of the St Barth Music Festival/

SECOND ST BARTH
HERITAGE DAYS

The second edition of the St Barth Heritage Days
takes place November 27-December 1. Organized by
the Collectivité, with the support of several associa-
tions, this event is in conjunction with the European
Heritage Days, and places an accent on the architec-
tural heritage of the island by way of workshops and
field trips. There is also a photo competition on the
theme of “Landscapes and Architecture Of Saint
Barthélemy: The

Evolution Of Construction,” with images of the same
site today and in years past. The deadline to submit
images is November 18, 2013.

DENGUE EPIDEMIC
CONTINUES

The epidemic of
dengue fever in Saint
Barth is now in its
42nd week, although
the number of cases
seems to  have
decreased according to
doctors in the last two
weeks of October. During that period, the average
was down to six cases per week, and there were no
patients admitted to the Hospital de Bruyn in October
2013. Epidemiologists thus report that the epidemic
is continuing, but at a lower rate over the past few
weeks.

St Barth Weekly n°286

PHoTO COMPETITION:

LANDSCAPES AND ARCHITEC-
TURE OF ST BARTH

In conjunction with the Saint Barth Heritage Days,
November 27-December 1, 2013, a photo competi-
tion has been organized with support from the Col-
lectivity of Saint Barthélemy (cultural and fetes
commission), the Architects Association, AJOE,
ASBAS, Saint-Barth Essentiel, Saint-Barth
Héritage, Wall House Museum, and the Minister of
Culture (DAC). The theme is the protection of the
island’s architectural heritage, with a look at the
historic buildings and comment on the evolution of
construction in Saint Barth.

To participate in the competition “Landscapes and
Architecture Of Saint Barthélemy,” the idea is to
juxtapose two photos taken from the same place on
the island in two different eras, or the same angle
for the same photo, one current, one historic.
Groups and individuals can submit their two photos
and the registration form by November 18, 2013 to
contact@stbarth-heritage.org. The same group or
person can participate more than once by sending
several sets of photos.

Full details on formats is available at
http://www .comstbarth.fr/rubrique actualités, or by
calling the CTTSB at 05 90 27 87 27.

ROTARY FIGHTS AGAINST
PoLio oN PiTEA DAY

On Sunday, November 10, when St Barth celebrates
Pitea Day and the Gustavialoppet, the Rotary Club
of Saint Barthélemy will continue its campaign to
wipe out polio, one of the principal actions of this
international service club. The World Health
Organization, UNICEF, and the Bill and Melinda
Gates Foundation support this Rotairan cause to
obliterate a disease that remains epidemic in just
three countries: Nigeria, Pakistan, and Afghanistan.
But additional funds are always needed to continue
the campaign for vaccination in high-risk countries,
and ensure that polio does not regain ground. On
Pitea Day, the Rotary Club of Saint Barthélemy will
raise funds through various activities including
games for children, and the sale of balloons and
galettes.
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Special Events

D November 9 - 11

Pilot Edition

Taste of St Barth,

Gala Chef's Dinners
7:30pm

e with Jean-Jacques
Noguier, Michelin-
starred chef at Taino,
Christopher Hotel

o with Chef Martial En-
guehard, "Meilleur ou-
vrier de France," at La
Case de L'Isle, Saint-
Barth Isle de France

¢ with Daniel Berlin,
chef from one of the best
restaurants in Sweden,
Le Gaiac, Le Toiny Hotel
¢ with Amandine Chaig-
not, Bocuse de Bronze
2012 award winner, Le
Sereno Hotel

|_IV€ MUSIC

D Through November 16

- Ann Klein Trio, from 9pm
to midnight, Bete A Z'Ailes,
D Every Friday
Ladies Night @ Bagatelle
) Thrusday, November 7
- DJ at Bonito, Gustavia
) Friday, November 8
- I Love Friday, Live music
with Tuxedo Girls, Cristina's
Pole Dancing Show
@ La Plage Restaurant,
- DJ at Bonito, Gustavia
) Saturday.November 9
- Bikini Brunch, from 12pm,
Music by DJ Yo-One @La
Plage Restaurant
- Circus Night @ Bagatelle
- Lunch with Live Music
with Robb, from noon at
Mango, Christopher Hotel
- DJ at Bonito, Gustavia
) Sunday, November 10th
- Live Music by Robb @ La
Plage Restaurant, Saint Jean
- Amazing Sunday "Boho St
Barth" Dress code: Hippie
Boheme @ Nikki Beach
- Pierre Nesta for the Sunset
from 5:00pm @ Do Brazil

IME

U

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 I

- Live Music with Soley &
Co from 8pm at Bonito

) Monday, November 11

- Deejay Session from
3:00pm to 7pm @ Do Brazil
D Tuesday November 12

- Brazilian Evening : Live
Music with Soley & Caravan
Style from 7:30pm @
Christopher, Pointe Milou

- DJ at Bonito, Gustavia

- Pierre Nesta for the Sunset
from 5:00pm @ Do Brazil

D _Thrusday, November 14

- DJ at Bonito, Gustavia

) Friday, November 15th

- I Love Friday, Dinner
music with DJ Erica Rhone,
Cristina's Pole Dancing
Show, Wild Side Fashion
Show @ La Plage

- DJ at Bonito, Gustavia

- Pierre Nesta for the Sunset
from 5:00pm @ Do Brazil

) Saturday,November 16

- Bikini brunch, from 12pm,
Music by DJ Yo-One

@La Plage Restaurant

- Super Heroes Evening

@ Bagatelle, Gustavia

- Lunch with Live Music
with Robb, from noon at
Mango, Christopher Hotel

- DJ at Bonito, Gustavia

D Sunday, November 17

- Live Music by Robb @ La
Plage Restaurant, Saint Jean
- Live Music with Soley &
Co from 8pm at Bonito,

- Pierre Nesta for the Sunset
from 5:00pm @ Do Brazil

D Tuesday, November 19th

- Brazilian Evening : Live
Music with Soley & Caravan
Style from 7:30pm @
Christopher, Pointe Milou

- DJ at Bonito, Gustavia

- Pierre Nesta for the Sunset
from 5:00pm @ Do Brazil

Exhibitions

D Through November
Showing a selection of artists

including Enzo Fiore, Julio
Larraz, Marco Glaviano and

with a focus on Raimundo
Figueroa @ Space SBH,
Contemporary Art Gallery
) Nov 12-30

- Exhibition a new body

of work of photography
and collage called La Vida
Baila... @ Space SBH,
Contemporary Art Gallery
- Dave Stevenson, Alain le
Chatelier, Jean Yves Lefort
at Les Artisans,

- Modernisme art & An-
tiques, Camaruche Gallery
- Wolfgang Ludes, Jean-
Philippe Piter, Antoine Ver-
glas at Clic Gallery, Gustavia
- Group show at Pipiri
Palace, Gustavia

D Art Galleries

- Modernisme art & An-
tiques, Camaruche Gallery
- TomBeachArtStudio,

- Clic Gallery, Gustavia

- Pipiri Palace, Gustavia
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- Les Artisans, Gustavia
- SpaceSBH Gallery,

Fashion Show

) Daily Fashion Shows

- Fashion Show: every lunch
& dinner, La Plage

) Every Tuesday

6:30pm: Fashion show by the
pool at Case de I'Isle

D Sunday November 10:
Fashion Show Nikki Beach
St Barth Shop from 2pm

@ Nikki Beach, Saint-Jean
) Friday November 15
Fashion Show Pati St Barth
from 2pm @ Nikki Beach

) Saturday November 16
Fashion Show Marina from
2pm @ Nikki Beach

) Sunday November 17
Amazing Sunday "Let's
Rock the Place" @ Nikki
Beach, Saint-Jean

O7%¢

HoTeL Baie pe

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 7,% euros

‘Hotel Baie des Anges * Flamands ¢ 0590 27 63 61

olsle
ANGES
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Gustavia
Bagatelle 05.90.27.51.51 Espri 05.90.52.46.10
Bar de 1’Oubli 05.90.27.7006 Grain de Sel 05.90.52 46 05
Béte a Z’ Ailes (BAZ Bar) 0590297409 Meat & Potatoes 059051 1598
B4 05.90.52.45.31
Black Ginger 05.90.29.21.03
Bonito 05.90.27.9696 1, Table de Jules 05.90.2976 78
Café Victoire 05.90.29.02.39 Le Bouchon 0590 27 79 39
Coté Port 05.90.87.79.54 Le Wok 059027 52 52
Do Brazil 0590.290666  T¢ Portugal a St Barth 05 90 27 68 59
Eddy’s Restaurant 05.90.27 54 17 Kova Sushi 05905296 17
Gustav’ 0590277300 —2
L’Entracte 05.90.27.70.11 Anse des Cayes
L’Isola Ristorante 05.90.51.00.05 Chez Yvon 05.90.29 86 81
L’Isoletta. 0590.5202.02 R, kham le Rouge (Le Manapany)  05.90.27.66.55
La Créperie 059027 84 07
La Cantina 05.90.27.55.66
Le Carré 05.90.52.46.11  Chez Joe (Airport) 05.90.27.71.40
Le Repaire 0590277248  Eden Rock 05.90.29 79 99
Le Vietnam 0590278137 Hideaway 05.90.27.63.62
Les Coulisses 05.90.29 5224  Yikie Mo 05.90.27.90.65
PaCri St Barth 05.90.27.63.77 T Rotisserie 05.90.29.75.69
Pipiri Palace 0590.275320 T Glacier 059027 71 30
Thi Widi 0590279060 T¢ Jardin 05902773 62
Wall House 0590277183 e Piment 05.90.27.53.88
La Plage 05.90.52.81.33
- Maya to Go 05.90.29.83.70
Santa Fé 05.90.27.61.04 Me Gusta 06.9030.81.81
Public Nikki Beach 05.90.27.64 .64
Txerri ia 'Cochon R i 90.52.20.
Maya’s 0590277573 Lxer Gorria 'Cochon Rouge 05.90.52.20.96
Grand Cul de Sac
- Bartoloméo (Hotel Guanahani) 05.90.27 66 60
Casa Flamands (Taiwana) 05.90.27 6501 Tndigo (Hotel Guanahan) 059027 66.60
Chez Rolande 0590275442 | oereno 05 '90.29'83 '00
La Case de I'Ile (Isle de France) 05902761 81 &iorail 05 '90‘29'33'27
La Langouste 05.9027.6361 | Giorictic 05 :90:29:85 :71
Spice of St Barth 06.90.54.4142
T Colombier
oointe piion | Colombier |
Les B i 059027934
Mango Bar restaurant (Lunch) 059027.6363 — e 990279348
Taino Restaurant (Diner & Lounge) 05.90.27.63.63
Ti St-Barth 05902797 71 Le Régal 05.90.27 85 26
Le Gaiac (Hotel Le Toiny) 05.90.29.77 47
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M Classified ads

Looking for

Property manager
(Female) with over 12
years of experience,
speaking French, English
and Spanish is looking
for property manage-
ment. Serious references
available upon request
0690 26 34 68 or
Sevyone@hotmail.com

Real Estate

For sale, two bedroom
apartment situated in a
complex set above Gus-
tavia with amazing
views over the harbor
and beyond to St Martin.
The complex offers all of
the owners a community
pool and is within walk-
ing distance to restau-
rants, boutiques and
Shell Beach making it
one of the most enviable
locations on the island.
Offered at €1,990,000.
St. Barth Properties
Sotheby’s International
Realty: 0590 29 75 05

For sale, this property
situated on the hillside in
Vitet is set in a lush trop-

MASTHEAD

ical garden. Three bed-
rooms, three baths and a
terrace with pool. Two
additional bedrooms and
one bath are located on
the lower level and have
a private entrance and a
garden terrace. This
property offers a won-
derful option for those
looking for comfortable
year round living. Excel-
lent potential for annual
rental. Offered at

€ 1,810,000.

St. Barth Properties
Sotheby’s International
Realty: 0590 29 75 05

For sale, three bedroom,
three bathroom villa in
Petite Saline is perched
on one of the highest
points in St Barth. It
boasts amazing views in
multiple directions and
offers 100% privacy as
the highest house on the
hillside. The villa enjoys
an excellent rental histo-
ry. Offered at
$3,550,000.

St. Barth Properties
Sotheby’s International
Realty: 0590 29 75 05

Published by "Le Journal de Saint-Barth"

issn-1766-9278

Ph. : 0590.27.65.19 - stbarthweekly.com
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Director & layout : Avigagl Haddad
Chief Editor: Hugo Lattard

English texts & Translations :

Ellen Lampert Greaux

Advertising : Nabil 0690 770 070

Photos : Rosemond Gréaux

Impression : Prim Services
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ST BARTH ViLLA

LUXURY

REAL

ESTATE

VILLA MARIGOT BAY

Fully renovated villa with a pool and an amazing sea
view from its terrace, with two bedrooms and bathrooms, living
room, fully fitted kitchen, furnished Christian Liaigre.

GREAT OPPORTUNITY |

Location : Marigot
Bedrooms : 2
Bathrooms : 2

Avalon Real Estate
ble Lafayette - Gustavia
7133 Saint Barthélemy

Price : 1 450 000€

Exclusively with St Barth Villa

www.stbarth-villa.com

Rescue At Sea 05 90 27 57 58/ 06 90 64 08 07
Gendarmerie 0590271170
Hospital 05 90 27 60 35
Fire dept. 18/0590 27 62 31
Doctor on call 0590901313
Pharmacy Airport 0590 27 66 61
Gustavia 0590 27 61 82
Saint Jean 0590290212
B
Tourism office 0590 27 87 27
Harbour 0590 27 66 97
Boat company  Voyager 0590 87 10 68
Airlines company Winair 059027 61 01
SB Commuter 0590 27 54 54
Air Caraibes 0590 27 71 90

American Airlines 005995452040

Taxis Gustavia 0590 27 66 31

Saint-Jean 05902775 81
Town Hall 0590 29 80 40
EDF (electricity company office) 059029 80 81
Water system 0590 27 60 33
Marine Reserve 0690317073




BARNES

INTERNATIONAL LUXURY REAL ESTATE

VENTES - ACHATS - LOCATIONS SAISONNIERES

BARNES ST BARTH

Cour VENDOME - GusTavia - O5 90 29 26 9| - 06 S0 30 24 33
L.VORIZOT@BARNES-INTERNATIONAL.COM
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PARIS - GENEVA, - LONDON - MOSCOW - NEW YORK - MIaM| - 5T BaARTH
DEALUVILLE - BASQUE COAST = FRENCH COUNTRYSIDE - ARCACHON BAY - PERIGORD =~ PROVENCE - FRENCH RIVIERA - ST TROPEZ - CORSICA - COURCHEVEL - MEGEVE

IMMEUBLES - APFPARTEMENTS - HOTELS PARTICULIERS - PROFPRIETES & CHATEAUX - BIENS D'EXCEFTION - PIED-A-TERRE

WWW.BARNES-INTERNATIONAL.COM



