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i  n this spring issue of Business Traveller Poland, I particularly recommend our 

article on... running on the go.  Research shows that running can help you beat jet 

lag, combat stress and boost brain power. When you lace up your trainers and join the 

locals pounding the pavements and parks at dawn, you experience a place in a way that 

just is not possible from a taxi or boardroom. Luckily, when running in a city you don’t 

know well, you can use one of plenty of apps that allow you to plot an interesting route. 

Those who train running regularly, but also occasional joggers, should join Strava, the 

global online running and cycling community, recently launched Strava Local, an insider’s 

guide to the best running and cycling routes in 12 cities. Every Strava Local guide includes 

routes of varying difficulty, as well as our favourite places to grab coffee, buy gear or snap a 

great photo. The article also features five most interesting urban running routes located in 

Sydney, Edinburgh, Copenhagen, Vancouver and Chicago. Enjoy your reading!

      Marzena Mróz 
      redaktor naczelna

In the US “Business Traveller” is published at 303 Fifth 
Avenue, 1308, NY 10016, tel.: 1 212 725 3500. In Germany 
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Flying. Reimagined
Under the slogan "Flying. Reimagined," Lufthansa is providing its 
passengers with increasingly customized products and service offers 
along the entire travel chain. Now, the airline has further developed 
its digital luggage services.  Passengers can use a link on their mobile 
boarding pass in the Lufthansa app to track where their luggage is 
currently located. Upon arrival at their destination airport, the app 
informs the guest of the specific baggage carousel and (starting in 
June) the exact time of the delivery of their luggage. This service offer 
will initially be available in Frankfurt, Munich, Stuttgart, and Milan, 
and then gradually extend to include other airports.
Another innovation in baggage handling is Lufthansa's cooperation 
with RIMOWA. The RIMOWA Electronic Tag is the first digital and 
fully integrated mobility solution. It makes flying with luggage faster, 
more comfortable, and more secure. While today’s suitcases and 
travel bags must still be checked in by hand and labelled with “paper 
tag”, with the RIMOWA Electronic Tag Lufthansa passengers will 
soon be able to also check their luggage from home or on the road 
with the Lufthansa app. Using their digital boarding pass, they can 
submit data from their smartphone with just one tap, via Bluetooth, 
to their luggage equipped with the RIMOWA Electronic Tag. After suc-
cessful tests with customers since fall of last year, launch will begin 
on March 14, 2016.

airlines
Lufthansa

Michał Cessanis takes us on a 
unique journey around the world: 
to Japan, Brazil, Peru, Portugal, 
the United States, France, Aus-
tralia, Hong Kong, Albania, Mo-
rocco, Vietnam, Turkey, Sweden, 
China and Cyprus. He describes 
his adventures, but also legends 
told by the people of the respec-
tive places. Additionally, each 
chapter includes useful travel 
clues.

Book
travel

InTeReSTIng 
SToRIeS

British American Tobacco Poland 
has introduced to the Polish 
market an innovative e-cigarette 
branded VYPE ePen. VYPE ePen 
is a truly innovative device that 
utilizes a system of replaceable 
cartridges, enabling the user 
to change the flavour in just a 
few seconds without any risk of 
spilling the liquid. What’s more, 
its use is extremely intuitive. 
VYPE e-cigs are now available in 
the UK as well as several other 
countries. The product range 
was developed following several 
months of intensive product 
testing, opinions of experts and 
researchers, as well as a detailed 
study of e-cigarette users and 
regular smokers. This led to crea-
tion of VYPE - a real alternative 
to smoking tobacco. VYPE e-cig-
arettes are available in eSmoking 
World specialist shops, as well 
as inMedio and Relay outlets 
and online stores www.esmok-
ingworld.com and www.vype.
pl. A VYPE ePen device can now 
be purchased at a promotional 
price of PLN 99; VYPE ePen 
refills cost PLN 24.90, Vype also 
offers liquids that are compat-
ible with other e-cigarettes. Vype 
eLiquids cost PLN 19 for a 10 ml 
bottle. For more information go 
to www.vype.pl.

Technology
E-cigarettes

alteRnative 
to Smoking

Tidal is a music and entertain-
ment platform for playing and 
exploring music by artists from 
around the world. With it you 
can access the unique content 
and share your newly discovered 
music with your friends. TIDAL is 
available in 46 countries and of-
fers a catalogue of more than 40 
million songs, as well as around 
100,000 videos. The service offers 
hi-fi sound comparable to CD 
quality, HD videos, user-tailored 
content, as well as unique experi-
ence for the members.

Technology
tidal

TAKe TIDAL FoR  
A SPRIng oUTIng
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new balance

neW RUnnIng SHoe

airlines
Aeromexico

new Balance has presents its latest running shoe Fresh Foam 1080 that 
combines the design of the well-known 1080 model with the Fresh Foam 
technology. The sixth generation of the 1080 features an updated upper 
part of the shoe. Also the sides of the product feature a restyled branding. 
one of the new components used in this model is the lightweight and 
highly breathable mesh that allows thermoregulation of the air during 
intense workouts. The smooth ankle collar prevents skin from chafing. 
The Fresh Foam used in the sole perfectly cushions your feet. In this way, 
even during long and intense running sessions your feet will experience the 
pleasant feeling of softness and lightness. Both men’s and women’s ver-
sion are available. www.nbsklep.pl.  
price PLn 559.99

amSteRdam – mexico city

At 24/26A Piękna Street in Warsaw, there 
is a unique place where traditional hair-
dressing services combined with vast 
knowledge of trichology and eco-care, 
meet demands of even the most demand-
ing customers. In addition to a compre-
hensive range of standard hairdressing 
services, the institute offers diagnostics 
and trichological treatment to eliminate 
many hair and scalp-related conditions. 
The carefully selected procedures can 
help you get rid of dandruff, seborrhea, 
skin inflammation and significantly re-
duce hair loss. Additionally, with natural 
Hair Spa rituals damaged hair regain its 
healthy condition and become strong 
and shiny. The eco-cosmetics used in the 
institute are unique in their class, meeting 
the expectation of the most discerning 
customers: people with allergies, conva-
lescents and pregnant women; kitako.pl

HeALTHy HAIR  
InSTITUTe

Beauty
Kitako

Aeromexico, Mexico’s global airline, announced three weekly nonstop 
flights between Mexico City and Amsterdam. The carrier will start the 
regular flights to the Dutch capital on 20 May 2016. The route will be 
operated using the Boeing 787 Dreamliner, regarded as one of the 
most advanced commercial airplanes in the skies.
Aeromexico is Mexico’s only airline that offers direct flights to Europe, 
and Amsterdam will be the carrier’s fourth European destination. The 
flight schedule is very convenient. The plane will depart Mexico City at 
11:58 pm every Wednesday, Friday and Sunday. The flights from Amster-
dam will take off at 10:35 pm on Mondays, Thursdays and Saturdays.

Cooking
Competition

On 5 March 2016, the 14th century Teutonic Castle of Ryn, 
located in the very hear of the Great Masurian Lakes re-
gion, experienced a real siege. 16 double teams represent-
ing the best restaurants in Poland competed in a culinary 
challenge for a perpetual trophy of L’Art de la cuisine Mar-
tell. The 14th National Young Culinary Talent Competition 
was won by Mateusz Bogdański and Artur Kuchnia from 
Heron hotel in Gródek by Dunajec. The winners were se-
lected by a jury chaired by Paweł Oszczyk. The champions 
prepared a rack of lambe and entrecôte with roasted shal-
lots and coriander, as well as the confit of artichoke, fen-
nel and scorzonera (black salsify). The event was emceed 
by Dariusz Struciński - an award-winning chef at Anders 
hotel, along with Karol Okrasa and Dariusz Maląg.
In accordance with the rules of 2016 L’Art de la cuisine 
Martell, the competitors participated in four rounds at 
specially prepared cooking stations. They had only one 
hour to create each dish. The culinary theme of this year’s 
competition, as well as the main product that the partici-
pants had to utilize in their dishes, was the British fresh 
lamb. The chefs also had to match their dishes with the 
most suitable version of Martell cognac.

BeSt Rack and entRecôte

Sports
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the latest Samsung SUHD 
KS9000 TV impresses with 

unprecedented image quality and a ground-
breaking design. Never before have colours 
been so vivid and natural, and the details 
so precisely rendered. With the world’s first 
bezelless design, the depth of the curved 
screen is even more engrossing and the bor-
der between an image and reality incredibly 
thin.

ColourS ThaT Trigger 
emoTioNS
Samsung SUHD KS9000 is equipped with 
an innovative Quantum Dot technology 
that guarantees a truly revolutionary image 
quality. The new generation of quantum 
dots used in the design of the LCD panel, 
enable to obtain much more saturated, and 
purer colours. No other previous Samsung 
model could boast such a wide range of 
truly natural colours. KS9000 renders 64 
more colour tones than any conventional 
UHD model. Quantum Dot technology 
combined with UHD (4K) resolution that 
guarantees four times more details than 
Full HD, allows you to enjoy faithfully ren-
dered colours and sharpness that will high-
light even the tiniest details of the image. 
Thanks to this, images look lifelike, mak-
ing you feel as if you were a part of them. 
Blue ocean waters, green grass or red lips 

such a beautiful piece of modern engineer-
ing in a corner of your room or hang it on a 
wall. The TV features a stable tripod stand 
as well as a beautifully designed back part, 
so you can easily set it in the middle of 

the room, exposing it as if it were a work 
of art. Creating the KS9000, the designers 
were able to minimize the thickness of the 
curved screen, making it incredibly slim. In 
this way, the whole construction looks re-

markably lightweight. In combination with 
the modern, minimalist stand and a smooth 
rear panel, the TV looks spectacular and 
will certainly hit a chord with many lovers 
of an elegant and unusual design.

The realistic effect is enhanced 
by the gently curved screen, 

which visually embraces 
the viewer and widens their field 

of view, allowing them to feel 
the depth of the image.

of an actress have never been so beautiful, 
clear and full of realism.

SCeNeS CloSe To realiTy
SUHD KS9000 utilizes the HDR (High Dy-
namic Range) technology to obtain a high 
level of brightness up to 1,000 nites, which 
is even 10 times more than in plasma TVs. 
Thanks to this video footage and photos 
stored in HDR technology can be displayed 
with great precision. The result is an image 
that renders natural colours and light satu-
ration. With the use of HDR technology it 
is possible to obtain very realistic effects - 
something that would be unachievable in 
standard TVs. Imagine a video showing 
the surface of the lake shimmering with 
thousands of lights or sunrays beaming 
through tree branches... Samsung KS900 
will make you squint your eyes, giving in 
to the lure of the moment.  

This realistic effect is further enhanced 
by the gently curved screen, which visually 
embraces the viewer and widens their field 
of view, allowing them to feel the depth of 

the image and become a part of the events 
unfolding in front of their eyes. The feeling 
of immersion is also achieved by the use 
of Auto Depth Enhancer function, which 
provides a much greater sense of depth, 
by setting automatically different levels 
of contrast for various areas of the screen. 
In this way home entertainment becomes 
even more exciting and... absorbing. Espe-
cially as the new KS9000 comes equipped 
with the powerful Smart TV technology.

New level 
of home eNTerTaiNmeNT
The new Samsung SUHD features a re-
freshed Smart Hub interfaced based on 
Tizen platform, as well as a new remote 
called Samsung Smart Control. In the re-
vamped Smart TV all the most important 
functions are in one place. The lower part 
of the screen features VOD apps, games, 
TV channels and access to external devices 
connected to the TV, such as soundbards 
or gaming consoles. You can also control 
them without using additional remotes. 
This allows you to quickly and more eas-
ily access your favourite content stored in 
one place.

With Quick Connect application, it is now 
much easier to link your KS9000 with mo-
bile devices. The application allows you to 
easily connect and share content with other 
family members. You can, for example, dis-
play videos or photos from you mobile de-
vice on the large screen of the TV, or even 
transfer selected apps. Do you feel like 
watching holiday videos on a large screen? 
No problem. Simply use the Samsung 
Smart View app or Quick Connect func-
tion to easily link your TV with your smart-
phone or tablet, and display films, photos or 
play music from other devices.

exCelleNCe 
iN every deTail
The new Samsung SUHD KS9000 offers 
not only the most advanced image display 
technologies, but also a truly unique design. 
The TV should be a centrepiece of your liv-
ing room, looking beautiful from every 
angle. This is exactly the thought that lead 
Samsung designers to create a new range 
of Samsung SUHD 2016 TVs, to create a 
so-called “full 360-degree design”. With 
no bezel around the display, the viewer’s 
attention is focused only on the thing that 
matters, that is the content displayed on 
the screen. It would simply be a sin to put 
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Hotel tHe soutH beacH
hotel SiNgapore

this modern property 
located in the very 
centre of the city with 
a stunning view of 

the famous Marina Bay Sands 
skyscrapers, was designed 
by Philippe Starck. The hotel 
perfectly blends into the ar-
chitecturally challenging envi-
ronment of the contemporary 
Singapore.

Interestingly, The South 
Beach Singapore had been one 
of the most anticipated hotels in 
Asia until it was finally opened 
on 3 September 2015. A group of 
the world’s most distinguished 
architects wanted to design 
something that would epitomize 
a balance between work and fun. 
And, I must admit, they succeed-
ed. The property’s main goal is 
to promote the HIP environ-
ment, which stands for Highly 
individualised people and plac-
es. The elegantly designed interi-
ors of the hotel seem to invite its 
guests to leave the ordinary life 

behind and explore their imagi-
nation. And to do this they sim-
ply need to enter the colourful 
world of The South Beach

RooMS, gARDenS 
AnD PooLS
The hotel offers 654 rooms and 
suites. The main restaurant is 
open throughout the day. Guests 
can enjoy here the All Day Hotel 
Dining concept - in short ADHD 
- which may sound a bit on a fun-
ny side. If you feel like having a 
drink, you can do it in one of the 
three hotel bars. The property 
has also two Sky Gardens as well 
as two infinity pools and a gym. 
At times you can take advantage 
of a “three nights for the price of 
two” promotion. 

On the 18 floor of the build-
ing there is a leisure centre with 
an outdoor swimming pool, 
air conditioned gym, bar and a 
table tennis table. It’s a perfect 
spot to relax outdoors with spec-
tacular views of the cityscape. 

There are several fruit-shaped 
mattresses floating in the pool, 
while in the shallower part of it 
there is a huge sofa, which is a 
favourite photo spot for all the 
visitors. The place is indeed re-
markable, as behind you can see 
the tops of Singapore’s highest 
skyscrapers.

DeSIgn AnD THe VAnISHIng 
FRonT DeSK
The South Beach is filled with 
elements of the modern design. 
For example in the area where 
usually there is a reception 
desk, here you will find a large 
light panel called “the Videow-
all” that displays swirling and 
ever-changing colourful visu-
als. It resembles a sort of a ka-
leidoscope, but sometimes the 
pictures are simply the reflec-
tions of the same elements and 
a moment later the image melts 
like lava into homogeneous ro-
tating pictures. The effect is 
electrifying!

ConTACT
Hotel The South Beach
30 Beach Road
Singapore    
+65 6818 1888
www.thesouthbeach.com.sg

In line with modern trends, 
in the reception area there are 
portable, unobtrusive front 
desks. They are simply a few ta-
bles where comes a staff mem-
ber with a laptop to check you 
in and then immediately disap-
pears. The number of person-
nel depends on the number of 
guests, which is a very interest-
ing concept.

The interiors of lifts are deco-
rated with a sort of double im-
age. A change in the colour 
of the LED light triggers the 
change of a visible image. In 
this way, you can enter the lift 
adorned with dolphins and oc-
topuses and come out when it’s 
decorated with bird images.

RooMS FoR LADIeS
The hotel rooms feature ultra-
modern décor to suit the whole 
concept. They come with a large 
number of ameenities, such as 
slippers, cosmetics etc. At the 
bedside there are unique rugs 
with images showing a piece of 

underwear. You can get an im-
pression that someone dropped 
it on the floor in a hurry. Then 
there is a whole floor dedicated 
to ladies only. Singapore notes a 
steady growth of Chinese busi-
nesswomen coming here on 
business trips. No wonder then 
that the rooms feature various 
gimmicks such as manicure 
kits, jewellery boxes and other 
women's accessories.

Any European guest will be 
impressed with the toilet in the 
room that automatically opens 
when you enter the bathroom 
and then flushes and closes - 
once again all by itself. What 
is more, you can even have a 
chat with it. In Japan such toi-
lets have been present for a long 
time, but in other Asian coun-
tries they are a sort of a novelty 
that greatly amuses the West-
erners.

The public areas of the hotel 
feature wide corridors decorated 
in a lovely beige pattern and illu-
minated with a gentle cool light.

ALL DAy HoTeL DInIng
The All Day Hotel Dining res-
taurant serves breakfast in a 
form of buffet, as well as a la 
carte dishes. The breakfast buf-
fet is quite modest, but at the 
same time elegant. Interest-
ingly, there are more European 
than Chinese dishes among the 
breakfast options. Members of 
the restaurant personnel are 
equipped with headphones and 
microphones, so after taking 
our order a waiter doesn’t re-
turn to the kitchen and our food 
is brought by another member 
of the staff.

VeRDICT
It’s a spectacular hotel that 
matches the latest trends of 
this extraordinary city. A good 
option for business travelleres 
as well as leisure tourists who 
want to spend a few days in the 
city. A truly modern and inspir-
ing place. I definitely recom-
mend it!

Rafał Sobiech

The All Day Hotel 
Dining restaurant 
serves breakfast 

in a form of buffet,
 as well as 

a la carte dishes. 
The breakfast buffet 

is quite modest, 
but at the same time 
elegant. Interestingly, 

there are more 
European than Chinese 

dishes among the 
breakfast options.

tried & tested
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tried & tested

H 15 boutique Hotel
hotel  warSaw

this original, 5-star 
hotel is a unique prop-
erty, mostly thanks to 
its remarkable location 

and history. Because how many 
of us can say that they have 
spent a night or two in a former 
Soviet embassy?

InTeRIoRS
The hotel is situated in the 
original 19th century residential 
building that was home to Sovi-
et embassy during the interwar 
period. No wonder that this cre-
ates a specific atmosphere of the 
place, and the hotel takes advan-
tage of this fact for marketing 
purposes. H15 boasts 46 mod-
ern, neatly furnished rooms and 
suites with attractive décor and 
a lot of space.

WHeRe IS IT?
One of the main advantages of 
the property is its convenient 
location. It’s situated in the very 
centre of the city, just 200 me-

tres from numerous pubs and 
restaurants and only 750 metres 
from Centrum metro station.
Its 19th-century building was 
originally a residential property 
owned by the Glass family.  In 
1924 it was bought by the Sovi-
ets who lated converted it into 
their embassy. The Art Nouveau 
interior decoration was replaced 
with the symbols of the Soviet 
Union: a red star, hammer and 
sickle. At that time Russians 
also carved figures of peasants 
and workers at the tops of col-
umns on the front of the build-
ing. Above the first floor balcony 
the ‘Soviet Union Globe’ was 
created. 

HISToRy
Luckily, the building survived 
the Warsaw Uprising, retain-
ing its original appearance to 
the post-war years. Between 
2007 and 2012 it underwent 
a complete revamp and since 
then it’s home to H15 Boutique 

hotel that combines modern 
trends with the unique history 
of the property. The interiors 
still feature the original decora-
tions dating back to the times 
the building was owned by So-
viets.

ADDITIonAL SeRVICeS
In addition to luxury accommo-
dation, the hotel offers its guests 
concierge and laundry services, 
luggage storage facilities, room 
service, massages, a fitness cen-
tre, as well as conference and 
VIP rooms.  If needed, H15 also 
provides transfers from Chopin 
Airport through a partner com-
pany VIP Concierge (PLN85 for 
up to three people for a single 
trip). The hotel has its own car 
that can be used instead of a 
taxi at a competitive price. Sim-
ply ask at the front desk for a 
detailed price list. There’s a fit-
ness centre on-site that is free 
for guests of the hotel and open 
6:30 am - 10:00 pm.

ConTACT
H 15 Boutique Hotel
ul. Poznańska 15
00-680 Warszawa
tel.: +48 22 55 38 700

ReSTAURAnT
Signature restaurant serves a 
range of international dishes 
with a touch of fusion and mo-
lecular cuisine. It’s quite origi-
nal and modern. Try dessert 
options - they're worth their 
price. The menu and additional 
information can be found at a 
dedicated website signatureres-
taurant.pl. The restaurant is 80 
sqm and comprises two inter-
connected rooms. Its 17 tables 
can seat up to 50 guests. There’s 
also a large bar, which is a per-
fect place for business lunches 
and cocktail parties. To top it 
all, the original interiors of the 
restaurant feature 1950s Oswald 
chairs, Serga lighting, as well as 
the photos of Marilyn Monroe 
made by Milton Green.

ConFeRenCe RooMS
The 90 sqm Historic Hall is a 
perfect venue for a conference 
for up to 70 people. It’s a his-
toric place that features the 
original parquet floors and 
ornaments dating back to the 
Soviet era. Another interest-
ing venue in the hotel is its 220 
sqm patio. With its glass walls 
on all sides, it’s a top choice for 
banquets and gala dinners for 
120 people.

The hotel also has a suite de-
signed to host press conferences 
of up to 15 people. It consists of 
a spacious lounge area and a 
kitchenette and can be used for 
small business presentations. 
The Penthouse suite, which of-
fers panoramic views of War-
saw, seems ideal for business 
meetings. Its total floor area is 
90 sqm plus a spacious terrace.

RooMS
A standard room in the hotel has 
the floor area of 26 sqm and fur-
niture that has been designed 
exclusively for the property. The 
interiors feature distinctive col-
our tones and the design harks 
back to the 1950s, but in the cur-
rent, more modern incarnation. 
The rooms come with a wooden 
floor, a coffee maker, a kettle, 
crockery and cutlery, a 32-inch 
LED TV with internet connec-

tion and a wireless keyboard, 
fast WiFi, and a queen size bed 
(200 x 160 cm). The bathrooms 
have heated floors and the fog-
free mirror.

The hotel offers the follow-
ing types of rooms: Standard 
Room, Junior Suite, Superior 
Junior Suite, Suite, Superior 
Suite, Luxury Suite, Prestige 
Suite, Two Bedroom Suite. Es-
pecially interesting are the spa-
cious 69 sqm Luxury Suites that 
comprise a bedroom, a balcony, 
and one or two bathrooms. The 
suites come with Italian furni-
ture by Meridiani and Pianka, 
as well as a large corner bed, a 

coffee table and a sizeable din-
ing table for private meals. The 
bathroom is lined with marble 
and features luxury cosmetics.

PRICeS
The prices are varied and the 
hotel doesn’t have a permanent 
price list. That’s why, the prices 
can change dynamically, de-
pending on the occupancy and 
the events taking place in the 
capital. An approximate price 
for a standard room is PLN 450-
700. For the luxury suites you 
may have to pay between PLN 
650 and 1,300. 

Rafał Sobiech

One of the main 
advantages of the 

property is its 
convenient location. 
It’s situated in the 

very centre of the city, 
just 200 metres from 

numerous pubs 
and restaurants 

and only 750 metres 
from Centrum metro 

station.
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down  
to tHe wire

As the competition for transfer traffic  
at airports becomes fiercer,  

minimum connecting times for passengers  
are being eroded, says Alex McWhirter.

B u s i n e s s  t r a v e l l e r  |  R e p o r t
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the subject of minimum 
connecting times is one 

that is endlessly discussed by frequent 
f lyers. Just what does the minimum con-
necting time (MCT) mean when transfer-
ring between f lights?

Complex defiNiTioN
Most people assume that it’s the standard 
connecting time and that they have no need to 
worry. They also assume – wrongly in many 
cases – that if their flight is late the connec-
tion will wait. Some believe it’s the time you 
need to allow when changing planes, even if 
you are travelling with separate tickets. Oth-
ers think that it’s the guaranteed connecting 
time and should their connection be missed, 
they can blame the airline.

In fact, all four assumptions are incor-
rect. According to trade body IATA’s defini-
tion: “A minimum connecting time interval 
is the shortest time interval required to 
transfer a passenger and his/her luggage 
from one flight to a connecting flight. MCT 
intervals are also referred to as ‘official’ or 
‘standard’ MCTs.”

It adds: “MCTs must be observed by all 
ticketing and reservations outlets world-
wide and also are used as input for automat-
ed reservation systems.” However, airlines 
are free to deviate from MCTs in a given air-
port if necessary, it says.

perfeCT jourNey
All well and good. So why do missed connec-
tions and delayed luggage problems occur 
from time to time? It’s because MCTs are 
devised for optimal travel conditions, so the 
unexpected can cause a lot of disruption.
One thing is certain - when bad weath-
er slows down an airport’s operations 
and  causes delays to flights, the knock-on 
effect can result in tens of thousands of pas-
sengers missing their connections.

So why can’t airlines and airports extend 
their MCTs to allow for weather, operational 
delays and so on? It’s a sensible question 
but, sadly, something that is unlikely to 
happen as carriers, airline alliances, hub 
airports and regions compete aggressively 
for traffic.

When competition was less fierce, transfer 
carriers such as KLM or Swiss would time 
their connections so that passengers had 
longer gaps between flights. But today, air-
ports and airlines want to offer the speedi-
est connections and shortest overall journey 
times. London Heathrow is a Oneworld 
hub so it will compete against Amsterdam 
Schiphol and Paris Charles de Gaulle (both 
Skyteam) and Frankfurt (Star Alliance).

fighTiNg for paSSeNgerS
Having short MCTs means airports and 
airlines can offer passengers the shortest 

flight routings, and gain a better position 
on airline websites and GDS systems, such 
as Amadeus and Galileo. MCTs can there-
fore be considered a marketing tool in the 
battle for passengers.

There’s another reason, too. Previ-
ously, it was European airports compet-
ing against one another. Now it’s Europe 
against the Gulf. Hubs such as Abu Dhabi, 
Doha and Dubai are attracting more and 
more of the long-haul passengers that Eu-
rope, not so long ago, would have consid-
ered its birthright.

It means Europe wants to offer speedy 
transfers to Indian travellers flying between 
Delhi and North America, to Chinese na-
tionals en route from Beijing to Latin 
America or Africa and to passengers from 
South East Asia going between Singapore 
or Bangkok and the US East Coast. But re-
cent years have seen Gulf carriers such as 
Emirates, Etihad and Qatar Airways be-
come more established in these regions. As 
a result, MCTs are being reduced to the bare 
minimum. In the most extreme cases, the 
margin for delays is just a few minutes.
It is true that within Europe, airlines pad 
schedules to allow for setbacks. For exam-
ple, a London-Paris flight time (terminal 
to terminal) 35 years ago was 50 minutes, 
whereas today it can be 90 minutes. But air 
travel is so unpredictable that allowing ex-

COURTYARD BY MARRIOTT®
WARSAW AIRPORT
Żwirki i Wigury 1 

00-906 Warszawa 

CourtyardWarsawAirport.com

ZAREZERWUJ  
POKÓJ  
BEZPOŚREDNIO
T 22 650 0102 

wcy@courtyard.com.pl 

WarszawaCourtyard.pl

Zaledwie 49 kroków od samolotu znajdziesz łóżko wygodniejsze 

niż w swoim domu, menu smaczniejsze niż w swojej kuchni, 

warunki do pracy lepsze niż w swoim biurze. Zorganizujesz 

konferencję bez stresu, skorzystasz z Internetu bez obciążenia 

rachunku, poćwiczysz w klubie fitness o każdej porze,  

nie utkniesz w korkach śpiesząc się na poranny lot.  

Sprawdź nas.

 236 pokoi

 bezpłatne Wi-Fi w całym hotelu

 restauracja Brasserie, Lobby Bar, Cyber Cafe

 fitness club

 15 sal konferencyjnych

 monitory z aktualnym rozkładem lotów

 parking
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B2B

b2b@wittchen.com

eleganckie upominki firmowe
portfele, portmonetki, etui, teczki, walizki, kuferki, paski...

• znakowanie produktów logo klienta • projekty dopasowane do indywidualnych oczekiwań
 • bony upominkowe o nominałach 100, 250 i 500 PLN, do realizacji we wszystkich Salonach Firmowych na terenie całego kraju

why mCTs vary
●Timings depend on factors such as:
●  Whether you are using the same carrier or 

alliance when connecting
● Airport size and layout
● Whether you have to change terminals
●  Connecting to a flight where additional 

security checks may be necessary
● Domestic-international connections
●  Arriving in the US and facing customs 

and immigration delays

tra time is not always the solution. Airports 
say they sit down with their airline custom-
ers and work out feasible MCTs. Many, such 
as Heathrow and Gatwick, have connection 
guides for passengers on their websites. 
Many airlines will have similar advice, too. 
But no airline or airport could ever guaran-
tee a connection – aviation is too uncertain 
for that.

Heathrow T5 has the airport’s shortest 
MCT when you fly BA and connect inter-
nationally, at only one hour (it’s 70 minutes 
within T3, and 90 minutes between T5 and 
other terminals). But how achievable is that 
if conditions are less than perfect?

europeaN airporTS
Vienna airport boasts a 25-minute MCT 
for Star Alliance carriers. That’s achiev-
able when things run well but not other-
wise. Business Traveller forum contribu-
tor Tramor01 used this short MCT in 2014 
when flying with Austrian Airlines from 
London to Bangkok via Vienna. The con-
nection had run smoothly on three previ-
ous occasions but this time, it failed and he 
was forced to stay in an airport hotel and be 
re-routed with Star Alliance carriers the fol-
lowing day via Frankfurt. Austrian contin-
ues to offer a tight, 30-minute connection 
for its London-Vienna-Bangkok flights.

Amsterdam Schiphol airport has a 
40-minute MCT between short-haul and 
50 minutes between long-haul flights with 
KLM and other Skyteam services. That was 
okay when Schiphol was smaller but now 

its single terminal is far larger, and walking 
distances between piers can be vast.

A contributor (Gin&Tonic) to our sister 
website, seatplans.com, wrote in January: 
“Connecting in Amsterdam from a Schen-
gen flight [results in] a long walk from  D 
gates to T gates [of] almost 20 minutes. The 
MCT was only 50 minutes, which is good in 
terms of the overall transit time to destina-
tion but leaves one a little flustered.”

KLM is aware that it takes longer if the 
connection involves the Schengen area. It 
now advises: “If you are travelling to/from 
Schengen and non-Schengen countries you 
should count on having to go through ad-
ditional security checks and customs in-
spections. These can substantially extend 
the time  it takes to complete your transfer 
procedure.”

Other European airports with short – 
some would say unrealistic – connecting 
times include Helsinki and Munich. The 
former has MCTs of 35-40 minutes, while 

the latter’s is as little as 30 minutes within 
T2 (mainly used by Star Alliance carriers) or 
35 minutes in T1.

gulf ruleS
It should also be pointed out that the hubs 
of Emirates, Etihad and Qatar Airways have 
all come under pressure, mostly from the 
sheer weight of traffic, although bad weath-
er, most commonly fog, can cause delays.

Qatar now enjoys a new hub in the form 
of Hamad International. Although Dubai 
has the new Al Maktoum International air-
port to look forward to, there are no imme-
diate plans for Emirates to move its opera-
tions there, while Etihad is waiting for its 
new Midfield Terminal to open in 2017.

The Middle Eastern hubs do have ad-
vantages, however. Unlike their European 
counterparts, they have fewer short-haul 
flights connecting with long-haul services. 
The long-haul flights have more opportuni-
ty to regain time en route should they suffer 
a delay on departure and, in  addition, the 
Gulf hubs are open 24 hours.

Safe Three hourS
On a final note, if you are using  separate 
tickets, allow extended connecting times 
of several hours to be on the safe side. Re-
member that with separate tickets an airline 
is not obliged to through-check you or your 
luggage, so you may have to clear customs 
or security  and check in again. With low-
cost carriers you have no alternative because 
they do not interline.
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eVerytHing for our 
passengers!

on January 20, 2016 Luf-
thansa took possession of 
the first Airbus A320neo. 
What routes will it serve?
The first delivered aircraft 
will primarily serve the routes 
between Lufthansa’s base in 
Frankfurt to Munich and Ham-
burg. Lufthansa Group has 
ordered a total of 166 A320neo 
and A321neo aircraft that will 
be delivered in the next few 
years. The first experiences 
with the A320neo clearly show 
that the 15 percent lower fuel 
consumption mark has not only 
been achieved but even slightly 
exceeded.  What is more, the 
significantly quieter engines 
also increase customer comfort 
on-board and provide relief to 
residents near airports by re-
ducing noise emissions. The 
wings of the aircraft are fitted 
with the recently newly devel-

oped wingtips. The 2.4 meter 
long winglets (sharklets) lead to 
lower fuel consumption due to 
the resulting aerodynamic ad-
vantages, as well as lower levels 
of carbon dioxide emissions. 
The sharklets also improve 
the performance of the planes 
and reduce noise levels during 
take-offs.

What new connections will 
Lufthansa offer this sum-
mer?
In summer Lufthansa will 
serve 205 destinations with the 
total number of 10,712 weekly 
flights. One of the novelties 
is a new intercontinental con-
nection to San Jose that will 
be operated five times a week, 
starting on 1 July. Two other 
novelties in our flight network 
are Alicante, Spain and Tirana, 
Albania. Starting 11 May we 

will offer 5 weekly connections 
to Denver, USA, and from 4 
May our schedule will include 
3 weekly flights to Tehran, 
Iran. Passengers flying from 
the Bavarian capital will be 
able to choose new tourist des-
tinations. In summer we will 
launch services to Santorini 
and Korfu, Greece, as well as to 
Porto, Portugal. Destinations 
in Eastern Europe are also be-
coming more popular. In re-
sponse to this trend Lufthansa 
will soon introduce flights from 
Munich to Debrecen, Hungary, 
and from 31 March we will re-
store the connection to Odessa, 
Ukraine. Lufthansa plans fur-
ther development of its route 
network by partnership with 
British Midland. In the future 
Lufthansy passengers will fly 
from Munich to Southampton 
(UK), Norrköping (Sweden) 

Marzena Mróz talks 
to Frank Wagner, 
the Country 
Manager for Poland 
at Lufthansa 
German Airlines

and Bergamo in the Italian 
region of Lombardy. Also the 
German city of Rostock will 
now be served more frequently 
- 6 times a week.

Beginning 1 February pas-
senger can book tickets for 
new, additional connections 
offered by Lufthansa to Cra-
cow and Wrocław. Do you 
have plans to increase the 
number of connections also 
from other Polish airports?
We have been offering Polish 
business and leisure travellers 
our convenient connections 
to worldwide destinations for 
45 years. Nowadays, passen-
gers from Poland can enjoy as 
many as 350 flights per week. 
We have been achieving good 
results here and therefore we 
gradually expand our offer. On 
28 March we launched a new 
connection on Rzeszów - Mu-
nich route. With our presence 
in nine airports across Poland, 
we can guarantee our Polish 
passengers a comfortable jour-
ney via our hubs in Frankfurt, 
Munich, Brussels, Vienna and 
Zurich. However, Poland is an 

important market not only be-
cause of the passenger traffic. 
It is also a preferred location 
for companies associated with 
the aviation industry that pro-
vide more than 1,500 jobs for 
qualified Polish workers (Luf-
thansa Global Business Center 
in Cracow, Lufthansa Systems 
in Gdańsk). Stable business en-
vironment that Poland has of-
fered for many years, is crucial 
for future growth and will cer-
tainly provide a larger number 
of jobs in the future.

What novelties will Lufthan-
sa offer passengers in the 
near future?
We have further developed our 
digital luggage services. Passen-
gers can now use a link on their 
mobile boarding pass in the 
Lufthansa app to track where 
their luggage is currently locat-
ed. Upon arrival at their desti-
nation airport, the app informs 
the guest of the specific baggage 
carousel and the exact time of 
the delivery of their luggage. 
Another innovation in baggage 
handling is Lufthansa's coop-
eration with RIMOWA. While 

today’s suitcases and travel bags 
must still be checked in by hand 
and labelled with “paper tag”, 
with the RIMOWA Electronic 
Tag Lufthansa passengers 
will soon be able to also check 
their luggage from home or on 
the road with the Lufthansa 
app. We have also expanded 
our partnership with Google 
Flights service, which now also 
includes Poland. The Google 
partnership allows customers 
to make a LH.com booking 
directly within Google Flights 
on desktop and mobile de-
vices, without the need for the 
customer to change website. 
Another important amenity is 
a personalized offer for passen-
gers flying in Economy Class 
who can now more easily up-
grade to Business Class. The of-
fer has already been introduced 
on short- and medium-haul 
flights and is currently being 
tested on five intercontinental 
routes: from Munich to Los 
Angeles and Seoul, and from 
Frankfurt to Delhi, Shanghai 
and Toronto.

Thank you for the interview.

We have further 
developed our digital 

luggage services. 
Passengers can now  

use a link 
on their mobile 
boarding pass in  

the Lufthansa app 
to track where their 
luggage is currently 

located.

We have been offering Polish business and leisure travellers our convenient 
connections to worldwide destinations for 45 years. Nowadays, passengers 

from Poland can enjoy as many as 350 flights per week.
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timeless  
sofitel grand sopot

located in the most beau-
tiful part of the city, by 
the beach and famous 
pier, Sofitel Grand Sopot 

hotel has been a true gem of the 
Baltic coast for over 90 years, be-
ing synonymous with elegance, 
luxury and quality. The proper-
ty guarantees its guests unique 
attractions both in summer and 
beyond. Entering the hotel, you 
will certainly feel the heartbeat 
of history combined with the 

global standards by the prestig-
ious Sofitel brand.

eLITe ReSoRT
Sopot is Poland’s most famous 
seaside resort that boasts the 
longest wooden pier in Europe 
and Sofitel Grand Sopot is situ-
ated in its vicinity. The hotel has 
always been considered to be 
one of the most luxurious prop-
erties of this type in Poland. 
Its rich history began in the 

1920s. From the very beginning 
of its existence, its interiors 
impressed with crystal chan-
deliers, stylish furniture and 
walls covered with tapestries. 
The hotel was visited by aristo-
crats, monarchs, as well as the 
representatives of business and 
the world of art. These included 
Charles de Gaulle, Greta Gar-
bo, Marlena Dietrich, Czesław 
Miłosz or Sławomir Mrożek. 
The place was also immensely 

popular in 1960s and 1970s 
when its luxury rooms hosted 
music stars arriving in Sopot 
for the International Song Fes-
tival. Everyone enjoyed here 
relaxation at the highest level 
in the stylish rooms and suites, 
as well as fine dining, and the 
beautiful view of Gdańsk Bay 
and the famous pier. 

MoDeRn LUxURy
A new chapter in the history of 
the Grand Hotel was written 
when the property became a 
part of Sofitel - a luxury French 
brand. The hotel underwent 
a thorough renovation, which 
restored its former glory, 
while the interiors designed 
by Frederic Yzerman obtained 
true French elegance. Today, 
the property is synonymous 
with modern luxury, offering 
its guests a first-class service. 
The unique quality, cuisine 
inspired by the flavours of Po-
land and France, as well as its 
impressive look, rank it among 
Poland’s leading hotels. The 
elegant rooms and suites with 
Sofitel MyBed beds, are a guar-
antee of the best relaxation. 
The hotel is a perfect place for 
a holiday, a prestigious banquet 
or a formal reception.
 
ACTIVe LeISURe
Sofitel Grand Sopot offers its 
guest a number of attractions 
throughout the year. The prop-
erty will satisfy the needs of 
both those who expect refined 
interiors, sophisticated cuisine 
and high-quality services, and 
guests seeking opportunities 
for active leisure and relaxation. 
Those who decide to stay here 
in spring, can relax in the well-
ness centre with a pool, sauna 
and Turkish bath, or use the on-
site SoFit gym. Guests who see 
their stay as a good opportunity 
for a comprehensive body care, 
will certainly go to the wellness 
zone of the hotel and its Grand 
SPA, which offers a wide range 
of treatments and massages. In 
spring the most popular proce-
dures are those that rejuvenate 
your skin after winter. In the 

Sofitel Grand Sopot will satisfy the needs of both those who expect  
refined interiors, sophisticated cuisine and high-quality services, and guests 

seeking opportunities for active leisure and relaxation.

summer season, guests most 
often opt for scrubs and mois-
turizing masks. The spa also of-
fers a wide choice of massages: 
from Moroccan procedures tak-
ing you to the world of the Ori-
ent, through the journey around 
India with Ayurvedic massage, 
to Hawaiian relaxing lomi lomi. 
On cooler days you can try mas-
sage with the use of hot stones 
or an aromatic candle. And af-
ter successful relaxation in the 

wellness centre, you should visit 
Art  Deco restaurant that offers 
delicious dishes inspired by Pol-
ish and French cuisine. These 
include delicacies prepared with 
Baltic fish and seafood, as well 
as a wide choice of wine, fresh 
fruit and pastries. In the even-
ing, guests often head for Le Bar 
where you can spend nice time 
in a cosy atmosphere with live 
music, tasting the hotels signa-
ture cocktails.
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tHe brand of tHe year 
title for spa dr irena eris

our readers - people 
with high expec-
tations regarding 
business and leisure 

travel, have decided that the 
2015 Business Traveller Poland 
Award for the Best Spa Brand 
should go to SPA Dr Irena Eris 
Hotels.

All the big players were also 
present at the 2015 Business 
traveller poland awards gala 
that was held on 17 February in 
the winter garden of Villa Fok-
sal, Warsaw. It was attended by 
almost 100 guests, including 
airline managers, CEOs of Pol-
ish airports, international and 
Polish hotel chains, as well as 
representatives of car rental 
companies, business electron-
ics brands and Polish travel 
agencies.

The online survey carried out 
for Business Traveller Poland by 
consultancy firm Deloitte, was 
completed by more than 1,000 
people!

FIVe STARS In THe gRoUP
Currently, the awarded SPA Dr 
Irena Eris Hotel group consists 
of three 4-star and 5-star prop-
erties, located in Krynica Zdrój, 
Polanica Zdrój and on Dylewskie 
Hills. Situated in very attractive 
locations, they guarantee their 
guests being close to nature, 
as well as ideal conditions for 
comprehensive wellness care. 
All the hotels are decorated with 
unique taste and refined in every 
detail. Combining the elements 
of traditional architecture with 
modern feel, they offer ideal 
conditions for those who seek 
an escape from everyday hustle 
and expect the highest standards 
of service. Hotel guests are fond 
not only of the comforts, but also 
of the friendly atmosphere and 
the sense of intimacy provided 
by SPA hotels.

SynonyM 
oF LUxURy
Dr Irena Eris hotels are luxury 
properties, known for high 
quality of service, which is an 
extremely important factor that 
determines whether guests 
want to visit a certain hotel 
regularly, as it meets their ex-
pectations.

The hotels were created with 
a signature approach, which 
takes into account the holistic 
approach to beauty and relaxa-
tion. They have been imple-
menting the spa concept for 
years, always in line with global 
standards, which has enabled 
them to become Poland’s top 
spa facilities. They set trends, 
are unrivalled in terms of quali-
ty and the introduced standards. 
Year after year, they are invited 
to be a part of the elite “National 
Geographic Traveller - The SPA 
& Wellness Collection” album, 
which presents the world’s most 
luxurious spa facilities.

ACCoLADeS
SPA Dr Irena Eris hotels are Po-
land’s only to have received the 
Premium Quality certificate 
granted by an independent or-
ganisation - German Wellness 
Association. Interestingly, SPA 
Dr Irena Eris Dylewskie Hills 
hotel was the first property in 
the 22-year history of the As-
sociation to have received the 
highest score following a secret 
audit (in 2014). The hotels are 
also Poland’s only members 
of the International SPA As-
sociation that brings together 
the world’s best spa resorts and 
which has played the role of a 
mentor in the spa market for 
more than 25 years. They can 
also boast more than 60 pres-
tigious awards granted by the 
industry and guests, includ-
ing the well-known Travellers’ 
Choice Award granted by the 
users of TripAdvisor website. 
And the travellers using the on-
line accommodation booking 
website booking.com evaluate 
them as “excellent” or “excep-
tional”.
DrIrenaErisSpa.com

Decorated with unique taste and refined in every detail, the hotels combine 
the elements of traditional architecture with modern feel,  

offering ideal conditions for relaxation.
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Sheraton Catering boast more than 20 years of experience in organizing  
leading gala evenings and conferences, as well as picnics and company meetings 

both in Poland and abroad.

picnics and special 
eVents  

with Sheraton Catering

organizing an event, 
whether it is big or 
small, is a difficult 
challenge and the 

final outcome can influence the 
way our company is perceived 
by our customers or employees.
Therefore, instead of experi-
menting with your own ideas, 
you should entrust experts with 
vast experience in this area, who 
will certainly suggest a solution 
tailored to the needs of the event 
organizer.

yeARS oF exPeRIenCe
Sheraton Catering boast more 
than 20 years of experience in or-
ganizing leading gala evenings 
and conferences, as well as pic-
nics and company meetings both 
in Poland and abroad.  Few peo-
ple know, however, that Sheraton 
Catering doesn’t handle solely 
large corporate events. The ser-
vices of the company are often 
used and appreciated by private 
individuals to organize family re-
unions, birthdays, bachelorette 
or christening parties.

Artur Grajber who is the head 
chef at Sheraton Catering, ex-
plains that he has noticed some 
seasonality regarding services 
in this industry. For example 
now companies begin to plan 
picnics for their employees and 
customers. That is why, Shera-
ton Catering receives more and 
more inquiries about the menu 
suited to outdoor events and fea-
turing light refreshments.

In May the company organiz-
es a large number of First Com-
munion parties, both indoors 
and in gardens.

The head chef adds that his 
team has vast experience in or-
ganizing various private recep-

tions for families or friends of 
the customers.

InDIVIDUAL APPRoACH
“We treat each event individu-
ally, advising our customers how 
to plan the menu, set tables or 
even how to decorate the house 
to suit the needs of a given oc-
casion,” says Grajber. Sheraton 
Catering Services is known for 
its flexibility and the ability to 
adapt to individual expectations 
and preferences of the customer. 
“I remember a bachelorette party 
where I asked to prepare a fully 
vegan menu, which was quite a 
challenging, but also an inter-
esting task. Another time I had 
to suggest a typically Spanish 
menu, since this was the country 
of origin of the bride-to-be,” he 
adds. Those who frequently use 
the services Sheraton Catering, 
often point out that with the help 

of an external company, organiz-
ing a party or other special event 
is much less stressful. Above all, 
it gives them a lot of freedom and 
an opportunity to entertain their 
guests instead of spending most 
of the time in the kitchen.

The real boom for business 
events starts in September 
when after holiday months com-
panies intensify their business 
activities, organizing special 
events for their customers and 
business partners as an incen-
tive to further collaboration.

The end of the year is also 
quite busy due to Christmas 
parties for employees and cus-
tomers. During that period 
Sheraton Catering Services 
also receives a large number of 
orders from private customers 
who want to enjoy the magic 
of Christmas and spend it with 
their family and friends.

IT IS ALL ABoUT 
ConCePT
Sheraton Catering always col-
laborates closely with its cus-
tomer to try to work out the best 
concept of the event. This in-
cludes advising and suggesting 
original solutions that guaran-
tee a successful party.

Artur Grajber says that his 
team always makes sure that the 
menu matches the concept of an 
event and advises the best logis-
tics solutions that have proved 
successful in previous events 
organized by Sheraton Catering.

Among the most frequently 
handled private celebration are 
home or garden parties, birth-
days, wedding anniversaries, 
First Communions, christen-
ings, or the previously men-
tioned bachelor and bachelo-
rette parties.
www.sheratoncatering.pl  

“We treat each event 
individually, 

advising our customers 
how to plan the menu, 

set tables or even 
how to decorate 
the house to suit 

the needs 
of a given occasion,” 

says Grajber.
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tranquillity in tHe 
midst of wielkopolska

Merely 15 kilometres 
from Poznań, in 
the green village 
of Puszczyków, 

there is a cosy boutique hotel 
dubbed HOT_elarnia****. It is 
a place of exceptional architec-
ture, created with love for mod-
ern design. The architect Bar-
tosz Konieczny has combined 
here Polish traditions with in-
novative touches.

HoTeL UnLIKe Any oTHeR
HOT_elarnia offers only 24 
rooms that are unnumbered, but 
can be distinguished by their 
colours. The remaining part of 
the hotel and spa is decorated in 
shades of white, gray and black. 
The décor is dominated by raw 
concrete, glass and wood. In the 
hall there is a mysterious spider 
web lamp designed by Marcel 
Wanders, as well as Fabio No-
vembre- designed anatomical-
ly-shaped chairs that take the 
waist-down form of a man and a 
woman. In the restaurant there 

are also intriguing lamps that 
look like tables covered with 
cloth and hung from the ceiling. 
“Home is where you live, but also 
where people understand you.” 
This quotation visible on the 
wall behind the reception desk, 
is also a motto followed by the 
staff of the hotel.

THoUSAnD MeTReS
oF ReLAxATIon
Guests can take the mysterious 
underground tunnel to get to 
the intimate SPA_larnia DAY 
SPA that was built on the site 
of an old workshop. It is a truly 
unique spa that has won numer-
ous prestigious awards. It is also 
1,000 sqm of pure relaxation in 
luxury conditions. Ina addition 
to relaxing massages and body 
pampering beauty treatments, 
guests can enjoy here a beauti-
fully decorated swimming pool 
filled with crystal-clear water 
heated to a temperature 32 de-
grees Celsius, as well as sauna, 
jacuzzi and a relaxation room. 

ReSTAURAnT
 AnD ART
The far from ordinary menu 
of the TASTE_it restaurant 
features modern renditions of 
traditional dishes of Wielkopol-
ska, prepared with the best re-
gional ingredients and taking 
advantage of the wealth of sea-
sonal products. You should try 
the excellent roasted duck with 
Poznań dumplings, as well as a 
leg of geese.

You can also satisfy here 
your spiritual needs thanks to 
the slow life philosophy that 
is promoted in the restaurant. 
The place also hosts numerous 
events of the ART_time series, 
whose aim is to draw attention 
to the value of art by exploring 
its various dimensions. These 
included an exhibition of pho-
tos by Szymon Brodziak and a 
concert by Ray Willson of Gen-
esis Classic. Room prices: from 
PLN 349. 
hotelarnia.pl
spalarnia.com.pl

It is a place of 
exceptional architecture, 

created with love  
for modern design.

The architect Bartosz 
Konieczny  

has combined here 
Polish traditions  
with innovative  

touches.
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capital of cool
Fabulous design and top-class dining 

make Copenhagen great for a city break, says 
Christopher Beanland.
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pancake-flat and broken up by 
lakes and canals, Copenhagen 

is a dramatic blend of land and water. These 
opposing elements merge in its ancient 
port, where it feels as if nature is still in 
charge, despite the intriguing architecture 
that has sprung up around it over the cen-
turies.

These days, the Danish capital is lauded 
for its liveability, its eco-credentials and its 
innate sense of style. Politicians head here 
to seek ideas on how to improve their own 

ally is no excuse. What the city does have 
in abundance are miles of cycle paths, and 
many of them have recently taken unexpect-
ed new turns.

A two-wheeled tour of the city should 
include the harbour and the slew of new 
bridges that provide alternative ways to 
cross the water. The Cykelslangen (Bicycle 
Snake) is an innovative orange-coloured 
“elevated highway” for bikes that threads 
its way from Fisketorvet shopping centre 
over to the Bryggebroen Bridge. Meanwhile, 
the Olafur Eliasson-designed Cirkelbroen 
(Circle Bridge) is formed of five striking cir-
cular platforms that connect the two sides 
of the Christianshavn canal. It opened last 
summer and, at night, is illuminated with 
coloured lights.

Lastly, there’s the recently completed 
Inderhavnsbroen (Inner Harbour Bridge) 
by Studio Bednarski, which bridges the 
180-metre gap across Copenhagen harbour. 
The bridge slides open in the middle to al-
low boats to pass, and has vastly improved 
access between the north-western side of 
the harbour (where attractions such as 
Rosenborg Castle and the Little Mermaid 
statue are located) and the south-eastern 
side of the city (where you can find the Co-
penhagen Opera House).

This huge slab of concrete and glass, de-
signed by Henning Larsen, is part of a long-
term plan to transform the old docks into 
an upmarket new neighbourhood, which 
is already seeing the rise of new apartment 
blocks.

For a complete change of scene, head a few 
blocks south of the Opera House to the hippy 
commune of Christiania, a place where it will 
forever be the mid-1970s. Bricolage houses 
bodged together with the help of a commu-
nity building scheme dot the forested site, 
and the “Christiania tricycle” is everywhere, 
its front box holding kids or shopping. This 
trike is the district’s most famous export, but 
its most infamous commodity is marijuana 
– on Pusher Street, anonymous sellers hide 
behind tented stalls draped in camouflage 
netting (photos are not allowed).

prime diNiNg
Chef René Redzepi opened Noma (noma.
dk; tel +45 3296 3297) on Strandgade, in 
Christianshavn, in 2003. It has since won 
two Michelin stars, putting the city’s fine-
dining scene firmly on the international 
map. Known for his highly innovative New 
Nordic cuisine, Redzepi creates food pair-
ings such as mahogany clam and grains, 

A two-wheeled tour of the city should include the harbour and  
the slew of new bridges that provide alternative ways to cross the water.

cities, while tourists come to stroll its cob-
bled streets and explore its independent 
boutiques.

While Scandi TV shows such as The 
Bridge and Borgen have boosted its profile 
in recent years, Copenhagen’s long-stand-
ing reputation for cutting-edge dining and 
Danish design are what continue to attract. 
Don’t leave without trying a gourmet smor-
rebrod (open sandwich), or checking out the 
stores of Bang and Olufsen, Muuto and Nor-
mann Copenhagen.

oN your BiKe
In city as green and healthy as this, the best 
way to get your bearings is on two wheels. 
Last September, Copenhagen introduced 
a bike scheme (bycyklen.dk) and there are 
already about 100 docking stations around 
the city, with rental costing Kr25 (£2.50) 
per hour.

The bikes feature GPS navigation sys-
tems to make sure you don’t end up in the 
water, and even electric motors in case you 
feel lazy – although, with no hills, there re-

These days, the Danish capital is lauded for its liveability, its eco-credentials  
and its innate sense of style.
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raw squid and kelp, and Danish potato and 
nettles to exquisite effect, sourcing many of 
the ingredients locally.

The Noma team are currently running 
a pop-up restaurant in Sydney and will re-
turn to Copenhagen next month. They will 
remain in Christianshavn until at least the 
end of the year, after which they will relo-
cate to a new location – complete with ur-
ban farm – in Christiania. In the meantime, 
Redzepi will open a more casual sister res-
taurant, 108, this spring (tel +45 3296 3292; 
108.dk), just a few doors up on Strandgade.

Former Noma sous chef Jesper Kirketerp 
has won plaudits for Radio (restaurantradio.
dk; tel +45 2510 2733), his new venture on 
Julius Thomsens Gade. The five-course tast-
ing menu costs Kr400 (£40), and what’s on 
it depends on the whims of the chefs and 
what they find at the market, or when out 
foraging. They experiment freely, so while 
an item labelled “scallops/cabbage/mead” 
might sound underwhelming, the end re-
sult will be anything but.

Other good places to eat in the city include 
Marchal at the Hotel d’Angleterre, the Nimb 
Brasserie, Studio, Geranium and AOC.

NighTS To rememBer 
A Saturday night out should take you to Ves-
terbro, in the south of the city – Copenha-
gen’s version of London’s trendy Shoreditch. 

The number-one place  to head is Kodbyen 
(kodbyen.dk), the old Meatpacking District, 
which is home to quirky bars and restau-
rants. The brick slaughterhouses and white-
walled butchers’ shops provide a stark back-
drop for eating steaks and sipping cocktails. 
Try  Gorilla (Flaesketorvet 63; tel +45 3333 
8330; restaurantgorilla.dk) for creative cui-
sine and a buzzy atmosphere.

Night owls should head to nearby Vega 
(vega.dk), a wonderful, classy old music hall 
with stunning 1950s modernist interiors 
that hosts great DJs and international mu-
sicians. Theatre fans should look up what’s 
on at the Skuespilhuset (Royal Danish Play-
house; kglteater.dk), housed in a striking 
building across from the Opera House, by 
Nyhavn canal.

There’s plenty for art lovers, too. In a 
city obsessed by crisp design and beautiful 
things, it’s no surprise that the Arken Mu-
seum of Modern Art (uk.arken.dk) is such 
a draw. Located in Ishoj Standpark, 20km 
south-west of the city, and surrounded by 
water and greenery, the maritime-inspired 
building displays more than 400 works, in-
cluding pieces by Ai Weiwei and Damien 
Hirst.

STayiNg over
Hotels have upped their game in recent 
years, melding high-end interior design 

with eye-popping architecture. Three of 
the new breed of Copenhagen hotels all 
subscribe to this idea in different ways. 
Arp-Hansen Hotel Group’s latest venture, 
the Tivoli Hotel (tivolihotel.com), is an im-
pressive Jenga stack of a building on Arni 
Magnussons Gade that opened in July last 
year. It’s a modern business and leisure 
property with luxurious décor.

Across town in the bohemian Latin 
Quarter is swanky boutique hotel SP34 
(brochner-hotels.dk). Opened in 2014, it’s a 
series of townhouses knocked together to 
form a wildly exuberant little bolthole with 
cute rooms. It attracts all kinds of locals 
and visitors alike to its Nordic bistro (called 
Work in Progress) and offers residents a 
free glass of wine between 5pm and 6pm 
daily.

For sheer architectural bravado, AC 
Hotels’ Bella Sky (acbellaskycopenhagen.
dk) is hard to beat. Located out towards 
the airport in one of the city’s newer dis-
tricts, Orestad, its gravity-defying shape 
is formed from two interlocking towers 
that rise at improbable angles. Inside is 
a calm, sleek environment, with public 
areas decked out in minimalist Danish 
furniture. A golf  course is next door and 
from the upper floors you can spy Oresund 
Bridge crossing over to Malmo in Sweden 
– the inspiration for The Bridge.

’’
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there can’t be many places in the 
world where you can be sunbath-
ing on a beach, drinking a cold 
beer, and watching as a giant Air 

France A340 whooshes metres over your 
head. Sure, there are signs saying “danger 

of death” on the fence separating the road 
from the landing strip, but it doesn’t stop 
people standing there gazing up in awe. 
It’s not unusual for fully-grown adults to be 
thrown into the sea by the sheer force of the 
engines – just look on You Tube.

Half French, half Dutch, the 34 sq km 
Caribbean island of Saint Martin (Sint 
Maarten in Dutch) is not particularly pictur-
esque, there aren’t any cultural sights and 
the bars are outrageously tacky –  at Maho 
Beach’s Sunset Bar and Grill, topless wom-

The living is easy for Jenny Southan on the islands of Saint Martin and Anguilla.

Happy landing
en drink for free. (Who cares about femi-
nism when you can enjoy endless servings 
of Runway Rum Punch?) But for a self-con-
fessed “av geek” like me, the plane-spotting 
opportunities are all that matters. (Keep an 
eye out for superyachts, too –I spot Roman 
Abramovich’s Eclipse moored offshore.)

Princess Juliana airport (SXM) 
was named after the princess of the Nether-
lands, who touched down in 1944, a year af-
ter it opened. To get here from London, the 
quickest option (about 12 hours) is via Paris 
with the French flag carrier, but you can 
also go via Miami with American Airlines. 

Make sure you get a window seat. Onward 
connections from SXM can also be made to 
islands such as St Barths with local carrier 
Winair, Antigua with Liat, or Curaçao with 
Insel Air.

While the all-inclusive Sonesta Maho 
Beach Resort and Casino offers a prime 
position for observing low approaches, 
the classiest hotel is the five-star Belmond 
La Samanna, just over the border on the 
French side (the island is actually two coun-
tries). Set among cliff-top gardens, sand-
dusted steps lead down to the pristine curve 
of Baie Longue. Take a paddleboard out on 

the water, or retreat to the peace of a lounger 
further along the shore.

Swapping city life for sun-kissed down-
time, it can be hard to adapt to doing noth-
ing. The temptation to answer emails is 
always there (there is free wifi everywhere) 
but it’s a first-world problem that has to be 
overcome. After turning my phone off, I 
take a seat in the shade of my veranda and 
get out my book.

While entry-level Deluxe Ocean View 
rooms are sumptuous in themselves, some 
suites have their own plunge pools and 
roof decks with hot tubs. In the evening, 
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I tuck into the catch of the day at open-air 
Trellis restaurant, which offers panoramic 
sea views.

aNguilla
For a change of scene, take a speedboat from 
the dock near the airport to Anguilla, 20 min-
utes away (gbferries.com, US$65 but you can 
haggle). Established as an independent Brit-
ish overseas territory in 1980, this 91 sq km 
island is one of the flattest in the Caribbean, 
at only 65 metres above sea level at its highest 
point. The coral atoll was first colonised by 
the British in the 17th century, and, although 
US dollars are the go-to currency (along with 
Eastern Caribbean dollars), many residents 
still hold UK passports. A steady stream of 
Anguillans have even emigrated to the UK, 
setting up home in industrial towns such as 
Slough, of all places.

Much of this tranquil island is covered in 
scrubby bushes interspersed with colourful 
churches. Its capital, the Valley, is little more 
than a sleepy village with chickens and goats 
running around, while the primary tourist 
attraction is the quaint Heritage Collection 
Museum. Curated by local historian Colville 
Petty OBE, it displays everything from slave 
shackles to traditional cooking implements.

Anguilla was originally settled by indig-
enous South American tribe the Arawak – 
the name they gave to the island was Mal-

liouhana. Adopting this moniker for itself, 
chic boutique hotel the Malliouhana opened 
at the far end of Meads Bay in 1984. It was 
later taken over by Auberge Resorts and, 
in 2014, was given a multimillion-dollar 
facelift to compete with celebrity favourite 
the Viceroy at the other end of the mile-
long beach. Its Moorish-inspired villas are 
discreetly placed among palms, tropical foli-
age and neatly trimmed lawns, while the 44 
spacious bedrooms have been freshened by 
white furniture and shades of pale mint.

In general, there’s good eating to be had 
on Anguilla – at the Malliouhana’s formal 
restaurant, I savour a superb white gazpa-
cho and deliciously rich mahi fish pasta 
with tomato, olives, garlic and capers. One 
of my favourite joints is Blanchards Beach 
Shack, a ten-minute walk away, where ta-
bles are laid out on the sand and trees are 
strung with lights at night. Frozen daiquiris 
and wholesome fast-food are ordered from 
a hatch – try the “Big Bowl” of rice, beans, 
corn salsa, cheese, sour cream and jerk 
chicken.

Next door is Blanchards restaurant (blan-
chardsrestaurant.com), which specialises 
in lobster bisque, jerk shrimp and grilled 
crayfish. Trace a line of footprints along the 
surf in the moonlight and you will come 
to the Straw Hat (strawhat.com) – order up 
some red snapper crudo or shrimp tacos, 

and listen to the crashing of the waves. 
In February, Shoal Bay East saw the arrival 
of the 63-room Zemi Beach House (zemi-
beach.com). Among its five drinking and 
dining hotspots is the Rhum Room, with 
more than 100 small batch, single-estate 
rums. My days, however, are happily spent 
at the Malliouhana, where not only are there 
cabanas and two infinity pools but a secret 
beach.

SaNdy iSlaNd
It can be a wrench to leave a resort like this, 
but a trip to Sandy Island (mysandyisland.
com) is unforgettable. The tiny sandbar, 
which featured in an eighties Bounty bar 
advert, is accessed from Anguilla’s Sandy 
Ground harbour. After boarding the Hap-
piness motor launch (US$10), I’m soon 
marooned with nothing but a frozen pina 
colada for company.

Once the sky deepens to deep orange and 
navy, the boat returns me to shore. Follow-
ing the sound of music, I head to the Pum-
phouse, where a reggae band plays Adele 
covers. The hours go by drinking and danc-
ing until sometime after midnight, I stroll 
across the empty street to Elvis beach bar. 
Here I find a few lingering punters swig-
ging bottles of Carib and singing along to 
John Denver’s Country Roads. Take me 
home? I never want to leave…
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It can be a wrench to leave a resort like this, but a trip to Sandy Island - the tiny sandbar, which featured 
in an eighties Bounty bar advert – is simply unforgettable.
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Mark Graham visited the capital of China where the growing middle class contributes to 
the dynamic development of hotel and restaurant scene

consumer demand

t he China anti-corruption cam-
paign may have seen an end to 
ostentatious ordering of aus-
piciously priced bottles of US$ 

8,888 Lafite, and grand banquets with end-
less courses of exotic fare, but for people at 
the slightly less-rarefied end of the Beijing 
wining and dining spectrum, the choice is 
widening by the day.

The engine driving the city’s restaurant 
and hotel growth is the Chinese middle 
class – the affluent, white-collar segment of 
society that has travelled overseas, sampled 
fine-dining restaurants and stayed in posh 
hotels. Visit any restaurant in Beijing these 
days and most of the people perusing the 

sushi menu or studying the wine list will be 
locals rather than expats or foreign visitors 
on expense accounts.

Likewise, the main revenue driver of the 
high-end hotel trade is, increasingly, execu-
tives on business trips to the capital from 
Shanghai, Shenzhen or Shenyang.

“We have seen the unleashing of 
the Chinese consumer,” says Michael 
Faulkner, general manager of luxury ho-
tel East Beijing, who has lived in the city 
for seven years. “Travelling overseas has 
opened their eyes to new food styles and 
design, and you can see trends emerging 
from that such as eating organic produce. 
The changes are very fast and you have 

to be flexible in terms of menu items and 
service style.” All of this is great news for 
the estimated four million annual overseas 
visitors to Beijing, who can choose from an 
ever-increasing choice of plush hotels and 
independent restaurants aspiring to Lon-
don, Paris and New York standards. Here is 
a round-up of new upmarket places to stay 
or entertain clients.

hoTelS
The most significant recent opening 
has  been the 283-room Rosewood Beijing, 
a downtown property that arrived in Octo-
ber 2014, earning instant gold-medal status 
from travellers. The location helps – directly 
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opposite the CCTV Tower and a short stroll 
from the CBD – as do the generous, 50 sqm 
entry-level rooms and the wide range of en-
ticing restaurants. These include the rustic 
Country Kitchen, with its gourmet updating 
of traditional peasant dishes and fruitwood-
roasted Peking duck.

It will be a hard act to follow for the new-
comers – and revamped old-timers – that 
are due to launch during the next year. The 
first will be the 303-room Intercontinental 
Beijing Sanlitun, which is expected to open 
in May, boasting a spiffing location in San-
litun, a buzzing district home to scores of 
bars, restaurants and boutiques. Among the 
in-house options will be tapas, Chinese and 
Japanese eateries and a bar specialising in 
whisky and beer. The hotel will occupy the 
first 23 floors of a 38-storey tower block. The 
only other five-star residence of note in the 
immediate area is the trendy 99-room Op-
posite House, a favourite of the fashion and 
design crowd.

Art is one of the dominant themes of Nuo, 
opened in June last year, the first hotel from 
a Chinese state-run group with global aspi-
rations. That grand and elaborate approach 
is reflected in the capacious lobby area, with 
its oversized Ming dynasty-inspired porce-
lain jars. The 438-room hotel has its own art 
gallery and is within easy reach of the 798 
Art Zone, now one of the city’s top ten at-
tractions.

Nuo is aiming for the luxury end of the 
market, in particular well-heeled Chinese 
travellers. The ultimate aim is that there 
will be Nuo properties in major internation-
al cities, which are designed, and operated, 
with Chinese sensibilities in mind.

A hotel group that has been mixing and 
matching the best of China and the West 
for many years is the Peninsula. The Hong 
Kong-based company’s Beijing outpost, a 
short stroll away from Tiananmen Square, 
was the first genuine five-star in Beijing 
when it made its debut two decades ago, but 
has begun to look its age in recent years.

A radical approach to refurbishment 
has been undertaken, with the number of 
rooms more than halved, to 230. The first 
batch – available from May onwards – will 
be a minimum 60 sqm; other changes will 
include an expanded lobby and a lighter, 
brighter colour scheme. The renovations are 
to be fully complete early next year.

Other high-end properties scheduled to 
open include the long-delayed, 241-room 
Mandarin Oriental in the fire-afflicted, yet-
to-open building next to the CCTV Tower. A 
second boutique property, the 74-room Man-
darin Oriental Wangfujing, is set to open in 
2017 in a new, mixed-use complex. Next year 

Two of the most significant restaurants to open of late are located in 
quiet historical zones, far from the soaring skyscrapers
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will also see the debut of the 120-room Bul-
gari in the embassy area, north of the Sanli-
tun nightlife zone.

reSTauraNTS
For all the razzle-dazzle newness in Beijing, 
two of the most significant restaurants to 
open of late are located in quiet historical 
zones, far from the soaring skyscrapers and 
car-clogged freeways that have come to sym-
bolise modern Beijing.

TRB Bites at the Courtyard (trb-bites.
com) is the latest venture by Belgian entre-
preneur Ignace Lecleir, the city’s go-to guy 
for fine-dining in heritage surroundings. 
TRB Bites is located in a three-storey build-
ing on the eastern edge of the Forbidden 
City’s moat, offering glorious views over 
the water towards the imposing vermillion 
walls. It is less complicated than Lecleir’s 
gourmet venue, TRB (Temple Restaurant 
Beijing), serving set menus that might in-
clude a choice of pork loin with mustard 
seeds, squid with cauliflower purée, or pork 
with purple potato. The upper-level Sky 
Room or lower-level Water Room offer pri-
vate dining options.

Another notable newcomer is the Georg 
(thegeorg.com) by Georg Jensen, where visi-
tors can browse the showrooms of the life-
style company before enjoying a meal in the 

restaurant. The Georg is located in a quaint 
part of the city, next to the Jade River, and of-
fers Scandinavian-influenced dishes such as 
grilled parsnip with squid and black garlic, 
duck breast with beetroot and potato cream, 
and slow-cooked short rib with carrot and 
turnip. Diners can opt to sit in the amply 
spaced main room or a private dining space.

Okra (okraworks.com), the Japanese-style 
restaurant operated by US chef Max Levy, is 
a smaller space but with a large and dedi-
cated following among Beijing foodies. Lo-
cated in 1949 the Hidden City – Sanlitun’s 
dining and entertainment complex – Okra’s 
emphasis is on quality and originality, fea-
turing a dish where the eel-preparation pro-
cess takes three whole days, fish-head teri-
yaki, salted pork belly and dry-aged wagyu 
beef rib.

BarS
Another welcome addition to Beijing’s after-
work scene is the new breed of craft-ale bars. 
Also within 1949 the Hidden City is Jing 
A (capitalbrew.com), which serves a wide 
range of brews. Among them are Worker’s 
Pale Ale, Flying Fist IPA and the extra-
strong Airpocalypse Double IPA, dedicated 
to the city’s notoriously awful pollution; 
when the foul-air index rises, the price of 
the beer goes down.

The godfather of the city’s craft-ale scene 
is American Carl Setzer, who now has three 
branches of Great Leap Brewing (greatleap-
brewing.com), where up to 20 options are 
on tap at any one time. The flagship offering 
is Honey Ma Gold, a beer with an infusion 
of Sichuan peppercorn. Other distinctively 
named ales are Liu the Brave Stout, Dub-
bel Happiness and Cinnamon Rock Ale, 
brewed with Vietnamese cinnamon and 
Chinese rock candy.

Two of the three Great Leap Brewing out-
lets are on the fringes of the Sanlitun night-
life zone, and serve hearty and tasty pub 
food. Another popular brewpub, Slowboat 
(slowboatbrewery.com), operates in a tradi-
tional leafy hutong (alleyway), not far from 
Lama Temple.

A guided tap-room tour can be arranged 
by the Bespoke Travel Company (bespoket-
ravelcompany.com). Founded by long-term 
resident Sarah Keenlyside and counting 
Johnny Depp and Matt Damon among its 
clients, it specialises in presenting quirky 
tours of the city. Options it can organise in-
clude motorbike-and-sidecar tours, electric 
scooter expeditions and Great Wall walks 
with specialist historians, as well as unusu-
al venues for meetings. There’s no shortage 
of ways to make an impression in Beijing 
these days.

There is an ever-increasing choice of plush hotels and independent restaurants  
aspiring to London, Paris and New York standards.

Zapewnij sobie LUKsUsowe 
waKaCje jUż dZiś! 
PoPłyń w rejs z AeLIA I royAL CArIbbeAn!

DokonAj zAkuPu w jednym 

z wymienionych sklepów 

zlokalizowanych na Lotnisku 

Chopina za min. 350 PLn.

wejDź nA stronę  

www.aelia.pl/konkurs i podaj 

numer paragonu. 

weź uDzIAł w quIzIe 
i zostań ekspertem ds. produktów 

luksusowych.  jeśli odpowiesz 

prawidłowo w najkrótszym czasie 

na największą liczbę zadanych 

pytań, Luksusowe wAkACje 

będą twoje!

sPrAwDź jak mogą wyglądać 

twoje LUKSUSOWE WAKACJE

•	  tygodniowy rejs z wybraną 
przez Ciebie osobą po Morzu 
Śródziemnym na luksusowym 
statku z pełnym wyżywieniem 
i możliwością korzystania 
z atrakcji. 

•	  konkurs trwa  
od 15.04. do 15.05.16 

royAL CArIbbeAn  to flota luksusowych statków z przepięknie zaprojektowanymi przestrzeniami i kabinami, 
inspirowaną smakami świata kuchnią, bogatą rozrywką i wyjątkowymi wycieczkami lądowymi dopasowanymi 
do potrzeb gości.  to wyjątkowo ekskluzywne pływające hotele,  a także niezapomniane wrażenia z rejsu pełne 
atrakcji i rozrywek oraz modna forma oglądania świata. więcej na www.rccl.pl 

sklepy biorące udział w akcji: 
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If, by any chance, you have missed the uneven and moderately successful winter season, 
then this is your last chance, as Austrian glaciers are open to skiers even in April and May. 

But hurry, because the spring and summer are predicted to be hot this year,  
which may negatively influence the alpine skiing areas.

loVe tHy icebergs

let us love icebergs now, 
they leave us so fast 
– one might say, para-
phrasing a well-known 

poem. When several years ago 
I visited most of the Austrian 
icebergs, such as Kitzsteinhorn, 
Sölden, Hintertux or Stubai, 
skiing conditions were decent 
even at the beginning of June. 
In the morning, the surface was 
covered with firmly frozen firn 
and a thin layer of fresh snow.
Now the situation looks quite 
different. Following the record 
hot August last year, the Alpine 
glaciers have shrunk by an aver-
age of 4 metres. The process has 
been there for at least 10 years 
and there is nothing you can do 
about it. Still, Austrian glaciers, 
including the largest one called 

Stubai, are in a privileged posi-
tion, being located in the high-
est parts of the Alps.

iN The glaCial valley
Stubaital Valley and the largest 
developed glacial area in Aus-
tria, is the perfect spot for a long 
ski escapade in late April and 
early May. At that time days are 
relatively long and the height at 
which most slopes are situated 
(more than 2,700 metres above 
sea level), guarantees good ski-
ing conditions in the middle of 
spring. Stubai also attracts with 
its unique location - just half 
an hour drive from Innsbruck 
that you can reach by plane via 
Vienna.

The valley is over 35 kilome-
tres long and surrounded by 

more than 80 glaciers, as well 
as100 three-thousanders. Below, 
there are several tranquil vil-
lages: Schönberg, Mieders, Tel-
fes, Fulpmes and Neustift. All 
of them offer numerous guest-
houses and hotels, including 
the valley’s best, a 5-star Hotel 
SPA Jagdhof, a member of the 
famous Relais & Chateaux hotel 
chain.
Most of the 60 ski slopes are lo-
cated on the glacier. To get there, 
you need to go by car or bus 
to Mutterberg (1721 m.a.s.l.), 
where a cableway will take you 
to Gamsgarten and Eisgrat.

almoST liKe 
Sella roNda
Stubai can be called a sort of a 
unique ski rollercoaster. You 

can do here a full circle of sev-
eral dozen kilometres, moving 
clockwise: from the Mutter-
berg lower terminus, through 
intermediate stations of Fer-
nau, Jungrauenbodele (2,600 
m), Schaufelnieder and Joch-
dohle (3,150 m), along excellent 
broad and highly situated runs 
below Daunferner ski lifts, to 
the bottom of the valley along 
the 10-kilometre hoch-alipine 
strasse Wilde Grub’n to Mut-
terberg.
As the glacial area around Stu-
bai is vast and mildly steep, it 
is a very good place to practise 
free riding. Luckily, the is no na-
tional park around, so many off-
piste routes are easily accessible. 
They are also marked in such a 
way that if you wish to return to 

the groomed slopes, you can do 
it easily at any time. The level of 
difficulty varies, but thanks to 
the mild terrain is not avalanche 
prone. For free-ride aficionado, 
the owners of the glacier have 
prepared a real gem - a four-seat-
er Daunkopf chairlift (3,225 m). 
Another treat is a true ice cave, 
which is open to the public.

New goNdola
Stubai impresses with its in-
frastructure. There are numer-
ous restaurants serving typical 
Tyrolean slow food (often with 
ingredients produced on-site), 
Intersport rental stations offer 
the latest equipment, and there 
are plenty of shops with ski and 
climbing gear.
Because Stubai, just like Solden 
(another Tyrolean glacier), is the 
most affluent ski resort in Aus-
tria. Heinrich Klier, a moun-

taineer and the owner of Tirol 
AG - a company that owns the 
Stubai resort, began his adven-
ture with skiing in 1973 when he 
built here a road and the first ca-
bleway. For more than 40 years, 
he has invested more than €250 
million in road, sewer systems 
and lifts.
One of the most impressive in-
vestments is the new 3S Eisgrat-
bahn cableway. Built at the cost 
of €60 mln, it will soon replace 
the older gondola lift and will 
carry the first skiers in Octo-
ber 2016. This will mark a true 
change in quality - the modern 
carriages will accommodate up 
to 32 people, the lower terminus 
will be situated next to the car 
park, and rigging system will 
guarantee that even the strong-
est wind will not hamper its 
functioning.

Filip Gawryś

One of the most impressive investments is the new 
3S Eisgratbahn cableway. 
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Running can help you beat jet lag, combat stress and boost brain power. It’s also a great 
way to see the city you’re staying in, says Sam Murphy.

run tHe world

When you lace up your trainers 
and join the locals pounding 
the pavements and parks at 
dawn, you experience a place 

in a way that just isn’t possible from a taxi 
or boardroom.

A morning run can also prepare you men-
tally for a challenging day. Researchers at 
the National Taiwan Sport University found 
that 30 minutes of moderate exercise opti-
mised mental performance immediately 
afterwards, while a recent study from the 
University of Aberdeen suggested that the 
brain linked physical forward motion, such 
as running, with the future. “As you move 
forward, your thoughts about the future 
may also become more fluid and clear,” says 
lead researcher Dr Lynden Miles.

CleaN your miNd
Professor Andy Lane, a sport psychologist at 
the University of Wolverhampton, believes 
running can also be a good way to cleanse 
the mind of work-related stress at the end 
of a day – far more effective than heading 
straight for the hotel bar. “Running requires 
concentration, distracting the brain from 
work matters,” he explains. Green environ-

ments, such as a tree-lined park, are best – 
studies show that our levels of cortisol, the 
“stress” hormone, are lower here compared 
with urban settings.

Management consultant Andrew Corroll 
always tries to fit in a run when he’s work-
ing away. “It’s great for getting over jet lag 
and also helps to shake off any tension after 
long, sedentary meetings with bad food,” 
he says. “It punctuates the day and invigor-
ates.”

According to Lane, temporarily switching 
off from work concerns can help you to put 
things in perspective and solve problems. 
“While you’re running, you are synthe-
sising information in the background, so 
when you engage with work the next time, 
you may find you have fresh clarity and new 
ideas,” he explains.

For Katie Walding, an IT consultant, run-
ning is simply a great way to enjoy some lo-
cal colour and a good workout. “I try to run 
everywhere I go on business,” she says. “I’m 
a big fan of running tours that combine 
sightseeing, either individually or in a small 
group. You get to see the best of the city at 
your own pace in a short period of time, 
without fear of getting lost.”

On a recent trip, Walding joined a run-
ning tour of Copenhagen. “We have many 
business travellers,” says Lena Andersson, 
of tour organiser Running Copenhagen 
(running-copenhagen.dk). “Mostly it will be 
on an early morning run prior to heading 
off to their meeting or conference.” 

ruN aNd SighTSee
“Sightrunning”, as it is known, is a growing 
trend – Go Running Tours offers circuits 
in 33 cities worldwide, while US-based City 
Running Tours operates in 12 cities.

What if you would rather explore inde-
pendently? There are plenty of apps that 
allow you to plot a route. Strava, the global 
online running and cycling community, 
recently launched Strava Local, an insid-
er’s guide to the best running and cycling 
routes in 12 cities.

“Every Strava Local guide includes routes 
of varying difficulty, as well as our favour-
ite places to grab coffee, buy gear or snap a 
great photo,” says Gareth Nettleton, director 
of international marketing at Strava. “Our 
data shows us the world’s most popular 
routes, and our community of local influ-
encers curate each guide to provide a rich 

and full experience, whether you’re new in 
town or rediscovering your city.”

Hotels are gearing up to be more run-
friendly, too. Many Crowne Plaza locations 
offer “run stations” equipped with fruit, wa-
ter and route maps of varying distances. “The 
Hotel Bellevue in Seattle has a suspended 
running track above a couple of basketball 
courts – it’s fantastic,” Corroll says. “But nor-
mally I try to book a hotel near a major park. 
For example, Jardin des Plantes in Paris, 
Central Park, or Lumpini Park in Bangkok.

“When it’s not possible to stay near a 
park, or it’s somewhere I don’t normally 
travel to, I ask the concierge for advice. 
The decision to turn left or right out of the 
lobby can make the difference between a 
great run and a slog through dodgy or tedi-
ous areas. If they don’t have any advice, you 
can at least get a local map.” For a running 
adventure with a built-in bail-out option, 

invest in a Garmin Forerunner GPS watch 
– its “back to start” function allows you to 
retrace your steps, freeing you up to follow 
your nose. 

five Top ruNNiNg reSourCeS
● Strava  Download “Strava Local” running 
routes and track your progress with GPS 
(Apple, Android).
●  Mapmyrun Record your route as you go 
and review your stats afterwards (Apple, An-
droid, Blackberry, Windows).
●  plotaroute.com  Download or view cir-
cuits worldwide, and see ways to stay off ma-
jor roads (Apple, Android).
●  Gorunningtours.com Sightrunning in 33 
cities including Brussels, Mexico City and 
Tel Aviv.
● Cityrunningtours.com US-based sight-
running tours in 12 cities including Atlanta 
and Washington DC.

●  edinburgh (3.2km)
The Palace of Holyroodhouse marks the eastern 
end of the Royal Mile, and is a great starting 
point for exploring the rocky gorse-clad crags of 
Holyrood Park, the highest of which is Arthur’s 
Seat, 251 metres above sea level. No trail shoes? 
Head west along the Royal Mile itself – passing 
the Scottish parliament building on the way – to 
Edinburgh Castle. The return leg is all downhill.
●  Copenhagen (6.3km)
Escape the Copenhagen traffic and find your way 
to the Lakes at the western edge of the city cen-
tre (look for signs to Soerne). This row of man-
made lakes was first created from a single body 
of water and served as the city’s water supply. 
The 6.3km path around them, built in 1929, of-
fers stunning city and parkland views. You’ll rub 
shoulders with many local runners and walkers.
●  Chicago (up to 30km)
The best place from which to enjoy the skyline 
in your running shoes is from the Lakefront 
Trail, within easy reach of downtown hotels. The 
asphalt track stretches along the shore of Lake 
Michigan, so you’ll likely want to make it an “out 
and back” run. Helpfully, you’ll find mile mark-
ers, drinking fountains and free toilets along the 
way. Just watch out for the cyclists.
● Vancouver (9km)
From Downtown, head south to False Creek. 
Start from Science World, following the water-
side path to foodie haven Granville Island. Head 
back to Science World for a 6km run, or add on 
an additional 3km by continuing on to Burrard 
Bridge, crossing over and turning right to follow 
the picturesque perimeter seawall path back to 
the start. A longer route would take you around 
the 7km seawall surrounding Stanley Park.
●  Sydney (6km)
From Circular Quay, head east towards the 
Opera House, enter the Royal Botanic Gardens 
and continue along the water’s edge for Mrs 
Macquarie’s Chair, at the furthest reach of the 
headland. Retrace your steps or continue around 
to Woolloomooloo, passing the stunning, 
50-metre saltwater Andrew Boy Charlton pool. 
Follow the boundary road of the gardens to exit 
the gates on Macquarie Street, and head north 
to return to Circular Quay.

CITy RUnS

Five great

A serious runner will certainly be interested in the latest running 
shoe Fresh Foam 1080  by New Balance that combines the design of 

the well-known 1080 model with the Fresh Foam technology.
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express make-up

an active business-
woman knows well 
the sight of a fully 
booked calendar. In 

between one and the other offi-
cial meeting, she often has only 
a few minutes to correct her 
makeup. How can you quickly 
hide dark circles under the eyes 
and slight skin imperfections? 
The answer may be found in 
the products by IsaDiora - a 
luxury Swedish makeup brand.

genTLeneSS UnDeR 
A SPonge
The latest fad is “nude” or the 
invisible makeup that enhances 
the natural beauty. With Nude 
Cushion Foundation you can 
quickly and easily unify the skin 
tone and brighten it instantly. 
The foundation is enclosed in a 
handy container with a sponge 
and a mirror to allow for apply-
ing even in extreme conditions. 
It blends with the skin for the 
perfect makeup no makeup ef-
fect. In this way your face will 
remain you best showcase even 
after several hard business 
meetings.

IsaDora Nude Cushion Foun-
dation, capacity: 15 grams, 

price: PLN 129

MIRRoR oF THe SoUL
Your eyes can easily re-

veal that you are tired or 
overworked. Therefore 

it is a good idea to choose 
durable, highly-pigmented 

products that will remain on 
the eyelid for up to 12 hours. Eye 
Color Bar - a palette of 6 shades 
in subtle nude tones is a perfect 
solution for ladies who appreci-
ate durable products and a wide 
range of colours. 

IsaDora Eye Color Bar, capac-
ity: 5 grams, price: PLN 79

eTeRnAL PoWeR oF oILS
The skin of the lips is very deli-
cate, and quickly responds to 
changes in temperature, stress 
and inadequate nutrition. To pre-
vent chapping, you should mois-
turize it with Nourishing Lip Oil 
with a delicate gel consistency. 
The oil leave transparent, lumi-
nous finish on the lips with the 
taste of lime and vanilla. The 
product contains avocado oil 
with high content of vitamins A, 
B, E, H, K. It can also be applied 
to the eyebrows and eyelashes to 
make them more shiny.

IsaDora Nourishing Lip Oil, 
capacity: 6 ml, price: PLN 58
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When he landed his Type XI 
monoplane near Dover Cas-
tle on July 25, 1909, Louis 
Blériot had been airborne for 

36 minutes and 30 seconds. In that time, 
he had earned himself £1,000 (roughly 
£110,000 today) by becoming the first man 
to fly across the English Channel. Interest-
ingly, we know that Blériot was wearing a 
watch made especially for aviators by Swiss 
company Zenith. Its look – large white num-
bers against a black dial, designed to be eas-

ily legible at a glance, even in low light – still 
defines the modern pilot’s watch. Thanks 
to Blériot’s antics, Zenith was able to trade-
mark the word “pilot” on a dial, something 
that remains its exclusive right.

plaNeS aNd waTCheS
The history of aviation and wristwatches 
are, in fact, so closely entwined as to be al-
most indivisible. Arriving at the same time, 
if they didn’t each make the other possible, 
they made their success far more likely. Af-

ter all, the first recorded watch designed for 
the wrist (as opposed to a pocket watch at-
tached to a strap) was made for a pilot, only 
a year after the Wright Brothers flew.
In 1904, pioneering Brazilian aviator Al-
berto Santos-Dumont wanted a watch that 
could be easily checked while manning the 
controls, which ruled out pocket devices. 
His friend Louis Cartier obliged, producing 
a square timepiece with a case that integrat-
ed lugs to attach it to a leather strap. By 1911, 
Cartier was marketing the “Santos”, and 
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Timothy Barber traces the evolution of the pilot’s watch

time flies



60    |   a p r i l  2 0 1 6 a p r i l   2 0 1 6     |     61

it remains central to the grande maison’s 
watch offering today.

dial for a piloT
Timing was essential to navigation, and 
as aviation developed, so too did the wrist-
watch as an accoutrement of the aviator. 
Looking for new customers in the hard 
economic times of the mid-1930s, the 
Schaffhausen-based International Watch 
Company (now known as IWC) developed 
a sophisticated model that it called the Spe-
cial Watch for Pilots. Along with the famil-
iar black dial and white numerals, it 
was sturdy, resistant to magnetic 
interference from cockpit instru-
ments and used a special oil to 
prevent freezing.

It was a commercial failure 
– but when war came, IWC 
found itself with the for-
tuitous expertise to supply 
gargantuan, highly specified 
watches to the Luftwaffe’s 
bomber navigators. A spot of 
karmic rebalancing presented 
itself immediately after in the 
form of a juicy contract from the 
RAF to provide a robust service watch 
for its pilots. Known as the Mark XI, it has 

black-and-white face, starkly handsome 
(there’s a special-edition midnight blue dial 
version, too).

The busy yin to the Mark XI’s militaristic 
yang would be a watch developed contem-
poraneously by Breitling – the Navitimer. 
A chronograph with a rotating bezel that 
acted as a complex circular slide rule for 
navigational calculations, its charismatic 
design has remained unchanged since it 
was invented – the difference is what was 
then a useful computational tool worn on 
the wrist is nowadays just for show – I’ve 
never met a pilot who understands how to 
calculate anything with it, or feels the need.
Still, should they, Breitling has just 
changed the game by bringing out a con-
nected smartwatch. The Exospace B55 pairs 

with your phone to log and analyse 
flight data and manage time-zone 

changes. If Cartier created the 
Santos watch to free up the 
pilot’s hands for flying, then 
in the smartwatch age, you 
need your hands to handle 
your phone to help manage 
the functions on your avia-

tion watch. Blériot and San-
tos Dumont would no doubt be 

confused.

arguably come to be seen as the definitive 
pilot’s watch, and remained in RAF service 
for three decades.

20Th CeNTury modelS
IWC has built an entire collection around 
the dual mythology of its Luftwaffe “Big Pi-
lot’s” watch and the RAF watch. The latter 
has evolved multiple times, from the Mark 
XI to today’s Mark XVIII, unveiled in Janu-
ary. It’s everything a pilot’s watch should 
be: clear, sober, streamlined and, in its crisp 
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link – a new player  
in tHe tsl market

lINK sp. z o.o. is cur-
rently one of the largest 
and most modern Polish 
companies in transport 

and logistics industry. It has 
provided transport and forward-
ing services for 27 years now, 
and it is still developing dy-
namically. Currently, the com-
pany employs 650 people and 
has more than 1,000 transport 
units, which translates into over 
50,000 orders per year. Who 
would believe that only 30 years 
ago it started as a small enter-
prise with a few workers and 
several lorries. How is it possi-
ble that in such short period of 
time LINK managed to become 
a significant player in the mar-
ket and a leader in TSL?

QUALITy IS PARAMoUnT
Paweł Moder, a member of the 
Board of Directors at LINK, 
points out that the key factor 
for the company’s success lies 
in the quality of service, un-
derstood as responsiveness to 
customers’ needs, flexibility 
and creativity in action. High 
quality of service and timely de-
livery are also possible thanks to 
five transport bases situated in 
strategic locations that are well-
connected with European coun-
tries (Gliwice, Łódź, Poznań, 
Wrocław and Ghent, Belgium).

“Then there is a headquar-
ters and the operational centre 
in Wiązowna with 120 workers 
responsible for shipments in ac-
cordance with customer expec-
tations,” adds Paweł Moder.

State-of-the-art IT solutions, 
specialist teams dedicated to 
individual customers and in-
dustries, responsiveness and 
flexibility, as well as the offer 
of services aimed at optimizing 
the supply chain of customers, 
are the key factors that deter-
mine the choice of a LINK as a 
logistics partner.

“Our customer portfolio in-
cludes primarily large inter-
national companies from the 
automotive industry, household 
appliance manufacturers, e-
commerce, retail and construc-
tion businesses, as well as those 
specializing in FMCG,” says 
Moder.

MoDeRn 
AnD eCo-FRIenDLy FLeeT
The company regularly replaces 
its vehicles and extends its fleet 
by new transport units. The 
cars are on average 1.5 years 
old, which means that LINK 
boasts one of the most mod-
ern fleets among Polish TSL 
companies. All drivers must 
undergo a specialist profes-
sional training on fuel-efficient 

driving. Those who achieve the 
best results in eco-driving and 
contribute to transport route 
optimization, receive special 
bonuses and awards.

It is worth noting that LINK 
operates with maximum care 
for the environment. The com-
pany has implemented the en-
vironmental management sys-
tem which complies with ISO 
14001 norm. In addition, all the 
tractor units meet the highest 
EURO 6 environmental stand-
ards.

PeRFeCT WoRK 
oRgAnIzATIon 
Nobody can deny the success 
of the company, but how was it 
achieved? All of this was pos-
sible thanks to high quality of 
service, timely and safe deliver-
ies, as well as perfect work or-
ganization, which is a necessity 
in the industry and guarantees 
success.

“We are continuously im-
proving our customer service, 
investing in exchange of skills 
and employee training. The 
key to our success lies in un-
derstanding the needs of our 
customers and providing most 
suitable solutions instead of 
standard offers,” explains Paweł 
Moder. To learn more about 
LINK, go to linktransport.eu
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The mission of LINK 
is to provide 

comprehensive 
transportation

 and logistics solutions 
that are tailored 

to customers’ needs, 
while maintaining 
the highest quality 

of service 
and eco-friendliness.
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Michelle Harbi checks out the ambitious new redevelopment  
of King’s Cross.

Hours in... london 
– king's cross4 The houSe of illuSTraTioN

To the right of the Granary Building is the 
House of Illustration, the UK’s only gallery 
dedicated to the artform. Founded in 2014 
by Roald Dahl collaborator Sir Quentin 
Blake, it showcases everything from politi-
cal cartoons and scientific drawings to ad-
verts and animation.

Starting this month is the country’s first 
major exhibition of Japanese shojo manga 
(girls’ comics), while April will see the 
launch of the permanent Quentin Blake 
Gallery, which is opening with a look at the 
artist’s approach to magic and surrealism. 
Open Tues-Sun 10am-6pm; entry £7.
houseofillustration.org.uk

diShoom
Cut through the central concourse of the 
Granary Building, pausing to look at the 
art students’ work in the windows – there 
are also free ping-pong tables if you want to 
challenge someone to a game – and exit on 
to Stable Street. To your right is Dishoom. 
Inspired by the Irani cafes of old Bombay, 
this branch of the small chain offers break-
fast and all-day menus. Set across three lev-
els, it’s a fabulous space with whirring ceil-
ing fans, vintage artefacts and a list of house 
rules on the wall (no soliciting, no making 
mischief, and no sleeping in the water clos-
et). Take a seat at the bar, order up a glass of 
hot, sweet chai or the house IPA, and choose 
from the list of small plates, “ruby murrays” 

KiNg’S Boulevard
Once one of inner London’s grittiest areas, 
King’s Cross is undergoing huge transfor-
mation. Some 27 hectares of former rail-
way land are being turned into a mixed-use 
district with its own postcode, N1C. Herit-
age buildings are being repurposed, shiny 
new structures are rising fast, ten parks 
and squares are being laid out, and close to 
2,000 homes are being added. While still a 
work in progress – it’s all due to be finished 
by 2020 – most public areas are now com-
plete and ripe for exploring.

Start at Battle Bridge Place, between 
King’s Cross and St Pancras International 
stations. On one side is the new German 
Gymnasium grand café and bar, housed 
in a 1860s building that was once Eng-
land’s first purpose-built gym. Head up 
King’s Boulevard – in the future, it will 
be open to traffic but for now is pedes-
trianised. Its hoardings tell stories of the 
area’s past and present. On your left is 
Pancras Square (pictured above), a land-
scaped space of water features and lawns 
surrounded by offices and eateries. To 
your right will be Google’s new London 
HQ, plans for which are being finalised. 
At the top, a 6.5 metre-high platform of-
fers elevated views.

graNary Square
Project developer Argent created a curve 
at the top of King’s Boulevard so that the 
heart of the development, Granary Square, 
unveils itself only at the last moment. Com-
pleted in 2012, it has at its centre more than 
1,000 choreographed fountains that are il-
luminated at night. Straight ahead is the 
Granary Building, a former wheat store-
house that is now home to Central Saint 
Martins art school and restaurants Grain 
Store and Caravan. The Lighterman, a din-
ing room and bar overlooking Regent’s Ca-
nal, opens this month, while Jamie Oliver 
is launching a “concept” restaurant and 
pub later this year. The steps down to the 
canal are a popular basking spot when the 
sun’s out.

and grill dishes. Open 8am-11pm (12am 
Thurs-Sat, from 9am Sat-Sun).
dishoom.com

KiNg’S CroSS poNd CluB
Continue right, past the Lewis Cubitt 
Square and Park. At the far end is King’s 
Cross Pond Club – an “art installation you 
can swim in”, and not for the faint-hearted 
in inclement weather. The UK’s first man-
made freshwater public bathing pond, it 
will be in place until at least May 2017. There 
are showers, changing rooms and lockers, 
plus sun loungers for warmer months, 
when booking is advised. Until the end of 
this month there’s even a wood-fired barrel 
sauna. See kingscrosspond.club for open-
ing times and prices.

Next to the pond is another viewing plat-
form and the Skip Garden community pro-
ject. Fruit and veg grown in the skips are 
used in its Kitchen, which serves cakes and 
lunch daily, and it has a chicken coop, a bee-
hive and a yurt with a wood-burning stove.
To finish, cut down to the canal via Gas-
holder Park, a green space set inside one 
of King’s Cross’s distinctive huge cast-iron 
gasholders. Walk left past St Pancras Lock 
and you will find yourself back at the steps 
up to Granary Square. If you’ve still got 
time, retrace your steps towards the stations 
and grab a “Gym and Tonic” in the German 
Gymnasium.
kingscross.co.uk

Completed in 2012, Granary Square has at its centre more than  
1,000 choreographed fountains that are illuminated at night.
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Hotel for two nights Suitcase for everyone
I tried to buy air tickets to London for me and my child at the 
website of British Airways. I opted for the lowest fare with carry-
on baggage and the system displayed an option to buy checked 
luggage for PLN 84. I needed only one piece of registered luggage, 
but the only visible options were luggage for two people or no lug-
gage at all. I couldn’t buy two single tickets in two goes, because 
the ticket of my child had to be purchased with mine. I don’t 
want to take two pieces of checked luggage, but only one. Why do 
I have to pay for two, then? When I buy tickets with other air-
lines, I never experience a similar problem.

Tomasz

Dear Tomasz,
Several years ago British Airways introduced an interesting fare 
package, dubbed “hand baggage only”. Such fares are almost 
£20 lower than those with checked baggage included. Many 
travellers opted for taking several pieces of luggage, anyway, so 
after some time the airline introduced a paid checked baggage 
option, similarly to what low-cost airlines offer. Currently, the 
system doesn’t provide for the possibility to add luggage to spe-
cific passengers included in the reservation. This means that 
for the fee each passenger is allowed to check one piece of reg-
istered luggage.

It is impossible to purchase tickets in two separate sessions, 
because you are travelling with your child. A ticket for a child 
must be booked along with a ticket for their guardian. In this 
situation you simply don’t have an option to buy extra only one 
piece of checked luggage.

I can only advise you to complete your reservation without 
choosing the option. After you pay, you can log in again to view 
your booking and in the “manage my booking” tab buy one 
piece of luggage assigned to a selected passenger. I know that 
this is a slightly more complicated process, but it is effective.
Low-cost airlines provide an option to add single pieces of lug-
gage, but they don’t offer other, more complex functions of the 
booking system.

I’m organizing a trip for three people to a conference in Geneva 
and I have a slight problem with booking a hotel. When I wanted 
to book accommodation for one night for two people, the reser-
vation system notified me that there were no vacant rooms left. 
When, however, I made a reservation for another person for two 
nights, the system found an available room. My agent couldn’t 
explain to me why something like that had happened.

Justyna

Dear Justyna,
Most hotels display availability information in the daily mode, 
which means that you can book rooms for single nights. But 
there are several exceptions to this rule. During conferences or 
fairs that last several days, hotels may introduce the “minimum 
stay” rule to ensure maximum profit and efficient use of the 
property’s facilities.

Hotel chains, as well as airlines, have introduced the so-called 
“dynamic revenue management” systems. In times when high 
occupancy is predicted, it’s not reasonable for them to offer pro-
motional prices, because the potential demand is able to provide 
a higher profit. This is exactly what happens during fairs and 
conferences, when reservations are made well in advance and 
the rooms are sold out. In addition, hotels can apply other re-
strictions, e.g. no free cancellation or (as it happened in your 
case), a minimum stay requirement.

I suggest that you book and pay for two nights, informing the 
hotel that only one of them will be used. Other hotels in Geneva 
don’t have vacant rooms at this time, while the closest property 
of this standard is in Lausanne. Don’t delay the booking, hoping 
that the reservations of the other rooms may be cancelled. The 
most sensible option would be to booking in advance.

Similar principles are applied in the tourist segment of the 
hospitality industry, where hotels prepared for longer stays can 
introduce a minimum stay rule of 7 or even 14 days with strict 
cancellation terms.

ask peter
letters

Piotr Kalita is related with air transport market for almost 20 years. 
He is specializing in corporate and diplomatic travel segment. Have a question? -  ask Piotr. 
Mail your question to: redakcja@businesstraveller.pl
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