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 TAKE OFF WITH OVER  
 170 AIRLINES.  

Expedia, the world’s largest online travel company, offers you
more choice of airlines. Plus, we don’t charge flight booking 
fees or cancellation fees* because we believe you should be free 
to change your mind. 

Book at Expedia.co.nz or call 0800 998 799

Based on 2009 gross bookings and airline catalogue of Expedia, Inc. 
*Government, airline, and/or airport taxes and fees may still apply.
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India
the easy way

Exploring

Intoxicating, Chaotic & Enchanting Rio De Janeiro

Get Spoilt by Asian Hospitality

Journey Around the Wonderful West Coast of New Zealand



Do something special for yourself. Contact Tahiti Tourisme on 0800 TAHITI (82484)

Exotic. Inspiring. Invigorating
(You’ve worked hard. You deserve Tahiti.)

You’ve worked hard & you’ve done well. 
Now enjoy a break.
Where else could be bett er to indulge than the world’s most beautiful destination, Tahiti.

Recharge with long walks on the beach, sip champagne against the backdrop of an amazing sunset beyond Mt 
Otemanu, learn how to dance the Tahitian Tamure or enjoy a fresh papaya wrap in one of our reknowned spas.

Tahiti and her islands is the perfect destination for a romantic escape, or to reconnect with yourself and friends.

To check out the latest specials go to www.tahitinow.co.nz
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Nicholas Gill – Writer and 
photographer Nicholas Gill is based 
in Lima, Peru, and Brooklyn, New 
York, and his work also appears in 
the New York Times, Los Angeles 
Times, CondeNast Traveler, and Afar. 
Visit his personal website (www.
nicholas-gill.com), or his ezine on 
Latin American food, drinks, and 
travel, www.newworldreview.com

Rick McKinley – Rick McKinley is a 
freelance advertising art director and 
writer based on the North Shore in 
Auckland. He is a passionate traveller 
and has travelled extensively through 
Europe, USA and Asia. With partner 
Maggie Twaddle, he hopes to visit 
Nepal and Mt Everest in 2011, and 
given the stamina, Africa and Eastern 
Europe. The best thing that ever 
happened for travellers is the digital 

camera. Rick carries a small Olympus in 
his top pocket, and in India took more 
than 800 photographs! “The more you 
take the more chance of getting good 
shots”, he says. “At least I don’t have 
shoeboxes of rejects anymore!”

Melissa Rimac – Melissa Rimac is a 
part Sydney, part mid- north coast 
of NSW-based journalist who has 
devoted much of her career to seeking 
out the world’s most dreamy beach 
havens. She explores Tahiti’s adventure 
scene and shares it with us in a very 
picturesque way.
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RIo DE jaNEIRo 
Nicholas Gill explores the world of 
cachaça and Amazonian cuisine from the 
home of the upcoming World Cup and 
2016 Olympics.
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Introducing Hilton Lake Taupo

Rediscover Hilton Auckland

Welcome to a new place to relax, indulge, reconnect and celebrate. 

From its spectacular vantage point, Hilton Lake Taupo commands 

panoramic views over the lake to the mountains beyond. Victorian 

grandeur meets contemporary luxury at this iconic hotel, where 

every guest room is a luxurious sanctuary. Savour Simon Gault’s 

superb cuisine at Bistro Lago. Slow the pace. Breathe. Experience 

the luxury of time, with Hilton Lake Taupo. 

One of New Zealand’s most stylish destinations, Hilton 

Auckland’s unique waterfront location provides some of the 

most breathtaking views to be had in the City of Sails. At 

Bellini bar, enjoy the expertly-crafted cocktails as you watch 

the yachts come in. At White restaurant, gaze out over the 

harbour to the Gulf Islands as you dine. Or simply unwind 

in your spacious, contemporary guest room – the perfect, 

private oasis in the heart of the city.

For our latest special offers, or for more information, 

call +61 (0)7 378 7080 or visit hilton.com/laketaupo

80-100 Napier Taupo Highway, Taupo, New Zealand 3330

For our latest special offers, or for more information, 

call +61 (0)9 978 2000 or visit hilton.co.nz

Princes Wharf 147 Quay Street, Auckland New Zealand 1010

Hilton is proud to accommodate the artists 
performing during the APO’s 2011 Season
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Nicholas Gill explores the world of cachaça and Amazonian cuisine 
from the home of the upcoming World Cup and 2016 Olympics
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When I arrived in Rio 
de Janeiro, Brazil, I 
had been traveling 
for approximately 
22 hours. Many of 

those hours I was rushing to catch a train, 
to catch a flight and to catch another 
flight. I dropped my bags off at my hotel, 
the Marina All Suites in Leblon, and went 
straight to the Hotel Fasano’s Al Mare 
restaurant in Ipanema to begin my first 
lesson in Brazilian cachaça with Leblon 
rep Eliana Pessanha. 

Few realise that cachaça is the third most 
consumed spirit in the world, and it’s 
generally seen as firewater to outsiders. 
To some extent it is. Unlike rum, which 
usually is made from molasses, cachaça 
only can be made from fresh cane juice, 
and only can be produced in Brazil. 
Different types of woods to age cachaça 
are being experimented with all over 
Brazil. For example Leblon uses XO cognac 
casks from France, which help give it a 
smooth finish and fruity nose. Others are 
aged in native hardwoods and give off 
flavours of fennel, anis, and vanilla. 

I joined a tour of Rio’s notorious favelas, or 
hillside slums. I had always expected Rio to 
be far more dangerous than it actually was.

I started off with an almost traditional 
caipirinha – Brazil’s signature cocktail that 
muddles cachaça with sugar and lime. 
This one added a little bit of fresh passion 
fruit juice in it and used top shelf Leblon. 
Next, alongside a shot of straight Leblon 
– I had never sipped cachaça straight but 
wanted to see if I could taste the flavors 
of a premium brand (I could) – I ordered 
a batida with fresh caju, or cashew fruit, 
mixed with cachaça. 

Dizzy from my lunch, I stumbled out 
into the bright sun of Ipanema. It was 
“winter” in Rio, though the beaches were 
still full of people. Winter here means 27 
degrees celcius. The trip was starting off 
right. Later that night, after a day spent 
recovering my senses on Leblon’s inviting 
beach backdropped by the Dois Irmãos 
(2 Brothers Mountain), I dropped by 
Leblon’s Academia da Cachaça to sample 
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from their hundreds of types of cachaça, 
many of them only found here, and then 
retreated to the Marina All Suites’ killer Bar 
Do Lado for some snacks and to further 
my study into cachaça, with a drink 
that found Leblon being mixed with 
a lager and topped with a molecular 
gastronomic tangerine foam.

My days in Rio weren’t all in a haze, 
however. There are things to do here. 
Lots of them. When I wasn’t lounging 
on Rio’s 90 kilometers of beaches, I 
strolled through the shops in Ipanema, 
wandered in and out of the museums in 
the center, and explored the art galleries 
in the Bohemian district of Santa Teresa. 
One afternoon, I joined a tour of Rio’s 
notorious favelas, or hillside slums. I 
had always expected Rio to be far more 
dangerous than it actually was. It’s really 
no worse than Santiago or Sydney. 
There is crime, but not like there was a 
decade ago. Brazil’s rapidly expanding 
economy has raised the standard of 
living considerably among most classes. 
Even the favelas, which gangs and drug 
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lords traditionally have run, are being 
modernised and becoming incorporated 
into the greater fabric of the city. My 
tour entered Rocinha, one of the city’s 
largest favelas, by passing a checkpoint 
with armed guards. Sometime soon, even 
these safety nets will disappear. Once 
inside, I was pleasantly surprised. Houses 
were made of concrete bricks and had 
satellite TV. People were friendly. My 
group munched on Acai with granola 
and skewered meats from the street and 
walked around with expensive digital 
cameras. I wouldn’t go on my own without 
a group, but I never once felt threatened. 
At the end of the tour, we stopped by a 
schoolhouse, which proceeds of the tour 
have built. 

Other parts of the city proved more 
elusive. Even with a functioning subway 
and bus system, perpetual traffic jams 
make Rio slow to get around. In fact, 
it took me three tries to get to the 710 
meter Corcovado, the mountain where 
the recently voted wonder of the world, 
Cristo Redentor (Christ the Redeemer), a 
38 meter high statue of Jesus, looks out 
over the entirety of the sprawling city. On 
my first afternoon in town, I took a cab 
to the launching point for the minibuses 
(the tram was broke down) only to find 
that they had stopped running for the 
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evening. On my second attempt, I tried to 
take a cab from Santa Teresa, which is on a 
neighbouring mountain to Corcovado. On 
the map they look relatively close, and in 
Santa Teresa there are vague signs pointing 
to Corcovado. Event the taxi driver thought 
there was a way there. There wasn’t. We 
drove through Parque Nacional Tijuca, the 
largest forested area in a major metropolis 
in the world, a place bursting with 
rainforest life, only to find ourselves back in 
Santa Teresa one hour and 100 reais in cab 
fare later. It was only by taking a direct taxi 
from my hotel that I was able to get there. 
It was worth the effort.

And just when I thought to know Rio, 
I would be surprised again. On my last 
night in Rio, I trotted over to the sleek Le 
Pré Catelan restaurant inside the superbly 
located Hotel Sofitel on Copacabana 
Beach not far from Ipanema. There 
Chef Roland Villard serves an 11-course 
Amazonian Tasting Menu that ranks 

among the best meals I have ever had 
the pleasure of eating. Though Villard 
is French, like an increasing number of 
chefs in Brazil, he has begun to apply 
contemporary culinary techniques to 
the country’s rarest and most exotic 
ingredients. Three years of research went 
into the design of the menu. From the 
first course, I was swept up in the magic 
of the experience. The Brandade – a 
Provençal preparation of salted cod – 
was transformed with tucunaré fish and 
coconut milk. It was served in a hand-
carved bowl from the Marajó indigenous 
group and, instead of a spoon, the scale 
of a pirarucu fish was provided. Sharing 
the same plate were Tapioca biju crêpes 
filled with flat lobster and fresh hearts of 
palm. A brilliantly flavoured pepper jelly 
adjoined it. Eleven plates and several 
glasses of wine later, I had been given a 
glimpse of some of the far-off corners of 
the country. There was still so much more 
of Brazil to see. 

WHERE TO STAY
Marina All Suites 

011-55-21-2172-1100 
www.marinaallsuites.com.br

Sofitel Rio de Janeiro Copacabana 
011-55-21-2525-1232 

www.sofitel.com

Blue Parallel  
(Tours & Luxury Flat Rental) 

1-800-256-5307 
www.blueparallel.com  

Fasano 
011-55-21-3202-4000 

www.fasano.com.br
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