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What a scorcher August has been. Just like July and May. In fact this has been one of the 
longest hot summers in recent memory for Moscow. Those of us who have been here 
throughout the season have sweated pounds and boosted the sales of ice cream and 
beer. We celebrate with a cover story where we look at some of the records broken.

Also this month we look forward to the first Kremlin Zoria which is Moscow’s very own 
international military tattoo and Ian Mitchell gives us a foretaste of what’s in store for 
four nights in the middle of September.

Natalia Shuvalova gives us her choice of what’s on in the cultural and arts scene and 
also previews the high profile Pushkin Ball; Golden Autumn, which will take place in Oc-
tober.

Charles Borden has co-ordinated a Special Advertising Section, Passport Times, which 
is illuminating for those of us interested in investing in Russia.

Olga Slobodkina-von-Bromssen not only continues her History of Art series but intro-
duces us to Heritage Hotels in India, while I introduce you to the delights of Antalya.

Annet Kulyagina revisited Suzdal and Vladimir and found that the company you travel 
in makes all the difference for your perceptions. For our wine tasting and restaurant re-
view we went to Cipollino where we sampled an international collection of wines and 
enjoyed the fine cuisine prepared by Adrian Quetglas. We also took time to visit Heming-
ways and its impressive courtyard restaurant with open barbecue grill.

In our business section James Blake profiles Dr. Frank Schauff, the new CEO of the 
Association of European Businesses and we preview the Russo British Chamber of Com-

merce’s flagship event; RussiaTALK.
Sonya Rinkus takes a look at how Sochi is being developed for the 2014 Winter Olym-

pics and of course we have all our regular news on hospitality, retail and real estate as well 
as our columnists. 

Enjoy what’s left of summer. 
John Ortega

"75 and definitely not out!"
In our last issue the report on Geoffrey Cox's 75th birthday gave the impression that 

having resigned as Chairman of the Board Council of National Representatives after 11 
years on the Board, Geoffrey had given up active participation in the AEB.  This is far from 
the case, as in recognition of his service, the Board of the AEB has made him 'Chairman 
of the Honorary Advisory Council" which is made up of former Chairmen of the Associa-
tion.

John Ortega
Owner and Publisher

moscow telephone codes change
Dear readers please note that since the beginning of 2007 the fixed line telephone codes were changed.
Now there are 2 codes functioning: -495 and -499.
For those who have 495 code: out of 495 you dial: to 495 – 7 digits, to 499 – 8 (499) 7 digits. To mobile – 8 (code) 7 digits.
For those who have 499 code: out of 499 you dial: to 499 – 499 7 digits, to 495 – 8 (495) 7 digits. To mobile – 8 (code) 7 digits.
In any combination of numbers the call is considered and billed as local.

We occasionally use material we believe has been 
placed in the public domain. Sometimes it is not 
possible to identify and contact the copyright owner.
If you claim ownership of something we have 
published, we will be pleased to make a proper 
acknowledgment.
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Editor's Choice

Animal Kingdom

USSR in black and white

New Photo Gallery Opens

“Dream/Life” Trent Park
Gallery Photographer.Ru
Winzavod
4 Syromyatinsky per, 1/6

M Kurskaya, Chkalovskaya
7 (495) 228-11-70
September, 22 – November 4

Nikolay Drachinsky took his first photos back in the 40's and 50's. They perfectly depict those times. 
World War II is just over, people are full of enthusiasm, building a new future, having strong faith in a 
joyful and happy life. Drachinsky liked to pay attention to the composition and small details of the sur-
roundings, people’s expressions and emotions. Looking at his photos can be compared to reading a 
book full of true stories. In the 1950s Ogonek – the Soviet Union’s most readable magazine, published 
his photo-reports. Nikolay was sending his works from all over the vast motherland as well as Africa, 
the Far East and Middle East, Asia and Europe. In the 60’s he became the curator of the biggest (for 
those times) photo exhibition: “USSR – the country and people in artistic photography”. There were as 
many as 500 photographers participating and over 1,000 works. The exhibition was allowed to cross 
the iron curtain and visited more than 50 countries. Drachinsky own works was never exhibited while 
alive. This is the first time ever. That’s what Gallery Lumier is trying to do – to revive Soviet artistic 
photography, which is so poorly known and understood. They bring new offerings of much forgotten 
masterpieces almost every season. The best works of Nikolay Drachinsky is the latest from their on-

Every theater opens up a new season in September. L. Durov Animals’ Theater is no exception. It is also known 
as “Grandpa Durov’s Corner”, “Grandpa Durov’s Wonderland,” etc. As obvious from the name, the celebri-
ties are the animals. The Durovs are famous for their incredible love for our little brothers. Ninety years ago 
Lev Durov founded a theater called “Little Thing.” Adjacent to the stage, the House had a natural-science 
museum. Moreover, it had a laboratory to study animal psychology. It never allowed any cruel experiments. 
Lev Durov believed that cruelty is humiliating and only kindness can work wonders. He developed his own 
method of training animals for which the theater is famous for. They never use sticks or whips while working 
with their actors. It is hard to believe the variety of their animals: snow-white horses, Afgan wolfhounds , 
boxer dogs, monkeys, Dasha the elephant, hippopotamus Mukha together with the poodle Arthamon,  and 
don't forget the tigers and chimpanzees. The Theater has Large and Small Stages, a Mice Railway and mu-
seum. It seems quite enough for every kid (even a grown up one) to get over excited. 
Durov Animals’ Theater
Durov Street, 4
M. Prospect Mira, tram 7
M. Tsvetnoy Bulvar, bus 24
 7 (495) 631-30-47
regular performances

One more gallery moves into the Winzavod Contemporary Art Center ; 
– Gallery - The photographer.ru. Its opening exhibition presents the works 
of Australian Trent Park. It is the first time that Park has exhibited in Mos-
cow, He is one of the world’s leading photographers, and a member of 
the prestigious Magnum Photo Agency. Project “Dream/Life” is the result 
of five years work. Trent was making a sort of photo diary about Sydney 
and its inhabitants. He created a new image of the city, “woven of sun, 
rains and endless loneliness.” His works capture the city which is com-
pletely different from the one on the tourist ads and glamour post-cards. 
His Sydney is full of shadows, strangers and unexpected revelations. After 
the diary was complete, he published the album investing his own funds. 
Fortunately, it brought him a bigger fortune. In 1999 Park got one of the 
most prestigious awards in the USA, “Photo of the Year.” That’s how Magnum Photos came to know about him. He became their first 
honorary member from Australia.
 The photographer.ru promises to introduce Moscow to both Russian and foreign photographers, who work in the genre of the docu-
mentary photo; Alexander Gronsky, Valery Nistratov, Alnis Stakle, Dmitry Orlov and others. 

going project. 
Nikolay Drachinsky
Photo Gallery of the Lumiers Brothers

Central House of Artist, hall A 51
Krymsky val, 10
M. Park Kultury, Oktyabrskaya
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Editor's Choice

The Kremlin Museums reveal rare examples of XVIIth century icons. Early in the XVI-
Ith century Russia went through the “dark times”, there were several invasions, and a 
change in the Royal dynasty. In 1612, when Michail Romanov was finally crowned Tsar 
of Russia, the country revived. The Kremlin cathedrals and chambers required restora-
tion. Many great artists and artisans were brought to Moscow for this work. The result, a 
new style inside the Kremlin walls. It embraced the Russian traditions of the XVI century 
along with the styles and elements of western art. The icons on show belonged to the 
“Chudov” monastery and other Kremlin Cathedrals. Some are painted by the famous 
Savins (father and two sons), among whose clients were the Moscow Patriarch Phelaret 
and Tsar Michail himself. At that time the icon painters were involved in many works, 
they even made drawings for the embroiderers and workers of the Silver Chamber. The 
icon painting contributed to the production of book illustrations. Books, like icons, 
were the most typical donations to the monasteries. That’s what makes the exhibition 
especially interesting, as it offers a glimpse not only into the spiritual art of the country 
but its society, the people’s moods and thoughts, and various aspects of their every 
day life.      
“The Icon Painters of the Tsar Mikhail Romanov” 
Patriarch’s Palace of the Kremlin Museums
until October 29
M. Biblioteka im. Lenina, Borovitskaya,
7 (495) 203-86-04

Sacred History

Rojdestvensky premiers in Moscow
It is not an overstatement to say that Gennady Rojdestvensky is the most intellectual Russian conductor. His repertoire knows no limits 
either in style or in genre. He is excellent at interpreting contemporary music (from Prokofiev to Shnitke). In his career he followed his fa-
ther, also an orchestra conductor. Born in 1931, Rojdestvensky spent much of his life in the Bolshoi Theater; as its Chief Conductor, and in 
2000-2001 as its Chief Art Director. It is Rojdestvensky who constantly applies all his efforts for contemporary Russian music to be known 
abroad, even the pieces that were prohibited by the Soviet censorship. Many composers admit that they were influenced by cooperation 
with him. “Interactions with Rojdestvesnky shaped a lot of my compositions, as many of them came to me during our conversations,” 
said Shnitke. He published several books on music and one of his memoirs. These days it is a rare chance to see the maestro perform in 
Moscow. it is for the very first time that he is conducting the Russian National Symphonic Orchestra. Traditionally, his program is far from 
the so-called popular classics: Jean Sibelius, Saint-Saens and Shnitke (a piece from the music for the “Dead Souls” play staged by the 
Taganka Theater). This is a real treat which opens the new season of the Moscow House of Music.

Sir Elton John – UK singer, composer, pianist and international star since the 1970’s, is re-
turning to Moscow. On the 6th of July, 20 000 people were exhilarated by his show in the 
Palace Square in St. Petersburg. Now Moscow has its turn. Elton visited Russia for the first 
time in 1979. Hardly anyone in the USSR knew who he was, but the concert was a success. 
In 2001 Sir Elton performed in the Catherine Palace of the Tsarskoe Selo (where else would 
a knight perform?) Many of the guests were invited by the musician himself. Among them 
were Prince Albert of Monaco, Georgio Armani, and the Queen of Spain Sophia. What else 
to expect from such a music prodigy? He freely played the piano at the age of four. At 
eleven he was accepted into the Royal Music Conservatory, where he devoted himself to 
the classics. But soon rhythm-and-blues took over. The talented student spent most of his 
time listening to his idols and tried to imitate them on his piano. That looked like a tragedy 
to his professors, but turned him into a real treasure of contemporary music. 
Kremlin Palace
M. Borovitskaya, Bibilioteka im. Lenina, Okhotny Ryad
September 18

Opening of the Season
National Philharmonic Orchestra
conducted by G. Rojdestvensky
Moscow House of Music
Svetlanovsky Hall

M. Paveletskaya
7 (495) 730-43-59
September, 19

Knight’s night
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Considerable changes took place in the 
works of Mikhail Nesterov (1862-1942) 
who had been a recognized master since 
the end of the 19th century. His images of 
dreamers who indulged in contemplation 
and kept aloof from the storms of life, were 
relegated to the past. His paintings took on 
a new meaning and acquired a new emo-
tional impact. They actively asserted life 
without, losing any of the romantic color-
ings peculiar to him. Nesterov now painted 
his contemporaries and people close to 
him in spirit. They were artists and scholars, 
passionate and integral characters to whom 
their inspired work was simply the norm of 
existence. Nesterov portrayed these peo-
ple in their usual surroundings that char-
acterized their professional interests. But in 
his interpretation these surroundings had 
nothing workaday about them. Nesterov 

was quick to catch the uniqueness of pose 
and gesture, peculiar to his sitter, and used 
it to enhance his psychological character-
ization (for example, in the portrait of Aca-
demician Ivan Pavlov, 1935). He painted the 
famous sculptress Vera Muhkina in 1940 
in her workshop when she was engrossed 
in molding a figure of Boreas, God of the 
North Wind, for the model of her future 
monument to Soviet Arctic explorers. The 
dynamic composition and the strong linear 
rhythms of the portrait stress the energy 
and strength of purpose of the sculptress, 
carried away by her inspired creative work.

A great contribution was made to Soviet 
multinational art by Martitros Saryan (1880-
1972). The imagery of this strikingly indi-
vidual painter is permeated with his ecstatic 
admiration of the harmonious arrangement 
of Nature, blending with and following the 

same rhythm in the everyday life of the toiler. 
In “Mountains” (1923) the details are subordi-
nated to the wholeness of the image. Saryan 
generalizes and draws together the spatial 
plans so as to bring out, by rhythmically al-
ternating his clearly outlined color surfaces, 
the uniqueness of his native Armenia, and 
the grandeur of the scene that has inspired 
his painting. From the foreground, with the 
deliberately measured movement of the 
oxen and the ploughman, to the fields on 
the slopes, and then on the mountain ranges 
towering one over the other. The clear bright 
colors of spring and the sunlight evenly flood-
ing the landscape create a vividly decorative 
impression of the scene.

The imagery of Pavel Kuznetsov (1878-
1968) is romantically elevated. In the por-
trait of his wife, the painter E. Bebutova, 
he compares her refined beauty with the 
elegance of the architecture in the back-
ground. The noble color scheme and the 
expressiveness of the linear rhythms lend 
the image an element of musicality. The 
artist paints his ideal of a beautiful woman 
listening to the music of the world, and 
there is a spiritual affinity between this im-
age and the images in the great classical 
frescoes.

As Soviet art developed, striking chang-
es occurred in the work of the leading art-
ists of the now extinct “Jack of Diamonds” 
Association. These Moscow painters, all of 
them striking individuals, sought their own 
ways and means to adjust  their methods 
in order to embody the new reality. They 
invariably turned to still life in their quest, 

The Soviet period of arts – 1920's and 1930's
by Olga Slobodkina-von Bromssen

M.Nesterov     'Na Rusi'

P. Kuznetsov
'Chistka kovrov'

M. Nesterov
'Sculptress V. Mukhina'
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and succeeded in their best works to com-
municate the psychological atmosphere of 
the times.

In the years of the Civil War Rafail Falk 
(1886-1958) painted his picture “Red Fur-

niture” (1920). The strange foreshortening, 
the startling harmony of black and red, and 
the tense contrasts of sharp light and deep 
shadow, lend the picture a dramatic solem-
nity.

Ilya Mashkov (1881-1944) painted his 
still life “Moscow Food. Meat, Game” (1924) 
in a different period. The Civil War was over, 
the years of hunger were past, and peace-
time construction had begun. Mashkov 
glories in the abundance of food, skillfully 
using colors to render the body, dimen-
sions, bulk, shape and texture of all these 
different earthly blessings.

In the course of his long creative life 
Pyotr Konchalovsky (1876-1956) went 
through a complex evolution. His portraits, 
landscapes, still lifes and genre paintings 
were a valuable contribution to Soviet re-
alistic art at different stages of its develop-
ment. His “Floor Polisher” (1946) is one of 
his best works. The picture is dynamic in 
composition and is built on a powerful har-
mony of three basic colors used in a variety 
of shadings.

The 1930s, a period of vigorous socialist 
construction in this country, was in the field 
of art a period when masters belonging to 
different generations and artistic trends 
joined together in one association, the 
Union of Soviet Artists.

Traditions and the legacy of Russian and 
world classics played an increasingly im-
portant role in the work of Soviet artists. 
Typifying real-life phenomena and affirm-
ing the ideal of the harmony of life - those 
were the rallying cries in the arts of that pe-

riod. The best paintings of that period em-
bodied the noble aspirations of the epoch 
and showed how much original and gifted 
individuality there was among the Soviet 
artists.

The talent of the sculptress Sarra Leb-

edeva (1892-1967) blossomed out in the 
1930s. She was as subtle a master of psy-
chological characterization in sculpture 
as Mikhail Nesterov was in painting. In the 
sculptural portrait she made of  Solomon 
Mikhoels (1939), an outstanding Soviet ac-
tor, director of the Jewish theatre and social 
figure killed by the government in 1948, 
she showed, while retaining the freshness 
of her own immediate impression, the in-
ner concentration and moral strength of 
this man with his philosophical cast of 
mind and a character steeled by his life ex-
periences.

“A Young Girl” (1937), a statue by Alex-
ander Matveyev (1878-1960), is notewor-
thy for the expressiveness of the silhouette, 
the stern and clear beauty of the molding, 
and the naturally rendered harmony of the 
nude body. A classical simplicity of exalted 
and chaste images is characteristic of this 
major sculptor.

On display at the Tretyakov is the bronze 
model (1936) of Vera Mukhina’s world 
famous group “Workman and Peas-
ant Woman”. The original, made of 
stainless steel and towering 
to a height of 25 meters, 
crowned the Soviet pavil-
ion at the Paris World Exhi-
bition in 1937. The young man 
and woman, proudly carrying aloft 
the hammer and the sickle, are 
striding forward, impelled by a 
shared, powerful emotion. Ow-
ing to its plastic beauty and in-
spiration this group has come to 

symbolize the invincible alliance between 
the workers and peasants, and the Soviet 
people’s strength of purpose in building a 
new world.  The statue had been in front of 
the National Exhibition Center in VDNKH. 
However, in the post Soviet period journal-
ists mocked the idea of the statue referring 
to the notorious TV show where a naïve 
provincial girl says, “There is no sex in our 
country.” Taking this quote, the derisive 
journalists said there was a powerful hint of 

a sexual drive between the peasant woman 
and the worker, but since there is no sex in 
our country this major instinct has taken 
the subliminal form of a desire of building 
communism. But this practice of mocking 
the past is common in Russia. The Interna-
tional says: “We shall ruin this old world to 
the foundation and then we shall build a 
new world – ours. Those who have been 
nothing will be everything.” 

I. Mashkov 'Kolkhoznitsa s tykvami' P. Konchalovsky 'Boi s Bykami'A. Matveev 'Malchik i devochka'

V.Mukhina
'Workman and Peasant Women'
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Style

Furniture to please 
the aesthetics 
By John Bonar

Oyster

From Milan to Miami, style leaders are raving about the 
creations of furniture designer Ola Voyna. The hand crafted 
works of this young design firm are based on timeless iron-
work wrought in the Carpathian mountains of their native 
Poland, married with wood or stone and upholstered in 
striking fabrics to make a range of beds, sofas, tables and 
garden recliners that are headed for connoisseurs homes as 
fast as they can be individually produced.
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However the occasional tables, such as the Root coffee table, with 
its wrought iron base and toughened glass or rainforest marble top 
are a conversation piece. It is the perfect companion to the roman-
tically inspired two-seater Scarlet sofa, upholstered with silk, and 
imitating the form of a rose.

Even more stunning is the Oyster, a canopied double bed. The 
mattress and the canopy are upholstered with striped, glittering 
fabric, which is available in various colors. You can choose between 
different types of mattress. The metal handcrafted frame has a 
unique wrought structure and is painted black, with a delicate, par-
tial covering of copper plating that gives a weathered appearance.

The Oyster is an unusual blend of the traditional construction 
with up to the minute cutting edge modern design, as is the Snail 
set of couch, sofa, stool and table.

A starker creation is the Graphite coffee table, featuring a rivet-
ed trim pattern on the outer side of the steel structure. While the 
structure of the table itself, is forged from a single sheet of metal, 
forming the basis of a modern, rectilinear configuration, the table-
top itself is made of hardened glass and is riveted to the structure 
at each corner.

Ola Voyna is named after their founder and chief designer, a 
young talented and vivacious woman who drive the enterprise 
with artistic talent. They supply both corporate and private clients 
from luxury hotels to private homes, as well as a focusing on collab-
oration with interior designers. Without formal art or design educa-
tion this remarkable woman takes her inspiration from nature and 
sometimes her ideas take on a life of their own.

Uninhibited by rigid stylistic or technical boundaries her spec-
tacular pieces reflect the bucolic country landscape where she 
lives. Her home is filled with six former stray dogs, all adopted by 
Ola, who draws inspiration from the sensitive paintings of Bozena 
Wahl another artist who combines her art with caring for hurt and 
abandoned animals.  

The Ola Voyna team have succeeded in providing a product of 
world-class durability and stylistic poise matched by a commit-
ment to service. The handcrafted nature of the product gives them 
flexibility to vary dimensions, fabrics, and modify designs to client 
requests.

Based in the central Polish city of Lodz, Ola Voyna is creating a 
much vaunted reputation among design cognoscenti that tran-
scends borders and eschews nationalism in favour of international 
acclaim. 

Would-be owners of their work can use online shopping to see 
and buy. Ola Voyna has recently decided to make a concerted ef-
fort on the Russian market, and while planning a showroom of their 
own, according to Andrew Repas,Director of Customer Relations,   
they “are also open to proposals from department store chains and 
boutique stores, as well as interior designers and agents.”  

While most of the creations displayed on their web site, www.
olavoyna.com are created from their designers own imagination, 
they are just as enthusiastic about working to design briefs from 
clients. 

The furniture  would be considered art works, if they were not designed to be used.

Graphite

Root with glass

Scarlet
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London through russian eyes

By Olga Slobodkina-von Bromssen

The above is what I read in the booklet “Ex-
perience the Original in the Abode of the 
Kings” given to me by His Majesty Shriji 
Arvind Singh Mewar in September 2006 
when he came to Moscow for the launch 
of an album “Fashion and Style of the India 
Royal Houses”. 

And – I’m here! And although my hands 
are still shaking as I walk up to the Palace 
gate after the multi-hour flight from Mos-
cow to Delhi, a transit from the Interna-
tional to the local airport, several hours of 
waiting for the local flight and a four-hour 
flight from Delhi to Udaipur with a landing 
in Jaipur.

But all that is over and I’m here, at the 
Royal Palace in Udaipur, India. I’m here for 
the Maharana Cultural Foundation Awards 
at the invitation of His Majesty who is also 
the Maharana Foundation President and 
the owner of the Palace, or, to be more 
exact, the Udaipur Palace Complex, a city 
within a city.

When democracy reached the shores of 
India the Mewar family turned their prop-
erty into luxurious hotels. How many stars? 
Five? Seven? – much more. For I’ve never 
stayed in a hotel like this. And the Mewar 
family made me feel very welcome and 
loved.

"But you have palaces at home, in Russia, 
in St, Petersburg, for example," - said Shriji.

"But those palaces are museums, so you 

are being shown a marble bath-tub that 
belonged to the tsar and here, in Udaipur, 
I’m bathing in the royal bath-tub myself 
and for a while it belongs only to me," I an-
swered.

Yes, I’m here at the Royal Palace of the 
Udaipur Group of Hotels, as they are called 
now and I’m staying at the Fateh Prakash 
Palace. My room is wonderful. Absolutely 
Royal. All marble and through the window 
I can see another gate and a guard wearing 
a flamboyant Indian costume against the 
background of flowering bougainvillea.

As I’m falling into a lethargic sleep instead 
of going to the dining room for breakfast I 
can feel the embracing softness of a mar-
velous bed and the miraculous serenity of 
the Palace energy engulfing me.

 Several hours later I was awaked by the 
manager who was my chaperone. “Miss 
Olga: Lunchtime.” As soon as I left my room 
several boys wearing uniforms rushed to 
help me with the lock and I walked down 
from amazingly high steps covered by a 
light-turquoise plush carpet to the dining-
room. The way down was somehow easier 
than up or maybe I’d rested or maybe I was 
growing into an Indian... Hard to tell, but 
the Palace accepted me and the King’s hos-
pitality was reaching me even without his 
presence.

In the dining-room, which is all about 
a huge glamorous hall with huge crystal 
chandeliers and the Royal family portraits 
covering the walls plus a little museum “A 
Crystal Gallery” upstairs, I met Her Royal 
Highness Maroni, the wife of the King. We 
had first met in London back in 1989 at a 
tennis tournament attended by Princess 
Diana. Maroni recognized me at once and 
we had a pleasant talk spiced with tasty In-
dian food. When lunch was over I ran up to 
my room right above the dining-room and 
next door to the Crystal Gallery to fetch a 
Kuznetsov tea-service, my present to the 
Royal family.

Discover the Heritage Hotels of India

It was a passionate saga, penned by Col. James Tod in the early 19th C., that immortalized “Oodipoor” for the benefit of 
the modern world. “The palace (of Oodipur) is a most imposing pile,… nor is there in the East a more striking or majestic 
structure…” wrote Col. Tod in “Annals and Antiquities of Rajasthan”, Vol.I, 1829. Udaipur has been hailed as a city of peace; 
the “Venice of the East”, the smiling capital of the Sisodia Rajputs ever since Maharana Udai Singh II laid the foundation 
stone in 1559 AD. Its magnificent palaces and island-palaces, in the backdrop of misty mountains and lakes, beckon you to 
plan memorable holidays in a unique heritage city.”

Udaipur Night

Hotel Doorman
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All I wanted to do after lunch was to come 
back to my room and sink into the King-
dom of Morpheus once again, but during 
the lunch I struck up a conversation with a 
Professor of London University Dr. Richard 
Wyse (doing a project in Russia) and he im-
mediately invited me to see the Lake Palace 
he was staying at. Thus my exploration of 
the Udaipur Palace Complex began.

If you sit on the Sun Setting Terrace 
(where I usually had my meals) and look 
out at the lake with the Palace Hotel float-
ing like a ship and another Palace, Kumb-
halgarh Fort, high in the mountains, where 
the Royal family used to rest during their ti-
ger hunting and another Palace on the left 
called Jagmandir which is empty, one may 
have poetic inspiration.

But back to my first day. After a boat trip 
round the lake with Dr Wyse landing at Jag-
mandir and looking at all kinds of birds, in-
cluding those from Siberia, it’s time for the 
Awards Ceremony. And yet we manage to 
stop by the Lake Palace once again to hear a 
little concert in the foyer(hotel life goes on 
regardless of all the ceremonies); beautiful 
Indian dancers sitting on the floor. What is 
the dancing is just their hands; the waving 
flexible and tender skillful hands of Orien-
tal dancers. Around them aromatic smoke 
streams upwards while in the bar there are 
other people resting. Who are they? Maybe 
travelers on their way to the Himalayas?

Now we must be in a real hurry. We not 
only have to take a boat to “the continent,”  
but I have to change.

The first night of the ceremony is a fan-
tastic concert of Indian songs and music. 
However, we have to wait for the King who 
is on his way from the airport. While every-

one’s waiting I venture to put my foot out 
of the Palace gate – into the night of Udai-
pur and immediately herds of salesmen are 
after me and a variety of smells much dif-
ferent from those of the Palace hit my nose. 
So I decide to put off the exploration of the 
city until the next morning.

 When Shriji finally arrives and the concert 
starts we all fall in love with the solo singer, 
Mrs. Sulochana Brahaspati. Although a lady 
of 75, she sang for over two hours almost 
without a break and without a sip of wa-
ter, her passionate vibrating voice going 
up and up all along the Palace Wall where 
pigeons find refuge at different levels; the 
Palace that took twenty two generations to 
build. 

 After the concert I finally met His Maj-

esty to give him my present – CDs of my 
poetry put to music. As we sit at a party in 
the open air in front of the huge Palace Wall 
I remember the famous saying: ”The World 
fears Time, but Time fears the Pyramids.” I 
would say, the same is true of the Udaipur 
Palace. What century are we in? The 16th? 
The 17th? Maybe, if you look at the Palace 
and the grounds. Or in the 21st century  
judging by the most modern service and 
equipment. 

 The next morning was with my visit to 
the City Temple. I was accompanied by the 
Chief Manager of the Palace Hotel Complex 
and was not only amazed by the miracu-
lous Temple, but by the crippled beggars at 
the entrance.

An old man with a wall-eye is sitting sol-

Lake and Palace, Udaipur City Palace, Udaipur

Kids surround tourists
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emnly under the belly of a stone elephant. 
He is wearing a turban over his head and 
looks like the head of the gang. I give him a 
ten dollar banknote. He takes the banknote 
and runs his fingers over it several times as 
if he has never seen anything like that. Af-
ter this careful scrutinizing of the banknote 
he gives me an appreciating stare. We ex-
change glances of gratitude and under-
standing.

 Hardly could I catch my breath when 
the Chief Manager took me to the Palace 
Museum to learn the history of the Mewar 
dynasty. And isn’t it impressive!

Time for the Ceremony. The picturesque 
event housed 200 people, the first rows 
designed for the VIP's, and lasted long into 
the night. We watched all the nominees of 
Indian science and culture, including stu-
dents and army girls, go up to the King, 
touch his garment as a sign of respect, get 
their award and then giving their place to 
the next person.

Very late at night we had a Grand Celebra-
tion Party in one of the inner courts  around 
a swimming pool and an unusual tree 
whose wide massive branches stretched 
to both sides so far from the trunk that it 
looked like a fur hat of a mountain herds-
man.

The last morning at the Palace started 
with a most unexpected thing. Shriji was 
blessing a Himalayan rally – the owners of 
vintage cars from all over the world had 
gathering at the Udaipur Palace to start a 
non-competitive rally to the Himalayas. As 
we stood at the Royal Palace cars drove up 
and stopped in front of us. Drivers got out 
of their cars, walked up to shake hands with 
the King who then raised a red flag and 

waved it in a gesture of blessing. The sight 
was both flamboyant and exciting. We saw 
all kinds of vintage cars of the beginning of 
the 20th century – Rolls Royces, Mercedes 
and so on.

My next stop in India was a private estate 
(also turned into a posh hotel) of a Lord and 
college friend of the King in Rohe Gart, Jod-
pur.

 On our five-hour journey from Udaipur 
to Jodpur, a road which goes through the 
jungles, over the rivers with stone bridges 
where an unheard of miraculous Jain tem-
ple carved of marble and cleverly hidden in 
the mountains from the Moslems where: 

 
each column,
each little thing
is meant to symbolize Infinity...

We stop at one more Palace of the King 
in Fateh Bagh, the latest addition to the 
HRH Group of Hotels. It’s a Royal retreat lo-
cated in Ranakpur, the famous Jain temple 
city of Rajasthan. Fateh Bagh is recreating 
a forgotten chapter of Rajasthan’s history. 
It is India’s first attempt at transplanting a 
palace, faithfully preserving the richness of 
Rajpur architecture for the 21st century.

 Finally we get to Rohe Gart and although 
nothing can hold a candle to the Udaipur 
Palace Complex I can appreciate this place 
the next day, which I spent entirely by the 
swimming pool relaxing I need some rest 
before the next leg of my trip – to Goa. 

 I also need to sort out my impressions 
of the Palace and as I lay at the swimming 
pool having my slightest whim satisfied by 
the estate's servants. I remember my meet-
ing an American couple at the Sun Setting 

Terrace. The husband is the head of the Chi-
cago Bears football team. They have come 
to visit their daughter who is at school in 
the Himalayas. They’ve had a safari to see 
tigers. When I asked them if their room is 
being cleaned every time you leave it (all 
the towels changed, the bowls of fruits 
changed, boxes of chocolates changed if 
you take at least one piece), they shook 
their heads and I realized what it meant to 
be a special guest of Shriji. They enjoyed 
themselves anyway and I introduced them 
to the King during the blessing of the rally.

Another episode: At night when I took a 
boat trip around the lake the sailors told me 
about a horrible creature named “kokoral, 
which is three feet long, lives in the lake 
and eats people”. A good beginning for an 
epic poem in the style of Vedas, isn’t it?  

Spice Market, Udaipur Sunrise from rooftop terrace of the Jaisalmer Heritage Hotel
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Antalia is a region known in antiquity as 
Pamphylia, meaning "the home of all races," 
was my destination. You can sunbathe for 
300 of the year's 365 days in Antalya, and 
it is a popular destination for wind surfing, 
water skiing, sailing, mountaineering, hunt-
ing, caving and canyon walking. So visitors 
have the choice of a lazy vacation of swim-
ming and sunbathing or an active vacation 
where they try their hands at a range of out-
door activities. In March and April, visitors 
can spend the morning skiing in the Toros 
Mountains and the afternoon swimming in 
the warm, crystal blue waters of the Medi-
terranean.

 The flight from Sheremetyevo SVO to An-
talya International AYT takes three hours 
and economy roundtrip costs from $800 to 
$1300 depending on when you buy.

 The 1960's-inspired Hillside Su, a 25-min-
ute ride from the airport, opened in April 
2003. It is located in Konyaalti and consid-
ered to be one of the most exclusive hotels 
in Antalya. On a green bank overlooking 
the Mediterranean, the hotel offers a clean 
white stage on which guests are invited to 
live out Turkish designer Eren Talu’s dazzling 
disco dream. An ultra-modern designed ho-
tel, the Hillside Su mixes minimal retro and 
futuristic chic in brilliant white; and is only 
1.5 kilometers from bustling Antalya.

Minimalist Rooms
The rooms really have no furniture; just 

poured concrete with a bed, floors painted 
in slippery white. 294 rooms that are mini-
mal white retro-futuristic decor and furnish-
ings, punctuated by red lava lamps, adjust-
able multi-colored mood lighting and bed-
side tower lamps. Bathrooms have designer 
fittings, bathrobes and toiletries. Balconies 
include double daybeds for those who wish 
to sleep beneath the stars or relax in private 
in the sunshine. Rooms also have separate 
sitting areas, air conditioning, safes, wire-
less and dial-up Internet, hair dryers, slip-
pers, and mini-bars containing at least a 
hundred products.

 In the hotel you experience an ever-
changing composition in light and tone. 
The colors shift continuously to reflect your 
moods. 

Hillside SU has an outside cinema where 
we were offered beds or large bean bags, 
popcorn and a good choice of films with the 
stars above you. The pool area is wrapped 
in teakwood and includes tennis courts, 
a huge gym, two squash courts, indoor 
heated pool with Jacuzzis, and a Balinese 
Spa that offer a range of massages. You can 
also walk down the promenade next to the 
hotel and sample some of the neighboring 
facilities, or take a ride into the old city to 

By John Ortega

HILLSIDE SU ANTALYA TURKEY

Retro-chic excels 
for Service

Two weeks at the Hillside Su, and we were still overwhelmed by the fantastic service 
of the hotel especially the Pool and Beach staff. With Victoria, baby Sophia and nanny 
Albina, we all had a fabulous stay at this designer hotel
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check out the great shopping and night 
life that are hallmarks of Antalya. Children 
have their own supervised area with pool 
and slides.

Dining options include the hotel's most 
colorful room, Kirmizi, which features deep 
red decor, and a chic sushi bar set against 
the stark white backdrop of the first floor, 
complemented by aprivacy hedge. Four 
massive disco balls hang from the ceiling 
in the hotel lobby, where colored lighting 
and long, cushioned sofas provide a strik-
ing setting in which to lounge with cock-
tails and dance the night away to a DJ. The 
Beach Bar serves drinks until 2 a.m. During 
the daytime, sunbathe by the long, narrow 

pool, with an underwater music system or 
relax with Balinese and Oriental spa treat-
ments, including lipo-sculpting, firming 
and purification, treatments.

Guests may also go souvenir hunting in 
the shopping arcade or drop into the hair 
salon, while the more active will appreciate 
the well equipped fitness room as well as 
squash and tennis courts, and a game room 
with table football. The hotel's private blue 
flag beach offers a number of opportuni-
ties for water sports and, during the sum-
mer months, guests benefit from unlimited 
free access to Aqualand, next door to the 
hotel, as well as the opportunity to swim 
for a fee, with dolphins.  

Develi Restaurant: Kebab House
Turkish kebab house from Istanbul, try the Adana 
Kebab
Address: Akdeniz Bulvari 1.Arapsuyu.No: 1 /Antalya
Phone: 90 242 229 11 29

7 Mehmet 
Considered by locals the best restaurant, next to Hill 
Side Su Hotel
http://www.7mehmet.com/eng.htm
A great view and tasty food is equal to the name of the 
restaurant 7 Mehmet. The restaurant was established 
25 years ago. It has indoor dining with a capacity if 750 
people and an out-door dining area with a capacity of 
250 people. Its menu is made up of Turkish special-
ties, such as kebabs, appetizers, etc and seafood is also 
served.
Address: Atatürk Kültür Parkı, No: 333, Antalya
Telephone: + (90) 0 242 238 52 00

Gizli Bahçe/Secret Garden
Secret Garden provided me with two of the best meals 
I had in Turkey. Choose between a table in the romantic 
candlelit Italianate garden, on the cliff-top panoramic 
patio, or next to the ancient walls with a view that peeks 
through the ramparts. If you're craving pasta, don't 
hesitate to order the kabakli karidesli eristesi (vermicelli 
with shrimp and zucchini), a delectable and oversize 
selection off the Turkish appetizer menu. The bildircin 
yapraklari izgara (grilled boneless wings of quail) is a 
good choice if you are hungry.
In Kaleci’s Old Marina
Dizdar Hasan Bey Sok. No. 1
Selcuk Mahallesi, Kaleiçi,

Kral Sofrasi
Called the King's Table, Kral Sofrasi enjoyed 20 years of 
success in Ankara before moving to the warmer climes 
of Antalya, where it was the first restaurant to open 
on the marina. The Mediterranean menu offers typical 
Turkish harbor fare -- Tygar, the owner, assures me that 
he rises daily at 6am to personally select the day's in-
gredients with an occasional standout like the special 
kiral güveç (beef and vegetable casserole) or the spicy 
chili tahini dip. 
Yat Limani 35, Kaleiçi, Antalya
Telephone: +90 (0)242 241 2198

Hill Side Su Hotel
253 rooms, 39 suites, 1 Presidential suite & 1 
specially designed suite
Price: US$120-$250 a night
Konyaaltı, 07050 Antalya / TURKEY
Telephone +(90) 242 249 07 00
Fax +(90) 242 249 07 07
www.hillside.com.tr
su@hillside.com.tr

Area Activities
Aqualand Leisure Park - next door

Migros Shopping Centre - 800 meters

Glass Pyramid Conference Center - 

800 meters

City Center - 1.5 kilometers (1 mile)

Kaleiçi Old Town - 1.5 kilometers  

(1 mile)

 

Things to do in Antalya
The hotel is a short drive from the su-

perb National Golf Club, and less than a 

kilometer from the ‘Glass Pyramid’ con-

ference and exhibition center which ca-

ters to a vast range of events, including 

conferences, meetings, fashion shows, 

weddings and gala dinners. Antalya 

city center is easily accessible from the 

hotel and features several restaurants, 

shops and bars as well as cultural and 

historical sites such as the Antalya Mu-

seum with 14 exhibition halls and an 

open-air gallery. Natural attractions 

such as Cirali, (known as the ‘burning 

mountain’), Düden waterfall and Sak-

likent Canyon, where skiing is possible 

in winter, are all a day trip away. Historic 

towns nearby include Phaselis, which 

was settled by Rhodians in the seventh 

century, and Olympos, an antique city 

established in the second century.

Night Life

Antalya’s nightlife is renowned in all 

of Turkey. Much of Antalya's entertain-

ment is situated in the very heart of the 

city where it is literally packed with bars 

and clubs offering quality entertain-

ment. Drinks are a bit pricey although 

you will be able to find places that will 

not go beyond your budget limits.

Dining

Regional specialties along the coast 

include mussels stuffed with rice, pine 

nuts, and currants dolma, ahtopot sala-

tasi, a cold octopus salad, tossed in ol-

ive oil, vinegar, and parsley; and grilled 

fish -- palamut (baby tuna), lüfer (blue-

fish), levrek (sea bass), kalkan (turbot)
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My decision to visit these beautiful cities again 
was based on impetuous intuition. The only 
thing I was sure of was that I would definitely 
have a new experience. I was looking for that. 
The Yappi club organized the travel schedule 
and gathered a small group of young people 
and took five of us by road to Vladimir. If you 
get used to the traffic jams and the bad roads, 
the 4 1/2 hour trip is relaxing. Our mini-bus was 
mobility itself, compared to the huge excursion 
buses. As we entered Vladimir around 13.00 
we saw typical Soviet industrial areas but as 
we proceeded the boring look of 20th century 
Vladimir disappeared. I found myself murmur-
ing an old fairy tale when we reached the Gold-
en Gates at the historical center of the town. 
They were built to highlight the prestige of the 
new capital in 1158. Now the dome of the Gates 
is the Museum of Honor and combines the past 
and present. It took several centuries to change 
the look of the gates and the ditches which are 
all that is left of the fortifications around them, 
but at least you can imagine what they looked 
like inside the museum. Inside there is a pan-
orama illustrating the invasion of the Tatars in 
the 13th century. 

The guides will tell you the story of the gates; 
they used to be covered in golden sheets and 
had two moats forming the left and right sides 
to protect the town from unwelcome hostile 
visitors. But after the visit of Catherine II the 
ditches were demolished on her order. This 
occurred when Catherine came to town and 
her procession could not pass through the 
gates. Now this area around the gates is used 
as a wedding cortege’s route. They have to go 
round the gates three times beeping their horn 
at full blast. We were there on a Saturday which 
is a popular wedding day and we could watch 
and listen to the constant din. I remember I 
counted 15 corteges. No doubt the old part of 
the town is the most attractive for tourists and 
for weddings, the oldest of ceremonies. 

We proceeded through the gates and went 
up the Bolshaya Mosskovskaya Ulitsa to the 
St. Dmitrius Cathedral. We could not go inside 
the Cathedral as it was under restoration but 

the outside view held enough excitement. It 
was built by the local architects on the order of 
Vsevolod 3rd or Dmitry. What I could not help 
thinking while standing and listening to our 
guide was how different the people were at the 
time they built a white stone church and didn’t 
realize that centuries later we would look at it in 
admiration and respect their work. They could 
produce such beauty and it was preserved for 
us to appreciate. The building itself produces 
the effect of an overpowering presence. For 
a minute it was strange for me to see people 
wearing jeans and t-shirts, talking on mobiles 
and taking pictures as I was transported into 
the past by the shear beauty of the church.

The Dormition Cathedral was our next 
stop. It was built by Andrei Bogoluibsky with 
the condition that his family would be buried 
there. He invited the Bolognese architect Ar-
istotile Fiorovanti who was the creator of the 
Dormition Cathedral in the Moscow Kremlin. 
The building was finished in 1158, but it has 
survived as reconstructed after a major fire in 
the city in 1185. From 1189 when it was finally 
re-opened, it became not just a place for ser-
vices and prayers but the place where the first 
library was founded. I think the guides could 
tell more about the historical meaning of the 
Cathedral and the fact that it was plundered 
a few more times during Tatar and interne-
cine wars, and about the luxurious decora-
tion of Russian Orthodox Church style and 
its ancient frescos. That explains why when 
you enter the church you feel the energy of 
time and events that have been happening 
there for centuries. Though it is mostly a tour-
ist spot and every day there are large crowds, 
don’t miss the chance to go. It seems to be 
alive, breathing ancient air and speaking an 
old language but yet seems to understand 
your feelings and nourishes a positive energy 
within its walls. 

Leaving Dormition Cathedral and walking 
round Vladimir, we saw a simple old town with 
touches of the Soviet period in its shops, post 
office and small fountains and parks. It looked 
peaceful and calm, with families walking with 

their kids and it was almost strange to compare 
all the history with present day reality.

The last place in Vladimir we went to see was 
the former water tower which is now the mu-
seum of Vladimir at the beginning of the 20th 
century. The exposition is all about that time, 
the way it looked and the way people looked. 
What they wore, what they did, where they 
went and where they bought goods. There is 
a funny sign from an old photo shop; it said 
“we take pictures today come to pick them up 
tomorrow.” A hundred years ago and they had 
such fast service! The museum is also a good 
place to visit because of its fourth floor open 
terrace with a panoramic view of the Klyazma 
river site and the churches and cathedrals at al-
most bird’s eye height. 

We finally ran out of time and the only thing 
we regretted was that we couldn’t visit all the 
other places that sounded interesting such as 
Trinity Church where there is an exhibit of crys-
tal, lacquer miniatures and needlework. 

The road to Suzdal takes fifty minutes and 
reveals a picturesque view of a quiet rural 
area smelling of fresh grass and the sound of 
the quiet farmland. I had time to recollect my 
emotions and prepare for our next chapter of 
history and reality. Have you ever felt like a gi-
ant in a Lilliputian’s city? I have become used 
to feeling like a Lilliputian in Moscow where a 
three storied building is a big rarity. Suzdal is a 
two storied town in its entirity. It has substantial 
historical significance and it is not allowed to 

By Anna Kulyagina  photos by Denis Manko

It is not in my character to spend my free time working, but I was invited on a tour organ-
ised by the Moscow travel boutique, Yappi Club, to one the Golden Ring towns and I could 
choose which one. Surprising myself, I chose Vladimir and Suzdal.  I wanted to find out if 
they were of really no interest at all or was it just my personal nightmare of one awful trip 
last October.  I was shocked by the beauty, ancient energy and simplicity of these two dif-
ferent but yet similarly attractive places. Now that I try to compare the emotions of my two 
trips, I am captured by the enjoyment of the second trip.

Charmed by simplicity 
in Vladimir and Suzdal

Opening Russia to You
+ 7 (903) 796 1060

www.yappiclub.com
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build houses of more than two storeys. So the 
whole town looks like a museum doll’s house. 
It is only fifteen square kilometers with thirty 
thousand inhabitants, most of whom are mu-
seum babushkas and guardians of the historical 
center. It was still daylight in the town but we 
were too tired to go for long investigative tours 
so we stood on the Marketplace in the central 

spot of Suzdal and just watched the action. If 
you like horses don’t miss the chance to take 
a ride in Suzdal. You can ride yourself or take a 
carriage and pass the time like a noble for only 
150 rubles for 20 minutes. I am allergic to horses 
so I just watched the cabs parking and depart-
ing from a safe distance. My friends were ex-
cited mostly by the idea that the road belongs 
primarily to horses and not to cars.

By 20:00 in the evening we were hungry 
and found a very good place on the mar-
ket square called Gostinny Dvor (Hospital-
ity Yard). They have a rather big menu and 
I think it is because of the loads of people 
coming to Suzdal to try something really 
Russian. We found white mushrooms, honey 
fungus, salted milk mushrooms; grilled, fried 
with onion, garlic or vegetables; pelmenies, 
aspics, blinis with red and black caviar, cream 
and salmon and nothing cost a fortune. But 
you definitely have to try the medovukha 
(honey wine). There is a large variety of this 
unique local brew. The average bill will be 
around 800 Rubles. It’s worth it. If you don’t 
know what to choose the waiters will help. 

After dinner we took a walk and at 23:00 we 

finally came to the Pottery House where we 
stayed the night. (See sidebar)

Suzdal in the evening and in the morning 
and during the day is the same. It is calm, quiet 
and slow. Don’t go fast as there is no place to 
hurry to. Take your time and enjoy the slower 
pace of life. Relish the Museum of Wooden Ar-
chitecture and Peasant Life with its houses and 

small wooden church, the big well, the wind-
mills and the peasant’s yards. Our wonderful 
guide, Margarita Mikhailovna was so intelligent 
that we tried to catch every word. Her lecture 
was something to treasure. That treasure came 
out in full when we came to the Monastery of 
Our Savior and St. Euthimius (Spaso-Yevfimiev 
Monastery). It was founded in 1352 and besides 
the ancient historical significance it has to Rus-
sia, it has played a role in the modern history of 
the 20th century. At the beginning of the So-
viet era it was a prison for Polish refugees. Af-
terwards the buildings of the Monastery were 
used as a penal colony for juvenile delinquent 
boys and later girls. It is a miracle that the old 
frescos and the church were kept almost un-
touched. It didn’t have such an energetic feel-
ing as in Vladimir’s Cathedral probably because 
of these later events. But there still was some-
thing I will not forget. We were in the middle of 
the guided talk when five young men came up 
to the dais. They asked for silence and 
started singing. It was wonderful and 
I could feel the positive emotions 
coming up from the very depth of 
my soul.   

The Pottery House
It all started in Suzdal three years ago 
when a young and talented business-
man decided to build a house far away 
from noisy and crowded Moscow. It was 
a real problem to clear the ground for 
the foundation on the site because ev-
ery millimeter is under tight control as 
Suzdal is a protected historical city. One 
can always choose to give up the idea of 
having a house built there or begin with 
a small spade and brush and start the ar-
cheological excavation that is necessary 
before a house can be built

Vadim Dymov chose the second ap-
proach. As the work was proceeding 
a lot of different crockery shards were 
found. And by the time the house was to 
be built an entirely new idea was born 
for the site; a pottery studio would be 
built.  And this pottery studio would 
produce copies of ancient pots, dishes 
and any other delicate yet functional 
things that were made in Suzdal cen-
turies ago. The town has always been 
famous for its cathedrals and monaster-
ies but there were no historical records 
of clay manufacturing there. Vadim and 
his friend Victor Germanov who is now 
the general Director of Manufacturing, 
began the monumental work of restor-
ing the historical specimens, designs, 
images and ornaments. They found that 
almost every yard in Suzdal had its own 
pottery kiln to serve the needs of the 
family. They discovered that there were 
three trends throughout the centuries 
for developing and manufacturing toys, 
utensils and ceramic tile. And now they 
successfully produce all of these items. 
They also developed pottery workshops 
for the guests. Everyone is welcome to 
visit and buy a dish or listen to the lec-
ture about the manufacturing process. 
But now they can even take part in the 
production of the pottery and make a 
vase, plate or whatever the individual 
talent allows.   

Suzdal is history, architecture and art museum in every cornerstone. We 
spent a full day there and we have so many things left to see.  They 
say that you need at least ten days to have a good in-depth experience. 
There are thirty churches, five monasteries and fourteen bell towers.  
Give yourself ample time and Suzdal and Vladimir will reward amply re-
ward you! 
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The Kremlin Zoria
by Ian Mitchell

Mironov was responsible for taking 
the Central Band of the Russian Navy 
to Edinburgh in 1998 to perform at the 
Tattoo. He was astounded by the event, 
with its combination of local military 
pride and international cultural friend-
ship. “Normally the two are in opposi-
tion,” he told Passport last month. “But 
in Scotland they have brought the two 
together. Russians would love some-
thing like this. They are very proud of 
their country and its military history, 
as the Scots are, but they also want to 
live in a world at peace, as the Scots do. 
I thought we needed to find a way of ex-
pressing that. The Zoria will do it.”

The origins of the Edinburgh Military 
Tattoo date back to 1947 in the dark days 
after World War II. That year, Sir John 
Falconer, the Lord Provost of Edinburgh 
(equivalent to Mayor), won a vote before 
the City Council proposing a world festi-

val of music and drama which would be 
held in the city every August. This was 
to be staged in defiance of the spirit of 
the time. 

The historian of the Tattoo, Roddy 
Martine, describes the context of the 
first festival in this way: “Post-war aus-
terity meant rationing of almost every-
thing, with that curious tinned meat 
called spam the staple diet. A Labour 
government under Clement Atlee was in 
power, embarking on an extensive pro-
gramme to nationalize industry and re-
form society. Only shapeless utility gar-
ments were sold in the clothes shops. 
Yet [after the War] a general sense of 
deliverance prevailed.”

It was that sense of deliverance which 
brought forth the part-military, part-in-
ternational spirit which has infused the 
Tattoo ever since. Though the shapeless 
utility garments have gone, the concept 

has survived. The irony is that that hap-
pened partly due to a shapeless utility 
garment which the Tattoo made even 
more famous than it already was; the 
kilt. 

Highlanders were famously lithe, ath-
letic people, partly because of the ne-
cessity of having to leap over rocks and 
rough ground, either in battle, when es-
caping with stolen goods and livestock, 
or when herding their cattle in steep 
mountain passes. They went about bare-
foot in all but the coldest weather and 
allowed themselves freedom of physical 
movement by wearing a garment which 
hung round them like a skirt. Many peo-
ple in traditional societies have done 
the same. But it was the Highlanders 
who made their garment into a world-
renowned fashion item. 

In Russia, when introduced to people 
as a Scot, I am constantly asked where 

This month, from the 13th to the 16th at 20.00, Red Square will see one of the most spectacular entertain-

ment events in its long and not always entertaining history. Vitaly Mironov and the Kremlin Zoria Trust will be 

bringing to Russia a concept which has become world-famous in Scotland, the international military Tattoo. 

Zoria is Russian for “tattoo”, and Mironov’s event will be as much Russian as Scottish. But its roots lie in the 

Highlands, where piping developed over centuries into an art-form which today thrills hundreds of thousands 

every year at the Edinburgh Military Tattoo, the ultimate inspiration for Mironov’s concept.
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What do the words Tattoo, and Zoria, mean?

Traditionally, in most armies, reveille started the day 
and tattoo finished it. The British Army, especially after 
it had acquired Scottish regiments following the Union 
in 1707, adopted a practice of playing music between 
First Post and Last Post. When the troops were out of 
barracks enjoying themselves in the evenings, a bugler 
would blow First Post, which warned the soldiers that 
they should be back in barracks within half an hour, or 
face the consequences. Music would then be played un-
til Last Post, the famous, rather sad-sounding bugle call 
which is well known to anyone who has ever spent time 
in a British or Commonwealth military formation.

At Last Post the taps on the public houses were shut. 

This practice was adopted during Marlborough’s wars 
against Louis XIV in the early eighteenth century, cul-
minating in the battle of Blenheim. (Which, some years 
later, gave its name to Blenheim Palace in Oxfordshire, 
the home donated by a grateful nation to the man who 
led the allied armies to victory, John Churchill, Duke of 
Marlborough and ancestor of Winston Churchill.)

Blenheimbeng in Holland, the word for a shut tap was 
“tap toe” (pronounced “tup too”). This was shortened and 
anglicised to tattoo, and the practice of playing military 
music for a period in the evening became formalised as a 
Tattoo. Zoria is the Russian equivalent—hence the name 
of this festival.

my “yubka” (literally “skirt”) is. Before 
I am asked about whisky, and long be-
fore anyone expresses an interest in 
golf, shortbread, Ian Rankin or “Char-
lie Krasavitz” (Bonnie Prince Charlie), 
people generally want to know why I 
am not wearing a kilt. I reply that, rut-
ted and potholed as many Russian roads 
and pavements are, they are not yet in 
the condition of the Highland cart-tracks 
and cattle droving roads which called 
forth skirted garments in pre-medieval 
times. I do not need to leap quite so 
athletically as I would have done if I had 
been driving fat cattle through hill and 
glen to the Tryst and fair at Falkirk.

Kilts are everywhere at the Tattoo, 
come rain or shine. This was driven home 
to me by the weather on the night I went 
to see the show this year. The Band of 
the Moscow Military Conservatoire was 
playing, and I saw members clustered 
around the doors of a pub in the Lawn-
market, not far from the Castle, shortly 
before the start, disconsolately watch-
ing the crowds shuffling up in raincoats, 
plastic cover-alls and other wet-weather 
gear. When I phoned the box-office to 
ask if the show would be cancelled be-
cause of the driving rain, a prim Edin-
burgh voice told me: “No performance 
of the Tattoo has ever been cancelled 
due to the weather. We just advise spec-
tators to bring appropriate clothing.”
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Mironov is a tall, well-spoken ex-history 
teacher who is alive to the nuances of pe-
riod music and its production for the gen-
eral public. He has the immense advantage 
of being assisted by Brigadier Melville 
Jameson who ran the Edinburgh Military 
Tattoo until last year. Between them, they 
have planned an event which will mix Scot-
tish and other pipe bands, plus military mu-
sic of a variety of sorts from all round the 
globe.

From Scotland come the Royal Scots Bor-
derers, the Highlanders, the Black Watch 
and the Royal Air Force Pipes and Drums, 
amongst others. From outside Scotland 
will come the pipes and drums of the Cape 
Town Highlanders and the Transvaal Scot-
tish regiments of the South African Army. 
From North America will come the Cana-
dian Forces Pipes and Drums. From Austra-
lia, a strong contingent consisting of The 
Federal Police Pipes and Drums, the West 
Australian Police Pipes and Drums, the Rats 

of Tobruk Memorial Pipes and Drums, the 
South Australia Pipes and Drums and the 
Ipswich Thistle Pipes and Drums will jet in 
from the other side of the globe. The Temu-
ka Pipe band will also travel all the way 
from New Zealand.

 But the Zoria will not be festival of pip-
ing only. The Royal Danish Life Guards will 
be sending an orchestra and drill team, sev-
eral Italian military ensembles will be in Red 
Square, as well as the Band of the German 
Federal Armed Forces. Finally, of course, 
there will be a large contingent—larger 
than from any other country—of Russian 
performers. The Kuban Cossack Choir will 
be there, as will the drill team of the Pres-
ident's Regiment, and its Cavalry Escort 
and Band. The Central Band of the Russian 
Ministry of Defence will perform, as will the 
massed bands of the Moscow military gar-
rison.

There will be 1,000 performers and 7,000 
spectators on each of the four nights per-

mormancer; 13-16 September. This will not 
be last Zoria in Russia. Mironov plans to 
hold a similar event every year from now 
on, in different cities within the Federation. 
This one will be in Moscow; subsequent 
ones elsewhere. 

Except the 28,000 fortunate Muscovites 
and visitors who will get seats for this year’s 
event, other will have to be content with 
television. Excellent coverage is anticipat-
ed, both inside Russia and throughout the 
world. But, however good television is, it is 
no substitute for the real thing—as long as 
it doesn’t rain.  

Tickets cost between 200 and 1000 ru-
bles and can be ordered online at 
www.kremlinzoria.ru

The first Tattoo was a short demonstration of piping and Highland dancing on the esplanade outside Edinburgh Castle, with a few 
chairs provided for the spectators. The Army put it on partly in order to encourage recruiting. Little did anyone suspect that half a 
century later, the concept would be travelling all round the world. With Stalin in power in the Soviet Union at the time, and Andrei 
Zhdanov trying to impose complete cultural uniformity on a sixth of the world’s land area, the concept of a small Scottish military 
music demonstration being used as a model for public entertainment in Red Square would have seemed utterly absurd. But it has 
come to pass, thanks to half a century of unpredictable history and the effort and vision of Vitaly Mironov.

The history of the Tattoo referred to above is 
Edinburgh Military Tattoo, by Roddy Martine 
(Foreword by HRH The Princess Royal), Pub-
lisher, Robert Hale, London, 2001, £15.99
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When long time CEO Andreas Romanos 
moved on in May, the Executive Board of 
the Association of European Businesses 
(AEB) needed to find someone who could 
combine the range of skills and experiences 
needed to head up an organisation which 
proudly promotes its ethos under the ban-
ner ‘quality information, effective lobbying, 
and valuable networking.’ It is difficult to 
escape the idea that they have found what 
they were looking for in Dr Frank Schauff, 
the new CEO.

Despite political contacts between 
some European states and Russia becom-
ing strained of late, business is booming as 
never before, with more European compa-
nies working in Russia or looking to move 
in, and more Russian companies looking 
for partners in ventures as diverse as con-
struction work, hi technology, banking and 
agriculture.  In 2006 foreign investment 
into Russia totaled $40 Billion with some 
estimates suggesting this could more than 
double this year.  

The growing strength of the corporate 
relationship between Russia and the EU in 
many ways reflects the work of AEB in the 
Russian Federation, which for more than a 
decade has been working assiduously to 
foster closer corporate contacts, a clearer 
understanding of the context in which 
those contacts operate, and greater famil-
iarity with key players.  

Dr Schauff is a rare man who exudes sig-
nificant intellect while at the same time com-
ing across as being easygoing and someone 
to enjoy having a chat with.  Coming origi-
nally from what was then West Germany his 
initial interest in things Russian was in part 
sparked by an uncle who despite having 
been a prisoner of war here, said little but 
positive things about the country.  He un-

dertook Russian studies at the University of 
Cologne and managed to spend some time 
at the Volgograd State University which 
gave him the opportunity to both hone up 
on his Russian and also to experience the 
country first hand, with trips to Moscow and 
St Petersburg.  Before further postgraduate 
work at the London School of Economics 
which saw him acquire a Masters of Gov-
ernment and Politics in Russia, He earned 
a Doctorate in East European History from 
the University of Cologne.

He has put this academic energy to good 
use, working both as a lecturer in East Euro-
pean studies at the Free University in Berlin, 
as well as advising the Social Democratic 
Party of Germany on their foreign policy.  
This later role helps with his new role in 
that it gives him a detailed grasp of both 
Russian and EU policies, how they interact 
with each other, and the key players on 
both sides.  This policy understanding can’t 
be underestimated at a time when some 
of the framework for the business environ-
ment between Russia and the EU is about 
to change, with the current 1994 agree-
ment between the two due for renewal this 
November, and Russia’s long and torturous 
procession to World Trade Organisation 
(WTO) membership surely reaching the 
closing stages.  

But you couldn’t just describe him as a 
policy driven bureaucrat. Anyone meeting 
the man is bound to be struck by his enthu-
siasm for the task at hand and his consid-
erable personal warmth.  This ideally suits 
someone who on occasion needs to go 
and lobby directly with key individuals on 
behalf of European businesses, and Frank’s 
background has enabled him to pick up an 
extensive range of contacts within Russia. 
One also gets the idea that doing the net-

New CEO takes helm at AEB
By James Blake

Frank Schauff
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working rounds of the AEB, and its range 
of Committees and working groups, won’t 
be a chore for him.  Being that he is conver-
sant in Russian, English, French, Spanish, 
and Italian, along with some east European 
languages, almost all of the 560 companies 
who make up the membership will be able 
to put their concerns or issues directly to 
him.

There’s nothing like good luck right at the 
start when taking on a new position and So-
chi’s winning bid for the 2014 Winter Olym-
pics has provided a good deal of this for Dr 
Schauff.  In its wake an AEB working group 
made its way through the Southern Federal 
District, visiting Sochi, Anapa, Rostov and 
Krasnodar to take a look at opportunities 
which were likely to become available for 
European businesses.  He’s come back from 
the trip, which included a meeting with 
Presidential envoy Dmitry Kozak, impressed, 
noting that ‘the administrative officials and 
bureaucrats we came across were as posi-
tive about getting international investment 
and corporate support as any I have ever 
seen in Russia.’ No small claim when you 
consider he’s met more than a few Russian 
officials.  But to take advantage of this he 
also notes that European companies need 
to move very quickly.  ‘It is only seven years 
away and this will pass very quickly.  I think 

there’s opportunities not just for construc-
tion companies and infrastructure special-
ists but also for banks, tourism, consultancy 
firms, even automotive firms, if they move 
fairly quickly.’

Of the European firms already in Russia, 
he notes that they already generally know 
the Russian business environment and can 
look at new business opportunities with an 
understanding that many of those firms in 
Europe lack.  Some aspects of media cover-
age of things Russian doesn’t always help.  
‘A lot of media coverage of Russia doesn’t 
really tell the whole story, so it distorts per-
ceptions.  There are some very good busi-
ness opportunities here in Russia.  Those 
companies that are here aren’t naïve, they 
know there are issues to deal with, but they 
are in a position to access those opportuni-
ties. Russia has amazing business dynamics, 
with a stable government, well educated 
population, and impressive economic 
growth.’  He adds that the issues that mem-
bers most often call for information and 
support on are bureaucracy, taxes, and the 
judiciary, while noting both that Russia isn’t 
alone in addressing these issues and that 
there is room for improvement.

For the AEB itself he is expecting mem-
bership to reach more than 600 by the end 
of this year, and is setting up a new subcom-

mittee on machinery.  What he is most keen 
to do is raise the profile of the organisation 
and ensure that it has closer integration not 
just with European business, but also with 
Russian business.  Ideally he would like to 
see the AEB become the pre-eminent refer-
ence point between the world of business 
and the EU and Russia.  This is all going to 
take some work, with emphasis also going 
towards building on his links with adminis-
trative and political figures, to ensure that 
dialogue reaches a new level.  

This is all some way off for Dr Schauff, 
and right at this particular moment he does 
have something a little more pressing on 
his mind.  His wife will soon deliver his sec-
ond child.  So if you think that good things 
come in three’s you can add this to the Sochi 
Olympic win, and the start of a new position 
and assume that the gods are smiling upon 
him.  Finally one must note that when he’s 
asked what is his favourite place in Russia 
he replies Moscow, his new home.  ‘There is 
nowhere else that has the dynamism, that 
has changed so much in such a short period 
of time.  You can feel the change.’ It adds to 
the perception that he’s a man who likes a 
bit of change, wants to add something to it, 
and has the skills to bring it about in a posi-
tive way, for the benefit of both Russian and 
EU business ties, and the role of the AEB. 

For further information

+7 (495) 785 5858
john@moscom.ru

Serviced Offices 
Belorusskaya, Moscow

From a single desk to an entire business suite… 
                                                      …and everything in between

Alliance Business Center

The serviced suites range in size to suit your budget and purpose and all enjoy pre-installed telephony and broadband to 
get you going right away. With an in-house IT team, catering facilities and translation service, the Alliance Business Center 
offers a competetive one-stop business solution for any small to medium sized business.
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Early this October several hundred British and Russian businessmen 
will gather for the annual Moscow RussiaTALK Investment Forum 
in the Moscow premises of the RF Chamber of Commerce and In-
dustry. Despite the cloud hanging over political relations between 
the two countries, stemming from the Alexander Litvenenko affair, 
business is booming and the Russo-British Chamber of Commerce 
(RBCC) flagship event is expected to have a high turnout.

High profile speakers including Evgeny Primakov, President 
of the RFCCI, Sergey Naryshkin, Russia’s Deputy Prime Minister, 
H.E.Yury Fedotov Russian Ambassador in London and Sir Tony 
Brenton, British Ambassador in Moscow. All scheduled to speak in 
the plenary session on 10th October chaired by RBCC President, 
the Rt. Hon. Tim Eggar, Chairman of Harrison Lovegrove and for-
merly Britain’s Energy Minister.

The RBCC is the fundamental link between British and Russian 
business, with a strong tradition of providing high quality forums 
for key business decision makers from both countries.

RussiaTALK 2007 will continue the successful format of previous 

British-Russian 
business continues 
to flourish
By John Bonar

years with two debates amongst influential government officials 
and business executives on topics covering foreign direct invest-
ment and global trade.

The first debate will be chaired by Jonathan Charles, Presenter, 
BBC World and former Moscow correspondent, and will focus on 
Foreign Direct Investment in Russia and new Business Opportuni-
ties. Invited speakers include Alexei Kudrin, Russian Finanace Min-
ister, Leonid Reiman, Russian Minister for IT and Communications, 
Leonid Drachevsky, Deputy Chairman RAO UES, Chris Finlayson, 
head of Shell Russia, Olivier Campenon, President EMEA of BT and 
Erik Sandberg of Cadbury Schweppes, Karl Johanssen, Managing 
Partner of Ernst & Young, Paul Melling, Managing Partner of Baker 
& McKenzie.

The second debate takes as its topic Russia’s Integration into a 
Global Economy.  It is to be chaired by Sir Andrew Wood, formerly 
British Ambassador to Russia and now Non-Executive Chairman of 
The PBN Company. The panel is slated to include Herman Gref, Rus-
sian Economy and Trade Minister, Andrey Kostin, President of VTB, 
Alexander Medvedev, Vice Chairman of Gazprom, Richard Spies, 
CEO of BP Russia, Viacheslav Kopiev, Deputy Chairman of Sistema, 
Roger Munnings CBE, Managing Partner of KPMG and a star-stud-
ded cast of influential business leaders.

Following a productive morning, participants are invited to con-
tinue networking at the RBCC Members’ lunch where it is anticipat-
ed there will be further spirited discussion based on the debates.

The event kicks off the previous evening with a reception for 250 
guests in the British Ambassador’s residence. 

Tickets, including luncheon and invitation to the evening gala 
reception at the Ambassador’s residence are £2�0 + VAT with 
RBCC members having a special rate of £150 + VAT
Register: http://www.rbcc.com/events/russiatalk/russiatalk_
07/register.html
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If anyone doubted the validity of global warming this summer has been salutary. Since May temperatures have 

been soaring. The North Pole ice cap is shrinking so fast that Russia, Denmark and Canada are all in a race to 

secure territorial claims and with them the rights to mineral wealth believed to be under the seabed. The ris-

ing temperatures now make it feasible to explore for oil and mine minerals in what were previously impossible 

conditions.

Moscow swelters 
as temperature soar
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In May of this year record-breaking temper-
atures sent the Mercury soaring. The Rus-
sian capital had not seen such a sustained 
streak of hot weather in May for 128 years. 
May 27 the thermometers hit 32.9 Celsius 
and the animals in the Moscow Zoo found 

it hard to keep cool. Staff had to prevent 
walruses from bathing in their pool be-
cause the water was too warm.

In July, passengers baking in an S7 air-
liner grounded on the tarmac at Nizhny 
Novgorod for five hours revolted at the 
40 degree cabin temperature and forced 
their way out of the Tu-154M airplane us-
ing emergency exits. The passengers were 
kept waiting in the aircraft without any in-
formation about the delay or the expected 
departure time. One passenger was report-
ed to have sustained a head injury as he fell 
from the plane to the runway and a further 
passenger lost consciousness as she left 
the plane. This is not the first time this year 
that Moscow has experienced record tem-
peratures in an unusually warm year, with 
March 21 being the warmest day in 125 
years, and January being the mildest since 
observations began 130 years ago.

In August the heat continued unabated 
in Moscow. Record breaking temperatures 
of 32, 33 and 34 Celsius were all recorded 
by the Meteorological Service.  

The exceptional heat is aggravated by 
rather unfavorable environmental condi-
tions. Air contamination was 10 percent to 
30 percent above the standard, representa-
tives of Mosecomonitoring said, blaming it 
on poor movement of air. 

A high-pressure system from Scandinavia 
was blamed. Tatyana Pozdnyakova of the 
Moscow Weather Bureau explained that the 

massive high-pressure system had a north-
ern origin and was supposed to bring cool 
air. As it moved south, however, the lack of 
wind and well warmed soil caused the sys-
tem to heat up. Moscow is on the western 
edge of the eastern atmospheric zone and 

is receiving warm air from Kazakhstan. 
The surprisingly high temperatures have 

sent droves of people to seek relief in city 
fountains, ponds, and the river, causing 
more than a few alcohol-induced drown-
ing accidents, an apparent neglect of un-
dergarments, and a robust appetite for ice 
cream. 

"Ice cream makers have been unable to 
deliver enough ice cream," the Russian ice 
cream union head Valery Yelhov said. "Be-
tween 150-200 metric tons is being sold 
daily in the capital, and sales have grown 
50-60% in the past few days."  Yelhov said 

that ice cream makers have been running 
out of ingredients and have had to dip into 
their reserves. He added that ice cream 
production grew 20-25% compared to the 
same period last year.

One Blegian blogger wrote that the heat 

“seems to have scared all the bras indoors. I 
can’t walk 200 metres to the metro without 
encountering bosoms bouncing without a 
care under some flimsy top. Let’s be clear – I 
am not a bra fascist, but Moscow seems to 
have become the headquarters of the Breast 
Liberation Army. Perhaps in the extreme 
heat , the Muscovite Woman is hallucinating 
that she is actually on the beach in Turkey. Or 
perhaps having kept her bootie under wraps 
all winter, she thinks the time has come to 
strut her stuff in the yard. Oddly enough, this 
phenomenon isn’t confined to the stick-thin-
wannabe-posh-spice-types.” 
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Russia’s first Health Hypermarket 
As they say, first appearances can be confusing. When one walks by the large storefront of the 
just-opened Lokatel health store located near Oktyabraskaya metro station, it looks like from 
the logo and the window display that it is a supermarket for wheelchairs, and other handicap 
aids. However, one is pleasantly surprised upon entering this new one-stop health store that 
handicap aids are only one of many things that are sold in Lokatel. This American-style wellness 
supermarket stocks everything from gym equipment to shampoos and health food products. 
Lokatel also has a diagonostic lab, a pharmacy and hearing aid products. As for eyewear, Lens-
master has an in-store center providing a complete line of contact lenses and eyeglasses. Prices 
seem to be very reasonable and they offer loyalty discount cards. Lokatel has dozens of loca-
tions in its native Venezuala as well as in Columbia and Florida. 
Kaluzhskaya square, 1 /2
Tel: +7 (4�5)660 8641  www.lokatel.ru

Personal Time Manager Service
Everybody knows that Moscow is a big and crowdied city. For the average foreigner who comes 
here it poses even bigger problems because of the language problem and simple lack of time. 
But what if one comes to the Russian capital for a long time and needs more than just a day’s 
sightseeing but a substantial knowledge of where to go, what to buy, where to take the family 
out? No matter how complicated the situation seems, there is a simple and reliable way out. 
Personal Concierge Service are here to help Moscow residents and visitors to save time. They 
offer VIP services from miscellaneous errands around the city to arranging leisure time, and help 
with the house or children. 
Personal Concierge Service www.moscowconcierge.ru
Tel.: +7 (4�5) 500-7046, nfo@moscowconcierge.ru

New Expeditsia store opens on Tverskaya
The latest of a fast growing chain of franchised retail stores of Expeditia has opened on Tver-
skaya street, close to Pushkin Square. Expeditia is a brand of the Ruyan Group and has achieved 
national prominence through its staging of the longest winter car race in the world, over 16,000 
kms from Murmansk to Vladivostok. Much of that journey is off-road competion with a cracking 
pace to make the finish line in Vladivostok, just 14 days after starting in the Arctic circle port of 
Murmansk.  The stores sell active wear, equipment for camping and simple expeditions as well 
as an unusual range of souvenirs from hand crafted fur boots to intricate carvings from walrus 
and mammoth tusks. They also have a range of Russian and English language T-shirts which 
make unusual souvenirs from Russia and some fun pocket games.
Tverskaya, 18
Tel.: +7 (4�5) 6�4-3461 

Revolutionary Dental Salon 
Boston Aesthetic Stomatology Institute has opened its first location in Russia. The trend of aes-
thetic stomatology demands high skill and an almost artistic approach to a patient. Specialists 
at the clinic Konstantine Rankin and Ivetta Shvartsman are qualified from the best American 
schools and have more that 15 years experience in rehabilitation of the difficult cases. They 
mastered the newest technology called neuromuscular stomatology. This trend considers the 
dentition in whole and subscribes the treatment for full recovery and an entirely new smile. 
Most people avoid visiting dentists. Dental Spa in addition to the modern treatment turns it 
into a relaxing procedure. Friendly personnel, light sounds of the sea and elegant design are the 
things that wait for you in the clinic.
Michurinski Prospect, Elite Residential Compound “Shuvalovskii”, Dental Spa.

Designer Slippers
A new trademark, Razgoulyaev Blagonravova has entered the niche of home footwear, or slippers. It 
all started from a romantic family tradition. A grand father of one of the designers Mr. Razgoulyaev 
gifted hand made home shoes on the wedding anniversary to his beloved partner Mrs. Blagonravova. 
From then on that gift became traditional in this family and a full collection came to Liudmila Razgou-
lyaeva-Blagonravova, their grand daughter. That was the first inspiration to launch a new brand.
“Razgoulyaev Blagonravova” started in April with the inspiration taken from the Peasant Cycle of 
Kazemir Malevich, Russian avant-gardist of 20th century. They have produced a limited edition 
of warm and bright slippers at around 5,000 rubles. 
Where to buy: www.home-shoes.ru



Big deals dominate the news about 
Russia, but the country’s economy 
has a thriving SME segment 
despite the diffi culties of fi nancing-
such businesses. How do they meet 
their future fi nancing needs?
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Real Estate
Game Over
On July 1, the Russian federal law against the gaming industry went into effect.  Among the fed-
eral restrictions passed are that “net assets of a gaming house operator must total no less than 
600 million rubles” and that “the floor space of a casino must be no less than 800 square meters.” 
As a result, many slot machine arcades have been converted into cafeterias and stores. Accord-
ing to Vedomosti, major gaming holding company Ritzio is turning into the retail chain Smak. 
Regions reserve the right to adopt more stringent rules or to ban gambling altogether. Moscow 
has held off on kicking out casinos altogether, requiring instead that each have a restaurant, a 
bar, a concert hall and a money exchange bureau. Deputy Mayor Iosif Ordzhonikidze promised 
earlier that the number of gaming establishments would be halved by the start of July. By July 
1, 2009, all gambling activity will be expelled to four reservation areas in Russia.  However, “The 
timeframe is unrealistic,” says Ritzio co-owner Boris Belotserkovsky. 

Deripaska enters Moscow City
Basic Element owner Oleg Deripaska is reportedly in negotiations to purchase an additional 47% 
stake in City, the joint stock company behind the large-scale business project Moscow City, from 
Mikhail Prokhorov. Only a month has passed since he became a shareholder in City, buying a 
38% stake from Guta company in June. But Deripaska is not content to remain the junior partner 
in the project. He will now have a majority share (85%) in the Krasnopresnenskaya Naberezhna-
ya project, investments into which are valued at $10 billion. Oleg Smirnov, the deputy director of 
financial markets at Jones Lang LaSalle, counts the billionaire’s entry as a shareholder a positive 
development. He says, “Deripaska is a strong player with a clear strategy for development on the 
real estate market, as evidenced by his latest acquisitions.” Moscow City is slated for completion 
in 2020. 

Commercial District
Missed your flight? Soon there will be plenty to do around Domodedovo. Torgovy Kvartal (Com-
mercial District) is building the neighborhood’s first shopping and entertainment complex on 
Kashirskoe Shosse, which will house a supermarket, electronics stores (M.Video, Eldorado and 
Starik Khottabych are in talks) and a five-screen multiplex. “There are a number of shopping 
centers in Domodedovo which conceptually belong to a different category, given that they are 
5,000 square meters and are for specific shopping trips,” says the company in a press release. 
Torgovy Kvartal will face competition, however, from Great Domodedovo, an 18,000–hectare 
project already in the works by developing company Coalco in conjunction with Dubai-based 
developer Limitless. Great Domodedovo, which includes residential housing, schools and retail 
facilities, was named “one of the largest projects planned by an international developer any-
where in the world today.”  

German Real Estate Loan 
Deutsche Bank is loaning STT Group 12 billion rubles ($472 million) to finance real estate and 
development projects within Russia. Bloomberg reported that they plan to co-invest in a num-
ber of projects, including, in Moscow, four office buildings and a hotel at Paveletskaya that the 
German bank is already financing. However, the first tranche of the loan, 3 billion rubles, will be 
used to redevelop St. Petersburg’s Passazh Shopping Center on historic Nevsky Prospekt. It will 
ultimately be operated by Moscow-based department store GUM. According to the bank’s press 
release, STT is also considering an IPO, and its “strategic partnership with Deutsche Bank will be 
continued on this front as well.” STT Group is headed by Russian businessman Shalva Chigirin-
sky; its assets are valued at $10 billion.

Revolving Tower
Moscow is stepping into the future with a revolving skyscraper. In July, Russia’s Mirax Group 
signed a deal with Italian firm Dynamic Architecture to construct a Rotating Tower in the capi-
tal, similar to one already underway in Dubai. According to the firm’s president David Fischer, 
“Dynamic architecture is a total revolution in the 3,000 year history of man building homes.” 
Each floor of the skyscraper revolves independently around the central core. In addition to being 
eye-catching, it is also environmentally friendly, generating its own energy with solar panels and 
wind turbines. Total investment in the construction of the Rotating Tower project is expected to 
exceed $400 million.  Mirax is eying locations within the Third Transporation Ring for the sky-
scraper, which is slated to begin construction by the end of 2008.
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Olympic considerations aside, the Kras-
nodar region had already been earmarked 
by the government for development, so 
that Russia could have its own world-class 
resort facilities. The Black Sea was a favor-
ite holiday destination of the Soviet elite, 
due to its astounding natural beauty and 
relative proximity. However, the area lacks 
adequate infrastructure for transporta-
tion, telecommunications, accommodation 
and even skiing. In 2006, a federal target 
program was created to funnel $12 billion 
into Sochi, regardless of the success of the 
Olympic bid (although if it failed, the funds 
were to be reduced to $6 billion). Russia’s 
largest corporations  — Basic Element, In-
terros, Gazprom — all pledged money to 
help develop the ski centers, hotels and 
tourism facilities needed to turn Sochi into 
the “Russian Riviera.” Billionaire Oleg Deri-
paska’s purchase of the dilapidated Sochi 
Airport last November bolstered Russia’s 
Olympic campaign, as did the personal in-
volvement of President Putin (who owns a 
summer residence in Sochi). In the end it all 
added up to Olympic victory, the catalyst to 
radically transform the Krasnodar region.

All the alpine events of the Winter Games 
will be held at Roza Khutor, a ski resort cur-
rently under construction in the Krasnaya 
Polyana mountains. Interros head Vladimir 
Potanin, who recently upped his invest-
ment in Roza Khutor from $500 million 
to $1.5 billion, has hired Roger McCarty, 
Co-President of Vail Resorts’ Mountain 
Division, and renowned course designer 
Bernard Russi to ensure the quality of the 
slopes. By 2007, nine lifts are expected to 
be open for winter sports enthusiasts. 

Most Russians however, associate Sochi 
with summers on the coast rather than 
winters in the mountains. State-of-the-
art resort complexes, such as the 100,000 
square meter Karmelia Health Spa green-
lighted for development by Sistema-Hals, 
will accommodate tourists year-round.  
“The project will include a 100-meter 
tower, which will be taller than any exist-
ing building in Sochi,” said Sistema-Hals 
president Felix Yevtushenkov in a press re-
lease.  French hotel chain Club Med, whose 
name is synonymous with luxury, is also 
considering a high-end holiday village in 
the area. 

In addition to recreational facilities de-
velopment, Sochi will undergo a dramatic 
overhaul in all sectors of its economy. In its 
Olympic bid, the Russian government has 
promised to construct a sea port for cruise 
ships, to double the capacity of its airport 
to provide 25,000 more hotel rooms, to im-
prove sewage treatment facilities, to insti-
tute a Moscow-Adler railway line and light 
rails within Sochi, and to invest $1.3 billion 
in new power generation plants.  

Residential real estate is a popular mar-
ket for speculators without a spare $100 
million who still want to join the Sochi 
rush. In the last five years, property prices 
grew ten-fold and are expected to in-
crease 15-20% annually in the seven years 
leading up to the Olympics. Real estate 
agency Negotsiant reports that residen-
tial prices in the most elite parts of Sochi 
are reaching Moscow levels — $4,350 
per square meter in the center. While 
profits will certainly decrease after 2014, 
property is still a wise investment, as the 
transformation of Sochi into a first-class 
resort destination will last far beyond the 
Olympics. 

By Sonya Rinkus

Sochi rides high, 
on back of Olympic win

When it was announced on July 4 that Sochi had the winning bid in the 2014 Winter Olympics, some partied, some scraped 
their jaws off the floor and many rushed with money in hand to invest in Russia’s Southern region. After all, there’s only 
seven years left to bring a malnourished Soviet resort city up to Olympic standards. 
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After a scouting mission/restaurant review with John Ortega, 
Knights of the Vine Russia settled on Cipollino for this month’s 
wine tasting. We would have a special guest, artist to Russia’s jet 
set, Nikas Safronov. Safronov’s art, surrealistic, mystic, drawing 
on themes of the old masters, has become famous for his River of 
Time series, portraits of famous people, from President Putin to 
Madonna, dressed in costumes from past centuries. He recasts the 
countries rich and powerful as nobility. Nikas gave John and I each 
a beautiful heavy book of his art titled Nikas Safronov Symbolism. 

Together with the Cipollino sommelier and Executive Chef Adri-
an Quetglas, we decided to pair a fixed menu with a worldwide as-
sortment of wines from the wine list, and a small supplement from 
John’s wine cellar. In all we had white wines from five countries and 
reds from seven. When our merry crew assembled, a printed menu 
from the Chef was at each place.

In addition to Nikas, we had many new guests for this wine 
tasting. Loon Lai Cheong, Counselor from the Embassy of Malay-
sia, gave me a few travel hints for a beach vacation in his country. 
Irina Nikishina, Deputy Editor of Vino Mania magazine, was one of 
our experts for the evening. Vino Mania is a leading Moscow wine 
glossy magazine.  Alexander Kolomov, though labeled here for his 
elegant watch business, is really a global traveler with extensive 
business and political connections. It was Alexander who arranged 
for Nikas Safronov to join us.  John had just signed a new lease for 
his International Apparel clothing business, so he invited his new 
landlord, Nikita Albertovich. Lilia Kazberouk, Attorney for Maersk, 
the shipping giant, had read about our wine tastings in Passport 
and emailed us about them. She thus earned herself a place at the 
table, and we very much enjoyed her company.

David Wack, Partner at Squires and Sanders, a global law firm 
based in Ohio, joined us for the first time. David and his firm have 
an extensive M&A practice. They were involved in the sale of the 
ICN Pharmaceuticals business in Russia, the company that brought 
John Ortega to Moscow. David invited along Alexey Gurin, who 
only days earlier had been named CEO of CentreInvest Group, one 
of Russia’s leading securities and investment banking firms. Alexey 
had been a CEO and Chairman  of the Executive Board of top Rus-
sian tire producer Amtel-Vredenstein, He led Amtel-Vredestein 
through several acquisitions – including the purchase of Dutch tire 
company Vredestein Banden and the Moscow Tire Plant – as well 
as the company’s listing on the London Stock Exchange.

For me, one particular highlight of the evening was to hear tales 

Charles W. Borden                       Photos by Alex Gorov

World Wines 
and New Friends

Wine Tasting and Dinner for Passport
Borsch 2007

Scallops with Green Asparagus, Beetroot Powder and Light Porcini Sauce
Black Cod with Carpaccio of Scallops, Venere Rice and Orange-Anise Oil

Braised Milk-Fed Veal Cheeks with Smoked Bacon-Thyme Parmentier and Fresh Parsley White Truffle Sauce
Pineapple Lasagna with Ginger, Coconut Sorbet and Pepper Toffee

of the “early days” from 20-year Moscow veteran Peter Pettibone, 
who has advised a wide range of personalities during his Russia 
years that began in the final days of the Soviet Union.

I think it would be good to review our wine tasting system. We 
generally select wines that can be found in Moscow in shops or 
on restaurant wine lists because our main task is to evaluate wines 
our readers can obtain in the city. We usually have about 10 wine 
lovers at each tasting, and though we are amateurs, we feel the 
Passport rating gives a fair sample of the Moscow community and 
its wine tastes. 

At each tasting, each of our tasting panel has a single, high qual-
ity wine glass. There is a pour bucket near each guest to discard ex-
cess wine (if necessary) and water to rinse the glass. The waitstaff 
pours each participant a small serving of the wine in the pre-deter-
mined order, starting with the whites, and generally light-bodied 
to heavy bodied. We try to work through the list quickly but practi-
cally never as fast as we would like. Guests have scoring sheets and 
written or verbal comments are encouraged. John and I usually 
have a “cheat-sheet” that contains our prior research on the wines, 
usually from the Wine Spectator and Parker websites, but also win-
ery websites. We include some of the reviews of better wines in our 
wine articles. We finish the evening with dinner and have a chance 
to go back to try any of the wines from the evening.

This evening, as usual we took about an hour and a half to navi-
gate through the evening wine selections. As it was during our res-
taurant review session, the service at Cipollino was excellent, lead 
by Oleg Dejhen, the restaurant’s sommelier.
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Ortega Easy Rating System
I love this wine! 5 pts.
I really like this wine! 4 pts.
This wine is good! 3 pts.
This wine is not that good! 2 pts.
I don’t really care for this wine! 1 pt.

White Wines
Dombeya Sauvignon Blanc South Africa
Preston Haskell’s South African wine venture, Haskell Vineyards, is in the process of re-brand-
ing. The Sauvignon Blanc grapes have been pulled up so this was one of the last chances for 
us to try this wine. We look forward to his new Dombeya Chardonnay and Dombeya Boulder 
Road Shiraz 2005. Preston is the Chairman of Colliers International in Moscow.

Clos Henri Sauvignon Blanc 2004 (WS 87) New Zealand
New Zealand Sauvignon Blanc wines are personal favorites, but until two years ago it was 
impossible to find them in Moscow. The Kauffman shops now have an excellent selection and 
a few can be found in most supermarkets.

Batar Agricola Querciabella 1998 Italy  
This was deservedly the top white, and top wine for the evening. This was a very expressive, 
full white, and one of my favorites this year. A Parker note is below:
“During a recent visit to the estate I had the opportunity to taste every Batar back to 1995 and there can 
be no question that in top vintages it is a wine that is capable of developing further complexity with age 
… It is not to be missed. “ Source: Wine Advocate

Chassagne Montrachet Louis Latour 2002 (RP 87-88) France  
The wines of Montrachet were my first introduction to fine white wines, and I still have strong 
memories of the experience. This Montrachet was disappointing.

Joseph Phelps Ovation 2004 (WS 89, RP 90) California
This is one of the top California white wines that is available in Moscow. Unfortunately, the 
last bottles of Ovation have now been produced. According to Oleg, the vineyards were wa-
ter damaged in floods last year and had to be removed. This was our number 2 white for the 
evening. 
“Smooth, rich and layered, with fig, melon and honeysuckle flavors that turn elegant and spicy, 
finishing with a dash of smoke and hazelnut. Drink now through 2009. 1,000 cases made.” – JL 
Source: Wine Spectator

Raters

John Ortega, Managing Director,  
International Apparel 

Charles Borden, Director, Meridian Capital

George Voloshin, Managing Director,  
Passport Magazine

Nikas Safronov, Artist

Loon Lai Cheong, Embassy of Malaysia

Lilia Kazberouk, Attorney, Maersk

Peter Pettibone, Partner, Hogan & Hartson L.L.P.

Nikita Leitland, General Director, GS Park 

Irina Nikishina, Deputy Editor, Vinomania 
Magazine

Alexander Kolomov, Chairman,  
Movement for Reconstruction of Russian Empire

Alexey Gurin, CEO, CentreInvest Securities

David Wack, Partner, Squires and Sanders

Loon Lai Cheong John Ortega, Alexander Kolomov and Nikas Safronov

Alexey Gurin and David WackIrina Nikishina
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Red Wines
Chateau La Fleur Gazin 2001 (RP 90) France (Pomerol) 
Oleg, our sommelier, complained about the order I set for the reds, starting with the top 
wines. I explained that many of us do not get to fully enjoy these expensive wines if they 
are at the bottom of the list, when our sensory apparatus is diminished. This red Bordeaux 
was a selection of the sommelier, and an excellent entry for France on our round-the-
world trip.
“Refined and subtle, with focused berry, plum and lightly toasted oak character. Full-bodied, 
with fine tannins and a lovely long finish. Really pretty. Very nice for the vintage. Best after 2007. 
3,330 cases made.” – JS Source: Wine Spectator

Faro Palari 2003 Italy (Sicily)
The was another selection from Oleg, a relatively unknown wine from the hills around 
Messina overlooking the strait that separates Sicily from the continent. Faro means light-
house and is a small DOC with very tiny production. The area’s principal winemaker is Sal-
vatore Geraci from Azienda Agricola Palari. 

Clos Henri Pinot Noir 2005 (WS 91) New Zealand
New Zealand has also built a reputation for Pinot Noir, and this, our top scoring red shows why.
“Fragrant and stylish, with a supple wave of cherry, raspberry, floral and Asian spice nuances. 
The flavors gain momentum, with nicely integrated oak and fine-grained tannins. Drink now 
through 2010. 2,300 cases made.” –DS Source: Wine Spectator

Millaman Zinfandel Riserva 2005 Chile 
There are dozens if not hundreds of Chilean wines in Russia, and they are generally a good 
bet at the value wine category or 300+ rubles. Millaman alone has a dozen plus on Moscow 
shelves. Millaman means goldon condor – the birds are common at the winery’s estate in 
Curico Valley. This Zinfandel, an unusual variety in Chile, won “Best Other Red” at the 4th 
Annual Wines of Chile Awards. This is a very good, value choice when it can be found on a 
restaurant wine list – it is 1600 rubles at Cipollino.

Rupert & Rothschild Baron Edmond 2002 (2001, WS 89) South Africa 

Jeanneret Clare Valley Shiraz 1998 Australia
This wine came from John’s cellar. It is a small family, boutique winery with a loyal follow-
ing in Australia. 
“Our Shiraz is a soft and elegant medium to full-bodied wine showing rich berry fruit and 
smoky oak complexity. The must is fermented in small open fermenters and hand plunged and 
pumped over to extract color and flavor from the skins. Once pressed off skins the wine spends 
16 to 18 months maturing in French and American oak before final blending and bottling.”         
Source: Jeanneret website (www.ascl.com/j-wines/index.html)

Hermanos Sastre Pago de Santa Cruz 1999  (RP 89/92-94) Spain
This wine also came from John’s cellar. 
“The Pago de Santa Cruz is top-flight, but the price is severe. Revealing more depth as well as 
ripeness than the 1998, the 1999 Pago de Santa Cruz exhibits excellent purity and a chewy, 
complex, oak-imbued finish. It is bottled unfined and unfiltered. It will last 10-15 years.” Source: 
Wine Advocate Feb 2003 Rating 89

  Wine List Wine List Rating
  Price (rubles)  Price (USD)
White  
 1. Dombeya Sauvignon Blanc (South Africa) JO -- 3.56
 2. Clos Henri Sauvignon Blanc 2004 (New Zealand) 3500r $138 3.74
 3. Batar Agricola Querciabella (Italy) 7300r $287 4.30
 4. Chassagne Montrachet Louis Latour 2002 (France) 6400r $252 3.45
 5. Joseph Phelps Ovation 2004 (California) 8000r $314 4.06
Red  
 1. Chateau La Fleur Gazin 2001 (France) 6000r $236 3.83
 2. Faro Palari 2003 (Sicily, Italy) 6000r $236 3.42
 3. Clos Henri Pinot Noir 2005 (New Zealand) 4750r $187 4.14
 4. Millaman Zinfandel 2005 (Chile) 1900r $75 3.36
 5. Rupert & Rothschild Baron Edmond 2002 (South Africa) 5950r $234 3.47
 6. Jeanneret Clare Valley Shiraz (Australia) JO -- 4.13
 7. Hermanos Sastre Pago de Santa Cruz 1999  (Spain) JO -- 3.57

JO – John Ortega cellar

Peter Pettibone and Lilia Kazberouk

Charles Borden, George Voloshin, Nikita 
Leitland, Nikas Safronov
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Baltschug Kempinski Privilege Club
Starting from August the Baltschug Kempinski Hotel invites its guests to the new Loyalty 
Program called “Privilege”. The status of a privileged one is a great help for the hotel 
to serve for the comfort of the client and foresee the wishes and please the habits. The 
membership card is also giving special discounts for accommodation. It offers 20% off on 
the weekends and the restaurants 10% off of Baltschug Kempinski. The only thing one 
will do to feel special is to buy the nominal card the price for a privilege is not so high 
1500 rubles. And fill the questionnaire in to let them know better the guest better. They 
will want to know your birth date, your favorite food, the way you spend your leisure time 
and how often you come to Baltschug.  
Hotel Baltschug Kempinski Reservation: (4�5) 230-5500, (4�5) 230-6500

Second Tribune from Dyagilev
They say time runs;  Dyagilev says yes and keep the speed going. The second edition 
of the Dyagilev Tribune will be presented at the club on September 14 with all the glit-
ter worthy of the event. The fashionable and popular club invites all to share its pride in 
the Second Edition of “the Dyagilev Tribune” and party the night away. Latest news, hot 
facts, gossip and celebrity photos are all on the pages. The guide is a never ending feast 
of luxury. 
Club Dyagilev, in Hermitage Garden, September 14, come and check for yourself. 

Check in for a health check
For a full diagnostic health check pop in to Medincentre, the Foreign Ministry’s affiliated 
polyclinic and hospital where they now have the largest diagnostic complex in Russia, 
supplied by Toshiba. The massive investment in a range of ultra-sound and digital x-ray 
machines was funded by Medincentre without recourse to state budget funds and is part 
of the national health project. A major innovation is the interconnection of all the di-
agnostic equipment allowing health professionals to view results on-line. The Toshiba 
equipment uses ultra-low radiation doses, reducing exposure to the patients. The system 
also reduces costs compared to traditional equipment and methodology making it finan-
cially affordable for more patients.
For more information visit www.medin.ru/eng/

Starbucks finally opens in Moscow 
Starbucks, the world's largest coffee-shop chain, will open its first cafe in Russia this 
month after a decade of delays that included losing its trademark rights in the country.
The first store will open in September in the Mega Mall north of Moscow, a Starbucks 
spokeswoman, Kate Bovey, said.
Starbucks joins the retailers Wal-Mart Stores and Carrefour in seeking to enter Russia, 
where consumer spending rose 24 percent last year, the most in Europe. Russians are 
expected to spend $12.5 billion eating out in 2009, after annual increases of more than 7 
percent, according to Rosinter Restaurants Holding, which operates the T.G.I. Friday's and 
Benihana restaurants.
"Russia is hugely important as a region, it's a primary market for us," Carol Pucik, a spokes-
woman for Starbucks, said from Amsterdam last month. "It gives a lot of opportunities."

Especially for expats
At the end of August, the Gandhara Pakistani restaurant across from the World Trade Cen-
ter launched Friday night Expat parties. Offering a welcome drink, free snacks and ex-
tended Happy Hours with entertainment provided by a DJ and a belly dancer they prom-
ise to make Friday’s a real occasion. They promise to stay open as late as the last guest. 
The restaurant, which takes its name from the area of Gandhara which stretches across 
the valleys of North-west Pakistan and Eastern Afghanistan. Prior to the emergence of the 
Silk Road, Gandhara was the major convergence of trade routes and cultural exchange 
between India, Central Asia and the Middle East. 
Ganhara has also introduced Ladies Night on Wednesdays, with welcome drinks, free 
snacks and an extended Happy Hour. The DJ plays from Wednesday through Saturday.
Address: Ulitsa Rochdelskaya 15, Tel.: +7 (4�5) 255 ��5�, Web Site:  http://gandhara.ru
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Presiding over the Moscow restaurant’s 
modern manifestation of Cipollino is Chef 
Adrian Quetglas, who hails from the Isle of 
Majorca.  Of Argentinian and Majorcan par-
entage, Quetglas has created a broad menu 
that includes innovative sections such as 
the “Bio Menu” that features organic foods 
and a “Raw Menu” consisting of uncooked 
selections. Cipollino’s “Art menu” as it is 
characterized on the website, is “traditional 
Italian, French and modern Mediterranean 
with hints of Japanese minimalism and a 
Tasting Menu for high gourmands.” Mark 
Fosh, who achieved a Michelin star for 
his restaurant creativity at Bistro 33 at the 

Read’s Hotel and Spa in Majorca, is credited 
as Chef /Consultant.

John Ortega and I arrived for an early 
evening at Cipollino to prepare for our wine 
tasting scheduled for the following week. 
John was prepared with his own recom-
mendations and corralled the chef for his 
input. Once the order was placed, we were 
presented with a small complementary; 
a tiny patty of polenta and pesto covered 
by a wafer-thin slice of Bresaola (air-dried 
salted beef) intended to be swooped up 
in one bite for the full enjoyment of the di-
verse flavors.

John ordered the Borsch (300r) off the 

Chef recommends menu, a cool, smooth and 
bright red clear soup with bits of Spanish ham 
and spiked with chips made from reduced 
potato water. This was a very pleasant variant 
on the Russian tradition. The Pumpkin Soup 
with Quail, Cumin and Almond (450r) was 
spicy with a generous helping of slivered al-
monds and small strips of tender, dark quail 
meat. The presentation of the soups by the 
wait-staff involved a small surprise – a bowl 
containing the heavy elements such as the 
quail meat was presented to us.  Just as you 
are wondering if this is another chef’s com-
plement, the soup arrives and is poured into 
the bowl in a clever presentation.

Cipollino 
and Uncle Pumpkin
By Charles W. Borden  Photos by Alex Gorov

Cipollino is a Soviet era, revolutionary ballet choreographed by Henrik Mayorov with music composed by Karen Khachaturyan 
based upon a children’s novel by Italian Gianni Rodari. It is also a popular Soviet animated film, and for the last two years, the 
design theme for the restaurant on Soiymonovskiy Proezd across from the Christ the Savior Cathedral. Each character in all ver-
sions of Cipollino come from the plant kingdom. In the very amusing Cipollino story, the brave boy Cipollino (green onion) with 
his little friends – a jolly Radish-girl, a wise Cherry-boy, and a lovely Magnolia – battle the evil Prince Citron and Mr. Tomato who 
have prevented Cipollino’s lonely Uncle Pumpkin from building a house. 
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For starters John selected another soup, 
Cream of Potato and Smoked Bacon 
Soup with Mushrooms and Garlic (350r), 
which was thick, creamy, and garlicky with 
a large, soft and tender mushroom mix to 
be fished out of the bottom of the bowl. 
John described it as filled with spectacu-
lar flavors. I ordered Grilled Young Veg-
etables with Warm Goat’s Cheese and 
Szechuan Pepper Soup (650r). The veg-
etables included snow peas, asparagus and 
celery very lightly grilled and presented in 
a lightly spiced cream sauce. 

John was hot to try an off-menu item 
Chef Quetglas recommended; Veal 
Cheek, a small piece of grilled meat with a 
bright reddish-brown demiglas made from 
port and red wine with herbs and splashes 
of green foam on the side. The veal cheek, 
and this apparently really was the cheek of 
the animal, is vacuum packed and cooked 
very slowly at 60 degrees C in a kind of 
double boiler controlled by a Spanish inno-
vation; a Roner thermo control. 

John ordered the Lion of Lamb with 
Spiced Cauliflower Puree and Preserved 
Lemon Essenses (1100r), two bright, 
thick, and generous strips of tender lamb 
fillet overlaid with a layer of minced to-
mato, onion, shallots, capers and covered 
by a light lemon essence. We also split the 
Salmon with Crispy Pasta, Tomato, Chut-
ney and a Pistou Sauce (800r), which was 
a very light, Scottish salmon placed over a 
round patty of thin pasta. A pistou sauce is 
a French alternative to pesto: basil, garlic 
and tomato, without pine nuts, and cheese 
replaced with course salt.

I ordered the Slow Cooked Prawns with 
Tagliatelle and Shellfish Cappuccino 
(770r). This was an over-the-top rich dish 
consisting of a row of five medium sized 
split shrimp topped with sprigs of fresh 
herbal sprouts over a serving of creamy 
tagliatelle interlaced with red salmon eggs, 
and the entire serving surrounded by an in-
tense yellow saffron foam.

Cipollino has four spacious rooms la-
beled as the lobby hall, light, tasting, and 
Karaoke-film hall. The atmosphere at Cipol-
lino is laid back, with soft chairs and divans 
at each table; popular with Moscow’s Nou-
veau Riche laid back crowd but difficult for 
a serious meal. The music runs to the tech-
no favored by much of Moscow’s elintny, 
which on this evening apparently included 
Vladimir Potanin. The service at Cipollino 
was flawless, and the food reaching to near 
the top of the line in Moscow, leaving our 
only complaint the divans and soft chairs 
with no real, get-down-to-the-business-of-
eating seats in the house.  

Café Cipollino
Soiymonovskiy Proezd Dom 7,
Tel: +7(4�5) 2�1 65 76 or 202 �2 27
www.cipollino.ru
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Stephan Warnig;  

Executive Chef of Café des Artistes

It's great fun 
to be a chef! 

Photos by Denis Manko
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How many hours do you spend in the kitchen? 
- Well, I can say I live in the kitchen of my restaurant; I spend 13-14 
hours there. I have to concentrate on everything. It is a fact that a 
man cannot do two great things at the same time. He can do one 
thing but do it with greatness.

I thought a chef is the one who does many things at once?
- That is true; when I make preparations in the morning I always 
think about the next day - what I will do the next day! I plan two 
days ahead to be ready for any unexpected occurrence. When I 
am working I am like a machine, I don’t think about anything else 
except cooking.

Chefs are supposed to create and work for their customers 
and be ready to please them. Is it hard for you?
- Yes, it is really hard. But it is fun…work is fun! When I have a lot 
of work everything seems perfect in the world. When people are 
happy I am happy too. For me it is a big compliment when my cus-
tomers are satisfied and they say that they like the beautiful and 
delicious meal I have prepared for them. And in contrast it is awful 
for me when I don’t have anything to do! 

How long have you been working in Russia?
- I came from Germany and I have been here about two years…

You are from Germany; can you say what the German tradi-
tional cuisine is like? 
- The traditional is the one that every foreigner imagines German 
cuisine to be - heavy, yes. But Germany is not a small country and 
we have different regions; North, South, and in every region it is 
different. In the North near the ocean they prefer fish and in the 
South they like venison. But I think that the quality of the cuisine is 
high. Now we have a lot of good chefs, and when you here about 
a new hotel opening with a restaurant you would not be surprised 
to hear a German name. Now good chefs all over the world are 
German, not just French or Italian.

I know that some of the products are difficult to get in Rus-
sia?
- It is difficult yes, but it helps us to vary the menu - we never stay 
the same. Our menu changes and that is good for the guests and 
what is good for them is good for us. 

How often do you change the menu?
- We change the menu about once a month and we have special 
seasons for some of the products and we want to cook seasonal 
dishes for the guests. When it is mushroom season we do Chante-
relle, or white mushrooms. When it is the time for white asparagus 
we do wonderful dishes. I can say that some of the guests come 
only for these seasonal dishes. And of course when the prices for 
the seasonal ingredients change it usually happens at the end of 
the month and we don’t want our guests to pay more so we invite 
them to try other items on the menu. But we always have some-
thing exotic every day and those dishes are always expensive. 

Does it mean that you try to be modern?
- Yes, we do a mix of cuisines, but we mostly have Swiss cuisine. 
And we serve French, Italian and German dishes. 

 Did you know anything about Russia when you came here?
- Yes, a lot. My father and mother worked in Moscow… for about 
15 years and I came for the holidays to Moscow and Saint-Peters-

burg very often. They became almost Russian as they both like 
this country. They have a lot of friends here and understand the 
mentality of Russian people. I, as well like Russia - it is a very inter-
esting country. I didn’t have a chance to learn Russian at school 
though and I try to learn it now. They were telling me a lot of inter-
esting things about the country, but I didn’t think I would ever get 
to work here. I saw what this country was before and when I came 
I noticed many changes. 

Do you like to meet the guests yourself when you have a 
chance?
- Yes. I like it but it is not often that I get to do it. When I see the 
guests myself I usually have the idea of what they would like to 
eat and what I should do to make their visit with us more pleasant. 
Sometimes I get to know them and I have a lot of fun talking to 
them. They invite me to join their table and I do sometimes. My 
father and his friend come here and always wait for something 
special from me. And good friends of Dolf come often. I even try 
to make something that is not on the menu. 

You know, you look too slim to be the chef!
- I am young, I have a lot of energy and creative ideas, and I work 
a lot! And you know I have been working for about 10 years and 
I have seen only a few big chefs. I don’t mean there is lack of cre-
ativity and I only do everything by the book - no - on the contrary 
I have traveled and have taken in much experience but it is prob-
ably not evident in my body…
 

Where did you take the recipes you have here?
- We combined our efforts for the menu with Dolf. We discuss ev-
ery detail and make the final list together. Then we make the pre-
sentation, decorate and cook it as for the customer, discuss again, 
change something if we need to and only then is it on the menu. 

Where do you take your inspiration from? 
- There are a lot of places but mostly the restaurants I go to or even 
family dinners. The last Christmas, for example, I went to my par-
ents and my father made a wonderful souse. I thought that I could 
prepare it in the restaurant and now it is on the menu.

What is it like to work in Moscow? 
It is great experience and a challenge; the place I can improve my 
style. And it has a different mentality. Russians like different things 
and they have different products. There was one thing that kept 
me amazed during my first two months; Russians like a good piece 
of fresh meat always “well done.” But it should be eaten medium 
or medium rare! But now I have gotten used to it, and for me it is 
not a problem to make whatever a guest wants. 



42 09 2007 

Co
st

 o
f d

in
ne

r f
or

 o
ne

 w
ith

ou
t d

rin
ks

 • 
 –

 to
 $1

5 •
 

 –
 $1

5-
30

 • 
 –

 $
30

-5
0 •

 
 –

 $
50

-1
00

 • 
 –

 o
ve

r $
10

0
 –

 En
gl

ish
-la

ng
ua

ge
 m

en
u 

• 
 –

 B
us

in
es

s l
un

ch
 • 

 –
 R

es
er

va
tio

ns
 re

co
m

m
en

de
d 

• 
 –

 K
id

s m
en

u 
• 

 –
 D

el
iv

er
y •

 
 –

 W
i-F

i
Wine&Dine
Apple BAr & restAurAnt	

A	chic	and	intimate	lounge	serving	classical	and	
original	innovative	cocktails.	The	Restaurant	offers	
a	selection	of	simple	and	tasty	European	dishes.	
Contemporary	atmosphere	of	harmony	and	fashion.
Bar	open	24	hours.	Restaurant	7.00-last	guest.
11, ul. Malaya Dmitrovka, (495) 980-7000

	Tverskaya,	Pushkinskaya

BIstrOt 	

Italian	cuisine,	three	dining	rooms,	VIP	hall,	summer	
patio.	Noon-05.00.
12 Bol.Savinsky Per., Bldg. 2, (495) 248-4045

	Kievskaya	 	

Cutty sArk	 	
Restaurant	stylized	as	a	luxury	ocean	yacht.	Fresh	
seafood.	Aquarium	with	live	lobsters	and		crabs;	
over	40	varieties	of	fish	in	an	ice	showcase;	oysters	
bar.	Seasonal	offers	from	the	chef.	Wine	from	
France,	Italy,	Spain	and	the	New	World	and	other	
elite	beverages;	cigars.	"Captain's	Cabin"	VIP	room.	
11:00-midnight.	All	cards	are	accepted.
12 Novinsky Bulvar, (495) 202-1312/1621

	Smolenskaya,	Barrikadnaya

suDAr	 	
Russian	cuisine.	Authentic	russian	dishes.	Recipes	
from	old	cookbooks.Noon-16.00	–	25%	discount.
19th	century	mansion	interior.	Summer	terrace	
called	"Abazhur".	Noon-last	guest.	
36a	kutuzovsky	prospect,	
(499)	249-6965

	Park	Pobedy	or	Kutuzovskaya	

CAfe Des ArtIstes	 	

Restaurant	and	Bar	presided	over	by	Dolf	Mikhail	
offers	fine	dining	in	a	relaxed	atmosphere,	often	
with	fresh	art	on	the	walls	of	the	upstairs	room.	
European	cuisine.
11.00-01.00.
5/6 Kamergersky Per., 
(495) 692-4042

	Tverskaya	 	 	

CIpOllInO	

Coffee	and	cream-colored	stylish	Italian	eatery	a	
stone's	throw	from	Christ	the	Savior	Cathedral.	
Three	halls	with	numerous	divans	make	for	cozy	din-
ing	in	this	upmarket	restaurant.	Noon-6.00.
7 Soimonovsky Proyezd, Bldg. 1, 
(495) 291-6576

	Kropotkinskaya

Blue elephAnt 	 	

Royal	Thai	cuisine	with	impeccable	service.	One	of	
the	newest	in	the	worldwide	chain	features	Royal	
Thai	Platter	to	sample	a	range	of	Thai	specialties.	
Three	Elephant	rating	means	very	spicy-hot	while	no	
elephants	mean	it’s	mild	enough	to	serve	the	kids.
Noon-midnight
31 Novinskiy blrd, 
(495) 580-7757

	Barrikadnaya	 	

 COnCertO restAurAnt AnD BAr	 	

Experience	Italian	cooking	combined	with	the	fresh-
est	herbs	and	ingredients.	Guests	are	entertained	
by	the	live	show	in	the	theatre	kitchen,	where	the	
Italian	dishes	are	produced	in	the	burning	oven.A	
large	variety	of	pizzas	and	wide	choice	of	cheese.	
For	beverages	you	can	rely	on	the	expertise	of	our	
sommelier.
10.00-01.00
Kosmodamianskaya Nab., 52 Building 6, 
(495) 787-9800 ext. 3196

	Paveletskaya	 	

GuIlly's	 	

"Guilly's"	 is	the	oldest,	and	best	steakhouse	 in	Mos-
cow.	Their	cuisine	is	 intercontinental,	main	emphasis	
being	 laid	on	steaks.	 The	 restaurant	 is	 situated	 in	 a	
cozy	multi-room	basement	of	a	historic	mansion	built	
in	 the	early	19th	century.	There's	always	soft	back-
ground	music	 on,	 lights	 are	 adjusted	 to	 the	 time	 of	
day.	
6 Stoleshnikov Per. 
(495) 933 5521

	Okhotny	ryad	 	

IChIBAn BOshI	 	

A	good	quality	Japanese	food	with	modern	pre-
sentation	in	cool	ambience,	at	affordable	prices.
11.00-midnight.
22 Krasnaya Presnya Ul., 
(495) 255-0909

 Krasnopresnenskaya  
105-1 Vernadskogo Prosp., 
(495) 433-9151

 Yugo-Zapadnaya  
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Wine&Dine
t.G.I. frIDAy’s	 	
American	favorites	in	a	cozy	wood-paneled	setting.	
Noon-midnight.
18/2 Tverskaya Ul., 694-3921/2497

	Pushkinskaya
1/2 Leninsky Prospekt., 238-3200	

	Oktyabrskaya
33 Ul. Zemlyanoi Val, in Atrium mall, 970-1187 

	Kurskaya
14 Ul. Novy Arbat, Bldg.1, 291-1318 

	Arbatskaya	
23 Ul. Garibaldi, 779-4211

	Noviye	Cheryomushki
3 Ul. Novoslobodskaya, 780-7922

	Novoslobodskaya	 	 	 	 	

lOuIsIAnA steAk hOuse	 	
A	variety	of	steaks	and	shashlik.	European	food	
served	as	well.	11.00-1.00.
30 Pyatnitskaya Ul., Bldg. 4, (495) 951-4244

	Novokuznetskaya	 	 	

nAVArrOs 	 	
The	creation	of	popular	Moscow	chef,	Yuri	Navarro,	
serves	breakfast,	business	lunch	and	dinners.	From	
tapas	to	eclectic	Peruvian-Mediterranean	fusion	in	a	
detached	building.
23 Shmitovskiy proezd, bldg 4, (495) 259-3791

	Ulitsa	1905	goda	

BlOOmInG sAkurA 	 	
Authentic	Japanese.	Finer	dining	than	the	Ichiban	
Boshi	people	who	own	it.	Modelled	after	their	up-
market	fine	dining	restaurant	in	Singapore.
7/1 Ul. Krasina, (495) 254 7908

	Mayakovskaya	 	

AmerICAn BAr&GrIll	
Hamburgers,	steaks,	bacon	&	eggs	breakfast	and	
more.	Children’s	room	on	weekends.	24	hours.
2/1 1st Tverskaya-Yamskaya Ul., (495) 250-9525,

	Mayakovskaya
59 Ul. Zemlyanoi Val, (495) 912-3621/15,

	Taganskaya
14 Kirovogradskaya Ul., (inside Global City Trade 
Centre), (495) 956-4843,

	Yuzhnaya

CIty GrIll	 	
Contemporary	European	cuisine,	state-of-the-art	
interior.	Noon-2.00.
2/30 Sad.-Triumphalnaya Ul., (495) 699-0953

	Mayakovskaya	 	 	

stArlIte DIner 	 	
American	‘50s-style	diner,	extensive	menu	with	
great	breakfasts,	cheeseburgers	and	milkshakes.	
Expat	hangout.	24	hours.
6 Prospekt Vernadskogo

	Universitet
16 Ul. Bolshaya Sadovaya, (495) 290-9638

	Mayakovskaya
9a Ul. Korovy Val, (495) 959-8919

	Oktyabrskaya	 	

Ju-Ju	
African-European	fusion	interior	reflecs	a	hunting	
house	conveys	the	idea	of	a	meat	restaurant.	Open	
kitchen	with	wood-burning	stove	and	a	chargrill.	A	
huge	selection	of	meat	and	fish	dishes.
15 Smolensky Bulvar, (495) 291-1667 
12.00-last	guest,	kitchen	till	23.30.

	Smolenskaya

13 sAnDwIChes BIstrO	 	
Cozy	Italian	eatery	serving	warm	pressed	gourmet	
sandwiches.	
9.00-21.00,	delivery	19.00.
www.13sandwiches.ru	
21 Ul. Trubnaya, (495) 106-4996

	Trubnaya

DяGIleV	 	
Trendiest	of	the	current	‘hot’	clubs	in	Moscow.	
Stringent	‘face	control’	to	let	you	in.	The	place	to	
see	and	be	seen.	
Karetny Ryad Ulitsa. 3, Hermitage Garden
(495) 790-7400

	Pushkinskaya	 	

mArIO	 	
Delightful	elegance	and	style	flavoured	with	best	
quality	Italian	dishes.
17 Ul. Klimashkina, (495) 253-6505

	Ulitsa	1905	Goda	 	

CAfe pushkIn	
A	Moscow	classic	serving	upmarket	Russian	cuisine	
in	lavish,	19th	century	surroundings.	The	is	a	bustling	
ground-floor	dining	hall	and	a	more	sophisticated	(and	
pricier)	experience	complete	with	classical	quartet,	
on	the	upper	levels.	Reservation	essential.	24	hours.
Tverskoy Bulvar, 26a, (495) 699-5590

	Pushlinskaya

CAfe rOset	
Along	with	an	excellent	kitchen,	Cafe	Roset	offers	a	
spectacular	wine	on	the	list,	the	Australian,	Claren-
don	Hills	Syrah.	9.00	-	midnight.
29, Kutusovsky Prospect, (495) 249-9040

	Kutuzovskaya

ZOlOtOI kupOl	 	
Upmarket	restaurant	serving	Caucasian	and	pan-
European	cuisine.	
Wide	selection	of	beverages.	
24	hours.
Gorky, Rublyovo-Uspenskoye Shosse, 
(495) 419-5278

1 reDsquAre	
The	menu	features	lavish,	centuries-old	recipes.	Ex-
pect	cream-laden	meat	dishes	with	sticky	fruit-based	
sauces	and	live	folk	music.
	Noon-midnight.
1 Krasnaya ploshchad, (495) 625-3600

	Okhotny	Ryad

4 AnGels CAfe	
European,	Russian	and	Japanese	cuisine.
Cozy	cafe	with	gorgeous	interior.	New	menu.	Collec-
tion	06/07	Autumn	Winter.	
Sunday-Thursday:	12.00-6.00	Friday-Saturday:
24	hours.
5 Pokrovka, (495) 364-3339

	Kitay-Gorod	

5 rInGs restAurAnt	
European	and	Russian	cuisine.	Classic	European	Res-
taurant	with	cozy	atmosphere	and	elegant	interior.	
Noon-last	guest.
27 Dolgorukovskaya, (495) 250-2551

	Novoslobodskaya		

shOkOlAD	 	
Pan-European	menu	plus	a	selection	of	Japanese	
dishes.	Cozy	decor	and	live	music.	24	hours.
5 Strastnoi Bulvar, (495) 787-8866

	Tverskaya	 	

sAppOrO	 	
Modern	Japanese	restaurant	with	an	extensive	sushi	
and	sashimi	menu.	Noon-23.00.
14 Prospekt Mira, 
(495) 207-0198

	Prospekt	Mira	 	

semIfreDDO	
Little	bit	of	everything	–	special	set	from	chef.	Large	
list	of	wines,	sparkling	wines,	grappa	and	cognacs.
Noon-23.00.	
2 Rossolimo Ul., (495) 248-6169

	Park	Kultury

senO	
This	inexpensive	Russian	restaurant	is	a	good	option	
for	the	budget-	or	time-conscious.	Its	excellent	self-
service	buffet	offers	a	wide	range	of	salads	and	hot	
meals.	9.00-midnight.	
6 Kamergersky Pereulok, Bldg. 1, (495) 692-0452

	Tverskaya

setteBellO	
Classic	Italian	menu	with	a	Russian	twist.	Cozy	coffee	
lounge.	Noon-last	guest.
3 Sadovaya-Samotechnaya Ul., (495) 699-1656

	Tsvetnoi	Bulvar	 	

spAGO	 	
Stylish	restaurant	with	a	wide	range	of	pastas.	
Live	music.	Noon-23.00
1 Bolshoi Zlatoustinsky Pereulok, 
(495) 921-3797

	Lubyanka	 	

VOGue CAfe	 	
European	food,	top	clientele.	
Mon-Thu	8.30-1.00,	Fri	8.30-2.00,	
Sat	noon-2.00,	Sun	noon-1.00.
7/9 Ul. Kuznetsky Most,  (495) 923-1701

	Kuznetsky	most	   
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Hemingway’s is open for business. Both the huge veranda behind 
the main building, and the spruced up inside restaurant. Blessed 
by a warm August, which will hopefully extend through Babya 
Leto (Russia’s version of Indian Summer), the summer terrace is 
fast becoming a popular gathering place, weekend or not. 
Passport owner John Ortega was impressed enough by the almost 
perfect pitchers of Margaritas (550r per liter) and the reasonably 
priced, tasty Tex Mex/Caribbean menu items that he invited some 
of his regular wine tasting group to check it out. 
The summer terrace, sheltered under high timbered roof, centers 
around a huge, open bar, where Hemingway’s exotic cocktails are 
served up to the tune of Latin music. After a couple of Coronas 
(120r), we went straight to the Frozen Margarita pitchers and sev-
eral plates of Jumbo Columbus – chicken wings, onion rings, 
fried calamari, mozzarella cheese sticks, potato skins, jalape-
no poppers and chicken fingers served with salsa, sour cream 
and BBQ sauce (6�0r). On several occasions I have tried the Beef 
Steak Diana (350r), an ample salad of greens slightly wilted under 
thin slices of grilled peppery steak and the mustard Diana sauce 
– more than enough for a meal. The Hemingway’s Quesadilla 
(360r) is an excellent variant on the standard, not overcome with 
cheese. We also tried the Grilled Salmon (470r), the New York 
Strip Steak (750r), and Dallas Pepper Steak (580r), all well pre-
sented and finished off by our crew in short order. 
Hemingway’s summer terrace is an easy place to feel comfortable, 
with ample room to wander around, hang out at the bar, and enjoy 
the Latin trio that nightly serenades guests. As winter closes in, it 
will be time to move inside. Hemingway’s will be a great venue for 
company parties, with two large separate dining areas, and a pri-
vate dining room. 
The food, cocktails, and ambiance of Hemingway’s has pushed it to 
a leading position in its class. And John was very pleased with the 
bill; the complete evening for about twelve of us including cock-
tails cost about 9,000 rubles. As a group of winos, the only com-
plaint we registered with some of Hemingway’s expat owners was 
the lack of a decent wine selection. We were told that they had not 
“gotten around to it,” but we were reassured, certain that contrac-
tor/owner Len Readle could find some “Round Tuits” at an open 
market at the 36-kilometer mark of MKAD.  

by Charles Border  photos by Alex Gorov

Always Do Sober “Always do sober what you said you'd do drunk. 
That will teach you to keep your mouth shut.”

Ernest Hemingway

John Ortega and George Voloshin with Heminway's chef William Guilaume

Linda Lippmer, Linda Mills, John Ortega
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Information
Emergency services
Fire brigade 01
Police 02
Medical help (ambulance) 03
Emergency situation 04
Rescue team 
7 (495) 937 9911
Accident and emergency 
situation report 
7 (495) 284 0025
Car accidents information
7 (495) 208 6413
Information GIBDD (Government 
Inspection of Driving & Safety)
7 (495) 208 8224
Moscow Criminal investigations
7 (495) 200 9309
Medical Help
Emergency Medical information 
(pay call) 7 (495) 457 6311
Eye doctor (24 hours)
7 (495) 299 6128
Asylum
7 (495) 925 3101
Urgent physiological help
7 (495) 784 8169
Veterinarian
7 (495) 166 7955
Moscow pharmacies info
7 (495) 255 0006
Information about patients in all 
Moscow hospitals
7 (495) 445 0102
European Medical/Dental Center
www.emcmos.ru
7 (495) 933 6655
American Clinic
www.americanclinic.ru
7 (495) 937 5757
American Medical Center
www.amcenter.ru
7 (495) 933 7700
Denta Vita – dental clinic chain
www.dentavita.ru
7 (495) 953 7117
German Dental Care
www.gdcare.ru
7 (495) 540 1520
German Dental Center
www.germandentalcenter.ru
7 (495) 737 4466
American Dental Center
www.americandental.ru
7 (495) 730 4334
Postal and Courier services
EMS – Garantpost 
7 (495) 257 1454
DHL 7 (495) 956 1000
Express Post 7 (495) 755 5105
FEDEX 7 (495) 234 3400
TNT 7 (495) 797 2777
UPS 7 (495) 961 2211
Pony Express 
7 (495) 937 7777
MKS 7 (495) 780 3295
«Courier» 7 (495) 725 0770
Cross Business Courier 
7 (495) 101 3546
Taxi and limo reservation
Women taxi
www.taxiforwomen.ru
7 (495) 778 7333
New taxi
www.newmoscowtaxi.ru
7 (495) 780 6780
New yellow taxi
7 (495) 940 8888
Taxi Nostalgie
www.vizov.ru
7 (495) 727 9070
Dynamic Taxi
www.taxi-dynamic.ru
7 (495) 107-5338
VIP Moscow limousines
www.moscowlimos.ru
7 (495) 783 7083
Limo world
www.limo-world.ru
7 (495) 916 1981
Metro
Information
7 (495) 288 0326
Lost and found information
7 (495) 222 2085
Air tickets and airports
Astravel 
www.ecotours-russia.ru
7 (495) 781 2702
Avantix 
www.avantix.ru
7 (495) 787 7272
Aeroflot (Reservation and sale)
www.aerfolot.ru
7 (495) 223 5555
Information about flights and 
arrivals
MGTS – Moscow city telephone 
services (pay call) 05 bip 3
Avia information
7 (495) 536 6849

Bykovo airport
7 (495) 558 4738
Vnukovo airport
7 (495) 436 2813
Domodedovo airport
7 (495) 933 6666
Sheremetjevo – 1
7 (495) 232 6565
Sheremetjevo – 2
7 (495) 956 4666
Railway
Central railway information 
bureau (24 hours) 
7 (495) 266 9330
Tickets reservation
7 (495) 266 8333
Luggage delivery
7 (495) 927 2005
Belorussky train station
7 (495) 9973 8191
Kazansky train station
7 (495) 264 6556
Kievsky train station
7 (495) 240 0415
Kursky train station
7 (495) 916 2003
Leningradsky train station
7 (495) 262 9143
Paveletsky train station
7 (495) 235 0522
Rizhsky train station
7 (495) 971 1588
Savelovsky train station
7 (495) 285 9005
Yaroslavsky train station
7 (495) 921 5914
Lost and found items in a 
bus, tram and trolleybus
7 (495) 971 0291
River terminals
North terminal
7 (495) 457 4050
Tickets reservation, sales and 
delivery
7 (495) 458 9163
South terminal
7 (495) 118 7811
Hotels and serviced 
apartments
Ararat Park Hyatt
www.hyatt.com
7 (495) 783 1234
Balchug Kempinski
www.kempinski-moscow.ru
7 (495) 230 6500
Marriott Grand
www.marriott.com
7 (495) 937 0000
Marriott Royal Aurora
www.marriott.com
7 (495) 937 1000
Metropol
www.metropol-moscow.ru
7 (499) 501 7800
National
www.national.ru
7 (495) 258 7000
Savoy
www.savoy.ru
7 (495) 620 8500
Ritz Carlton
www.ritzcarlton.com
7 (495) 225 8888
Swissotel «Red Hills»
www.moscow.swissotel.com
7 (495) 787 9800
Le Meridien Moscow 
Country Club
www.lemeridien-mcc.ru
7 (495) 926 5911
Sheraton Palace
www.sheratonpalace.ru
7 (495) 931 9700
International - 
Mezhdunarodnaya
www.wtcmoscow.ru
7 (495) 258 2122
Golden Ring
www.hotel-goldenring.ru
7 (495) 725 0100
Golden Apple
www.goldenapple.ru
7 (495) 980 7000
Marriott Tverskaya
www.marriott.com
7 (495) 258 3000
Marriott court Yard
www.marriott.com
7 (495) 981 3300
Novotel Moscow (Center)
www.novotel.ru
7 (495) 626 5900
Novotel Moscow (Sheremetjevo)
www.novotel.ru
7 (495) 626 5900
Atlas Park Hotel
www.atlas-hotel.ru
7 (495) 996 0875
Marko Polo
7 (495) 901 9701

President Hotel
www.president-otel.ru
7 (495) 648 6856
Holiday Inn Moscow 
www.ichotelsgroup.com
Lesnaya 7 (495) 783 6500
Sokolniki 7 (495) 786 7373
Sushevsky 7 (495) 225 8282
Vinogradovo 7 (495) 937 0670
«7th floor»
7 (495) 437 9997
«Arbat»
7 (495) 755 8469
«Ark - hotel»
www.ark-hotel.ru
7 (495) 735 6661
«ART hotel»
www.arthotel.ru
7 (495) 725 0905
«Belgrad»
7 (495) 248 2692
«Brighton»
www.brh.ru
7 (495) 614 9332
«Budapest»
7 (495) 621 1060
«Warsaw»
7 (495) 238 7701
«Vega»
7 (495) 956 0506
«Katerina city»
7 (495) 795 2444
«Korston Hotel and Casino»
7 (495) 939 8000
«Zenit»
7 (495) 563 4714
«Tatyana»
7 (495) 933 7878
«Zarya»
www.maximahotel.ru
7 (495) 788 7277
«Irbis»
www.maximahotel.ru
7 (495) 788 7277
«Iris congress hotel»
www.iris-hotel.ru
7 (495) 933 0533
«Izmailovo»
www.izmailovo.ru
7 (495) 737 7000
7 (495) 683 1503
«Zvezdnaya»
7 (495) 615 4201
Hotel complex «Uzkoe»
www.maan.ru
7 (495) 427 3611
«Gostinny Dom»
www.q-dom.ru
7 (495) 948 9810
Services apartments
Four Squares
www.foursquares.ru
7 (495) 937 5572
Stoletie
 7 (495) 514 4338 
www.inmos.ru
Posutochno 
7 (495) 649 4402
www.posutochno.ru
Five stars 
7 (495) 648 6355
www.stars5.ru
Serviced Apartments
7 (495) 729 8493
www.servicedapartments.ru
Kak doma 
7 (495) 223 3452
www.kakdoma.ru
Euroapartments 
7 (495) 364 0110
www.euroapartments.ru
Apartments 7 (495) 648 6626
www.apt4u.ru
Tickets reservation for 
entertainment events
Parter 7 (495) 258 0000
www.parter.ru
Seven tickets 7 (495) 220 1617
www.7biletov.ru
Teatralno-biletnaya kassa
7 (495) 514 6925
www.tobook.ru
Teatralnoe agenstvo «Tverskaya» 
www.tobook.ru
www.teatrs.ru
xVip Zakaz 7 (495) 507 7512
www.vipzakaz.ru
Antract 7 (495) 995 6950
www.antract.ru
The Ticket 7 (985) 226-48-26
www.theticket.ru
Bilet Market 7 (495) 739 5599
www.biletmarket.ru
Museums
Kremlin «Armory museum»
Kremlin «Patriarshy Palace»
Kremlin «Uspensky cathedral»
Kremlin - Church of 
Rizopolozhenie
Kremlin – Blagoveshensky 

cathedral
Kremlin – Arkhangelsky 
cathedral
7 (495) 203 0349
Lenin mausoleum
7 (495) 623 5527
Novodevichy monastery
7 (495) 246 8526
Pokrovka Cathedral
7 (495) 298 3304
Old English courtyard
7 (495) 298 3952
Central museum of armed forces
7 (495) 681 4877
Museum mansion of 
Arkhangelskoe
7 (495) 363 1375
Kremlin in Izmailovo
7 (495) 166 5838
Museum in Kolomenskoe park
7 (495) 115 2768
Museum mansion «Abramtsevo»
7 (495) 993 0033
Museum mansion «Izmailovo»
7 (495) 367 5661
Museum mansion «Ostankino»
7 (495) 683 4645
Museum mansion «Ostafjevo»
7 (495) 119 7300
Mansion «Kuskovo» and museum 
of ceramics
7 (495) 370 0160
Tsaritsino
7 (495) 321 0743
Museum and house of 
Stanislavsky 
7 (495) 629 2855
MHAT museum
7 (495) 629 0080
Museum apartment of 
Nemirovich – Danchenko
7 (495) 209 5391
Theater museum named after 
Bakhrushin
7 (495) 953 4470
Center-museum of Vladimir 
Vysotsky
7 (495) 915 7578
Museum house of L. Tolstoy
7 (495) 201 5811
Brusov House
7 (495) 680 3017
Literature museum
7 (495) 621 3857
Pushkin museum
7 (495) 637 3256

Book museum
7 (495) 203 7867
Museum house of Shalyapin
7 (495) 205 6236
Skryabin museum
7 (495) 241 1901
Museum of musical culture 
named after Glinki
7 (495) 739 6226
Darwin museum
7 (495) 135 3382
Zoological museum of MGU
7 (495) 203 8923
Paleontology museum
7 (495) 339 1500
Mosfilm museum
7 (495) 143 9599
Chocolate fabric museum 
“Krasny Octyabr”
7 (495) 696 3552
Museum of hunting and fishing
7 (495) 785 3333
Russian Gosfilmofond museum
7 (495) 546 0520
Museum of air forces
7 (495) 526 3327
Museum of Moscow history
7 (495) 624 8490
Museum of modern Russia
7 (495) 699 6724
Museum of tanks in Kubinka
7 (495) 592 2406
Museum – panorama 
«Borodinskaya battle»
7 (495) 148 1967
Moscow house of photography
7 (495) 231 3325
Shopping malls
Crocus City mall 
www.crocus-city.ru
7 (495) 727-2424
GUM 7 (495) 788-4343
www.gum.ru
TSUM 7 (495) 933 33 99
www.tsum.ru
«Atrium» 7 (495) 970 1555
www.atrium.su
Mega 7 (495) 933 7450
www.megamall.ru
«Evropeisky» 7 (495) 629 9670
«Okhotny Ryad» 7 (495) 737 8594
Movie theaters
Formula kino 7 (495) 795 37 95
www.formulakino.ru
Luxor 7 (495) 204 42 04
Karo-film 7 (495) 545 05 05

www.karo-film.ru
Five stars 7 (495) 916 91 74
www.5zvezd.ru
Cinema park 7 (495) 727 34 97
www.cinemapark.ru
Nescafe IMAX 7 (495) 775 77 79
www.nescafe-imaxcinema.ru
Illusion 7 (495) 915 43 39
Khudozhestvenny 
7 (495) 291 5598
Rolan 7 (495) 916 91 90
Other information phone 
numbers
Business contact Information 
009
Telegram over the phone 06
Moscow addresses information
7 (495) 943 5001
Directions in Moscow
(pay call) 7 (495) 943 5001
Information about disappeared 
children 7 (495) 401 9011
Lost documents 
7 (495) 200 9957
Weather in Moscow
(pay call) 7 (495) 975 9133
Weather in other capitals of 
the world
(pay call) 7 (495) 975 9111
Golden pages information
(free information service) 
7 (495) 737 3873
Central address bureau 
of Moscow GUVD
7 (495) 978 2820
Moscow association of customers 
protection
7 (495) 925 4323
Central information office of 
funeral services 7 (495) 702 0000
Service«Family and Marriage»
7 (495) 231 6557
Express information 
(mobile operator MTS) 898, 899
Moscow emergency team 
(MTS) 112
Express information (mobile 
operator Megafon) 0909
Moscow emergency team 
(Megafon) 0911
Express information service 
(mobile operator Beeline) 0630
Moscow rescue team (Beeline) 911

www.passportmagazine.ru 
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Distribution List
restaurants & bars
13 Sandwiches
Academy 
Acapulco
Accenti
Adriatico
Aits (Stork)
Alpen Terrasse
American Bar&Grill
Antonio
Art Bazar
Art Chaikhona
Australian Open 
Muskat
Baan Thai
B. B. King
BeerHouse
Blooming Sakura
Blue Elephant
Bookcafe
Boulevard
Budvar 
Cafe Cipollino
Cafe Gorozhanin
Cafe Michelle
Cafe Mokka
Cantinetta Antinori
Casual
Сarre Blanc
Che
Churchill's Pub
Cicco Pizza
Coffee Bean
Colonna
Correas'
da Milio
Darbar
Deli France
Donna Klara
Dorian Gray
Doug & Marty's Boarhouse
Eat Cafe
El Inka 
Esterhazy
Etazh
Fame Cafe
Fat Moe
Fata Morgana
Felicita
Five rings
French Cafe
Gallery Cafe
Gallery of Art
Gallery of Roses
Gandhara
Gibo e Viso
Goodman Steak House
Gorki
Guilly's
Gulden
Hard Rock Cafe
Hic Bibitur
Hippopotamus
Ichiban Boshi
IL Patio
Irish Bar in Sheremetyevo
Italianets

Izola
John Bull Pub
Ju Ju
Khajuraho
Labardans
Le Club
Leonardo
London Pub 
Los Bandidos
Louisiana Steak House
Maestro de Oliva
MAO
Mario
Moka-Loka 
Molly Gwinn's Pub
My Place
Night Flight
Noahs Ark
Nostalgie
Old Tokyo
Palazzo Ducale
Pancho Villa
Paper Moon
Parisienne
Pizza Maxima
Planet Sushi
Porto Maltese
Probca
Public
Pyramid
Rendezvous
R&B cafe
Rosie O'Grady's
Santa Fe
Scandinavia
Seiji
Shafran
Shanti
Shamrock 
Silvers Irish Pub
Simple Pleasures
Sports Bar
Starlite Diner
Streamline
Sudar
SV
T. G .I. Friday's
Talk of Town
Tesora
The Furniture Museum
The Place
The Real McCoy
Trattoria Macaroni
Tunnel
Uni (Old Tokyo)
Uzbekistan
Vanila SKY
V.I.P.National
Vesna
Viva la Vita
Vogue Cafe
White Sun of the Desert
Yapona Mama
Yellow Sea
Zapravochnya
Zebra Skver

hotels
Alrosa 
Ararat Park Hyatt
Arbat
Art-Hotel 
Baltchug Kempinski
Belgrad
Globus
East-West
Katerina
Marriott Grand
Marriot Aurora
Marriott Tverskaya
Metropol
Mezhdunarodnaya 2
Moscow Country Club
Maxima Hotels
National
Novotel 1, 2
Orlyonok
Proton
Radisson Slavyanskaya
Renaissance
RusHotel
Savoy
Sheraton Palace
Soyuz 
Sretenskaya
Swissotel Krasnie Kholmy
Tiflis
Ukraina
Volga
Watercolors
Zavidovo
Zolotoye Kol'tso

business centers
American Center
Business Center Degtyarny
Business Center Elite
Business Center Mokhovaya
Business Center Renaissance
Business Center 33 Usacheva Str.
Daev Plaza
Ducat Place 2
11 Gogolyevsky 
Iris Business Centre
Japan House
Krylatsky Hills
LG Electronics
McDonald’s Building
Meyerkhold House
Morskoi Dom
Mosalarko Plaza
Mosbusiness Center
Moscow Business Center
Mosenka 1, 2, 3, 4, 5
Novinsky Passage
Olympic Plaza
Parus Business Center
Petch & Abels
Publicis United
Romanov Dvor
Sadovaya Plaza
Samsung Center
Schlumberger

Sodeksho
Riverside Towers
Sodeksho Moscow-City
Sokol 10
Intel
Trekhprudny Business Center
Usadba Centre
Usadba Centre JTI 
Western Bridge Business Cntr.

embassies
Australia
Austria
Belgium
Brazil
Canada
China
Cyprus
Czech Rebublic
Denmark
Egypt
Finland
France
Germany
Greece
Hungary
Iceland
Ireland
Israel
Italy
Japan
Kuwait
Luxembourg
Netherlands
New Zealand
Norway
Peru
Philippines
Poland
Portugal
Saudi Arabia
Singapore
Slovenia
South Africa
South Korea
Spain
Sweden
United Arab Emirates
United Kingdom
U.S. Embassy

medical/ dental centers
Adventist Health Center of Mos.
American Clinic 
American Dental Clinic
American Dental Center
American Medicical Center
American-Russian Dental Сntr.
European Dental Center
European Medical Center
French Dental Clinic
German Dental Center
International SOS Alarm Center
International SOS Medical Clinic
US Dental Care
MedinCentre

residential complexes
JO's
Park Place (office)
Pokrovky Hills 
Rosinka (Office)
Rosinka (Sportcenter)

business organizations
American Chamber of Commerce
European Business Club
Russian Financial Club
Russo-British Chamber of 
Commerce

fitness centers
Dr. Loder 
Gold's Gym
Planeta Fitness
Sport Line Club
World Class
Radisson Slavyanskaya Sport 
Club

airlines/travel companies
Air China
Air Baltic
American Express 
Adria Airways 
Andrew's Travel
Aviatransagentstvo
Astravel
Capital Tours
Cathay Pacific
Czech Airlines
Delta Airlines
Egypt Air
Finnair
JAL
Quantas
SN Brussels Airlines
Streamline 
Swiss International

others
Allied Team Russia /Allied 
Pickfords/
ABN AMRO Bank
Anglia Bookshop
Anglo-American School
Aerobusinessservice
Allen-Bradley Co. 
Rockwell Automation
American Bar Association
American Institute of Business 
and Economics
Apple Computer
America Cinema
American Womens Org.
Australia and NZ Women's Group
Baker Hughes
Aerostar Place
Banque Societe Generale Vostok
ВВС
Calinka Stockmann
Chadbourne & Parke

Siemens LLC
Citi Bank
Crown Relocations
Daimler Chrysler
DHL
Ericsson Corporation
Ernst & Young
Ford Motor Company
General Electric Co
General Motors CIS
Goodyear
Halliburton International
Hinkson Christian Academy
Honeywell
HP 
IBM East Europe Russia
Indian Shop
International Womens Club
Ital-Market
John Lang Lasalle
Little Angels Kindergarden 
Mars LLC
Mega
Moscow Turkish Women's Org.
Noble Gibbons
Nortel Networks
NB Gallery
Nestle
PBN Company
Penny Lane Realty
Philips Russia
Pony Express
Procter & Gamble
Raiffeizenbank Austria
Renaissance Capital
Russin & Vecchi
Pricewaterhousecoopers
Shell EP Services
Shishkin Gallery
Soviet Art Gallery
Stilas Business Solutions
Stiles & Riabokobylko
Stockmann Khimki
Stockmann Teply Stan
Stockmann-Discount
The Baltimore Sun
The Concept
The Expat Salon 
The Imperial Tailoring Co.
TSM Limousine service
Unilever
Wimm-Bill-Dann
Wrigley's Moscow

For your copy of Passport Magazine 
call (495) 959-2271
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Community

Most residents of Bedrock have a healthy common sense gene. 
Non-motorists here usually have a keen feel for the dangers posed 
by their motorist kin. Pedestrians are sensible and rightly very cau-
tious anywhere adjacent to a road – even while on the sidewalks. 
This means looking both ways three times before crossing a street, 
even on a green light. Also using the underground passages when 
available, or at least take a little more time and walk up to a stop-
light where there are “zebra” crossing stripes.

However, some residents seem to have a defect in the common 
sense gene. Drunks have an excuse, but what about those who 
walk along or across poorly lit roads late at night dressed in dark 
clothes from head to toe? Or how about the three girls on horse-
back late at night in the right lane on the freeway bridge not far 
from our home? Or the bicyclist, I kid you not, who was in the right 
hand lane of the Third Ring road (a ten lane freeway) near the Ku-
tuzovsky off ramp, hand-signaling a lane change to the far left, 
high-speed lane? Finally, what about the legless man wheeling his 
chair up the bridge in the right hand lane on the Third Ring just 
past the Rusakovskaya off ramp?

During 2005, a year when I spent a fair amount of time on the 
roads, I counted seven bodies, most of them former pedestrians. 
In Moscow, bodies aren’t covered; they lay along the road where 
they fell, even after the police arrive, waiting silently for the meat 
wagon. You can tell they are dead and not wounded because no 
one is paying much attention to them. Also, the other parties are 
usually distracted since dead (former) pedestrians make poor wit-
nesses and are unable to bargain. So the surviving driver is left 
to work out with the police officer the means through which the 
pedestrian is to be found at fault. 

I wrote the above section of this article last night. Tonight, after 
I returned from a short four hour, 75 km round trip to our dacha to 
deliver Fred Jr. to his babushka (grandma) for the week, I heard the 
familiar tire screech out our back window. This is something we 
experience many times each day, anticipating the sound of metal 
on metal, but this time it ended with a klump, and then a few weak 
cries. I rushed to the window. Three people were emerging from a 

black car (of course). In front lay the Pedestrian, still, and in white. 
The driver, dressed in white pants and black t-shirt, and his two 
buddies were on the phone, but at least they stuck around. For a 
few minutes I thought they would bolt. After about five minutes 
bystanders started to come around and about fifteen minutes 
later the first ambulance arrived, followed by three others. 

From our third story window you could tell where she (he) was 
hit, because the shoes still lay in the road, about 20 meters behind 
the car and 25 meters from the Pedestrian. You probably know 
this – when a person is hit by a car, the shoes stay in place mark-
ing the point of impact. From the window it was clear that the Pe-
destrian did not bother to cross at the zebra marks and stoplight, 
which were about five meters from the shoes, but cut straight 
across towards the bus stop on the other side of the road, so in 
this case the Pedestrian will probably get the blame. On the other 
hand, the Pedestrian appears to have been thrown about 20 me-
ters, on a street that should have a speed limit of about 60 km per 
hour (35 mph).

The traffic police arrived in a Lada after about 20 minutes. The 
second ambulance took away the patient – at least the Pedestrian 
is still alive, otherwise the ambulance would leave empty. About 
15 minutes later a silver Mercedes, it looked like a 500 and with a 
sunroof shows up and parks on the sidewalk. A policeman crosses 
the street and shakes hand with the passenger emerging from the 
Merc. White-pants, black t-shirt joins them. A few minutes later a 
DPC (traffic police) van shows up, which appears to be an inves-
tigation crew. Measurements are taken, including the shoes – no 
modern contraptions like digital cameras for these folks! 

The subject car is disabled and the windshield broken out, so 
white-pants, black t-shirt and his buddies push the car off the 
road. A green plastic bag lies in the road from our neighborhood 
grocery– a policeman kicks it into the gutter.  The DPC van leaves 
and so does white-pants, black t-shirt with his two buddies who 
are leaving the car for the night. The police Lada leaves, followed 
finally by the silver Merc. The shoes are still in the road. I think I will 
check on them in the morning.  

The Pedestrian
Fred Flintstone

advertising

The most important advice a Bedrock resident can give a foreign guest who wants to roam the streets is about taking precautions 
while out on the streets.  Expect the unexpected – a car backing up into the crosswalk, or speeding down the sidewalk to get 
around traffic, or just blowing a pesky stoplight. Even downtown, a car may shoot out from a drive between two buildings and 
not bother to stop when crossing over the sidewalk. 

advertising
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I have a favorite street to walk on as I think most of us 
do.  In fact, I will go out of my way and take a detour 
if I can walk along my street.  This street has many old 
and leafy trees; great when it does get a bit hot, as I 
can choose the shady side.  My street has more than 
its share of old buildings or at least some fine archite-
chural details that show care in the construction.  And 
some of these buildings are under “remont” so it is a 
great chance to peer into the inner layers of the build-
ing which haven’t been seen for decades.  My street 
also has a few vacant lots, or at least some areas that 
are so overgrown with grass and weeds, that you can 
stop and look for some wildlife inside these miniature 
natural parks.  The wildlife in my little “parks” usually 
consist of some feral cats and the occasional field 
mouse or city rat.  Not that I ever see the cats, but 
I see the plates of food and water that the humans 
are putting out under the bushes.  You can always 
count on a neighborhood local to feed the hungry 
and homeless!

I like streets with some history and also with some 
nature.  The nature gives some quiet to the street. The 
history shows that life has gone on for a long time 
even if it is the mundane life of generations of city 
folk doing their daily chores and having their daily 

conversations, arguments and social encounters.  But 
my street is in an area of the city that has seen quite a 
lot of history.  Street battles actually, from early in the 
20th century when the first chapters of the Revolu-
tion were being written.  That gives a special sense 
of gravity to my street since one can imagine things 
weren’t always so quiet where I am walking today.  I 
haven’t seen any bullet holes, but they are probably 
there under the stucco or covered over with paint on 
the buildings that I pass. 

But of course, the best part of my walk along my 
favorite street is listening to the conversations that I 
hear as I pass by.  One mother is very upset that her 
son is marrying “that woman.”  Another conversation 
reveals that street crime is something to watch out 
for after dark.  A group of teenagers are playing soc-
cer under the trees lining a large apartment building.  
Although I can’t understand what they are shouting 
to each other, their posturing and furious competi-
tive playing tells it all; who is king of the neighbor-
hood in the adolescent pecking order.

But if you have a favorite street such as mine, enjoy 
it now, as like most of Moscow these days, your street 
might have changed the next time you take a walk 
there.  

by Linda Lippner

We all have our favorite street
I have noticed that one of the best things to do in Moscow is walk.  It can be very pleasant to get out and 
pound the pavement, using your eyes, ears and even nose to see what the city is really about.  On a hot 
summer afternoon or a freezing cold winter day, perhaps this isn’t the best idea, but we are blessed in Mos-
cow with more than our share of very nice weather, especially in late summer.
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There is no Russian who does not know the 
name of Pushkin. Soon there will be no-one 
in Russia who does not know about the an-
nual charity event Pushkin Ball, “Golden Au-
tumn”. 

It has already grown into a tradition. This 
October 13 it takes place for the 7th time. It 
will be held at the Catherine Palace in Tsar-
skoe Selo (in Pushkin, near St. Petersburg). 
The palace plays a significant part in Alexan-
der Pushkin’s biography, as that is where he 
studied and where his genius was first recog-
nized. The history says that in Tsarsko-Selsky 
Lycee his poem “Memories of Tsarskoe Selo”, 
which he read at the exam, disturbed the 
usual doze of the great poet Gavriil Derjavin. 
Derjavin just could not help crying discover-
ing this genius. 

The Ball is named “Golden Autum” out of 
respect for Pushkin’s love for this season (it 
inspired a lot of poems). It has already gained 
the reputation one of the most glamorous 
and grand events of the year. The guest list 
consists of the cultural and business elite: 
famous actors, poets, musicians, Olympic 
champions and politicians. 

The goal is not only to impress the public 
but to raise funds for charity. The Pushkin 
Fund, who originated the idea, patronizes 
Hospital #15 (in St. Petersburg) for orphans, 
Pushkin National Museum and Pushkin Dom. 
Last year funds also went to the “Children of 
Beslan,” the organization that supports those 
kept hostage in the school.  

To imagine the scope of the event, it is 
enough to imagine the ambiance of the Pal-
ace, its blinding luxury and incomparable gar-
dens. The program is redolent of the Pushkin 
era, at the beginning of the 19th century. Last 
year’s entertainment program included frag-
ments from the operas based on Pushkin’s 
works. The music was played by the solo-
ists of the Mariinsky Theater, accompanied 
by the Mariinsky ballet star performers. This 
year, the guests who are expected include 
descendants of the Pushkins, Romanovs and 
other Russian dynasties and they will be tak-
en on an exclusive tour of the rooms of the 
Palace, including the famous Amber Room.
They will be served an exquisite gourmet 
dinner, created by Grand Hotel Europe’s ex-
ecutive chef Dominique Ferchaud.and have a 
chance to participate in various lotteries (one 
of the prizes being a ring with a one carat 
diamond). The evening just could not go on 
without dancing (no Ball can!). 

The founder of the Pushkin fund is an 
American, Kenneth Pushkin. In organizing the 
Ball, he would be lost without the enthusias-
tic support of the Grand Hotel Europe and it’s 
GM Thomas Noll, his fellow organizer of the 
event. Kenneth is the descendant of the Push-

kin genealogical tree, but says that “it will put 
one to sleep if he starts to trace it back.”

No matter how tenuous his lineage, Ken-
neth, who hails from Santa Fe, Arizona is dedi-
cated to his mission to maintain the Pushkin 
heritage, popularize the name and help or-
phanages and hospitals in Russia. 

His dedication was not inborn. His family 
did not speak Russian. But it is, obviously, 
his fate.

 He is an ethnographer specializing in 
Eskimos (he spent years living with them). 
One day he happened to be in Chukotka, 
studying the Eskimos there. A lady, whom 
he hardly knew, asked him to deliver a 
parcel on his way through Moscow. This 
brought him to the doorstep of Admiral 
Pushkin. On seeing Kenneth the admiral 
looked at him closely and in a few seconds 
exclaimed: “You are the real Pushkin!” 

That happened in 1992. Their friendship 
grew almost as a family bond. Kenneth was 
introduced to other newly found relatives 
and took regular “pilgrimages” to Pushkin 
places. When the Admiral died in 1997, he 
asked him to continue preserving the heri-

tage of their great ancestor. The very same 
year he founded the Pushkin Fund in the USA. 
In 2001 it was registered in Russia. Soon after-
wards, he came up with the idea of a Pushkin 
Fesival and its apex, the “Golden Autumn” 
Ball. It proved to serve the mission well, as 
only last year they raised more than $50,000 
for the charity.  

Grand Hotel Europe has put together a five 
star package for the event, costing $1,810 per 
person sharing a twin or double historic room 
for three nights and including a Luxurious 
Buffet Breakfast in the L’ Europe Restaurant; 
Round trip airport transfer by BMW 7 limou-
sine; Ticket to the Pushkin Ball in Catherine’s 
Palace on October 13, 2007, Glass of French 
Champagne in the Lobby Bar before the Ball; 
Limousine service to Catherine’s Palace; and 
a Russian Theme dinner in the hotel’s Caviar 
Bar and Restaurant. 

To reserve, contact reservations depart-
ment at Tel.: + 7 812 32�6848 
fax: +7 812 32� 6002
E-mail: res@grandhoteleurope.com      

In the name of Pushkin for the 
sake of kids… or aristocratic taste
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Classified

Arbat  area with spectacular views
This 168 sq. m. beautifully renovated 
apartment offers the best of western 
convenience while retaining its pre-Revo-
lutionary charm.  Minutes to Smolenskaya 
and Old Arbat   ID 35700

Patriarchy Ponds retreat
Located on the top floor, this spacious 105 
sq. m. apartment boasts all western ameni-
ties as well as a state-of-the-art jacuzzi and 
sauna.  Experience old-world Russia in this 
pre-Revolutionary apartment, but expect all 
the modern conveniences one could imagine. 
2 full-baths and a huge living room, furnished 
with the most tasteful selections, make this 
home a perfect choice!    ID 36193

+7 (495) 232 67 03 
www.evans.ru

To advertise with 

please call:

+7.903. 724.4997
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PASSPORT	Magazine	currently	has	job	openings	for:
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English/Russia speaker, Organized, Hands-on, attention to detail, fast and 
accurate work. Experience in journalism desirable.

Paid	Student	Intern
Great opportunity for Student that is majoring in Journalism to get hands-
on experience.

Senior Editor  

Successful applicant will be English/Russian speaker, dynamic self starter with abil-
ity to produce results.

Please send your cv to:  ads@passportmagazine.ru

Russian 
as foreign Language 

Metro “Tverskaya”, “Pushkinskaya”
Tel.: +7 (495) 202 35 95, 202 37 30   
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www.solarhousing.ru
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There’s no denying that most of the 
world’s population have little idea that 
Belarus exists. Those that have heard of it 
are likely to associate the country either 
with gas supplies or with ‘Europe’s last 
dictator’ – as Condoleeza Rice refers to 
him. However, this modest country has 
a far greater legacy than most of us can 
imagine, giving the world a significant 
number of its notable sportsmen, writers 
and artistes. 

How many of us would have guessed 
that gravel voiced Kirk Douglas – known 
for his roles in Spartacus and Lust for Life 
- was born to Belarusian parents? They 
emigrated from Gomel to the USA when 
Kirk was just three years old, in 1919.  
Likewise, top American designer Ralph 
Lauren’s parents are from Belarus (his 
father from Pinsk and his mother from 
Grodno) – although they immigrated to 
the US before he was born. 

Belarus also has its fair share of writ-
ers. Science-fiction king Isaac Asimov 
was born in the village of  Petrovichi in 
the Mogilev Region of Belarus. Over his 
lifetime, he was involved in writing more 
than 500 books (and has works in nine of 
the ten major categories of the Dewey 
Decimal System – all but Philosophy). 
Few realise that Fyodor Dostoevsky - one 
of Russia’s greatest prose writers – was 

Famous Belarusians
By Anne Coombes

born into a Belarusian family. Although 
his parents had moved to Moscow by 
the time he arrived in the world, they 
hailed from the small Belarusian village 
of Dostoevo in the Ivanovo District. Last 
autumn, the village celebrated the 500th 
anniversary of the famous family. Sadly, 
their home was destroyed during the 
1960s land reforms.

On a melodic note, Irving Berlin was 
born in Mogilev in 1888. His family left 
for the US in 1893 and he grew up there – 
considering himself a dedicated patriot. 
He composed an amazing 3,000 songs 
in his lifetime  - including such greats as 
‘God Bless America’, ‘White Christmas’, 
‘There’s No Business Like Show Business’, 
‘Anything You Can Do (I Can Do Better)’, 
‘Cheek to Cheek’ and ‘Puttin’ on the Ritz’. 
He was also responsible for 17 film scores 
and 21 Broadway scores.

Belarus has brought forth some of our 
world’s most prominent athletes. Just 
think of Olga Korbut – from Grodno 
– who won four gold medals and two 
silver medals at the Summer Olympics 
of 1972 and 1976 (on the Soviet team). 
Known as ‘The Sparrow from Minsk’, she 
won judges and audiences over with her 
technically miraculous moves. She was 
the first person to do a backward som-
ersault on the balance beam, a standing 
backward somersault on the bars and 
a back somersault to swingdown (still 
known as the Korbut Flip) on the beam. 
Moreover, her open displays of emotion 
contrasted wildly with old eastern bloc 
stereotypes – making her the darling and 
idol of every teenage girl; worldwide, 
they flocked to join gymnastic clubs - in-
spired by plucky Olga. The focus of the 
sport shifted from mature elegance to 
high-energy acrobatics performed by 
willowy adolescents, truly changing the 
face of modern gymnastics. 

Belarus also has a knack for producing 
wonderful tennis players. Among the 
most well known is Minsk’s Max Mirnyi 
(nicknamed The Beast for his aggressive 
play and his height of 6ft 5in/ 195cm).  
He won the US Open Doubles in 2000 
and 2002, the 2005 French Open and 
reached Wimbledon’s 2003 doubles final 
(ranking doubles number one that year). 
He has amassed around US$7 million 

in winnings so far. Another well known 
figure in the world of tennis is Maria 
Sharapova – whose parents fled from 
Gomel in Belarus in 1986 - to escape fall-
out from the Chernobyl nuclear accident. 
They settled in Siberia and their baby girl 
was born less than a year later. Her father 
brought Maria to the United States for 
training at the tender age of 7 – where 
she has resided ever since. At the end of 
2006, she was the world’s highest-paid 
female athlete, having won two Grand 
Slam singles titles, the 2004 Wimbledon 
event and the 2006 U.S. Open. Other no-
table sporting heroes include Yulia Nest-
erenko from Brest, who took the Olympic 
gold at Athens in 2004. Her 10.93 second 
finish in the 100m made her the first non-
American to win since 1980 (when the 
American team boycotted the Moscow 
Games).  At the Sydney 2000 Olympics, 
Yekaterina Karsten took gold for rowing, 
Yanina Korolchik for shot-put and Ellina 
Zvereva for discus.

Finally, we must mention Marc Cha-
gall, who was born in Vitebsk - the old-
est of nine children in a Jewish family. His 
father was a herring merchant and he de-
scribed his young years as happy though 
impoverished; he drew inspiration from 
the simple Belarusian peasant existence 
surrounding him. At the age of 20, he 
moved to St. Petersburg to study but reg-
ularly visited his home town. It was there 
that he met his future wife, Bella. He later 
moved to Paris but returned to take an 
active role in the Russian Revolution of 
1917. He became a Commissar of Art for 
the Vitebsk region, where he founded 
an art school. However, he found life dif-
ficult under the Soviet system and took 
his wife back to Paris in 1923 – making 
himself persona non grata for the rest of 
his lifetime in the USSR. Following Nazi 
occupation, they escaped to the US.  
Vitebsk’s Chagall Museum – founded in 
1997 - stands in the building where his 
family lived but contains only copies 
rather than originals. 

Shimon Peres, Israel’s new President, 
was born in Belarus in 1923 in the village 
of Vishnevo in the Minsk Region. This 
Nobel Prize winner served as Prime Min-
ister of Israel from 1984-1986 and from 
1995-1996. 

Maria Sharapova
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Some 450 people attended the 

2007 summer Stramash that took 

place on an August Saturday in bril-

liant sunshine in Krasnopresnens-

kiy Park, As usual there was a Scot-

tish cover band, Night Shift, which 

kept people dancing all afternoon.  

There were special games and en-

tertainments for children and of 

course plenty of food and drink 

for all the family. Catering was pro-

vided by Yuri Navarro, who has re-

cently opened his own restaurant, 

Navarro’s, close by.

This was the fifth Stramash and is 

the traditional start of St Andrew’s 

Society  season. We can look for-

ward to the St Andrews Ball (1 De-

cember) and the Burns Supper (26 

January, to be confirmed).  Other 

upcoming British social events to 

mark your calendar’s for are the 

second annual Moscow Village 

Fête in the grounds of St. Andrew’s 

Anglican Church on Saturday, 8 

September from 14.00 to 17.00 

and the Trafalgar Ball of the British 

Business Club which will be held 

this year on 20 October in the Mar-

riott Grand Hotel. This is one of the 

most well attended international 

balls in the expat calendar and a 

great networking event.  

Stramash in the Park
Text and photos by John Bonar



Out&About

2007 09 53

Photographs: 
1. Two face painted young performers wait for their turn on stage
2. H.E. Air Vice Marshall (Rtd), Edward Mantey, Ambassador of Ghana, with his grandson Jeffrey enjoy the festivities
3. A traditional Balinese dancer performs for the crowd
4. Indonesians students in Moscow donned traditional costumes to welcome the many members of the diplomatic corps, government 

officials, businessmen, expatriates and Russian friends of Indonesia to the bazaar.
5. Indonesian Embassy 1st Secretary Johannes O.S. Manginesela with Voice of Russia presenter Estelle Winters
6. An Indonesian group played to the happy gathering 
7. Marina Skoromotyslova (left) of Emirates explains the airline’s wide range of destinations in Asia to visitors to the bazaar.

Charity Bazaar attracts 
growing numbers
Text and photographs by John Bonar

Crowds turned out in August for a day of fun and culture at the 
Indonesian Charity Bazaar. This is fast becoming a summer tradi-
tion in Moscow and well in excess of 1,000 people turned up at 
the spacious Embassy compound on Novokuznetskaya ulitsa and 
eagerly bought Indonesian handicrafts and other products includ-
ing clothes by Tatyana Sudaryanto, the Russian designer who has 
sought inspiration from Bali. The main prize of the grand raffle was 
return tickets for two from Moscow to Jakarta by Emirates Airlines.

The growing popularity and impact of Indonesia in Moscow 
life was evidenced by the substantial increase in turnout, up from 
some 750 people last year. 
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Eight young dancers from Moscow’s Ku-
drinka Dance Ensemble, sponsored by 
Passport magazine, have just returned to 
Russia after taking a number of top prizes 
at the Cathy Roe Ultimate Dance Competi-
tion and Convention in Mason, Ohio from 
July 5-8. They were also selected along 
with the best dancers from the competi-
tion to participate in a Dance Spectacular 
choreographed by Cathy Roe to a Beatles 
music medley, topped by “Back in the 
USSR.”
Kudrinka was also sponsored by Lensmas-
ter executive Craig Risk and some of his 
friends in the Cincinnati area who served 
as hosts for the dancers and their leaders.  

Passport Sponsored Dancers Bring Home Prizes

The Kudrinka dancers were popular at the competition and made 
friends from throughout the United States. They also performed 
at a Cincinnati street festival called Second Sunday on Main, and a 
large Seniors Center.
The Cathy Roe Ultimate Dance Competition draws young student 
dancers from schools around the US after regional qualification 
rounds. Competition categories include Jazz, Tap, Ethnic, Modern, 
Character, Lyrical and others. The Kudrinka dancers brought back 
the following prizes and trophies:

- First Place in Age Category 17-1� 
- First Runner Up, Senior Group Dances 
- First Runner Up, Senior Duet/Trio Dances 
- Overall Fourth place among 33 teams competing.

Of six dances presented by Kudrinka, four received a top Platinum 
award (highest possible) and two received High Gold. The Kudrin-
ka dances were:

Barynya, a Russian ethnic dance that includes the 6 principal 
dancers, one of the group leaders, and two younger dancers. 

Krutukha, a traditional Belorussian duet. 
Photographer, a character dance based upon the music of 

Russian rock guitarist Viktor Zinchuk. 
Dreams, a modern dance to the music of Ivan Kupala, a group 

with creative interpretations of old Russian songs. 
Russian Retro-Step, a Russian seamans' tap dance. 
Flamenco Fragments, a Flamenco selection. 

KUDRINKA is an amateur adult and youth folk and modern dance 
ensemble of about 70 dancers that resides at Moscow's MosMet-
roStroi Palace of Culture. Kudrinka celebrated its 30-year anniver-
sary in 2005. The group is lead by Irina and Alexey Salnikov. Marina 
Borden is dance teacher and choreographer. Kudrinka's emphasis 
is on Russian folk and modern dance. 
by Charles W. Borden

The opening of Alexei Akulai’s newly opened “Collections” 
restaurant and the launch of Avenir Recruitment’s  new Ave-
nir Natural Resources division were announced at a business 
breakfast organized by the Swiss Russian Chamber of Com-
merce, and CERBA (Canadian Eurasian Russian Business Asso-
ciation).
Passport sponsored the event. Scott Anderson from Avenir 
told how difficult it is to find staff in the natural resources in-

dustry. He explained how cruel the work conditions can be as a 
lot of natural resource sites are sometimes located at extreme 
heights such as up to 5000 Meters where only about 50% of 
qualified workers are even physically able to survive in such 
conditions. He underscored the point  that not only is it dif-
ficult to find workers with the proper background, but trying 
to find ones that are willing to relocate to desert type locations 
without their families is not exactly easy. 

New Restaurant venue for Natural Resources breakfast
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Swede wins 2007 
Russian Open

Early August the Russian Open Golf Championship 2007 took place at Le 
Meridien Moscow Country Club. The day before the traditional Pro-Am golf 
tournament with professionals paired with amateurs was held.
The Russian Open is held every year since 1996 on this champion course, 
which is only one in Russia with 18 holes (par - 72) which makes it one of 
the hundred of the best in the world and in the top twenty in Europe. This 
was the second year it is a full stage of European PGA. The prize money has 
increased from $500,000 in 2005 to $2 million, and the tournament was car-
ried live on Eurosport and Sport channels.

The special prizes for hole-in-one was doubled compared to 2006. 
A 7-series BMW was the prize for hole16, while a 50-inch Philips 
plasma screen was offered for hole  4. A gala reception was held in 
the Moscow Ritz Carlton on July, 31st. when guests were surprised 
by the appearance of Hollywood actor Don Johnson, who plays the 
main character in Miami Vice.
Next day he had an opportunity to show how he has mastered golf. 
Paired with AutoLocator president Dan Vigdor he failed to get in the 
top three. "I play about 20 years”, Johnson said. “However it means 
nothing. It is possible to play 100 years - and still not learn!"
117 players took part in the Russian Open, from 23 countries, includ-
ing 5 from Russia.
Rain bugged the players from the first day, with play cancelled at 
three p.m. and the second day rain caused it to be declared a day of 

rest. On the morning of the third day all golfers finished the second 
round, having defined the list of finalists. No Russians were among 
them. Dmitry Vinogradov, who had the best chance to become a 
finalist, “failed” on last hole, missed out by one point for the cut.  
"Probably, I simply was not prepared for the impact,” the upset 
sportsman admitted after game.
The leader of the 2nd round Swedish Per-Ulrik Johansson set a new 
record for Moscow Country Club of 63 points. However, this result 
was not included in official records, because as a result of the bad 
weather part of the tournament was governed by " winter rules ". 
However Per-Ulrik went on to keep his lead and became the win-
ner of The Russian Open 2007, taking home a cheque for $333 330 
dollars. "I won in Scotland twice in very bad weather”, he said. “So, 
probably, it helps me". 
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What is the most important for you, to be a 
traveler or an explorer?
The most important of course is to be a docu-
mentarian. My profession is to produce the 
film as the actual result of all the traveling, 
research and coverage. The pure travel is 
something different. I can stay without going 
somewhere for two years and feel free, the 
traveler is the one who has constantly to go 
and see different places without any special 
target. What I care for is the final result.

Are you the only one in Russia who can 
represent the GEO mark of the National 
Geographic Societry?
- I am not the only one. There is another docu-
mentary maker, who, by the way, began work-
ing with me. Now, there are two of us from 
Russia. I was the first one and it was really 
hard. I was not just a man from the outside, I 
did films, published the articles and did some 
work on TV. They had a chance to see what I 
do, to think if my work would be financially 
profitable, scientifically and yet interesting for 
the audience; they also estimated the quality 
of the video. After almost five months they 
made a decision to let my team publish our 
works under the GEO logotype.

You make a huge amount of work form the 
very beginning till the actual issuing of the 

disk. I may be wrong but the audience sees 
only the resulting part. And this huge ice-
berg doesn’t bring you the popularity or 
loads of money. Why did you start all this? 
It was a normal chose for me. I had savings, I 
lived a half of my life in Europe and different 
continents, so it was a natural way for me to 
start the documentary. If you often go to ex-
otic places all over the world the thought that 
you have to produce something about that 
travel comes by itself. I could earn money only 
this way I had a choice to live a usual life and 
go travel somewhere twice a year as normal 
people, but I wanted to make travel my work. 
I knew I had to do it. This job taught me a lot 
of different things. It is not just you choose 
where to go, you have to make a certain idea 
about the future film and study all the mate-
rial available then find sponsors, make a plan 
and all the necessary preparations on the 
place then actually go there make the mate-
rial, come back spend time for putting it into 
shape and release it on the disks. 

Is there anybody who would envy the way 
you live?
Yes, there are some. Especially when I come 
on TV, they say that I am happy to do what I 
want. They definitely see only the top of the 
mountain. This work demands self-discipline. 
I know only the few who tried to earn money 

the same way and made a success. The rest 
failed…

Why did they fail?
I think that happens because they don’t see 
the whole picture. They think of exotic places 
like Hollywood hotels, endless parties, expen-
sive cars and first class flights. But when the 
real job starts it is absolutely different. You 
may be starving and parched with thirst, and 
continue working while nobody makes you 
go and shoot. I have met a lot of such people. 
And when I relied upon them and was disap-
pointed. I spent a lot of money and time but 
had to send them back. 

What do you pay attention more to people 
or their way of life? 
It would be wrong if I just show the people 
and didn’t try to understand their culture and 
customs. I try to pay attention to every detail 
because they disappear. It doesn’t mean that 
they are dying physically; no, they die as a civi-
lization. You cannot return what has passed. I 
was lucky sometimes to picture the tribes and 
their customs fifteen years ago and now that 
I return there with the better equipment they 
all have gone. The worlds are disappearing. It 
is the problem of animals, ecology, secrets of 
the history. If you don’t catch them now they 
will be gone forever. 

Oleg Aliev is the author, film director and cameraman of 20 documentary films.
He has dedicated 15 years to exploring the culture of primeval tribes of hard-to-reach corners of the Earth. He lived 10 
years in the hidden regions of tropical New Guinea and wandered with the Nenets on the coast of the Arctic Ocean He 
has filmed in China, Vietnam, Bhutan, India, Cambodia, and Kuwait. In 2001 was honored by the Golden Globe the presti-
gious award in the sphere of tourism for the setting up a monument of N. N. Mikhlikho-Maklai in Australia.


