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�G
olf isn’t just an extremely diffi cult discipline, 
which requires extraordinary control to hole 
the ball, as well as concentration, and 

technical perfection. It's, basically, a�lifestyle and 
an etiquette you must comply with. This elite sport, 
which was once in Poland considered to be 
manifestation of the imperialist indecency, is now 
gaining more and more enthusiasts. The last few 
years have marked a�rapid development of golf in 
our country, so this month we have decided to 
present the best Polish golf courses. 

We are accustomed to long journeys. There are, 
however, certain things that we cant put up with 
during a�fl ight. In this month’s issue you can read 
about�101 reasons why we hate fl ying. And since 
we’re talking about travelling,�I�recommend this 
issue’s reports from our stays at hotels in Warsaw, 
Krynica, Zakopane, Wrocław and Zurich. We also 
went to Moscow to look at the city’s local airports, 
which have great aspirations, but whose develop-
ment is still somewhat being hindered by the 
shadows form the dark, communist past. This 
month, we also visited California and Nevada, USA, 
to fi nd out how suitable they are as venues for an 
unforgettable incentive trip. We also invite you to 
Bombay, recommending the best ways of spend-
ing your free time while on a�business trip there.

Autumn has fi nally come, and perhaps it’s time 
to start thinking about the way we will welcome the 

Robert Grzybowski
Publisher BT Poland

New Year. Our proposal is truly original – a�New Year 
cruise aboard a�luxury cruise liner. It's bound to be 
unforgettable.

I�also recommend our regular articles on 
technological novelties, cars, as well as the cultural 
news. After all, our magazine is like one of the golf 
master strokes – “hole in one”.
Enjoy your reading.

Read more details! Visit businesstraveller.pl
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The Polish carrier caught a�second wind and 
its present fi nancial results may mean the LOT 
will fi nish this year in the black. Marcin Piróg, 
the CEO of LOT Polish Airlines has reported 
that the net result for the fi rst�7 months of�2011 
amounts to PLN�140.3 million which is a�vast 
improvement over minus�64.5 million last year. 
This result was possible, mostly due to capital 
transactions conducted by LOT at the begin-
ning of the year. The return on ordinary activi-

ties in July amounted to PLN�28.6 million and 
was higher than the one achieved in July�2010 
by�27.1 million. In July�2011 transport results 
in Business Class improved by�32.1% on short/
medium-haul fl ights and by�26.8% on long-
haul fl ights compared to the same period last 
year. Punctuality and regularity of fl ights oper-
ated by LOT have also improved. 

The average punctuality of service amounted 
to�84.7% and the regularity reached�97.4 %.

LOT in the Black Triple Miles & More
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�The British edition of Business Traveller has an-
nounced the winners of the prestigious Business 
Traveller Awards�2011. BT Awards have become 

an extremely valuable and important honours, espe-
cially because they are awarded by the votes of read-
ers which authenticated by special independent audi-
tors. In other words, it’s the voice of those who every 
day use the services of airlines, hotels or car rent-
al companies, and know the best who is the best in 
the business. This year there were many winning cat-
egories, so we will list here only the most important 
distinctions.

There were a�few surprises, but perhaps the great-
est one was the fact that the title for the world’s best air-
line this year went to British Airways – not to Singapore 
Airlines. However, the carrier from Singapore was hon-
oured in many other categories such as the Best Busi-
ness Class, the Best Economy Class, and the best cab-
in crew. Singapore’s Changi Airport, which has been 
unbeatable for several years in a�row, this year was also 
the best. The title for the best European airport went to 
Schiphol in Amsterdam, and Avis was selected as the 
best car rental company. The title for the best business 
hotel chain went to Four Seasons, and for the business 
hotel to The Peninsula Hong Kong.

Poland has also something to rejoice, as once 
again, LOT Polish Airline was awarded the title of the 
Best Airline in Eastern Europe.

LOT prowadzi akcję promującą połączenia w�klasie 
bizneLOT is running a�campaign to promote business connec-
tions. Unitl the end of November the members of Miles&More 
programme have the opportunity to collect triple Miles and 
More for a�journey in business class on all international routes 
of the Polish carrier.

M&M frequent fl yer programme, which allows its members 
to collect and redeem miles on all connections of airlines belong-
ing to Star Alliance (although there are also many other part-
ners to the programme), has now over�20 million participants.

Business Traveller Awards Announced
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�The Finnish airline is boldly forging ahead, 
has clear objectives, and it seems more and 
more certain that it will soon become one 

of the key players in the European skies in the fol-
lowing years. Mika Vehviläinen, CEO of the Finnish 
airline, says that fears that the crisis and develop-
ing new technologies, including videoconferencing, 
will hamper the growth of civil aviation business 
sector, is not entirely true. In planning its strategy, 
Finnair decided that the most important course of 
action will be focusing on destinations in Asia. Eve-
ry day, nearly�30 million people travel between Asia 
and Europe, half of this number must use transfer 
fl ights –�and these are seen by Finnair as its poten-
tial customers. In three years time the fl eet of the 
carrier will be joined by modern Airbus A350 air-

craft, which will increase effi ciency, saving fuel and 
the natural environment. Mika Vehviläinen empha-
sized that Finnair, which currently operates over�74 
Asian connections every week, wants to increase 
this number to�140. Finnair will also look for large, 
reliable partners with whom they will be able to cre-
ate new solutions. One of such ideas is Flybe Nor-
dic – a�new airline which will soon be launched as 
an effect of the alliance between Finnair and Flybe, 
which is about to take over the northern routes of 
Finncom (more details in next month’s issue).

Also the image of the airline will change, now 
promoting slogan “Peace of Mind”, with the new 
uniforms of pilots and cabin crew to confi rm it. The 
author of the changes is the famous Finnish design-
er Ritva-Liisa Pohjalainen.

�Hungarians, travelling across Europe with 
special offers, invite us to visit their coun-
try, especially Budapest. We, don’t have 

to be very much urged to do�so, the old adage 
about the brotherhood of both our nations says 
it all. There are now several wine festivals taking 
place in Hungary. During the fi rst days of Octo-
ber you can take part in the grand events in Tokaj 
and Villany. Not all us may remember the fact that 
Hungary is not only the Bull’s Blood, which was 
drunk in grim communist times as the most so-
phisticated drink. There are as many as�22 wine 
regions that produce really good wine. 

The beautiful Lake Balaton can wait until the next 
holiday, but it’s always worth visiting Budapest be-
cause it’s beautiful and vibrant city.

There won’t be any trouble getting there, as well, 
because the Hungarian Malev airlines fl y from War-
saw to Budapest almost every day, and the fl ight it-
self takes only an hour.

Finnair’s New Look

�Lesser Poland will soon see the launch of new 
tourist information centres, as a�part of the Less-

er Poland’s Tourist Information System which is 
now being implemented. It sounds great, especially 
with the Football European Championship in mind. 
The founders of the system claim that the project is 
primarily designed for tourists, for whom now plan-
ning trips, weekend or holiday in Lesser Poland will 
become easier than ever.

There will be�34 such information centres in the 
region, connected to the central integrated com-
puter system. The project also includes launching 
a�new regional travel website, as well as installing 
a�network of�24/7 infokiosks.

A New System
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Anew, interesting device has appeared on 
the market. It allows you to quickly col-

lect and easily manage your received con-
tacts. In other words, it solves your prob-
lem with dozens of business cards that you 
get at various business meetings. CardS-
can, because that’s the name of Dymo’s 
product, is a�combination of a�high speed 
business card scanner and the latest ver-
sion of the software to manage business 
contacts. Simply insert the card there, and 
the scanned text will be placed in the ap-
propriate fi elds of your electronic address 
book. CardScan Business Card can now 
scan in�7 languages of�14 different coun-
tries. Of course, your contact database can 
at any time be exported to fi le formats such 
as Microsoft Outlook, Outlook Express, Ex-
cel, or Palm Desktop.

Contact 
Scanner

To Our Cousins
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Golden Tulip at Euro2012
�Louvre Hotels Group, which was established this year, is now the tenth hotel group in the world. 

Since January�2011 it has opened�42 hotels, offering over�4,000 rooms. The group is plan-
ning to launch another�28 hotels by the end of�2011, and nearly�100 of them in each subse-

quent year, for the next�5 years. The group currently manages the seven brands: Première Classe, 
Campanile, Kyriad, Kyriad Prestige, Tulip Inn, Golden Tulip and Royal Tulip.

In Poland Louvre has now�10 hotels and there are plans to double this number in the near future. 
The newest hotel, opened a�few days ago, is a�luxury Golden Tulip in Towarowa Street in the very 
heart of Warsaw. A�real test for this place will be next year’s Football European Championship, as 
Golden Tulip will host foreign journalists coming to Poland for EURO�2012.

�Orbis Hotel Group is now introducing the global strat-
egy of its strategic partner, Accor Group. The goal of 
the group is to make the budget brands more dynam-

ic and to create their new architecture. Under the assump-
tions of this plan, ibis will become the dominant brand, of-
fering three complementary products through the following 
brands: ibis, ibis styles (now “all seasons”), and ibis budg-
et (now “Etap hotels”). The project consists of moderniza-
tion, change of corporate identity as well as the introduction 
of new products and services.

In�2012, four new budget hotels will be launched under the 
new brands ibis and ibis budget. In this way, the number of 
budget hotels belonging to Orbis Hotel Group will increase 
to�22. The new facilities to be opened as a�complex of�2 ho-
tels ibis and ibis and budget are located in Warsaw on Bitwy 
Warszawskiej�1920r Street, as well as in Cracow on Pawia 
Street. Ibis and ibis budget Warszawa Reduta complex will 
offer�333 rooms available, while ibis and ibis budget Cracow 
Old Town will have�302 rooms.

New Hotels on the Offer 
of Orbis Hotel Group

�The awards of the�18th edition of the 
World Travel Awards have been an-
nounced. The World Travel Awards are 

known as Oscars for travel industry –�the 
most prestigious awards programme in 
this business. The award winners are se-
lected by the independent body of more 
than�213,000 experts from around the 
world.

Once again, Lufthansa was selected as 
Europe’s Leading Airline. The criteria of as-

sessment include all aspects of business, 
including overall performance, work on the 
development of product offer, innovation, 
creativity and customer satisfaction. Swiss 
International Air Lines which is a�part of 
Lufthansa Group, received Europe’s Lead-
ing Business Class award. The Swiss car-
rier has just completed the modernization 
of its�25 long-haul aircraft, modernizing its 
business-class cabins (we wrote about the 
new class in the previous issue of BT).

Lufthansa and Swiss Awarded

Sheraton Cracow Awarded
�One of the largest hotel groups, Starwood Hotels & Resorts, has for years re-

warded its selected hotels for their best achievements. The Hotel of the Year 
Award is a�great recognition, because the areas which are evaluated by the 

jury include the annual fi nancial results, the rate of guest satisfaction, and compli-
ance with brand standards. 

To our great delight, the award for Starwood hotels in the region of Central –�Eastern 
Europe has been presented to Sheraton Cracow. It’s the third such award for Sheraton 
Cracow as previously it was honoured 
in�2005 and�2006). The hotel in Cracow 
has also been awarded the prize in the 
category of Quality, and Compliance with 
Brand Standards. 

This exceptionally beautiful hotel (we 
have described it in our Tried & Tested 
section) has�232 rooms, conference 
rooms, a�ballroom, a�restaurant, as well 
as Sheraton Fitness and swimming pool.
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of the lift in the shaft is indicated by an 
unusual fl oor counter with a�long point-
er. As if it wasn’t enough, the key to your 
room looks old and heavy, although in fact 
it’s an electronic touch card. There are nu-
merous similar curiosities in the hotel.
WHERE IS IT? The tenement is locat-
ed in the centre of the capital, at the junc-
tion of Emilia Plater and Wilcza streets. 
And although it’s the very heart of the 
city, the hustle and bustle of Warsaw’s 
life isn’t particularly burdensome here. 
Okęcie Chopin airport is only�20-minute 
drive from here, of course if the city isn’t 
paralysed by the traffi c jams. The rail-
way station is literally just a�few min-
utes» walk from the hotel. The car park, 
which is accessed from Wilcza street, is 
protected by a�massive gate. 
ROOM FACILITIES Rialto offers�44 
rooms –�each of them is decorated in 
a�different manner, although with a�com-
mon pre-determined style. The furni-
ture is from the early�20th century, and 
is mostly won at auctions held across the 
continent. There is, therefore, the Afri-
can room, the colonial British, Belgian, 
and of course Vienna room. So, if you 
say that you have been to Rialto and you 
know it very well, the reality is that you 
have still a�lot to explore. Deluxe Single 
rooms (there are�6 of them) have an area 
of�25 sq m, double Executive (27) spread 
over�30 sq m, and the�11 suites cover the 
area of�45 to�50 sq m.

I�stayed in a�corner suite on the�5th 
fl oor. The balcony had a�view of the Pal-

ace of Culture, which in the evening 
looked especially marvellous when it 
was illuminated.

In the spacious hallway�I�found quite 
a�nice surprise –�the switches look like 
the ones from pre-war era –�round, 
made of solid bakelite. The light can 
be switched on by turning the knob in 
a�clockwise direction. 

The suite had a�spacious lounge. The 
large windows and warm light beige col-
ours made the room look especially bright 
and vivid. The lounge featured a�comfort-

WHAT’S IT LIKE? There’s no other 
place like this in Warsaw. The owners of 
Rialto managed to turn the hands of the 
time back to early�20th century when the 
building was in a�perfect condition. This 
boutique hotel, inspired by Art Deco 
style, offers a�truly unique atmosphere. 

Rialto occupies the rooms of a�restored 
tenement house which was built at the be-
ginning of the last century. It was offi cial-
ly launched in�2003 and over the years it 
has gained recognition and good opinion 
of numerous guests who have become 
the hotel’s regulars. It’s barely surpris-
ing though, as the hotel has for long been 
a�member of prestigious Preferred Ho-
tels & Resorts association, which brings 
together more than�120 independent ho-
tels throughout the world –�all of them are 
characterized by unconventional design, 
as well as a�very high quality and service 
at the highest level.

On entering the hotel, you immediate-
ly see, that much attention is paid here to 
little, but nice details. For instance, the lift 
which is modelled on the one which car-
ried the passengers travelling aboard our 
renowned “Stefan Batory” liner, with the 
buttons made of mother-of-pearl. There 
also is an interesting stained glass win-
dow, made years ago by Jerzy Owsiak, 
who had his own art studio. The position 

 HOTEL

 Hotel Rialto
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able sofa with two armchairs and a�coffee 
table –� you can easily arrange there a�nice 
small business meeting. The work-desk 
was big enough to fi t the laptop, the free 
WiFi the access code to which�I�received 
at the reception desk, worked fi ne. A�lit-
tle further on a�beautiful sideboard, there 
was tea and coffee making facility, and 
a�good quality stereo. 

The lounge was connected to the bed-
room which featured a�large comfortable 
bed. The bathroom was also quite spa-
cious and the detail which immediate-
ly drew my attention was a�free-stand-

ing bathtub in the old style, as well as 
the built-in shower, and a�well-lit mag-
nifying mirror.

All rooms, of course, have individu-
ally controlled air conditioning, large 
screen TV, laptop safes and well-stocked 
minibars.
BUSINESS FACILITIES Two confer-
ence rooms, Astoria and the Lido, with 
the necessary AV equipment and high-
speed Internet access, can accommodate 
from�20 to�40 people at a�small meeting, 
board meetings or less formal business 
events. Both rooms have daylight access.

CONTACT Hotel Rialto; ul. Wilcza 73, 00-670 Warszawa; 
Tel. 22 584 87 00; rialto.pl
PRICE Internet rate for a stay in a single room at the end 
of September was PLN 237. 

BARS AND RESTAURANTS Rialto 
restaurant, featuring Art Nouveau de-
cor (giant mirror occupies almost the 
entire wall), is located on the ground 
floor and serves breakfast from�6.30 
am. This isn’t, however, a�typical buffet 
breakfast, because apart from the typical 
dishes served there, you can also try deli-
cious and simply irresistible drop scones. 
There was a�selection of sliced fruit in 
small containers, and the choice of bread 
and sweet dishes was breathtaking. The 
service was discreet and very nice.

Lunches and dinners at Rialto com-
prise mostly dishes of international cui-
sine, which is the specialty of an ex-
perienced, albeit a�young chef Paweł 
Suchenka. Each dish, however, is has 
a�hint of tradition dating back a�centu-
ry.�I�can certainly recommend roast pear 
with cheese, which�I�ordered as an ap-
petizer, and a�very tasty sea bass as the 
main dish. You can also pop in there for 
a�two or three-course promotional busi-
ness lunch.
LEISURE FACILITIES Fitness room, 
sauna and a�steam room are available to 
guests who wish to have a�moment of re-
laxation. You can also take advantage of 
the offer of aromatherapy treatment.
VERDICT It’s an excellent,�5-star bou-
tique hotel located in the very heart of 
Warsaw. An ideal choice for the guests 
who wish to work in a�tranquil atmos-
phere. Excellent service.

Jakub Olgiewicz
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BARS AND RESTAURANTS Rialto
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dressed in nice-looking uniforms is al-
ways very polite and well-prepared. Op-
posite the reception area, there is a�culi-
nary section, next to a�lift and a�staircase.
WHERE IS IT? The hotel complex is 
on the outskirts of the charming town 
of Krynica, at the end of Czarny Potok 
street. The nearest airports are in Cra-
cow, Reszów and Poprada. The hotel has 
also its own helipad. You can also follow 
my example, and drive the distance of 
nearly�400 kilometres from Warsaw. Giv-
en the poor condition of the Polish roads, 
the journey was quite smooth. 
ROOM FACILITIES The hotel halls are 
of austere white colour. What ornaments 
them, are numeous illuminated coffers, 
which dozens of graphic arts and water-
colours inside. Nowadays guests have ac-
cess to�48 rooms, but soon this number 
will exceed�60, as the new hotel wing is 
being erected rather rapidly.

The suites are light and spacious. 
They come under different names 
(Grand, Vision, Glamour, Modern, Kom-

fort), as the idea was for the rooms to be 
very different from one another. There-
fore, the rooms come with similar fur-
niture from cherry wood, but the col-
ours are quite different. In some of the 
rooms, on the other hand, the furniture 
is of different design and colour, while 
the interior is decorated with brown, 
beige or delicate red colours. As a�result, 
each room is unique and original. The 
idea proved successful, as a�number of 
guests have appreciate it. Naturally, all 
rooms have access to high-speed wire-
less internet. The room on the second 
fl oor, where�I�stayed, was over�20 sq m. 
The pastel-coloured walls sharply con-
tras with brown stripes on the fl oor. The 
cherry wood furniture was designed es-
pecially for the room, so everything fi ts 
in perfectly. The short corridor comes 
with a�stand and fold-out suitcase rack, 
on the left hand side, there is a�huge 
wardrobe with real hangers (business 
travellers who have been to hotels, where 
hangers are permanently fixed, know 
what I’m talking about). Inside, there is 
a�safe, spare blankets as well as shoe and 
clothes cleaning accessories. In the very 
centre of the room there is a�soft, com-
fortable bed with a�padded headboard, 

WHAT’S IT LIKE? Cosmetics signed 
with Irena Eris» name are top quali-
ty. Their production is supported with 
a�research centre, considered one of the 
best in the world. Some of the products 
can be obtained only from the compa-
ny’s Skin Care Institutes and two hotels 
aimed at visitors who look for peace and 
quiet, biological renewal and relaxation 
in its highest form. One of the hotels is 
to be found on Dylewskie Hills, the oth-
er one in Krynica.

The massive building is situated at 
the bottom of Jaworzyna Krynicka, a�ski 
slope with modern ski lift –�an excel-
lent solution for all ski lovers. This is re-
fl ected in the schedule of hotel’s events. 
Rooms for Christmas and New Year’s 
Eve were already fully booked at the be-
ginning of July, but booking�6 months 
ahead of time is nothing uncommon 
here.

Guests enter the hotel lobby through 
electric sliding doors –�a�small reception 
area is on the right hand side. The staff, 

 HOTEL: KRYNICA ZDRÓJ

 Hotel Spa Dr Irena Eris
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which goes up all the way to the ceiling. 
Other amenities include a�mini bar, a�so-
fa for guess, a�fl at TV screen with a�clock, 
a�small coffee table and a�small work 
desk with a�telephone.

As for business facilities, not always 
found in other hotels, there are separate 
ironing rooms on each fl oor, which some-
times saves life, and one electrical socket 
in each room with a�sign saying «charg-
er». It works even when the electric sys-
tem is switched off, meaning: when your 
key card is not in. Your computer or mo-
bile won’t switch off –�on the contrary 
–�they will recharge the battery.

The marbled bathroom is spacious, 
not overly luxurious, but it comes with 
some practical solutions, like an original-
ly designed shower and a�big sprinkler 
under the ceiling. Each guests receives 
a�set of brand toiletries –�perfect quality.
BUSINESS FACILITIES There are 
two conference rooms in the hotel. The 
former, Wierchomla with room for 
about�20 people, is situated on the low-
est level of the building, while the latter, 
Jaworzyna, which can accommodate up 
to�120 participants on the space of�200 
sq m, is on the first floor. Both rooms 
have access to high-speed internet and 

come with all the necessary technical 
equipment.
RESTAURANTS AND BARS The cu-
linary heart of the hotel is Szósty Zmysł 
restaurant, managed by Janusz Myjak. 
The restaurant serves rich breakfasts, as 
well as dinners –�perfect when it comes to 
both the taste and the way they are served. 
An interesting solution are theme din-
ners, promoting the cuisine and fl avours 
characteristic to a�particular region.�I�was 
lucky to be able to taste Russian and Ital-
ian delicacies. On top of all that, the hotel 
has a�well-stocked wine cellar.

The culinary offer is complement-
ed with Bar Przy�Kominku, and Lamus 
club, where you can spend an evening 
over a�glass of drink or cocktail in a�nice 
atmosphere.
LEISURE FACILITIES Behind the 
glass door on the second floor there is 
a�vast Skin Care Institute It consists of�20 
treatment rooms, where the guests can 
indulge themselves with various special-
ised beauty or relaxation treatments, in-
cluding a�wide range of massage types. 
Each guests can choose a�beauty treat-
ment programme based on their needs 
and the length of their stay in the hotel. 
Each treatment is preceded with pro-

CONTACT Hotel SPA Dr Irena Eris Krynica Zdrój; 
ul. Czarny Potok 30, 33-380 Krynica Zdrój; 
Tel. (18) 472-35-00; 
drirenaerisspa.com/krynica/
PRICE Internet rates for a single room at the end 
of September started at PLN 490. 

fessional skin diagnosis. The Institute 
is popular not only with female guests, 
some of the dedicated treatments are of-
ten frequented by men as well.

Downstairs, guests have also access to 
Spa Centre. Great swimming pool (open 
between�7:�00 a. m. to�10.00 p. m.) with 
huge windows, through which you can 
admire magnifi cent views i�is completed 
with a�sauna, a�Turkish bath, a�caladrium 
and outside jacuzzi, open even in winter. 
Next, there is also a�well-equipped gym 
and a�fi tness room. To reach the Centre, 
you have to go through a�long, dark corri-
dor listening to music –�this alone makes 
you expect something extraordinary. On 
request, special callanetics and aerobics 
sessions, nordic walking equipment or 
bicycles can be organized.
VERDICT A�charming hotel in the stun-
ning neighbourhood with excellent serv-
ice and extensive Spa offer.

Wojciech Chełchowski
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keys are traditional with regional key 
rings featuring a�highlander’s hat. The 
long corridor with a�large closet opens 
onto the spacious room with an area of 
over�30 square meters. My suite as well as 
the other ones was equipped with a�very 
large, high bed called Savoy Classic. 
Brown, sturdy furniture, look a�bit styl-
ish, but have a�decisively modern feel. 
A�row of low cabinets, with a�fl at screen 
TV on top of one of them, accommodates 
a�minibar and coffee and tea making fa-
cilities. There is a�medium-sized table in 
the middle of the room, with a�bowl of 
fresh, peeled fruit waiting for me. The 
work-desk is located just under a�large 
mirror in the corner. You can connect 
your laptop there, the Internet access is 
free and it works perfectly, which may not 
always be so obvious in the mountains. 
The access code can be found in the hotel 
guide or received at the reception desk. 

The bathroom is my apartment was 
large, it seemed almost like a�lounge 
with a�bath tub, shower, toiletries by The 
White Company, and a�separate terrace.
BUSINESS FACILITIES On the 
ground fl oor there is a�small club room. 
It’s decorated in an English style, with 
a�fi replace, deep armchairs, a�wide sofa 
bed, and work area with a�computer and 
printer. You can arrange there a�small 
meeting, a�board meeting or business 
negotiations.
BARS AND RESTAURANTS The co-
sy restaurant offers a�creative fusion of 
flavours. It uses mostly regional prod-
ucts. The guests are asked about their 
culinary preferences and they receive 
their favourite dishes, so the whole place 

WHAT’S IT LIKE? It’s hard to find 
someone who doesn’t like the moun-
tain view. That’s why Tatra Chalet has so 
many advantages, because the villa which 
houses the hotel is surrounded by moun-
tains, with the majestic Giewont at the 
front.

The hotel was launched at the begin-
ning of this year, but it has worked ful-
ly since July. You can see the attention 
to detail – outside, where final works 
are underway, and inside – for exam-
ple thanks to the interesting triangular 
windows. The whole building is decorat-
ed in earthy tones of browns, steel gray, 
hot beige and white. The reception area 
consists of a�small desk with a�computer. 
Right next to it are the stairs leading to 
the upper fl oor and the passage to the res-
taurant and club area. The atmosphere is 
homely and relaxed.
WHERE IS IT? Bogdański street is a�bit 
off the beaten track, and the city centre 
together with the famous Krupówki is 
about�2 kilometres away from the hotel. 
Cracow Airport is about a�2-hour jour-
ney by car. The guests can use the hotel 
car park which is located right in front of 
the building. 
ROOM FACILITIES Tatra Chalet fea-
tures seven suites. They vary regard-
ing size, architectural solutions (levels, 
sloped ceilings), and the details of the in-
terior decoration. The colours are similar, 
which adds cohesion to the whole com-
plex. On the massive door of each suite 
there’s its number, but each of the rooms 
also has its own name and the choice of 
the names doesn’t seem to be accidental. 
The Standard Suite is called “The Small 
Giewont”, Superior Suites are “Under 
Reglami” and “The Deer Rock” while 
Deluxe Suites are named “The Silent 
Water”, “The Priest’s Forest «, and «The 
Little Meadow». Finally, there’s Family 
Suite called «Under Rysy» – it’s the larg-
est one with over�140 sq m of surface, and 
can accommodate a�family of six people. 
It also has an independent entrance with 
a�parking space.

I�stayed on the fi rst fl oor (ground fl oor 
houses only one of the suites) in suite 
number�2 called «The Deer Rock» due to 
the view from one of the windows. The 

 HOTEL: ZAKOPANE

Tatra Chalet

CONTACT Tatra Chalet; ul. Bogdańskiego 5, 
34-500 Zakopane; tel. 18 200 01 75; tatrachalet.pl
PRICE The price depends on the date and length of stay, 
but on average it’s PLN 500 for a double suite with 
breakfast. 

is filled with a�home-like atmosphere. 
Breakfasts are generous, nicely served, 
and the view from the window of the res-
taurant (which in the evening serves also 
as a�bar) is soothing.
LEISURE FACILITIES The hotel has 
a�sauna and two massage rooms. Those 
who like active leisure, can go on a�moun-
tain trek, go jogging in the morning, or 
practise nordic walking.
VERDICT It’s a�comfortable place, per-
fect for relaxing in the beautiful Polish 
mountains.

Wojciech Chełchowski
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ibar, coffee and tea making facilities 
(on tray with special grooves for all the 
utensils –�very convenient to use), safe 
for documents and a�laptop, manually 
controlled air-conditioning, work-desk, 
free wired and wireless Internet, coffee 
table, as well as toiletries and a�magni-
fying mirror in the bathroom. In addi-
tion to standard rooms, the hotel offers�3 
Superior bedrooms and�8 Superior Jun-
ior Suites. Superior Junior Suites are es-
pecially worth consideration, because 
they have a�comfortable bedroom and 
a�lounge with a�very comfortable seating 
set, as well as two bathrooms and two TV 
sets. A�sofa in the Junior Suite is convert-
ible and can accommodate in this way 
two more people.
BUSINESS FACILITIES Haston City 
Hotel has an ambition to become a�ma-
jor convention centre in the cityad the 
chances are that it will succeed in its goal. 
The construction work on the hotel con-
gress centre is due to fi nish in Q1�2012. 
The eight meeting rooms will accommo-
date up to�1,300 people (the largest one 
for�600 guests). The conference rooms 
will be multifunctional, equipped with 
the state-of-the-art AV equipment and it 
will be possible to join or divide them in 
various ways. The conference centre will 
be joined with the main building of the 
hotel via a�glass passage. Currently, Has-
ton offers for business only one�100 sq m 
conference room, which can be divided 
into two smaller ones. It’s possible to or-
ganize an event in the restaurant, bar and 
the spacious lobby of the hotel. The hotel 
also has a�Business Centre, near the re-
ception area, where you can use a�com-
puter, printer and a�fax.

BARS AND RESTAURANTS�Break-
fast buffet is served from�6.30 am to�10.30 
am, although the hotel is quite fl exible 
here if, for example, a�group of guests 
asks for a�change of the serving hours. 
The restaurant accommodates�70 people 
and is open until�11 pm. It serves dish-
es from the international cuisine (great 
grilled salmon). The bar is open until�2 
am and can seat�40 people.
LEISURE FACILITIES The fitness 
facilities are now being organized. Ul-
timately, they will occupy two rooms 
spread over the area of�90 sq m. Haston 
is also planning to launch a�spa salon, as 
well as purchase bikes and nordic walk-
ing poles so that the guests could take ad-
vantage of the numerous bike trails and 
parks located around the hotel.
VERDICT It’s a�nice business hotel, 
which will soon become an important 
congress centre. Comfortable rooms, 
quick service, and helpful personnel.

Andrzej Czuba

WHAT’S IT LIKE? The name, as well as 
the architecture itself (with a�facade fea-
turing horizontal light stripes) may sug-
gest that the hotel belongs to an interna-
tional chain. However, Haston Wrocław 
is an entirely Polish enterprise and 
a�brand new proposal on the local hos-
pitality market, since it was launched in 
May. The investor is a�company which, so 
far, has never been associated with the ho-
tel industry –�namely Hasco-Lek, and the 
name for the hotel was selected through 
a�competition among the company’s em-
ployees. Haston is set to be the largest in 
hotel convention centre in Wrocław. The 
centre is now being erected behind the 
main building of the hotel, and when 
the construction work has fi nished, Has-
ton will offer its customers�8 brand-new 
meeting rooms. The two-storey conven-
tion centre seems to be a�very good idea, 
because Wrocław is a�city where some-
thing interesting happens everyday, both 
in terms of business and cultural life. You 
will certainly notice the ubiquitous auto-
mobile motifs, such as the vintage vehicle 
standing at the very entrance to the hotel. 
WHERE IS IT? Haston Hotel is locat-
ed in the northern part of Wrocław, at the 
main road leading to Poznań, and near 
the new bypass road. There are a�lot of 
green areas around, and the hotel is close 
to one of the best golf clubs in Poland 
Toya Golf & Country Club. It’s mere-
ly�4 kilometres from here to the impres-
sive Old Town of Wrocław, where there 
is always something interesting going on. 
ROOM FACILITIES Haston offers�110 
spacious rooms, decorated in a�quiet, 
creamy-beige colour. Each of them is 
equipped with one or two beds, min-

 HOTEL: WROCŁAW

 Haston City Hotel

CONTACT Haston City Hotel, ul. Irysowa 1-3 
51-117 Wrocław, tel. +48 (71) 322 55 00, haston.pl
PRICE The price for a standard room booked online at the 
hotel’s website for the end of September was PLN 230. 
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as if he is being treated in a�unique man-
ner -this being said about an airport ho-
tel, where it’s not easy to create such a�feel 
with hundreds of people check in and 
check out of the hotel everyday. The ho-
tel bar is situated nearby, as are fast lifts. 
There’s also a�restaurant, but the focal 
point of the lobby is so-called Wine Tow-
er. It’s a�truly remarkable construction. 
It’s�16 meters tall and made of�38 thick 
acrylic panels with transparent stands 
holding over�4,000 bottles of wine and 
champagne. The value of the liquors col-
lected here exceeds�220,000 Swiss francs, 

an impressive amount –�especially for 
somebody who has a�mortgage denom-
inated in the Swiss currency. The spec-
tacular tower is the third such project, the 
two previous ones are located in Radis-
son hotels in Las Vegas and London. In 
the evening, between�5.15 pm and�11.30 
pm an extraordinary show takes place 
there. Wine Angels, the girls dressed in 
white and suspended in a�special har-
ness, present acrobatic dancing, and if 
you order a�specifi c type of wine, which 
is locked in the tower, the angel will serve 
you the bottle, while doing some break-
neck evolution. Of course, everything is 
computerized and than stand with the 
liquor is immediately highlighted, the 
tower constantly changes colours and 
its just one total industrial madness. It’s 
just enough to say that the design and 
construction of the tower, which weighs 
over�27 tons, cost about�4 million francs.
WHERE IS IT? Getting to the lobby took 
me about�10-12 minutes. It all depends on 
how long you wait for your luggage at the 
carousel and on the traffi c at the airport 
in Zurich. Then you just take a�short walk 
along a�well-marked terminal corridors to 
fi nd the front desk of the hotel. 
ROOM FACILITIES The hotel has�330 
fair-sized, air-conditioned rooms, deco-
rated in four styles, called “At Home”, 
“Chic”, “Fresh”, and “Charme”. The 
concept is interesting, especially because 
it helps you avoid monotony if you often 
stay at this hotel. 

WHAT’S IT LIKE? This modern hotel, 
located at Zurich airport, was launched 
in August�2008. It was designed by a�stu-
dio of a�renowned Milan architect Matteo 
Thun. The building’s characteristic dark 
facade refl ects the rays of the sun and the 
lights of the airport. The interior opens 
to the great six-level atrium which is�20 
metres high. It’s really impressive, par-
ticularly in combination with huge win-
dow panes. The reception area consists 
of a�few individual desks, which seems to 
be justifi ed because on the very fi rst con-
tact with the personnel, a�guest may feel 

 HOTEL: ZURICH

  Radisson Blu Zurich Airport
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The fairly dark carpeting of the cor-
ridor and the massive doors, look quite 
robust. The lifts are glass walled, and the 
view of atrium is truly excellent. It you 
wish to start the lift, you must swipe your 
room card in the card reader. The room 
where�I�stayed was located on the�6th 
fl oor. A�long and wide corridor, with the 
entrance to the bathroom on the left, 
opens onto a�spacious room. The fl oor is 
covered with a�dull, but probably quite 
practical carpet with the shades of blue 
and gray. Behind the entrance to the 
bathroom there’s a�white cabinet (with 
funny, plastic handles) with an ironing 
board, iron and fortunately a�lot of hang-
ers inside. Another cabinet (also white) 
features tea and coffee making facilities 
(a�wide choice) a�safe for a�laptop, and 
a�well stocked minibar. 

The work-desk is wide enough to sit at 
it comfortably and work with your com-
puter. It’s of ruby red leather colour with 
white fi nishing. There’s quite a�comfort-
able chair at the desk, and by the window 
there’s a�small square table and a�large, 
comfortable bed. It’s covered with a�heap 
of pillows to choose from.

The bathroom is spacious and very log-
ically designed. The cabin has daylight ac-
cess, because the partition wall between 
the toilet and the room features a�large 
window pane. The provided cosmetics 
are by French brand Anne Semonin. 

The free, fast Internet works perfectly 
in the room, and your username for the 

access is simply your surname and your 
room number.
BUSINESS FACILITIES The confer-
ence centre has recently been expanded 
and the offer of Radisson is now simply 
unrivalled. Several fl oors of the hotel fea-
ture a�total of�42 rooms with a�total area 
of�3720 sq m. The ballroom, which is the 
largest of them, is�800 sq m, and can ac-
commodate more than�550 guests. If nec-
essary, it can be divided into�4 smaller 
rooms. The�8th fl oor features Business 
Services Center, rooms used for video-
conferences, and temporary offi ces.
BARS AND RESTAURANTS Buffet 
breakfasts are served in Filini restaurant 
with an Italian feel. In the evening, it of-
fers a�wide choice of meat, seafood, and 
pasta. Another place to indulge in fine 
wine and fancy dishes is Angels Wine 
Tower Grill, situated next to the restau-
rant (open Tuesday-Sunday). There’s also 
the above mentioned Angels Wine Tower 
Bar, where beautiful angels serve us wine.
LEISURE FACILITIES The leisure 
facilities are situated on�3rd fl oor. The 
guests can visit here the fitness room 
which is equipped with Technogym ma-
chines, as well as the sauna and the Turk-
ish bath. 
VERDICT It’s a�true haven for a�busi-
ness traveller, who needs to stay in Zu-
rich for a�while. It features an interesting 
design, original art forms, and all of this 
located right at the airport.

Wojciech Chełchowski

CONTACT Radisson Blu Zurich Airport; Postfach 295, 
8058 Zurich-Flughafen, Switzerland; Tel. 41 44�800 40 40; 
radissonblu.com/hotel-zurichairport
PRICE Internet rates for a single room booked for a stay at 
the end of September started at 225 Swiss francs (PLN 815). 
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FORMALITIES It wasn’t the fi rst time 
when�I�was about to use take advan-
tage of the company’s offer, so�I�knew 
well what to count on. There are sever-
al rental options – fi rst of all, you must 
be at least�23 years old (it’s possible to 
rent a�car by a�person aged�21-23, but this 
implies additional cost of €5 per day, not 
more than €25), have a�valid driving li-
cence and credit card. Some of the cars of 
a�higher class, such as Volvo, which�I�had 
already driven, can be rented only if you 
are at least�28 years and possess two cred-
it cards.

If you collect your car following an 
earlier reservation (you can do�it online 
at Avis» website), everything is processed 
very quickly. 

The reservation can also be done a�few 
days in advance in the reservations of-
fi ce of the company or at the rental sta-
tion at Okęcie airport. You will then be 
asked about the method of payment (in-
dividual customers provide their credit 
card details, but in case of a�business you 
can ask for a�different method). You can 

select your car from�16 different catego-
ries – from Opel Corsa to Ford Transit.

I�was going to Masuria and�I�decided 
to collect my car at the station located at 
Warsaw Okęcie airport.�I�arrived there 
shortly after�10.00 am. The documents 
had been prepared beforehand, wait-
ing for my signature (they also include 
drawings to mark any damage to the ve-
hicle which may occur during a�collision, 
as well as collision report form together 
–�which can be extremely useful in case 
of an accident). The car, a�shiny Volvo 
XC60 was standing in the car park, ready 
for the journey. There was only one pro-
cedure left –�and this one is observed rig-
orously: the customer and an employee 
of Avis inspect the car carefully to make 
sure that everything is in perfect order. 
THE CAR Volvo XC60 crossover is 
a�unique crossover. It has a�really inter-
esting design, and you will soon like it, 
thanks to its pleasant interior, good func-
tionality and the joy it provides while 
driving. D5 AWD Summum –�this is the 
full name of the type of this car, which 

BACKGROUND Avis was founded in 
Detroit. The name comes from the sur-
name of Warren Avis –�a�business man 
who had a�brilliant idea. The idea was 
great in its simplicity: to rent vehicle 
and attract customers with simple pro-
cedures and reasonable prices. The fi rst 
rental station was opened at the local air-
port and several years later the business 
was expanding rapidly. Avis began con-
quering other American cities, and once 
it dominated the market, it began its ex-
pansion to other continents. Today the 
distinctive logo of the company is rec-
ognized by most travellers, all over the 
world. It can be found at most airports 
and in the centres of large cities in Eu-
rope, Asia and Africa. Several years ago 
Avis Group took over Budget –�another 
well-know car rental company. In this 
way Avis became the world’s leading car 
rental company.

In Poland Avis has been present for 
twenty years. It has several stations here 
(including those at Polish airports), and 
almost a�thousand cars on its offer. 

 CAR RENTAL: WARSAW

AVIS 
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means that it has a�2.4-liter turbo-
diesel engine with dual sequen-
tial compressor, which produc-
es�205 BHP, allowing to the�2-ton 
machine to reach the speed of�210 
km/h (if you can find any good 
roads to do�so). This was combined 
with a�nice, six-speed automatic 
transmission (with a�sport mode). 
The torque, which the designers 
managed to obtain from this con-
fi guration is�440 Newton meters. 
Thanks to this the car is safe and 
responsive to the driver’s input. 
Volvo, though massive, acceler-
ates to�100 km/h in just over�8 sec-
onds. Let’s get things straight, I’m 
not a�fan of road races and push-
ing the pedal to the metal, but the 
power you have at your hand, sim-
ply allows for safer and more effi -
cient driving. 

Summum is the most luxurious 
version of the Volvo. Indeed, there 
are a�lot of nice features on board, 
including nice leather seats with 
electrically controlled driver’s seat 
(it’s strange, but�I�think every man 
almost immediately starts fi ddling 
with the new car seat), chrome de-
tailing and pleasant, high-grade 
plastics. The boot is very roomy, so 
it can accommodate all your bag-
gage, and if you need extra luggage 
space, you can fold the backseat, as 
well as the seat of the passenger at 
the front. 

The road to Masuria went seam-
lessly, the weather was perfect, 
which didn’t happen that often 
this summer, the prospect of sail-
ing holidays triggered a�continu-
ous smile on my face, and the car 
was driving as if it has been glued 

to the road.�I�got to the lake quick-
ly and conveniently.
CAR RETURN A�week later�I�ar-
rived back in Warsaw and returned 
the car from the station�I�picked it 
from, luckily not exceeding the 
rental time. Overall,�I�covered�600 
kilometres, the car consumed�10 
litres of diesel per�100 kilometres, 
and the whole journey was more 
than comfortable. The procedure 
for returning the car is very sim-
ple. It takes just a�few minutes. 
You give back the keys, the docu-
ments, and that’s it. You can feel 
that the company is used to fast 
work. For returning customers 
Avis has prepared a�service called 
Avis Preferred, which guarantees 
that you will receive your car with-
in�3 minutes.
PRICES There are over a�doz-
en groups of cars to choose from, 
marked with consecutive letters 
of the alphabet. Group A�includes 
the smallest cars (e. g. Opel Cor-
sa), while the following letters 
mean larger vehicles with better 
equipment (e. g. in group�D you 
will fi nd Volvo S40, and in group 
F Audi Q5). The company also of-
fers trucks and campers. The pric-
es depend on the type of a�vehicle, 
the date of rental, and bonuses –�so 
it’s worth checking all the details 
on the phone or at the company’s 
website.
VERDICT�I�received a�reliable 
and well equipped car. Together 
with simple and clear procedures, 
they are defi nitely the main advan-
tages of Avis.
CONTACT avis. pl

Jakub Olgiewicz



24 | OCTOBER 2011

INFO Clarins Skin Spa is a�resort 
functioning under the brand name of 
a�world-recognized company produc-
ing cosmetics and popularising skin care 
treatments. The Warsaw salon has all the 
authorisation of the French brand. The 
first Clarins Institute was founded in 
Paris in�1954 by Jacques Courtin-Clar-
ins He was, among others, the inventor 
of new massage methods, based on us-
ing plant oils. Clarins is a�family com-
pany –�SRPN AI–today it is run by the 
founder’s two sons. This family feeling 
can be sensed in all aspects of the com-
pany’s activities: starting from the con-
ception of the products to the Clarins-
branded beauty salons –�everything is 
carefully prepared and based on individ-
ual approach to a�client, which is not very 
common in this era o�mass production. 
WHAT’S IT LIKE? The very moment 
you enter the Warsaw Clarins salon, you 
get the feeling of relaxation and calming 
down, also because of the decor in dark 
red and cream-like colours. The recep-
tion area is connected to the shopping 
zone, thanks to which, you already get fa-
miliar with the extensive offer of creams, 
water tonics, shaving accessories, etc. 

BEAUTY SALON: WARSAW

Clarins Skin Spa

CONTACT Clarins Skin Spa, 
ul. Różana 8/10, 02-548 Warszawa, clarins.pl
PRICE A facial skin care treatment starts from PLN 280, 
back and head skin massage is PLN 130, and a classic body 
treatment – PLN 280.

Go up the stairs to the mezzanine level, 
where there is a�nice lobby and a�recre-
ation area, right next to it. This is where 
you will fi nd the seven treatment rooms. 
The cool and relaxing atmosphere of 
the interior is further emphasized by 
the calm music.
WHAT’S ON Clarins Skin Spa Offer is 
very extensive and includes treatments 
aimed both at men and women. The offer 
addressed to women includes permanent 
make-up, a�wide range of facial and body 
skin care treatments, body massage, a�se-
ries of complementary treatments and 
a�special package for pregnant wom-
en. They can also brush up their skills 
in the local Master Make-up Academy. 

Another option is Bella Contour, a�ma-
chine which removes fatty tissue in an 
non-invasive way. Male customers can 
have facial skin care treatments, man-
icure, pedicure, body massage to relax 
the muscles, back massage, head skin 
massage and body treatments: classic 
or intensive ones. The salon is open be-
tween�8.00 am to�9.00 pm from Monday 
to Friday, and on Saturday between�9.00 
am to�5.00 pm. It’s worth mentioning 
that you can organize here an interest-
ing business meeting with clients –�the 
salon offer includes such an option.
TREATMENTS My stay in a�Clarins 
Skin Spa treatment room lasted for an 
hour and a�half. Firstly,�I�receive a�skin 
diagnosis performed by the cosmeti-
cian. My skin turned out to be dry and 
tired, so it had to be moisturized, light-
ened up and its hydro-lipid balance had 
to be restored. Based on this diagnosis, 
subsequent treatments were performed. 
Firstly, my skin was treated with some 
relaxation oil. The following treatments 
included cleansing, enzymatic peeling, 
and the most important thing –�katafray 
(a�tree from Madagascar) oil massage, in-
cluding neck massage –�very pleasant. 
Later on�I�had a�face mask for about�7 
minutes, and in the meantime�I�received 
a�relaxing hand massage. After cleansing 
the mask, the cosmetician put serum and 
moisturizing cream on my face. This se-
ries of treatment fi nished with a�relax-
ing massage of the skin on the head, us-
ing Eau Dynamisante fragrance.
VERDICT It’s an ideal place for some-
one who wants to rejuvenate both their 
and soul, as well as relax. Nice atmos-
phere, very well-trained staff, high qual-
ity service. ■

A th ti i B ll C t
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Zwiedź z nami najlepsze pola golfowe świata. Nasz Airbus A340-300 wylatuje na Mauritius 
z 6 europejskich miast: Frankfurtu, Genewy, Londynu, Mediolanu, Monachium i Paryża. W naszej 
nowej klasie biznes możesz liczyć na odprawę w pierwszej kolejności, całkowicie rozkładane 
fotele oraz wyszukane posiłki. Więcej informacji i rezerwacje na stronie: www.airmauritius.com

DTL Sp. z o.o. ul. Świętokrzyska 36  00-116 Warszawa
Email: airmauritius@dtl.waw.pl    tel. 22 455 38 28    fax. 22 455 38 27

Golfowy raj z

Darmowy limit dla przewożonego 

sprzętu golfowegodo 20 kg 

(1 sztuka na osobę)
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away. You can reach the restaurant from 
the Central Railway Station in�10 min-
utes, and getting there from the airport 
can be a�bit more diffi cult, because of the 
road works in the capital. 
INTERIOR Pod�Gigantami is one of those 
places where you can sit for hours with 
great pleasure. It’s located in the former 
suite of Jan Antoni Strzałecki. The in-
teriors have retained their�18th century 
wooden fl oors and frontons (ornaments 
above doors), installed by the owner. King 
Stanisław August is looking at the guests 
from the painting by Bacciarelli. The res-
taurant has several rooms (Golden Room, 
Cupboard Room, King Stanislaus Room, 
The Fireplace Room, and The Bar Room). 
They are very elegant with the decor per-
fectly suited to the atmosphere of the old 
times. Solid wooden furniture, beautifully 
decorated tables, paintings, and old photo-
graphs on the walls, ornamented goblets, 
plates and cutlery, nicely carved lamps, 
intimate candlelight, large double door – 
thanks to all of this, the guest feels as if he 
went back to the previous era, which high-
ly appreciated elegance.
MENU The dishes offered by Pod�Gigan-
tami are made suitably to the restaurant’s 
decor, but don’t expect only traditional 
food here. The cooks skilfully combine 
the dishes served here with foreign ele-
ments, and they do�it so well that some-
times we can talk here about the fusion 
cuisine here. Among the cold appetizers 
you will find here salmon tartare mari-
nated in beetroot with wasabi sauce and 
fresh coriander. There is also beef carpac-
cio marinated in colourful pepper served 

with grilled artichoke and lettuce, as well 
as tuna with caramelized pineapple and 
soy saucetard. Among the hot appetizers, 
we recommend goose liver baked in Ma-
laga sauce served with toasted brioche and 
melon comfi t, as well as snails wrapped in 
bacon, served with cognac sauce and herb 
butter. There are also shrimps, dark spa-
ghetti and homemade pasta. As for the 
soups, you should try lemon soup with 
mint, or Lithuanian cold beetroot soup 
with veal slices. Those who like meat, will 
probably be happy to try roasted duck 
with marjoram baked potatoes and fi ne 
raspberry sauce, grilled rabbit loins served 
with carrot spaghetti and stewed more-
ls, or lamb chops in tammarin and fresh 
mint pommes duchesses. Fish enthusi-
asts won’t be disappointed with the res-
taurant’s pikeperch with asparagus, cod 
with potatoes and dill, and daurade fi llet 
in vegetable risotto with fresh made pesto 
Don’t forget about the wines, and the res-
taurant has defi nitely something to boast 
about. Apart from a�pretty good home 
wine, the restaurant’s wine cellar also 
stores a�wide selection of white, pink and 
red wine from all over the world, includ-
ing the great Châteauneuf du Pape, Shiraz 
Lindemansa, or Spanish Rioja. There are 
also numerous sorts of champagnes, in-
cluding several ones only for collectors.
PRICES Prices of appetizers vary from 
PLN�27 to PLN�59. Soups cots PLN�22 
– PLN�26. The prices of meat dishes vary 
from PLN�64 to PLN�120, while fi sh dish-
es are PLN�56 – PLN�75. Prices of desserts 
vary between PLN�16 and PLN�21. 

Andrzej Czuba

INFO What is a�recipe for a�good res-
taurant? Good food, friendly and effi-
cient service plus interesting location. 
It all works well in case of Warsaw’s res-
taurant Pod�Giants (Under the Giants), 
which has already managed to take a�per-
manent place on the culinary map of the 
capital. The recommendations show that 
the restaurant’s positions is strong indeed. 
What’s more this year Pod�Gigantami has 
received for the�5th time Michelin gour-
met guide recommendation. No wonder, 
because the restaurant’s culinary offer, as 
well as the design of the interiors where 
Pod�Gigantami is located deserve all the 
best distinctions. The restaurant is situat-
ed in a�historic, neoclassical building, and 
its name comes from two pieces of stone, 
supporting a�balcony. The house was built 
over a�century ago, according to the design 
by Władysław Marconi. It belonged to the 
painter and collector (of paintings, mili-
tary equipment, and furniture), Antoni 
Jan Strzałecki.
WHERE IS IT? Ujazdowskie Avenue, 
near Plac Trzech Krzyży (Three Crosses 
Square) – it’s just an ideal place for a�res-
taurant. It’s close to the Parliament and 
many government offices, office build-
ings and hotels, so no wonder it has nu-
merous foreign guests. It’s also close to 
the Royal Baths park, and even closer to 
Nowy Świat Street from where Krakowsk-
ie Przedmieście is just a�stone’s throw 

 RESTAURANT: WARSAW

 Pod Gigantami

CONTACT Al. Ujazdowskie 24, 00-478 Warszawa 
tel.: +48 (22) 629 23 12, podgigantami.pl
PRICE It’s a fancy restaurant located in a prestigious area. 
An ideal choice for business lunch or dinner.
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NOSOWSKA 
8
Each new album by Katarzyna 
Nosowska causes lots of commotion.  
This time, it won’t be any different. 
New ideas, other perspective, and 
the lyrics which redefi ne Nosowska 
as a songwriter. You won’t regret!

KASABIAN 
VELOCIRAPTOR!
You either love them or simply 
hate their music. Both factions are 
equally strong, but the fi ve British 
musicians who represent alterna-
tive-electronic trend, and who are 
famous for their independent views, 
don’t really care.

Dead Island
It’s not a�game you should really brag about play-
ing to your fellow-passenger during a�fl ight. This is 
because Dead Island is full of action. Full of bloody 
action – to be more specifi c. Techland —�a�Polish 
game developer, is once again trying to create 
a�worldwide hit, and it seems that this time they may 
succeed. Trailers for Dead Island aroused considerable excitement among the players. 
The plot of the game takes place on an island invaded by zombies. You just have to sur-
vive. That’s it.

MUSIC GAME

FUNNY CLAPTRAP
Michel Houellebecq is a�clev-
er, but not outstanding writer, al-
though he is often described as 
one. But does it matter? He’s 
a�star of contemporary litera-
ture, because he has a�talent 
for self-creation and can sug-
gest that in his novels he consid-
ers the most important problems 
of today’s world. His latest nov-
el, “The Map and the Territory” is 
probably the best thing he’s writ-

ten so far. In the novel he makes fun of the contemporary art and 
of the fact how it makes a�fool of its lovers. Also, as usually, he 
expresses his concern about the fate of our civilization, and, of 
course, shows his huge megalomania – this time, however, with-
out any limitations, because Houellebecq is one of the two main 
characters of the book. Unfortunately,�I�can’t tell you his fate in 
the book, because�I�don’t want to spoil your reading. From these 
pieces of puzzle –�at fi rst glance not fi tting to one another – he 
created a�novel that reads quickly and pleasantly (he’s a�skilful 
writer, you see), but equally quickly leaves our memory, because 
it lacks proper depth which is typical of real masterpieces. How-
ever, it’s worth reading just for fun, and to know what is trendy in 
the literary world.
Michel Houellebecq: “The Map and the Territory”. 
W. A. B.; 384 pages 

THE ALLIANCE OF CITIES 
AND VILLAGES
A�research has shown that there are too many single men in 
villages, and too many single women living in cities who, 
pursuing their careers, fade without proper partners. Tomasz 
Pindel, a�translator of the Iberian literature, has written a�nov-
el about what might happen if politicians took to solving this 
problem. A�pilot programme is created, and a�group of snob-
bish single ladies go to some forgotten corner of Poland to 
meet their potential partners. There is a�clash of cultures, 
customs, tastes – of everything, but for the sake of hot sex all differences are put aside. 
Tomasz Pindel: Czy to się nagrywa? (“Are you recording this? ”) Świat 
Książki, 322 pages

A�NOVEL LIKE A�TV SERIES
A�history of an American family which looks like in-
spired by an ambitious HBO series: four main char-
acters, and disintegration or, at least, strong strain put 
on family ties. There’s a�whole lot of various emotion-
al twists and turns, as well as sexual and psychological 
ones, mixed with frustrated ambitions, generosity and 
meanness, and of course, references to contemporary 
events (fraudulent transactions related to the American 
war in Iraq, and shady environmental initiatives). All of 
this is described over eight hundred pages by Jonath-

an Franzen as if he wanted to show that contemporary literature hasn’t yet lost the abili-
ty to tell absorbing stories.
Jonathan Franzen: “Freedom”. Publisher Sonia Draga, 810 pages
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PAŁAC SOBAŃSKICH, ALEJE UJAZDOWSKIE 13, 00-567 WARSZAWA
+48 22 523 66 64  WWW.KPRB.PL/AMBER

SKŁADNIKI KULINARNEJ DOSKONAŁOŚCI.

POŁĄCZ

 PRZEPIĘKNE MIEJSCE W SAMYM SERCU WARSZAWY,

ELEGANCKIE WNĘTRZA PAŁACU SOBAŃSKICH,

SZEFA KUCHNI ZE ŚWIATOWYM DOŚWIADCZENIEM.

DODAJ NAJWYŻSZEJ JAKOŚCI MIĘSO OD POLSKICH HODOWCÓW 

I RYBY Z MAZURSKICH JEZIOR.

PODLEJ ŁYKIEM WYBORNEGO WINA.

POŁĄCZ Z ZESTAWEM TRZECH DAŃ W CENIE 79 ZŁ*.

UDEKORUJ UŚMIECHNIĘTYMI KELNERAMI 

Z NAJLEPSZYMI MANIERAMI W WARSZAWIE ...

... I PODAJ DO STOŁU.

*3-DANIOWY BIZNES LUNCH (PRZYSTAWKA, DANIE GŁÓWNE I DESER) 79PLN. OD PONIEDZIAŁKU DO PIĄTKU OD 12.00 DO 15.00.
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“Hole the ball with the lowest 
possible number of strokes” 

–�this doesn’t sound like 
a�principle of one of the most 
complicated sports, but golf 

afi cionados are well aware of 
how diffi cult the game is. It turns 

out, however, that golf is not 
only about Tiger Woods and 

expensive golf courses. 
Olga Chełchowska has 

prepared a�list of�18 Polish 
golf courses, whose quality is 

comparable to the best courses 
around the world.

REPORT
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Sierra Golf Club
The complex is located in Pętkowice, near Wejherowo, and 
spreads over the area of�82 hectares, approximately�25 kilome-
tres from the western borders of the Tri-City.

Sierra meets all world standards. It offers a�full-sized,�18-hole 
championship golf course (par�72), together with a�modern 
driving range (26 bays), as well as putting, chipping and pitch-
ing greens. It was designed by Cameron Sinclair –�a�Scottish 
architect. During preparatory works, the model of the existing 
lay of the land was created using cutting edge GPS technology. 
Natural lay of the land was expanded into numerous hills and 
valleys, the streams and backwaters were cleaned and widened. 
The land of the course was drained, computer and integrated 
irrigation system was applied on the entire usable area. Sierra 
Golf Club has�38 self-propelled golf carts with an innovative 
“Golf GPS” system. It’s a�device with�11 inches�LCD screen 
and wireless Wi-Fi communication, which supports players 
by displaying maps, distances, player’s location, results, infor-
mation and various advice. 

The clubhouse is over�1,000 sq m and offers a�restaurant, bar 
and two simulators. Green fee for�18 holes is PLN�190 on week-
days, PLN�250 at weekends and on holidays. A�set of clubs with 
a�trolley costs PLN�100, a�Club Car with GPS –�PLN�140 for 
the�18 hole course.
sierragolf. pl

OCTOBER 2011 | 31

▲▲▲



32 | OCTOBER 2011

Rosa Private Golf Club
Less than�15�km from Częstochowa, ex-
actly in Konopiska –�a�charming town of 
from�14th century –�lies a�golf complex 
consisting of a�18-hole championship 
course, an�80 bay driving range (14 are 
roofed), putting greens covering the area 
of�1,500 sq m, a�chipping green, and prac-
tice bunkers. The course also comprises 
various water reservoirs, which together 
spread over the area of�14 hectares. The 
difference in water levels in the lakes 
reaches�8 metres. The course has four dif-
ferent species of grass to provide a�great-
er diversity of surfaces. The whole com-
plex was designed by a�German architect 
Hans-Georg Erhardt, whose�30 years of 
experience made him a�true specialist in 
this fi eld. After the game RPGC mem-
bers may relax in the clubhouse with 
a�restaurant and a�bar area. The place 
also has a�club room, and two, larger 
meeting rooms, where companies hold 
their trainings and conferences. Green 
fee is PLN�100 on Mondays, PLN�160 
Tuesday – Friday, and PN�250 at week-
ends and on public holidays. Club hire 
–�PLN�80 per day. 
rpgc. pl

Modry Las Golf Club
The number of awards won by the�18-hole 
course located near Choszczno (less 
than�80�km from Szczecin) is big and it’s 
still growing. Polish golfers have for long 

been hailing it as their most favourite, 
most demanding, and fi nally, the best in 
the country. American professionals (rep-
resenting Golf Inc.), who know what they 
say, have put the course among six most 
interesting facilities of this type built in 
the past two years. As if it wasn’t enough, 
it has been offi cially recognized as one of 
the�100 best golf courses in Europe. No 
other golf course in Poland has received so 
many accolades. This is especially impres-
sive, because Modry Las opened merely�3 
years ago. 

This shouldn’t be surprising, though. 
The course occupies the area of�130 hec-
tares, stretching along the shores of 
Lake Raduń, and was designed by the 
renowned Gary Player. This native of 
South Africa won in golf everything there 

was to win (he won a�total of�165 events), 
and now designs golf courses, which im-
mediately become objects of interest to 
specialists. Player has used all the advan-
tages of the terrain, turning Modry Las 
into a�real gem. Par�3 hole�15 is named 
after its architect and is considered to be 
the country’s best.

Modry Las also has a�driving range 
and a�training course. The clubhouse 
is already undergoing finishing works 
and will be soon available to guests. The 
standard green fee for�18 holes is PLN�155 
(Mondays-Fridays) PLN�199 (at week-
ends), happy Mondays –�PLN�110, club 
hire�55 PLN, BagBoy trolley PLN�20. 
modrylas. pl

Postołowo Gdańsk 
Golf & Country
The beautifully located course in 
Postołowo near Tricity is the second 
longest professional course in Europe 
continent (par�72 for the best players 
is�7101 meters long). Talking about rank-
ings, the course has been present on the 
list of top�100 European courses, and was 
also selected as the Polish best.

The complex was founded in�1997 
and it occupies�120 hectares of land. The 
course, together with beautiful addi-
tions such as ponds, streams and woods, 
were designed by a�professional British 
architect, Jeremy Turner. He did very 
well, although he admitted that design-

REPORT

Rosa Private Golf Club

Rosa Private 
Golf Club

Modry Las Golf Club
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ing the course was a�great, albeit a�nice 
challenge, and his ambition was to cre-
ate a�course which would be both chal-
lenging to experienced players, but at 
the same time enjoyable for those with 
a�high handicap. 

The extensive infrastructure compris-
es a�driving range, a�6-hole course for be-
ginners, as well as a�modern clubhouse, 
which houses a�restaurant, bar, a�golfi ng 
shop and an air-conditioned conference 
room for�60 people.

The green fee for�18 holes is PLN�200 
(Mondays-Fridays), at weekends and 
on public holidays PLN�250 (all day 
PLN�250 and PLN�300 respectively), on 
Mondays PLN�150; club hire PLN�80, 
a�buggy PLN�120. 
golf. com. pl

Mazury Golf & Country Club 
The charming landscape of Warmia be-
came the starting point for creating this 
course. The challenge was set before the 
oldest company in the world of course 
design –�Hawtree Ltd. The British led 
by Martin Hawtree are now celebrat-
ing their centenary. During that time 
they designed�750 golf courses –�but the 
course in Poland was their first in this 
part of Europe, so the challenge was even 
bigger.

The charming landscape of Warm-
ia became the starting point for creat-
ing this course. The challenge was set be-
fore the oldest company in the world of 
course design –�Hawtree Ltd. The Brit-
ish led by Martin Hawtree are now cel-
ebrating their centenary. During that 

▲

NINE HOLES
Apart from 18-hole championship courses, spread over 
vast areas of land, Poland has over a dozen smaller 9-hole 
courses, which are ideal for training and honing our pas-
sion. Their number is growing steadily, mostly because 
there are gradually more and more enthusiasts of this sport 
in Poland. They also host some pretty serious golf tourna-
ments. Here are the two of them.

WIERZCHOWISKA GOLF & COUNTRY CLUB 
It’s a�luxury�19 century palace and park complex with 
a�9-hole golf course, driving range, putting and chipping 
green, situated just�15 kilometres from the centre of Lublin. 
The course is located on�25 hectares of a�beautiful, histor-
ic park. The palace situated in the very centre of the park 
and it houses a�restaurant with several banquet rooms for 
up to�1,500 guests. 
Numerous pools, and 
the ancient forest con-
tribute to a�unique at-
mosphere of each 
hole. The holes also 
vary in diffi culty. The 
place is a�challenge 
for advanced players, 
and attractive for peo-
ple starting their golf 
career.

Daily green fee is PLN�60 on weekdays and PLN�80 at 
weekends,�9-hole fee is PLN�35 and PLN�50 respectively; 
club hire PLN�50, buggy PLN�80.
wierzchowiska. pl

TOKARY GOLF CLUB
TGC is a�sports and physical culture association, which 
this years celebrates its�10th anniversary. The complex, 
located less than�10�km from the international airport in 
Rębiechowo, comprises a�9-hole course, a�golf acade-
my, driving range, putting green, a�stud farm and a�horse-
riding school. The whole area covers an area of�45�ha. 
The golf course is situated on a�hilly area surrounded by 
forests, which is characteristic of the landscape of the 
Kashubian Switzerland. Tokary Golf Club hosts numer-
ous tournaments, including:�54-36,1 HCP for Beginners, 
League Club, Texas, or the Max Cup and�V�League Club. 
On weekdays the individual fee is PLN�50- PLN�70 per 
round, while at weekends PLN�70 –�PLN�100. Buggy hire 
– PLN�15/hour on weekdays, and PLN�20/ hour on Satur-
days and Sundays. Club hire –�PLN�50. 
tokarygolf.pl

Postołowo Gdańsk Golf & Country

Mazury Golf & Country Club
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about an hour,�35 minutes from Zielo-
na Góra).

It’s a�“parkland” type of course. The 
owners claim that it was designed in such 
a�way (by Marek Sokołowski who is al-
so the enterprise’s golf director), that it 
would be a�challenge for advanced golf-
ers, playing from the white tees (par�72 
is�6,500 meters long), at the same time 
being forgiving for beginners, who 
start off from yellow tees. The course 
should be a�challenge for most players, 
but shouldn’t discourage from playing. 
Those who seek true challenges, will also 
be satisfi ed with Kalinowe Pola, because 
the course’s hole�18 is considered one of 
the most diffi cult in our part of Europe. 

The owners of the course wanted to 
attract here as many golf enthusiasts as 
possible, especially from Ziemia Lu-
buska region, so from the very begin-
ning the fees have been set at a�reasona-
ble level. That’s why a�daily admission 
fee for�18-hole course is only PLN�120. 
There is also a�driving range, and begin-
ners can practise on a�small�6-hole course 
(the longest distance to a�hole is�130 me-
ters, club hire –�PLN�10). 
kalinowepola. pl

First Warsaw 
Golf & Country Club
The oldest Polish golf course is the fi rst 
such a�facility built in the post-war Po-
land. Next year it will celebrate its�20th 
anniversary. The club is located in Ra-
jszewo, a�small town less than�25 kilo-
metres away from the centre of Warsaw. 
Thanks to its location in a�landscape 
park in the old river bed of Vistula, it’s 
a�truly picturesque place. On the other 

Amber Baltic Golf Club

time they designed�750 golf courses –�but 
the course in Poland was their fi rst in this 
part of Europe, so the challenge was even 
bigger. 
mazurygolf. pl

Amber Baltic Golf Club
Located in Kołczewo on the edge of Wo-
lin National Park, Amber Baltic Golf 
Club is a�site dedicated not only for 
sports enthusiasts, but also for those who 
wish to relax. The nearby sea and pine 
woods make this place an ideal choice 
for those who seek fresh and clean air. 
An area of�66 hectares comprises “Am-
ber” championship golf course (18 holes 
par�72), a�course for beginners called 
“Baltic”, and practice facilities (driving 
range, putting green, chipping/pitching 
area). The complex was built in�1993 and 
currently has over�270 members. It has 
hosted many golf tournaments such as 
the Polish Professional Individual and 

Team Championships, International 
European Ladies” Amateur Champion-
ships, European Junior Team Champi-
onships and many others. The clubhouse 
houses the offi ces of the club, the recep-
tion area, and a�golf shop, as well as a�res-
taurant and a�bar with terrace. On week-
days the individual fee is PLN�140 per 
round, while at weekends and on public 
holidays it’s PLN�190. (Every Monday, 
the club offers a�25% discount). Club 
hire with a�bag –�PLN�50, a�buggy for 
a�day –�PLN�120.
abgc. pl 

Kalinowe Pola
The complex, which occupies nearly�75 
hectares of land, was launched merely 
a�year ago, and it hosted its fi rst tourna-
ment in August�2010. The course is lo-
cated in Kalinów,�12 kilometres from 
Świebodzin, near the junction of routes 
A2 and S3 (a�trip from Poznań takes 
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We Have Reasons To Be Proud

Business Traveller talks to Marek Michałowski 
–� the president of the Polish Golf Union, about 
Polish golf courses, the development of golf, and 
its prospects for becoming an Olympic sport.

Merely a�decade ago golf was almost completely un-
known in Poland. How do�you assess these last years in 
our country? Where are we now in the world of golf?
We should remember that golf is currently reviving in 
Poland, following a�long period of absence here. Be-
fore�1939 there were golf courses in Warsaw, Powsin, 
Gdańsk, Łańcut, Katowice and Szczawno. The oldest golf 
club in Szczawno Zdrój, which was then called Bad Sazb-
runn, was founded in�1906 and was recognized by the en-
tire European elite. Also, the first golf facility in Warsaw was 
founded in�1928 in Nowosielski Street (current Bartycka), 
and count Karol Radziwiłł was an outstanding Polish golf-
er of that era.

Unfortunately, in the times of Polish People’s Repub-
lic, the development of golf slowed down, because it 
was considered a�sport for the nobles, and since late�80s 
we have been trying to rebuild its position. The first golf 
courses opened in�1993 and ever since we have noticed 
a�steady growth of this discipline.

Our union currently brings together�53 clubs and al-
most�3,000 amateur golfers with an official handicap by 
PGU. Including professional golfers (belonging to PGA 
Poland) and non-member players, including Green Card 
holders (golf license), we can assume that there may be 
several thousand golf enthusiasts in our country.

Compare it to other European countries: in Germany 
there are about�600,000 amateur golfers, about half a�mil-
lion in Sweden, and�46,000 in Czech republic. It’s estimat-
ed that over�150 million people practise this sport world-
wide. It’s hard to conclude then, that we are an important 
centre in the world of golf. Fortunately, the number of en-
thusiasts is rapidly increasing –�in the period of�2005-2010 
we had a�twofold increase in the number of clubs, golfers 
and golf courses. In�2010 our country hosted�337 tourna-
ments, which were attended by�16,000 players.

What criteria are the most important when evaluating 
a�golf course, and is there anything we can be proud of, 
as regards our golf facilities?
Currently in Poland, there are eighteen�18-hole cours-
es (approximately�80 ha), eleven�9-hole courses (40 ha) 
and a�few dozen golf academies and driving ranges. The 
numbers aren’t impressive, but definitely we have some-
thing to brag about, because some of the championship 
courses are real masterpieces, recognized and appreciat-
ed by famous golfers.

For instance –�the course in Postołowo (Gdańsk Golf 
& Country Club) has been listed�84th among�100 Golf 

hand, the numerous water hazards and 
ancient forests integrated into the fairy-
tale landscape, make this course one of 
the toughest in Europe. Enough to say 
that it has already hosted three Chal-
lenger Tournaments. The fi rst�11 holes at 
FWG &�CC are of a�typical park charac-
ter. They are characterized by numerous 
lakes and open fairways. The remaining 
seven holes are of a�completely different 
nature. These are narrow fairways sur-
rounded by dense forest. Green fee be-
fore�3 pm, depending on the day of the 
week, ranges from PLN�100 to PLN�250. 
After�3 pm the fee ranges from PLN�95 
to PLN�200. 
warsawgolfclub. com

Klub Golfowy Lisia Polana
The club, together with a�champion-
ship course, is situated in a�picturesque 
valley of Wkra river,�10 kilometres from 

Warsaw-Gdańsk S7 expressway. The 
journey by car from the centre of War-
saw takes only�40 minutes.

Par�72 course was opened in May�2006. 
It consists of two loops. The fi rst�9 holes 
run along the outer border of the course 
with an anticlockwise route. The sec-
ond nine runs inside the area. One of the 
most important elements of the game is 
the wind –�and here the dominant west-
ern wind makes the distance to the holes 
seem longer. Each hole has a�unique char-
acter and a�different degree of diffi culty. 
The club is an offi cial training centre of 
the Junior National Team. Both beginner 
and advanced golfers can improve their 
skill at the driving range (one of the larg-
est in the country), as well as a�putting and 
chipping green.

The guests to the club house can stay 
at the�3-star hotel, as well as visit the 
club’s restaurant and bar, or shop in 
the golf store. There are also conference 

Klub Golfowy Lisia Polana
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rooms, a�billiard room and a�fi tness cen-
tre, as well as tennis courts.

The green fee for�18 holes is PLN�160 
(Tuesday-Friday), PLN�220 at week-
ends, PLN�80 at Mondays (after�3 pm 
PLN�130,�160 and PLN�65 respective-
ly), club hire –�PLN, buggy for�18 holes 
–�PLN�120. 
lisiapolana. pl

Krakow Valley 
Golf & Country Club
This is one of the largest golf and leisure 
complexes in Poland. It’s located in the 
village of Paczółtowice, just�25�km from 
Cracow’s Balice airport.

The professional par�72 with the 
length of�6,518 meters, is the fi rst�18-hole 
course ever built in the south of Poland. 
Designed by the famous American ar-
chitect, Ronald Fream, it’s distinguished 
by its original style which is one of the 
reasons why numerous golf tournaments 
of international importance are held 
there. The most characteristic features 
of the course are its topographic diversi-
ty, wide, undulating fairways, and deep 
bunkers. They make a�true impression, 
integrated into the typical Jurassic land-
scape and surrounded by dense woods.

Pacoldi Hotel Villa offers�16 air-con-
ditioned rooms including two suites. 
There’s also a�stylish restaurant, a�drink 
bar, barbecue, and summer gardens. The 
Conference Centre, located in a�restored 
coach house, can accommodate up to�200 
people. 

Beginners can master their skills at 
Golf Academy, which is one of the most 
modern facilities of its kind in Europe 
with a�6-hole golf course and a�driving 
range.

A�full day fee on weekdays is PLN�170 
(PLN�100 on Mondays), the�18-hole 
course on Friday costs PLN�200, at week-
ends and on public holidays –�PLN�220; 
club hire –�PLN�50, golf trolley –�PLN�20.
krakow-valley. com

Sobienie Królewskie 
Golf & Country Club
This extensive complex is an�18-hole 
championship golf course, located in the 
area where a�new housing estate is now 
being build together with leisure suites. 
It’s located�30 kilometres from down-
town Warsaw in the buffer zone of Maz-
owiecki Landscape Park, near the village 
of Sobienie Szlacheckie.

The course was designed by Eng-
lish company Ford Golf Design and it’s 
inspired by the classic golf courses of 
the�20s. That’s why the course in Sobi-
enie Scottish is a�typical links course with 
a�large number of sand bunkers. However, 
several holes were designed in a�parkland 
style, using local vegeta-
tion in order to empha-
size the qualities of the 
Polish landscape. 

Golf enthusiasts can 
practise at the�250�m 
driving range with�19 
sheltered bays, and�3 
training holes with 
a�length of�70-150 me-
ters each (par�3). The 
course in Sobienie is the 
Poland’s only branch 
of one of the best golf 

schools in the world –�Scott Cranfi eld Golf 
Academy. The academy is attended both 
by amateur golfers, and players who com-
pete in professional tournaments.

The hotel area of the complex is situ-
ated in three adjacent buildings, one of 
which is a�restored�19th century palace. 
It comprises a�restaurant with an orang-
ery, a�cafeteria, a�cigar lounge, a�library, 
and a�ballroom. A�picturesque park is al-
so nearby.

A�full day fee on weekdays is PLN�160, 
at weekends and on public holidays 
–�PLN�220, on Happy Wednesdays 
PLN�100; club hire –�PLN�40, golf trol-
ley –�PLN�20. 
sobieniekrolewskie. pl
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Silesian Golf Club
The Silesian Golf Club is one of the oldest 
clubs of this type in Poland, with its fi rst 
four lanes opened on�7 June�1997. It was 
founded by great enthusiasts of this sport 
and has continuously been developed 
over the years, as the owners were keen to 
popularize the sport in the area.

A�full-size par�72 course was launched�5 
years ago. Today, the complex covers 
over�40 hectares of land and it’s located 
in Siemianowice Śląskie, in Sowia Street. 
Getting there by car from the centre of 
Katowice takes merely�10 minutes.

The offer of SGC also includes a�driv-
ing range with sheltered bays, putting 
green and chipping green. Golf enthusi-
asts can also visit the specialist shop, as 
well as the clubhouse, a�restaurant and 
the equipment rental store.

The Silesian Golf Academy, which is 
formed by coaches from PGA Poland, or-
ganizes golf courses for beginner and ad-
vanced players. 

Green fee for�18 holes is PLN�100 on 
weekdays, PLN�140 at weekends. There’s 
a�20% happy hour discount available, 
which is valid Monday through Thurs-
day before noon (reservation is needed). 
Club hire: a�set of clubs –�PLN�50, golf 
cart PLN�15. The course is open from�15 

March to�15 November, from�9.00 am to 
dusk. 
skgolf. pl

Golf Palace & Country Club
Central Poland has also received its 
fi rst�18-hole course. Golf Palace is a�beau-
tifully situated course, located in the vil-
lage of Wola Błędowa, in the vicinity 
of Łódź Hills Landscape Park. It’s on-
ly�10�km away from the centre of Łódź, 
and around�100 kilometres from Warsaw.

Par�72 for professionals has is�6,018 me-
tres and was designed by Pierre Delacour. 
The course is diverse in terms of skills re-
quired from players. A�few holes, includ-
ing a�water hazards at par�3, require con-
siderable experience and a�steady hand.

Ultimately, the course in Wola Błędowa 
will be a�part of a�huge sports and leisure 
complex with many additional attractions, 
such as a�swimming pool, a�hotel with ten-
nis courts, and even a�stud farm.

Currently, the club offers addition-
al�240 metre driving range. You can al-
so visit the clubhouse located just off the 
putting green of the�18th hole.

Green fee for�18 holes is PLN�100 
on weekdays; club hire PLN�50, buggy 
PLN�100. 
golfpalace. eu

Courses of Continental Europe by a�British golf website 
(among�7,000 other courses). Until the last season it was 
the longest course in Europe (par�72 –�7,121 meters).

Also Modry Las is ranked as one of the top�100 Euro-
pean golf courses, and has been listed by American “Golf 
Inc.” magazine as one of six best golf courses around 
the world (in the “Development of the Year” category), 
opened within the last two years.

The golf course in Binowo, near Szczecin, is one of 
the oldest in Poland – it was officially launched on�3 Sep-
tember�2000, and among the guests of honour were the 
Swedish Princess Birgitta, and the Swedish golfing legend 
–�Sven Tumba.

Kraków Valley Golf & Country Club in Paczółtowice 
is recognized as one of the most difficult in this part of 
Europe.

Therefore, if we assume that the aesthetics and the 
quality of service are important criteria when assessing 
a�golf course, we can say that most Polish courses meet 
those requirements.

But for me, as the president of PGU, representing Polish 
golfers, the most important criterion must be the availabil-
ity of courses. By this�I�mean, above all, affordable prices, 
and a�training offer aimed at children and teenagers. 

In this regard, we are merely taking first steps, because 
the first public courses are still under construction. 

These facilities are mostly built with the financial backing 
of local governments; the first one is a�9-hole golf course 
in Gorzów Wielkopolski, the other one are the training facil-
ities in Lublin. There are undoubtedly pioneering projects, 
whose appearance will be, in my opinion, a�turning point 
in the development of the Polish golf. No sport can de-
velop without affordable and widely available sporting fa-
cilities available to the general public and owned by local 
governments.

Apart from the construction of public facilities, some 
owners of private courses have made them available for 
children and young people. Some of them provide their 
facilities free of charge to schools for PE lessons.

How do�you predict the future prospects for this dis-
cipline? Will the return of golf to the roster of Olympic 
sports for�2016 games in Rio de Janeiro be a�significant 
moment?
Amateur golf was present in the Olympics twice, in�1900 in 
Paris and in Saint Louis (1904). At the end of�2009, a�deci-
sion of IOC brought golf back to the roster of the Olympic 
sports for�2016 Olympic Games in Rio, following its�112 
absence. In March this year, Polish Golf Union became 
a�member of the Polish Olympic Committee. 

This is an extraordinary opportunity for the development 
of the discipline, and the effects of the decision are al-
ready visible with an increasing presence of golf in the na-
tional media.

The Olympic Games in Brazil will be a�turning point for 
golf and�I�hope that in�2016 we will be able to talk about 
tens of thousands of Poles practicing this discipline. This 
will also contribute to changing the image of golf in our 
country and, hopefully, golf will no longer be considered 
a�boring sport for old rich men.�I�hope that by then it will be 
a�sport practiced by whole families in all parts of Poland.

Śląski Klub Golfowy

Golf Palace & Country Club

OCTOBER 2011 | 37

REPORT



38 | OCTOBER 2011

GUIDE

A MIXED COUPLEA

38 | OCTOBER 2011



OCTOBER 2011 | 39

GUIDE

Moscow airports are currently undergoing transformation from 
socialist to capitalist structures, and it seems it’s going to 
take less time than the road to communism did. Mieczysław 
Samborski visits Sheremetyevo and Domodedovo airports.

A MIXED COUPLEA MIXED COUPLE

�B
oth Vnukovo and Domodedovo 
airports, focus mainly on han-
dling international flights, ex-
panding the range of services, as 
well as invest in their infrastruc-

ture. They also compete with each other in 
terms of the number of handled passengers, 
and as of now, Domodedovo is winning. Let’s 
not forget, however, that Russia is a�huge 
country, operating numerous daily connec-
tions, so it’s not surprising that these two air-
ports located in one city (there’s also Vnuko-
vo) serve about�40 million passengers a�year. 

SHEREMETYEVO 
Sheremetyevo International Airport was 
launched in�1959. It was constructed in dif-
fi cult conditions, the builders lived in tents, 
building temporary huts for themselves, and 
cutting down the woods to make room for 
roads and runways. The fi rst fl ight was op-
erated on Leningrad –�Moscow route. Since 
the very beginning, Sheremetyevo was the 
main base for Aerofl ot and so it is today. Ini-
tially, the airport consisted of two terminals 
–�the second one was launched for the Olym-
pic Games in Moscow in�1980.

The airport, however, has huge ambitions. 
In�2015, it expects to handle�35 million pas-
sengers and wants to become one of the best 
airports in Europe in terms of quality of serv-

ice. The management of Sheremetev has cre-
ated a�long-term plan of development, which 
includes construction of a�new airport zone 
(with two terminals), and another runway 
by�2030. One of the two existing runways has 
already been reconstructed, and adapted to 
landing of large aircraft, like Airbus A380. 

Sheremetyevo is gradually increasing in 
volume, modernizing the obsolete infra-
structure, which is often the main point of 
criticism of passengers using the airport. The 
changes are also a�result of the fi erce compe-
tition of Sheremetyevo with Domodedovo, 
and also because a�few years ago some signif-
icant airlines like Lufthansa or British Air-
ways decided to move to Domodedovo. One 
of such changes is the new infrastructure, 
notably a�new Terminal�C, which has been 
launched recently. The terminal, painted in 

▲
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a�distinctive orange colour, cost over $90 
million. It covers the area of over�40,000 
square meters and can handle up to�5 
million passengers per year. The old 
Terminal�1 is currently used mostly for 
handling domestic fl ights. After its ren-
ovation, it will also be used for handling 
private business fl ights. 

Another new building, is a�170,000 
sq m Terminal�D, which serves the role 
of headquarters of Aeroflot and other 
airline members of SkyTeam alliance. 
This terminal can handle up to�12 mil-
lion passengers a�year. Terminal�2, which 
is currently called Terminal F is under-
going renovation. There’s also a�new 
section of the airport named Terminal 
E, which joins Terminals�D and F. All 
these actions signifi cantly increased the 
capacity of the airport, which resulted in 
a�greater number of passengers, which in 
recent years has increased by as much 
as�30 percent. 

Undoubtedly, the biggest fl aw of Sher-
emetyevo airport was its communica-
tion with the centre of Moscow, which 
is distant�29 kilometres away.�2004 saw 
a�launch of a�railway connection from 
central Moscow to Lobna station, which, 
however, is located�7 kilometres from the 
airport. Four years later a�new railway 
station was opened, this time connect-

ing the terminal F with the city. In�2010 
the line was extended to the Belarusian 
Railway Station. 

The plans of the management of Sher-
emetyevo assume that the airport will be-
come the central point of an aerotropolis 
–�an airport city, which is set to become 
a�thriving economic centre. Chances are 
that they will succeed in their efforts, be-
cause the development of Sheremetyevo 
attracts a�growing number of investors 
and the airport is gradually moving clos-
er to world standards. 

DOMODEDOVO
Passenger flights on the second Mos-
cow airport began in�1965. For three dec-
ades, Domodedovo served only domes-
tic fl ights. However, since in the mid-90s, 
when it was privatized and put under the 
management of East Line Group, it has 
began to develop rapidly, gaining the sta-
tus of an international airport, serving 
more and more passengers and surpass-
ing Sheremetyevo in this number (last 
year it served�22 million passengers). This 
development can be perfectly illustrated 
by numbers –�there have been periods in 
the history of the airport, where traffic 
grew by�15 percent per month. Accord-
ing to Skytrax, the airport ranks among 
the top three in the Eastern Europe. 

Currently,�77 airlines use the airport, 
including�36 foreign ones. The airport 
operates fl ights to�241 destinations,�92 of 
which are unique ones –�you can reach 
them departing only from Domodedovo. 
The port is the Russian headquarters for 
two major airline alliances: Star Alliance 
and oneworld. 

East Line company is currently plan-
ning to increase the area of passenger ter-
minals (T1, T) two-fold, to�225,000 sq m. 
The plan assumes $300 million invest-
ment in the infrastructure. Also the con-
struction of Terminal�3 is to be complet-
ed by�2012. The whole investment will 
increase the airport’s capacity to�28 mil-
lion passengers per year, and when the 
next stage –�the construction of Termi-
nal�4 –�has been completed, the capacity 
will increase to�35 million. 

Domodedovo has two runways, but 
they are arranged differently than at 
Sheremetyevo where they are located 
next to each other, so they can’t be used 
simultaneously. Domodedovo doesn’t 
have this problem –�its runways can be 
used by�177 different types of aircraft, 
from small private machines to giant car-
go planes. We should add here that Do-
modedovo is Russia’s largest cargo hub. 

The strategic objective of the airport’s 
management is for the port to become 
a�multipurpose centre for passengers 
and cargo traffic, with an ambition to 
become a�major hub in this respect for 
destinations between Europe and Asia. 
The plans include building a�new run-
way, the development of passenger ter-
minals, renovation of the existing in-
frastructure, and new investments on 
another�13,000 hectares of land. These 
plans are real, given the current rapid 
development of the port. What’s more, 
that newer Domodedovo and the slight-
ly older, but also fast-developing Sher-
emetyevo, ideally complement each oth-
er. It seems that in a�few years, Moscow 
will be (in fact, it already is) a�great cen-
tre of air traffi c and its airports will com-
pete for the industry’s awards. ■ 

PRZEWODNIK

Large 
investment 
and 
ambitions. 
Both Moscow 
airports 
compete with 
each other
and wish 
to play the 
leading role.
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things we don’t 
like about air travel 

Frequent fl yers can always rely on something irritating to 
happen on a plane journey. We vent our frustrations
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1 When you do�it a�lot, you 
smell of plane.

2 People tell you how big 
your carbon footprint is.

3 Its defencelessness in 
the face of bad weather, 

volcanoes and “acts of God”.

4 You book the fl ight 
yourself, online, and buy 

the wrong ticket... and you 
can’t get a�refund.

5 Or you buy the right 
ticket,�but twice... and can’t 

get a�refund.

6 And whatever you paid, 
you can guarantee the guy 

next to you paid less.

7 A�last-minute plane change 
means the slick new 

business class seat you had 
been looking forward to trying 
out is actually an old version 
from the�1980s. 

8 The plane is so decrepit 
that it rattles as it goes 

down the runway.

9 There’s no room for your 
cabin baggage because 

everyone has exceeded their 
own allowance.

10 Or you are told you have 
exceeded yours, and 

have to check it in.

11 You look out of the 
window and see your 

suitcase being thrown on to the 
plane as if it were a�beach ball.

12 Or it doesn’t make it on 
to the plane at all.

13 There is always one 
passenger who’s late, 

and delays you.

14 The person 
next to you 

has a�cough. Or 
sniffs. Or breathes 
through their 
mouth. A�bad sign 
on a�night fl ight.

15 And they 
want to talk 

to you.

16 But then 
they get 

upgraded just 
before take-off.

17 No one 
greets you 

on board, offers to 
take your coat or 
gives you a�drink.

18 There are crumbs all 
over your seat and 

butter on the remote control. 

19 The only seats left to 
select were the middle 

ones, or by the washrooms.

20 Or by the bassinets, 
which are occupied by 

babies with extreme colic.

21 Or by the galley, and it’s 
a�night fl ight so you have 

to put up with inane chat from 
the crew while trying to sleep.

22 The “noise-cancelling” 
headphones provided 

don’t cancel anything.

23 Having boarded on 
time, you are stuck on 

the tarmac for an hour.

24 Just before take-off, 
you’re told there is 

a�fault and that maintenance 
are trying to locate a�spare part. 

25 Boring safety 
demonstrations. Can’t 

they jazz it up a�bit? Like Cebu 
Pacifi c – visit youtube.com/
watch?v=Lqh8e2KYIrU

26 On long haul, the in-
fl ight entertainment 

doesn’t work.

27 Or having seen the fi lms 
on offer, isn’t worth 

turning on.

28 The music selection 
hasn’t been updated 

since the eighties.

29 The fl ight map 
doesn’t work, or shows 

a�different route, so you worry 
you got on the wrong plane.

30 Or doesn’t have an 
English translation, so 

you are left trying to work out 
your fl ight status in�Mandarin.

31 Your plane has mobile 
phone technology, and 

the person next to you thinks 
it’s good to talk.

32 The child behind you 
keeps kicking your seat, 

and their parents don’t seem 
to mind.

33 Or they tell them off too 
aggressively, making 

everyone feel uncomfortable.
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34 You get up to go to the 
washroom and are 

blocked by trolleys in both 
directions.



44 | OCTOBER 2011

57 There is one red and one 
white wine available, 

and both are paint stripper, 
served warm, in plastic.

58 The “champagne” is 
Prosecco.

59 The menu described 
the meal incorrectly. 

What it should have said was: 
“Grey, misshapen substance, 
not�edible.”

60 But you eat it anyway, 
because it’s in front of 

you, even though you ate in the 
lounge as well. And then you 
feel sick.

61 And you drink more 
wine than you should, 

because they offered it, and you 
feel hungover an hour later.

62 In economy, the crew 
parade the business class 

meals past you on their way 
from the galley.

63 Your vegetarian 
“special” has ham in it. 

64 The meal is served with 
silly little metal knives 

with stubby�rounded ends. 
Or plastic cutlery that breaks 
when you try to slice anything.

65 You’ve been promised 
a�breakfast snack and get 

a�three-day old croissant and 
a�coffee with UHT milk.

66 And the sachet explodes 
all over your suit when 

you try to open it. 

67 You can’t smoke but 
there is an ashtray in the 

armrest, just to tempt you. 

68 You feel nauseous after 
putting on too many 

nicotine patches. 

69 You can’t work out how 
to get the tray table out of 

your armrest, let alone back�in.

things we don’t like 
about air travel 
101 46 Or the seats don’t 

recline at all.

47 The legroom is so poor 
that you knock your 

neighbour out while trying to 
get into your fl ight socks.

48 The person beside you 
informs you that the 

shared armrest is theirs.

49 Then leans over your 
lap to look at the view.

50 You nod off, then realise 
you’ve been leaning on 

their shoulder.
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35 People in lower 
classes keep using 

your washrooms, and crew 
do�nothing to stop them. 

36 When you fi nally get 
into one, someone 

bangs on the door just as you’re 
getting comfortable.

37 You look in the mirror 
before you come out and 

see the cabin pressure has aged 
you by a�decade.

38 And you feel so 
dehydrated that your 

eyes, nose and throat feel 
like�sandpaper. 

39 In business, the “fully- 
fl at” bed is angled 

lie-fl at so you slide down it and 
wake under the footrest.

40 While wearing the 
ridiculous beige sleep 

suit they have given you.

41 The bed has been 
designed for midgets.

42 The fl eece blanket 
doesn’t cover your toes, 

and gives you a�static shock 
when you get out of your seat.

�43 You wake up aching 
everywhere.

44 In economy class, 
the window seat 

you�requested is occupied 
by�a�heavy drinker with 
a�weak�bladder.

45 The person in front 
reclines their seat fully, 

even though it’s a�day fl ight.

51 And you’ve been 
dribbling.

52 Imperious cabin crew 
who talk to you like 

you’re a�child and take half an 
hour to come when you press 
the button for service.

53 The food service takes 
two hours to complete 

even though you’re on a�six-
hour night fl ight and need to 
get some sleep.

54 Your fi rst choice of meal 
isn’t available.

55 There is no choice.

56 Your travel manager 
has booked you on 

a�dry�airline.
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70 Then when you’ve 
fi nally got it assembled, 

it bounces like a�trampoline 
when you attempt to type on 
your laptop. 

71 Your laptop battery 
dies an hour into the 

fl ight and there is no in-
seat�power.

72 In business, the 
amenity kit has 

moisturiser but no ear 
plugs.

73 In economy, your 
neighbour has�30 

years of over-eating 
under his belt and it’s 
spilling into your seat.

74 It’s a�night fl ight 
but the lights 

aren’t turned off.

75 You suddenly get 
an overwhelming 

feeling of claustrophobia, 
and you’re only two 
hours into a�long-haul 
fl ight. 

76 Air rage.

77 The cabin temperature 
is always too hot or too 

cold, but never just right.

78 There is so much 
turbulence that you 

start�to wonder if you’ve 
updated your will.

79 When it stops, the 
seatbelt sign stays on 

for ages, and you need the loo.

80 Ceaseless engine noise.

81 People who do�lunging 
exercises in the 

aisle because they “need to 
stretch”. 

82 Pages ripped out of 
in-fl ight magazines.

83 Boredom-induced 
purchases from the 

in-fl ight duty free.

84 Guilt-induced purchases 
from duty free (you were 

away for their birthday again).

94 People applaud when 
you touch down.

95 Then jump up and open 
the overhead bins before 

the seatbelt sign is turned off, 
knocking you out.

96 It’s raining when 
you�arrive.

97 When you turn your 
phone back on, dozens 

of emails and voicemails fl ood 
in for you to deal with. 

98 You’re kept waiting ages 
before you can get off 

the plane.

99 And it is designed 
in such a�way that 

people in lower classes get to 
disembark before you.

100 Jet lag.

101 And then there’s 
the airports – but 

that’s a�whole other�101�things 
to complain about… (Look 
out for the next�in the series, 
“101 things we don’t like about 
airports”.)

■ What are your air travel hates? 
Let us know at 
talktous@businesstraveller.com

85 You have to use the sick 
bag but it’s so old the 

bottom has worn away. 

86 Trying to calculate 
what time it will be 

when you land and how 
many hours» sleep you 
should try to get, or if you 
should sleep at all.

87 Thinking about 
what else you could 

be doing with the money 
you spent on your ticket.

88 Worrying about 
ticking the wrong 

box on your arrival form. 

89 Someone opens their 
window shade just as 

the sun comes up, blinding 
you.

90 The crew turn off the 
in-fl ight entertainment 

ten minutes before the end of 
your fi lm.

91 You arrive on time but 
then have to circle the 

airport for half an hour because 
there is no slot available to 
land.

92 Or you’re delayed 
and�the captain is 

over-familiar and makes a�joke 
about how he’ll be late home 
for tea. Just fl y the plane, 
goddammit. 

93 The landing resembles 
a�kamikaze mission.
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�       T
he previous menu, which was 
launched in July�2010, was de-
signed by chef Robert Sowa, 
who is also an author of the 
new choice of meals on board 

LOT’s aircraft. It’s been his third such 
menu prepared exclusively for LOT. 
The previous offer was well received 
by the passengers travelling with LOT 
Polish Airlines, and it defi nitely proved 
suitable. This time the menu creators 
turned towards elegant and light cui-
sine, but most of all inspired by our lo-
cal specialties. 

“Developing the new menu,�I�tried 
to implement there a�lot of elements 
typical of the modern Polish cuisine”, 
explains Robert Sowa. “We use here 
mainly Polish products, because with 
the current Polish presidency of the 
EU Council and the imminent Eu-
ro�2012 championship, we wanted the 
guests visiting our country to try food 
which is the most characteristic of our 
cuisine.�I�try to use here exclusively 
Polish regional and seasonal prod-
ucts, such as strawberries, asparagus, 
or chanterelles”, adds Sowa.

MORE ON THE PLATE
Those who fl y with LOT, will defi nitely 
be glad to know that the portions are now 
slightly larger and the dishes are lower in 
calories than they were before. On long-
er European fl ights and on medium-haul 
journeys, as well as on the transatlantic 
routes, the so-called second service in-
cludes now a�hot sandwich instead of 
a�cold one. 

Currently, on European routes tak-
ing up to�90 minutes, economy class 
passengers can encounter four differ-
ent types of dishes. They consist of 
a�combination of such fresh products 
as chicken with marjoram, cheese, 
red or green pepper, pickled cucum-
ber, żywiecka sausage, dried toma-
toes, roast chicken with marjoram, 
zucchini or fried turkey ham. These 
may be served with Danish sauce, 
mayonnaise, garlic sauce, mustard 
or ketchup, and with white or who-
legrain roll. On longer fl ights, which 
take up to�180 minutes, the above 
are accompanied by iceberg lettuce, 
sliced black or green olives, a�boiled 
egg, salami or a�turkey leg. On fl ights 
of over�3 hours the cabin crew serves 
hot sandwiches. However, a�real feast 
starts on transatlantic routes. On 
such a�long fl ight you will be served 

Once again 
the culinary 
changes on 
board LOT “s 
aircraft were 
made by 
Robert Sowa

LOT POLISH AIRLINES

Tastes Diff erent
LOT Polish Airlines is getting ready for EURO�2012 championship. 
One of the fi rst novelties introduced with EURO�2012 in mind has 
been the new menu on board the Polish carrier’s aircraft. The 
changes include both business and economy class. Now the food 
will be even tastier –�Olga Chełchowska.
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one cold and two hot meals, as well 
as hot sandwiches. A�cold meal may 
consist of meat pate, smoked turkey, 
patisson, dried apricots, cherry toma-
toes, and lettuce. A�hot meal, on the 
other hand, may consist of cabbage 
rolls, boiled potatoes sprinkled with 
parsley, and topped with Napolitana 
sauce. The dessert in economy class 
is a�traditional Prince Polo wafer bar.

AMPLE BUSINESS MEALS
In the higher cabin class the service re-
mains unchanged –�passengers will still 
receive metal cutlery, drinks served in 
glass, on white tablecloths. However, the 
choice of dishes has undergone a�ma-
jor overhaul. On routes of up to�90 min-
utes, business class passengers will have 
a�chance to try such delicacies as cream 
cheese with walnuts and celery, roast beef 
rolls with cheese mousse and pear, blue 
cheese gateau with ham, cottage cheese 
and fresh herbs, or spinach omelette with 
cheese and fi sh stuffi ng, served with an-
chovies and capers. On fl ights of over�90 
minutes, they may be served drop scones 
with apple and canned fruit, royal terrine 
with vegetables and pesto sauce, pancakes 
with roasted apple and cinnamon sauce, 
or an omelette with salmon and cherry to-
matoes. There are numerous options to 
choose from and the way the meals are 
composed is of course dependent on time 
of the day, the length of fl ight, and the des-
tination. On long-haul routes in business 
class, passengers can enjoy hot meals 
served in large casserole dishes. They in-
clude the wild pork tenderloin with black 
currant sauce and juniper, stewed chick-
en drumsticks with rosemary, wild hon-
ey and buckwheat millet, cabbage rolls 
with meat, or a�roast catfi sh with cucum-
ber sauce and mashed potatoes. 

Not enough? There is also a�wide se-
lection of cold meals such as include ter-
rine of roasted turkey breast with cran-
berry mousse and egg, roast breast of 
chicken with asparagus in tomato and 
herb sauce, or smoked salmon served 
with quail eggs and horseradish sauce. 

Desserts served in business class are 
also unique. In this regard, the new 
menu offers a�variety of delicacies. You 
can, for example, order a�trio of galia 
melons, cheesecake with white choco-
late and cherry sauce, fruit salad, car-
paccio with melon and pineapple with 
toasted sunfl ower seeds or sponge cake 
with vanilla cream, seasonal fruits and 
chocolate sauce.

The Polish carrier is aware of the im-
portance of good food on board, because 
it’s a�real showpiece of any airline.

“We are trying to achieve the high-
est quality of passenger service and in-
crease the comfort of the journey, so the 
menu on board our aircraft is one of the 
most important aspects here. A�delicious 
meal served on board contributes signif-
icantly to a�passenger’s well-being dur-
ing the fl ight.�I�believe that the analy-
sis of opinions made by our passengers, 
will show that the new menu offered 
on board our aircraft is well received”, 
says Leszek Chorzewski, a�spokesman 
for LOT Polish Airlines. Sounds great, 
and the fi rst comments by LOT’s pas-
sengers confi rm that the new menu has 
won them over. It’s defi nitely something 
with which we can amaze the football 
fans arriving in Poland for Euro�2012 – 
let’s hope our footballers will follow this 
trend.�■

LOT POLISH AIRLINES

The meals 
will be tasty, 
light, elegant, 
and with 
a�“down 
home” feel.
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�       T he merger of two major airlines in�2004 resulted in 

dramatic changes, not only in the European airline 

industry. Today, Air France and KLM are one fi rm 

body, acting at various levels and developing faster than 

before. Both Air France and KLM are now celebrating their 

anniversaries. Interestingly, they both were launched in Oc-

tober – what’s more –�on the same day. 

That’s why, apart from the May date (when the merg-

er was finalized),�7 October is a�day of celebration for 

both carriers. In�1919 it was the day of birth of Koninklijke 

Luchtvaartmaatschappi –�the airline of the Kingdom of the 

Netherlands and its colonies. Several months later a�regular 

route from Amsterdam to London was launched, and then 

the reliable Fokkers started fl ying to Bremen, Brussels, Co-

penhagen, Paris, and also on long distances to Indonesia 

and even to Curacao. 

In Paris, on the other hand,�1933 saw the launch of a�na-

tional airline of France, which was the result of a�merger of 

fi ve local carriers. The new airline opened connections to 

numerous countries across the continent. In other words, 

both companies were the pioneers of the European civ-

il aviation.

New challenges
The latest news coming from the AF/KLM camp are equal-

ly exciting. The board has recently decided to purchase 

new aircraft. There will be�110 of them and they will most-

ly operate on long-haul routes. This is the fi rst joint or-

der of the holding and already so big. KLM/Air France 

ordered two types of aircraft, from two different manufac-

turers (currently the modern fl eet of both companies has 

a�total of�590 aircraft, with�168 of them fl ying on long-haul 

routes,�227 operating on medium-haul routes and�181 

are used for domestic fl ights. The remaining machines 

are used for cargo shipment). The machines ordered by 

the holding will include�30 units of Boeing�787-9 Dream-

liner and�73 units of a�new generation Airbus A350-900 

aircraft. The fi rst Dreamliner (it’s still unknown what en-

gines the plane will feature, because this decision has 

been postponed), will be delivered to KLM in�2016. Air-

bus is still working on its new baby, so the model A350, 

featuring Rolls-Royce engines, will defi nitely join the fl eet 

of Air France, albeit in�2018. Both aircraft will reduce fu-

el consumption by as much as�15%, and won’t produce 

as much noise as the current aircraft. Also, emissions of 

A Real Star Alliance



harmful gases is reduced, which is a�crucial issue for both 

carriers. Environmental protection can be seen in eve-

ryday activities of the holding –�since�2004 it has been 

a�member of the Dow Jones Sustainability Index, work-

ing for sustainable development with high environmental 

standards. Recently it was announced that AF/KLM are 

among dozens of the most secure airlines in the world.

There are many more such successes to the credit of 

both carriers. Following a�dramatic collapse of the market 

and the global turmoil, causing huge losses for the whole 

industry, the holding was one of the fi rst to recover from its 

predicament. KLM/Air France is currently the largest Eu-

ropean operator of long-haul routes, reaching�254 desti-

nations in�124 countries worldwide. The number of pas-

sengers carried each year reaches�71.3 million, while the 

transported cargo reaches�1.5 million tons. A�less known, 

though extremely important area of the holding’s operation, 

which generates substantial profi ts, is aircraft maintenance. 

Ground services repair and maintain over�1,300 aircraft. AF/

KLM is also one of the largest employers –�both companies 

provide employment to�102,000 people.

Both KLM and Air France belong to Skyteam airline alli-

ance, and their loyalty programme called Flying Blue, pro-

vides their passengers with numerous benefi ts. The same 

is true for BlueBiz programme which is aimed at business 

customers. The principles of the programme are clear and 

simple. When your company purchases airline tickets, 

some part of the paid sum returns to the BlueBiz account 

in a�form of BlueBiz points. The longer the route is and the 

more expensive the ticket, the more credits are earned. The 

credits can later be converted into awards. Membership in 

the programme offers measurable benefi ts with discounts 

up to�10%. KLM has also recently introduced a�brand new 

Business Class on European routes. The travellers, apart 

from more legroom, will also enjoy more space obtained 

thanks to blocking the middle seat in each row to remain 

unoccupied. The benefi ts of the travel in Europe Business 

class are not only limited to the fl ight. Passengers travelling 

in this cabin class may check in at priority desks, and have 

priority when boarding the aircraft. Another novelty is the 

new on board menu which comprises luxurious breakfasts 

and delicious dinners. Only fresh ingredients are used and 

the choice is wider than ever. Meals are now served on ta-

bleware designed by Dutch designer Marcel Wanders, as 

they are in World Business Class. The collection is created 

in Wanders» unique style and matches the quality stand-

ards of a�top restaurant.

Air France, on the other hand, takes pride in its fi rst class 

cabin called La Première. Passengers in La Premiere are 

provided with their own personal assistant, luxury limou-

sines take them to the foot of the aircraft, where they trav-

el in a�comfortable seat. It has a�number of discreetly in-

tegrated functions such as back massage, an interactive 

video screen, a�noise-reducing hi-fi  headset, on-demand 

video, a�PC power outlet, an individual telephone, soft light-

ing and a�private fi bre optic reading light. It’s worth knowing 

that even a�single purchase of a�ticket in La Premiere class 

makes you eligible to obtain a�Gold card of Air France’s 

Flying Blue frequent fl yer programme. The miles earned 

in Flying Blue can be redeemed for one free prize ticket in 

Business class on an intercontinental fl ight or two Business 

class tickets in promo awards programme on certain Eu-

ropean routes. ●
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Trade Fair - the World under a Roof
Business Traveller talks 
to Urszula Potęga, 
the Chairperson 
of MT Targi.

BT INTERVIEWS

Is the�19th edition of International Tourism 
Fair TT Warsaw a�good moment to talk about 
the history of this event?
We started in�1993, which is really the begin-
ning of the development of international tour-
ism in our country. We have to remember that 
until�1989, it was very diffi cult to obtain a�pass-
port, and the free outbound tourism –�especial-
ly to countries outside the socialist bloc –�was 
something unattainable. At the beginning 
of�1990’s everything changed and the Polish 
people saw unrestricted possibilities. Unfortu-
nately it turned out it was not the sky, but the 
wallet, that was the limit. In the fi rst year, our 
Fair was attended by exhibitors from�16 coun-
tries, mostly from Europe: Austria, Belgium, Be-
larus, Cyprus, the Czech Republic, Denmark, 
Estonia, France, Germany, Great Britain, Italy, 
Lithuania, Latvia, but you could also feel some 
exotic, as a�few companies from Brazil, Kenya 
and Peru had their stalls as well. Currently, we 
have exhibitors from over�60 countries. That 
includes both the neighbouring countries, as 
well as the little-known countries from faraway 
places. Initially, TT Warsaw was held in Tor-
war, later in the Palace of Culture and Science. 
From�2009 on, we have moved to the new and 
highly modern MT Polska Fair Trade and Con-
gress Centre on Mars street.

TT Warsaw has become a�permanent event 
in the schedule of trade fair in Warsaw. What, 
in your opinion, makes it so attractive? What 
attracts other companies?
No other tourist event in Poland attracts so many 
foreign countries, as well as national stalls pro-
moting its attractions. Contrary to our spring 
LATO Fair, aimed at individuals looking for 
interesting ideas for summer holiday, TT War-
saw is addressed to tourist industry representa-
tives. Its purpose is to establish business contact, 
consolidate knowledge and conducting business 
talks. To create conducive conditions, the fi rst 
day is traditionally reserved for the tourist busi-
ness alone. Only from the second day on, do�we 
open the fair to individuals, and on the last day 
–�Saturday –�we organize plenty of attractions for 
them. To participate in the fair is an excellent op-
portunity for all travel lovers, to be able to learn 
about tourist attractions from all over the world 
in one place. They can get familiar with the cul-
ture of individual countries, try some local deli-
cacies and buy a�dream trip at an affordable price.

What is your evaluation of the latest edition? 
Who appeared for the fi rst time? Was there 
anything surprising?
This year, for the fi rst time in Poland, countries 
like Japan, Albania, Laos and Vietnam exhibited 

and presented their tourist offer during TT War-
saw. And by no means were they intimidated. Ja-
pan organized a�mass of attractions, just like the 
most active countries with an established posi-
tion at the fair. You could see the Japanese No 
theatre performances, attend Japanese culture 
meetings combined with presentations of man-
ga, an opportunity to try on a�kimono, Samurai 
swords and Japanese shodo calligraphy presenta-
tion, as well as a�Urasenke school tea brewing cer-
emony. Japan encouraged the tourists to see its 
former capital cities, temples and castles, as well 
as Japanese festivals with long and established 
history. This year�I�was genuinely surprised with 
how impressive some of the stalls were. Our fair� 
–�similarly as it is with other events of this type 
in the whole world –�are getting better and bet-
ter with each year. It is a�fantastic place not on-
ly to do�business, but also to spend some time in 
a�unique, international atmosphere.
 
How do�you plan a�tourist event of this size? 
Where and how do�you look for partners and 
exhibitors? Is the interest in the fair and Po-
land growing nowadays?
For almost twenty years we have paved numer-
ous ways all over the world. Each year we en-
courage not only the regular exhibitors, but 
we also actively look for some new ones, and 
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so far we have always been successful in this 
fi eld. And Poland is more and more often per-
ceived as an attractive market by the interna-
tional business trade. Numerous countries want 
to advertise their tourist attractions in Poland, 
because Polish people travel more and more. 
On one hand, the number of Polish tourists in 
such popular holiday destinations like Egypt or 
Tunisia is growing, and on the other hand, the 
Polish people often choose to go to very exotic 
countries, including very expensive, individu-
ally-organized expeditions. As a�result, exotic 
destinations are chosen more and more often, 
and with time they really gain popularity. For 
instance, our partner country, Morocco, was not 
quite popular with Polish tourists a�few years 
ago, but currently a�substantial number of tour-
ists coming to this country, comes from Poland. 
In�2010 alone,�35 thousand Polish tourists came 
to Morocco. That’s why, the Moroccans see great 
potential in our country, and want to promote 
themselves even more intensively, so that the 
number of Polish tourists grows even more.

You visit numerous fair events all over the 
world. How is Warsaw doing when compared 
to other cities?
For one thing, we have nothing to feel intimidat-
ed about. Of course, we are much smaller than 
big events like ITB in Berlin, but taking into ac-
count their scale and tradition, we should not 
be comparing them to TT Warsaw. But there 
is no doubt that our fair is one of the most im-
portant trade events in the Central and Eastern 

Europe, and we’ve got everything to strength-
en this� position.

What are the strong points and weaknesses of 
Polish tourist industry?
We’ve got numerous impressive attractions, 
some of them being completely unknown or 
not promoted. But both Poland as a�whole, 
as well as individual regions invest more and 
more funds into promotional campaigns, 
which is also present during TT Warsaw. 
There are many interesting ideas: this year 
is marked with our presidency in European 
Union, and next year we are co-organising Eu-
ro�2012.�I�am glad to see that these occasions 
are used to promote our products abroad.

How long does it take to organize such a�big 
trade fair event? How many people are there 
in your team?
It takes over a�year to organize one edition of 
a�trade fair event. For instance, during this 
year’s TT Warsaw fair we are promoting the ju-
bilee TT Warsaw�2012, and we are even selling 
stalls for next year. Working on such an event 
requires coordination in various aspects like 
sales, logistics and promotion. To organize one 
event, it takes one dedicated team consisting of 
at least�6 people, and a�number of experts and 
subcontractors cooperating together. What is 
more, a�lot of work is also on the part of the ex-
hibitors themselves, as they invest signifi cant 
funds and hire numerous people just to present 
themselves during the fair in an original way.

Each event is different, has its own peculiari-
ties and the exhibitors have different require-
ments, as you organize both sports and cu-
linary event. How do�you combine all these 
things together?
We approach each fair individually, taking in-
to account the peculiarities of each industry as 
well as the expectations on the part of exhibitors 
and visitors from the particular sector. We’ve 
got an experienced team of people, who spe-
cialize in particular trade fair, and are familiar 
with current trends and needs of each industry. 
What’s more, we support ourselves with knowl-
edge of companies and organisations working 
in particular industries, and together we work 
on the factual programme for each fair. It is al-
ways about the most important issues concern-
ing each market and it constitutes a�key element 
of all our events.

And what are the exhibitors and visitors ex-
pecting to get nowadays? What are the cur-
rent trends in today’s fair business?
Visitors coming to the fair are more and more 
demanding and their expectations are getting 
higher. Nowadays, the mere presence at the fair 
is not enough. The competition is high, so the 
exhibiting companies care about all sorts of pro-
motional strategies and nice setting of the stalls. 
The exhibitors, on the other hand, expect that 
the visitors are not just random comers, but po-
tential customers looking for business contacts 
or attractive products and services they could 
be willing to buy.

You gave been awarded with the title of “Busi-
nesswoman of the year”, you’ve been work-
ing in the business for many years and have 
known it inside out, so, how do�you think the 
tourist industry is going to develop? What can 
we expect in the upcoming years?
One of the trends, we can observe in the trade 
business, is the presence of specialized theme 
events dedicated to a�fragment of a�particular sec-
tor, and aimed at a�highly-selected range of con-
sumers. In the upcoming years we can see more 
events of this sort. As for new technologies,�I�be-
lieve that the concept of the virtual fair sounds in-
teresting, but it will not replace the regular one. 
The internet may boost many processes in var-
ious aspects, but it does not have the power to 
replace the direct contact between people, a�still 
crucial thing when doing business. Trade fair is 
also an occasion to present and sell more com-
plex offers, and not just homogeneous products 
you can obtain just by one click when surfi ng the 
Net. All the more, both the exhibitors and visi-
tors truly appreciate the possibility of establish-
ing a�direct contact or having a�conversation or 
agreement on specifi c terms of cooperation. ■
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What will the world of technology look like in 
ten years’ time, and how will we benefi t? 
Mark Prigg reports

 P
redicting the future is 
a�fraught affair. If some fu-
turologists had got it right, 
we would by now be com-
muting using jetpacks, 

while household robots tended to our 
every need.

Sadly, neither of these has quite come 
true yet, a�reminder that predicting the 
future of technology�is an almost impos-
sible task, as a�single scientifi c break-
through can result in huge changes with 
all manner of results. 

The past five years alone have seen 
technology advance at an astonishing 
pace. The smartphone has emerged as 
something with the power of a�desktop 
computer, while Google has made large 
chunks of the world’s knowledge search-
able within seconds from anywhere. So 
what technology will we be using in 
a�decade’s time?

The only thing experts seem to agree 
on is that these incredible leaps are set 
to continue, and by looking at what re-
search labs around the world are work-
ing on,�it’s possible to get a�glimpse 
of�what’s yet to come.

Of course, many of these predictions 
should be taken with a�pinch of salt – in 
the age of tech, a�decade is a�long time. 
Canadian research fi rm�5Deka (5deka.
com) has just published its thoughts on 
technology in�2020, and predicts every-

thing from mobile phone earpieces em-
bedded in our skin to tags that imme-
diately identify us to shops as we walk 
in. According to�5Deka’s chief exec-
utive and co-founder, Réjean Bour-
gault: “We’re going to see some very 
big�changes�by�2020.”

Electronic tags, similar to those found 
in travel cards such as Oyster, are also 
set to become commonplace. Called 
NFC (near fi eld communication) tags, 
they are just beginning to be installed 
in phones and can be used for every-
thing from paying for items by acting 
as a�credit card, to being a�contactless 
key. In fact, technology market research 
fi rm Juniper (juniperresearch.com) says 
that�500 million people worldwide will 
use their smartphone as a�travel card 
by�2015.

According to Howard Wilcox, a�senior 
analyst at Juniper Research,�the phone 
is set to replace our wallet for almost eve-
rything. “We think that by�2014, one in 
fi ve smartphones will have NFC built 
in, ” he said. “There’s going to be a real 
change in consumer behaviour.”

One of the most impressive uses is to 
revolutionise the way we shop and fi nal-
ly kill off the dreaded check-out queue. 
Instead, shopping�will be done by sim-
ply placing items straight in your bag – 
a machine will then scan your purchas-
es as you leave the store and�connect to IS
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your phone to debit�the appropriate ac-
count. This is not without some privacy 
concerns, of course, but 5Deka believes 
the appeal of the service will outweigh 
these.

The relentless pace of technology will 
also leave casualties in its wake, the big-
gest of which, some believe, will be the 
desktop computer. IT publisher Com-
puterworld recently predicted that in 
the next 18 months, shipments of app-
powered smartphones and tablet devic-
es will surpass the number of PC deliv-
eries. “Mobile phones and tablets really 
are a glimpse into the�future of comput-
ers, and I think�we are going to see the 
balance shift massively towards them,” 
says freelance futurologist Jonathan 
Mitchener. 

“I see the traditional computer, be it 
a laptop or a desktop, disappearing for 

most consumers,” he says. “Just a few 
years ago the idea of a computer without 
a mouse would be absurd, yet now we al-
ready fi nd pressing keys rather odd on 
a phone. The computer is hidden from 
the user in a touchscreen device, which 
is why people love them so much. For 
instance, when you use an iPad, it just 
doesn’t seem like you are using�a compu-
ter at all – it’s�extremely natural.”

Another casualty is likely to be the tel-
evision channel. As programmes are in-
creasingly stored in “the cloud” – vast 
farms of computer servers run by fi rms 
such as Google and Apple – then con-
ventional TV schedules become irrel-
evant, leaving only live events such as 
sports to be broadcast in the tradition-
al way, as everything else becomes on-
demand, downloaded only when we de-
cide�we want to watch it.

One upshot of the advances in tech-
nology is likely to be that offi ces also be-

One of the biggest 
casualties of the 
relentless pace of 
technology will be the 
desktop computer

TECHNOLOGY
▲



54 | OCTOBER 2011

come increasingly irrelevant. “The age 
of the Martini worker has truly come,” 
says Nicola Millard, BT’s customer ex-
perience futurologist. “You can work an-
ytime, and in any place without having 
to compromise at all.”

As well as the way we work, the way 
we travel is set to change, and one of 
the biggest advances for business peo-
ple could be the emergence of low or-
bit space travel�for long fl ights. The idea 
is being investigated by Richard Bran-
son’s Virgin Galactic team, which claims 
it will begin running fl ights that could 
see trips from the UK to Australia cut 
to just 2.5�hours. (For�more on the fu-
ture�of aviation, see “The sky’s the�lim-
it”, businesstraveller.com/archive/2010/
april-2010.) 

However, it may take slightly longer 
than a decade – Virgin Galactic plans to 
launch an awful lot of £100,000 passen-
ger fl ights into space from its New Mex-
ico spaceport before it has the cash and 
resources to expand to suborbital jour-
neys. Still, with dozens of other teams 
working on low-cost space travel, it’s im-
possible to rule out.

On the ground, transport will al-
so change, owing in part to increased 
pressure on developers to come up with 
more environmentally friendly solu-
tions to the way we get around. As a re-
sult, we should expect huge growth in 
electric vehicles, which by 2020 should 
be commonplace in major cities, along 
with huge networks of recharging points 
that�make them practical to use. 

See “Trend driven”, businesstravel-
ler.com/archive/2011/may-2011, for a 
look at how the car rental market will 
be affected, and�“Forward thinking”, 
businesstraveller.com/archive/2010/
june-2010, for future travel trends. ■

Virgin Galactic’s low 
orbit space fl ights 
could see trips from 
the UK to Australia 
cut to just 2.5 hours

TECHNOLOGY 
IN A DECADE

• Power boost
• Next-generation mobile networks 
• Smaller size
• Virtual reality

• Holographic video-conferencing
• 3D sound capture
• Live 3D capture

• High-speed broadband and data access
• Fully connected entertainment systems

• Foldable, stretchable displays
• Ability to change size

• Instant access to info from any device
• Major contributor to tech growth

• Universal translation
• Instant speech recognition

• “Super-high defi nition” TVs
• Glasses-free 3D
• Holographic imaging

From bionic contact lenses to holographic televisions, the 
gadgets of the future are making science fi ction science fact
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MOBILE PHONES 
The smartphone has arguably 
been the most astonishing 
technological advance in the 
past decade, putting real 
computing power, high-speed 
internet and high-defi nition 
displays in your pocket. 
However, researchers believe 
the phone can get smaller still, 
thanks to pioneering work to 
create “virtual reality” contact 
lenses that can superimpose 
displays on the human eyeball.

Researchers at the University 
of Washington have already 
created working prototypes of 
a�bionic lens with an imprinted 
electronic circuit and lights. 
As reported in The Guardian 
in July�2008, Babak Parviz, 
a�University of Washington 
assistant professor of electrical 
engineering, said: “Looking 
through a�completed lens, you 
would see what the display is 
generating superimposed on 
the world outside.”

He believes that the contact 
lens could allow the mobile to 
disappear entirely, especially if 
bluetooth headsets could also 
be implanted behind the ear. 
He said: “The display size is 
one of the main reasons that 
laptops, cellphones, PDAs, 
and so on are not smaller 
today. If we move the display 
to a�contact lens, we can 
signifi cantly reduce�the physical 
constraints�on mobile devices.”

Smartphones are also set 
for a�power boost, particularly 
as they increasingly take 
advantage of next-generation 
high-speed mobile networks to 
access the internet and other 
online services.

COMPUTERS
Foldable and stretchable 
displays are the key to the 
next generation of laptops. 
Futurologists envisage 
a�machine that can change 
size depending on what you 
want to do�– when out and 
about, it could be rolled or 
folded up to fi t in a�bag and, 
depending on where you are, 

act as an ultraportable laptop, 
or a�desktop replacement with 
a�display akin to the size of 
a�living room TV. This technology 
is already being worked on in 
labs, and fi rms such as Sony 
and Philips have had shows 
with working prototypes.

INTERNET
The advent of high-speed 
broadband has meant that 
our information is increasingly 
stored in “the cloud” – vast 
servers based all over the 
world. This is going to grow 
dramatically and give us instant 
access to everything from fi lms 
and TV shows to the latest 
business information and news 
– wherever we are, and from 
any device. 

According to research 
company Forrester (forrester.
com), the cloud industry is 
going to increase in value 
from�about US$41 billion in�2011 
to US$240 billion in�2020. 
This is likely to be a�signifi cant 
contributor to the future of 
computing, and the explosion 
will come as today’s teenagers 
grow up, expecting all their 
data�to be held in the cloud 
as�a�matter of course.

TRANSLATION
First envisioned by Douglas 
Adams in The Hitchhiker’s 
Guide to the Galaxy, the idea of 
a�universal translator is fi nally 
set to come true in the next 
decade, thanks largely to work 
by Google.

Adams» version took the 
form of a�small sea creature, 
called a�Babel Fish, that 
the user�placed in their ear 
(the name has since been 
appropriated by Yahoo’s instant 
online translation service). 
Thankfully, the reality is a�little 
more high-tech and relies on 
internet servers being able to 
recognise speech instantly and 
translate it.

In fact, it’s already available, 
albeit in a�very early version 
called Google Translate, which 
uses the search engine’s vast 

network of computer servers 
to analyse voices in almost 
real-time to recognise words. 
Once Google’s servers have 
done this, the fi rm uses complex 
software to translate them, 
looking for the “best matches” 
in other languages. The results 
can then be sent back in text 
form to the user’s phone. (For 
more on the Google Translate 
mobile app see page�41.)

TELEVISION
The emergence of fl atscreen 
TVs has led to an explosion of 
innovations, with everything from 
high-defi nition to the fi rst wave 
of�3D. But, as always, there 
are more advances around 
the corner, with «super-high 
defi nition» TVs far more detailed 
than current sets already 
being trialled by broadcasters 
including the BBC.

As for�3D, you’ll soon be 
able to dump the glasses. 
Toshiba already sells spec-
free�3D TVs, and dozens of 
other manufacturers, including 
Sony, are planning to put 
them on the market in the 
coming years, giving you the 
same�3D�experience as current 
sets.

There’s also an even bigger 
revolution on the horizon – 
holographic images that appear 
to fl oat in front of you. A�stalwart 
of sci-fi  movies for decades, 
they are now beginning to 
appear in research labs. 
Sony has even shown off an 
(admittedly small) prototype at 
trade shows. 

Most experimental models 
project images into the middle 
of a�room as a�«cloud» that 
can be viewed from every 
angle without�3D glasses. The 
prototypes are shaky, but are 
a�real glimpse of the future, 
with every major manufacturer 
investigating “holo-TV”. 
Japanese Broadcaster NHK 
has invested £2.8 billion in 
developing them, and says 
they�could go on sale within 
the�next fi ve years – although 
most experts agree it will be 

closer to a�decade before they 
become commonplace.

VIDEO-
CONFERENCING
If holographic displays are 
going to revolutionise TV, they 
are also going to have a�huge 
impact on video-conferencing, 
really making it feel as though 
you are in the same room as 
colleagues. In addition,�3D 
sound capture is already 
beginning to appear in high-
end systems, making it sound 
as if you are in the same room 
as well. Smart sensors such 
as Microsoft’s Kinect, originally 
used as a�games console 
add-on, are also allowing 
live�3D capture of living rooms – 
making�3D holographic 
video-conferencing only a�few 
steps away.
 
IN-FLIGHT 
ENTERTAINMENT
Connectivity is the key to the 
future of in-fl ight entertainment 
(IFE) – and expect a�lot of 
it. As the devices we carry 
increase in power and 
portability, getting them wired 
up is likely to become more 
important. With wifi  already 
available on numerous airlines, 
within a�decade you can 
expect extremely high-speed 
broadband on all fl ights, with 
fully connected entertainment 
systems giving you access to 
almost every live and recorded 
TV show and fi lm around the 
globe. As well as this, new�4G 
mobile phone networks should 
give high-speed data access 
wherever you are, with carriers 
even planning to install hotspots 
on planes.

Airlines own IFE systems 
are also likely to evolve, giving 
you access to live TV and the 
internet but also letting you plug 
in your phone to watch your own 
recorded shows or home TV 
channels.

■ Mark Prigg is science and 
technology editor at London’s 
Evening Standard.
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�       I
t all started with a�small guest house 
with seven beds, located once in 
Ehrenburg in South Tyrol, which was 
opened in�1957 by Maria and Josef 
Falkensteiner. Falkensteiner Lido 

Ehrenburgerhof hotel was, at that time, 
a�unique place – it was the fi rst hotel in 
South Tyrol which was equipped with 
showers and toilets in the rooms. With 
time, the business was taken over by 
their sons, Erich and Andreas, who also 
opened the fi rst incoming-offi ce in the 
region – that is an agency providing com-
prehensive care for foreign tourists. The 
belief in their own potential, the family 
warmth and support, as well as persever-
ance in the pursuit of the highest quality 
service, helped develop the project into 
a�global tourism company. 

This is how Falkensteiner Michael-
er Tourism Group AG (FMTG AG) 
was created. The group is present in 
all promising branches of the hospital-

ity industry, and currently employs al-
most�1,400 people. In�2001 the group 
started the process of internationaliza-
tion to Eastern Europe. Currently, the 
company has�30 hotels and residences 
in�5 countries: Austria, Czech Repub-
lic, Italy, Slovakia and Croatia, and still 
tradition, personal guest service and 
friendly atmosphere are the most im-
portant values there. This year the group 
launched its so-called “Premium Collec-
tion” that is three�5-star hotels: Falken-
steiner Hotel & Spa Iadera in Croatia, 
Falkensteiner Balance Resort in Ste-
gersbach, and Schlosshotel in Velden. 

FAMILY RESIDENCES
The holiday time is usually a�long-await-
ed period, which we finally can spend 
with our family and relax. It’s then im-
portant to spend that time in the best con-
ditions, in the most interesting place, of-
fering warm and cozy atmosphere. These 

conditions are met in the offer called 
“Falkensteiner for families”, which can 
be used in�4 hotels in Austria (Urbani 
Ossiach See, Sonnenalpe in Nassfeld, 
Cristallo Hotel and Club Fanimation in 
Katschberg), two hotels in Croatia (Fam-
ilie Hotel Diadora and Funimation Borik 
in Zadar), and three in Italy (Meran Ho-
tel�2000, Portogreco in the picturesque 
town of Basilicata, and Lido Ehren-
burgerhof in Ehrenburgu. The offer in all 
those hotels consists of warm and nicely 
decorated rooms, a�lot of space, friendly 
service, numerous programmes of active 
holiday for each family member, a�special 
range of services, and a�special menu for 
children as well as discounts for children, 
and family packages. 

WELLNESS WATER POWER 
The wellness centres and wellness fam-
ily hotels belonging to the Falkenstein-
er group provide ideal rest and relaxa-
tion. The unique concept here is based 
on the belief in the power of the element 
of water. “Acquapura SPA”, ie, “the force 
of pure water” is a�series of treatments 
with products made in the regions where 
the hotels are located. The idea consists 
primarily of total relaxation, freeing the 
mind and the soul. It’s goal isn’t only to 
provide a�moment of pleasure, but it’s al-
so a�way to learn a�stress-free approach 
to life. The luxury oases of wellness, lo-
cated in Falkensteiner hotels and resi-
dences comprise indoor and outdoor 
swimming pools, various types of sau-
nas and steam baths, rooms for rest and 
relaxation, massage facilities, beauty 
treatment, baths and wraps, and fully-
equipped gyms. The offer can be used by 
those who travel around Austria, where 

Falkensteiner Hotels
the Power 
of Tradition

HOTELS

The family-
run business 
has turned 
into a�thriving 
company, 
which is 
now present 
in fi ve 
countries. 
That’s 
Falkensteiner 

Some say, that families are like fudge 
–�mostly sweet with a�few nuts, but 
some claim that it’s a�powerful institution. 
Falkensteiner global tourist complex 
is a�group of four-and fi ve-star hotels 
and residences with a�50-year tradition, 
where everyone feels at home.
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they will come across�8 hotels of the brand, visitors to the Czech Repub-
lic (Marienbad), as well as Italy and Croatia, where Falkensteiner has 
its�3 residences.

CITY TIME!
The “City” concept of guesthouses with a�special character, is a�unique and 
original idea aimed at tourists. The prevailing philosophy here is based on 
refl ecting the special atmosphere of the neighbourhood, and offering the 
guests stimulating cognitive conditions. It’s widely known that every city 
has its charm and its own pace of life. With the “City” concept Falkenstein-
er wants its guests to not only visit a�city with its museums or monuments, 
but also discover the history of these places in their own rooms. You can 
take advantage of this offer in Loeben, in central Austria, as well as in Vi-
enna, Prague, Bratislava, and Palermo. Each of these cities is of course dif-
ferent, original and worth visiting. 

The hotels are located right in the centre of each city, so the guests can 
easily explore them and learn about their history. The urban atmosphere, 
high quality furniture, and well-decorated rooms are complemented by 
pleasant and professional service.

THE OTHER FACE OF A�CONFERENCE 
Rest and relaxation are indispensable elements in Falkensteiner hotels 
and residences – which also applies to conferences and other events or-
ganized there. All rooms and conference facilities of Falkensteiner hotels 
located in Austria, Italy, Czech Republic, Slovakia and Croatia, are truly 
luxurious places, decorated with a�real fl air. The seminar rooms available 
to customers and business partners feature high-quality technical equip-
ment, and the well-prepared professional staff are always at hand to as-
sist and advise. ■

Olga Chełchowska

Hotel & Spa Alpenresidenz Antholz

Hotel Am Schottenfeld Vienna

Hotel Bratislava

Hotel&Spa 
Falkensteinerhof

HOTELS

Balance Resort Stegersbach

Family Hotel Diadora

Hotel&Spa Iadera

Palazzo Sitano PalermoHotel Grand Spa 
Marienbad
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It’s a�business and cultural centre, a�city of numerous monuments 
and modern shopping malls. Wrocław is a�perfect place for 
a�weekend outing, a�shopping madness, as well as a�longer holiday. 
The wide offer prepared by Orbis Hotel Group will suit everyone’s 
tastes –�both those who prefer a�luxury stay, and those seeking 
budget accommodation.

�       W
roclaw tempts with its 
numerous attractions, 
and both tourists and 
businesspeople are 
drawn to this city. It’s 

one of the largest cultural centres in Po-
land and the European Capital of Cul-
ture�2016. Its numerous galleries, thea-
tres, museums, cinemas and pubs will 
never leave you bored. Wrocław is also 
one of the hosts of the UEFA Europe-
an Football Championship Euro�2012. 
Traversed by tributaries and canals of 
the Oder, it’s a�city of islands and bridg-
es, monuments such as the medieval Ca-
thedral Island or City Hall –�the fi nest 
Gothic building in Central Europe. Lo-
cated at the foot of the Sudety it’s a�per-
fect base for mountain treks. 

Orbis Hotel Group has�6 hotels lo-
cated in the capital of the Lower Silesia 
–�from the luxury one in the very cen-
tre or close to it, to the budget hotels of-
fering accommodation at a�reasonable 
price, and located slightly away from 
the heart of the city.

Gourmets and those fond of French 
elegance will appreciate their stay in 

the Sofi tel Wrocław Old Town, which 
is one of the most luxurious buildings 
in the city. The spacious and comforta-
ble rooms are equipped with everything 
the guests may need: comfortable beds, 
a�bathroom with bathtub, minibar, coffee 
and tea making facilities, safe, bathrobe 
and slippers. Guests have free Internet 
access, both in the rooms and the hotel’s 
Internet corner. After an eventful day, 
they will certainly want to relax in the 
hotel’s spa and fi tness centre. The lovers 
of good food and French wine, will defi -
nitely visit the hotel’s restaurant, which 
offers various delicacies of the interna-
tional cuisine. The hotel is located near 
the lively Old Town of Wrocław, which 
delights with its varied architecture.

Those who love historical places, will 
be glad to stay in the�3-star Mercure 
Panorama Wrocław. It’s a�modern ho-
tel, which is located in the vicinity of ma-
jor tourist attractions such as Market 
Square and the Cathedral Island. Guests 
can stay here at one of�150 air-condi-
tioned rooms. The functional equipment 
includes�LCD TVs, telephone, minibar, 
coffee and tea making facilities and safe 

(in the Superior rooms and suites). The 
hotel’s “Dominikańska” restaurant will 
pampers the palates of every gourmet. 
“Dominikańska” is well known for its 
extensive menu with regional specialties 
and classic international cuisine. It’s also 
worth trying the wines from the “Grands 
Vins Mercure” wine list. The hotel pro-
vides ideal working conditions for those 
who are busy with their professional 
matters. Such room facilities as a�com-
fortable work-desk and free high-speed 
Internet, will certainly by appreciated by 
business travellers. 

However, Wrocław is not only the Old 
Town. It’s also full of green areas, ideal 
for relaxation and recreation. The�3-star 
Novotel Wrocław hotel is located in one 
of such places –�near a�picturesque gar-
den. In the hotel’s vicinity you will fi nd 
tennis courts and the renowned Par-
tynice racecourse. The hotel offers�145 
spacious rooms equipped with a�desk, 

Wrocław
Visit the “Venice of the North” 
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Hotel Orbis Wrocław

ORBIS

Wroclaw is 
a�great place 
for tourist 
escapades 
and business 
meeting. 
Orbis Hotel 
Group has 
six hotels 
there
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WiFi, satellite TV, ra-
dio, telephone, and in 
most rooms also coffee 
and tea making facili-
ties. Novotel Wrocław 
is especially glad to host 
families –�two children 
under the age of�16 and 
accommodated in the 
same room as their par-
ents, will stay in the ho-
tel free of charge. The 
nicely decorated kids» corner featur-
ing an Xbox�360 gaming console is a�re-
al hit among children. The hotel’s res-
taurant is also worth recommendation. 
Its menu also offers healthy meals pre-
pared especially for vegetarians and dia-
betics. As regards business facilities –�the 
hotel offers�2 rooms for smaller business 
meetings. What’s important, Novo-
tel Wrocław offers its guests free WiFi 
across the whole area of the hotel. The 
hotel lobby features a�Mac computer sta-
tion which can be used free of charge. In 
addition, the hotel has a�large car park 
provided exclusively for the hotel guests.

One of the biggest advantages of Or-
bis Hotel Wrocław is its location in the 
business centre of the capital of Low-
er Silesia, near the Old Town and ma-
jor tourist attractions. It’s also close to 
the railway and coach stations, and it’s 
easy to get here by car (for the conven-
ience of its guests, the hotel has prepared 
two car parks). The hotel offers�294 air-
conditioned rooms with free internet 
access and tea and coffee making facil-
ities. After an eventful day you can re-
lax in the hotel’s recreation centre, fea-
turing a�swimming pool, sauna, solarium 

and massage. The cozy restaurant serves 
dishes of Polish and international cui-
sine. The hotel has large and function-
al business centre, which is ideal for or-
ganizing conferences, business meetings, 
as well as banquets and small receptions. 

Tourists looking for comfortable ac-
commodation at a�reasonable price, will 
also fi nd something in the offer of Orbis 
Hotel Group. The hotels which special-
ize in budget accommodation are –�Etap 
Hotel Wrocław South and Etap Hotel 
Wrocław Stadion. The fi rst one is locat-
ed near the A4 motorway, about�4�km 
from the city centre and offers�108 mod-
ern rooms. In its vicinity you will fi nd 
tennis courts and Partynice racecourse. 
Etap Wrocław Stadion Hotel, on the 
other hand, can boast its proximity to 
the City Stadium, built especially for 
Euro�2012 and to Wrocław Motorway 
Bypass (the Wrocław Stadion node). 
It offers�122 rooms. Both hotels serve 
breakfast buffet at an additional fee. 
Both feature beverage and snack vend-
ing machines which are available�24/7. 
The modern rooms are air-conditioned, 
and equipped with shower, wireless In-
ternet access and satellite TV. ■
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Wrocław PołudnieNovotel Wrocław

Sofi tel Wrocław Old Town
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�       R
estaurant Fusion was one of the fi rst in Poland 
to introduce fusion cuisine whose philosophy 
is to combine a�variety of culinary traditions in 
one dish. The most important principle of fu-
sion cuisine is a�good taste, in the literal sense of 

the word. It’s an original and cutting edge cuisine, which, 
however, requires a�lot of versatility from the chef, since he 
must fl uently know the world’s cuisines to combine them 

In September, Janusz Korzyński, the 
chef at Westin hotel in Warsaw presented 
a�new menu for the hotel’s Fusion 
restaurant. This season he has gone for 
luscious colours (purple potatoes, mango 
salsa) as well as precious and delicate 
sides (cashmere curry, oriental carrot 
mousse). The new menu is multifarious 
–�sometimes orderly and eclectic (oriental 
salad), the other time eccentric (steak 
of wild salmon with saffron sauce), but 
also ethereal (e. g. orange roughy fi llet). 
One thing is for sure: the autumn/winter 
season�2011 at Fusion restaurant will be 
full of surprising combinations, intriguing 
colour compositions served in an elegant 
minimalistic manner which is a�hallmark of 
chef Janusz Korzyński.
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New Creations at Fusion Restaurant
in Westin Hotel Warsaw 
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go for the wild species of fi sh such as the 
salmon from Alaska, because of their 
nutritional value is higher,” explains 
Kornacki. 

It’s worth trying orange roughy fi llet 
served with green asparagus, jasmine 
rice with curry, garlic sauce with green 
pepper and lemon, as well as steak of 
wild salmon served with spinach and 
peanuts, purple mashed potato, and saf-
fron sauce.

The novelties also include dishes pre-
pared with sous vide method, which en-
hance the taste of meat, fi sh and vege-
tables (lamb, beef, wild salmon from 
Alaska) at the same time retaining their 
nutritional value. The method involves 
cooking meat in a�hermetically sealed 
container, at constant temperature, 
which ensures an exceptional mellow-
ness of the meat. 

The menu also uses elements of mo-
lecular gastronomy, which elevates the 
aesthetics of the dishes. 

The icing on the cake of the new menu 
is the list of desserts prepared by Adam 
Jakubowski, the head of the pastry shop 
at Westin. One could expect that the per-
son whose motto in life is crazy exper-
imentation will prepare equally crazy 
compositions. And so, among the pro-
posals you will fi nd fried chocolate ice 
cream with nuts, carica fruit in chilli, 
vanilla sauce with cardamom, or choc-
olate lasagne with strawberries, balsam-
ic vinegar and chocolate ice cream with 
togarashi.

 Fusion of fl avours, and fusion of col-
ours – this is how you can describe the 
new menu of Fusion restaurant. ■ 

Fusion 
in Fusion 
restaurant 
will be 
a�surprising 
combination 
of fl avours 
created 
by the chef

STARWOOD

which ensures an exceptional mellow-
ness of the meat. 

together in surprising ways. Fusion is al-
so known for its unusual forms of prep-
aration and serving of food – the dishes 
are almost like small masterpieces in-
spired by trends in the arts. 

Janusz Korzyński possesses all these 
traits and as being a�real fusion master, 
he surprised us not only with his dish-
es, but also with the concept of pres-
entation of the new menu. Korzyński 
boldly combined fashion with food and 
invited Plich –�a�young fashion design-
er who especially for this occasion creat-
ed a�line of accessories. Handbags, ear-
rings and bracelets were placed literally 
on the plate – in this way both Plich and 
Korzyński presented to the media the 
newest trends in fashion and cuisine.

Some of the culinary novelties de-
serve special attention – particularly goat 
cheese rolls with carrot and curry puree, 
pecan nuts in a�crispy meringue, salsa 
of mango and lime, or green pea soup 
with roasted duck and lime oil, decorat-
ed with foam which is the result of the 
chef ’s fascination with molecular cui-
sine. Another tempting dish is black ta-
gliatelle coloured with venom of squid, 
which gives it a�noble shade of brown. 
The dish is served with boletus mush-
rooms and spinach and gratinated with 
sheep cheese.

When we ask about the chef ’s inspi-
rations, he modestly replies: “I created 
the new menu with my assistant Sebas-
tian Kornackim, for a�couple of months. 
We spoke to our regular guests, observed 
the international culinary trends, and ex-
perimented a�lot. Our main aim was to 
create a�menu comprising light, healthy, 
but sophisticated dishes.”

Indeed, fi sh dishes constitute a�sub-
stantial part of the menu. “We mostly 
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�       V
isitors can expect various at-
tractions, including enter-
tainment with movie stars, 
gambling and some major 
adrenaline fl ow. Remember 

that there is a�reason why it is home to 
the world’s biggest show business. Un-
fortunately, it takes a�while to get to the 
USA. You have to be prepared for a�few 
hours» fl ight –�luckily, usually without 
stopping over. Another requirement is 
getting a�visa in the embassy. Fortunate-
ly nowadays it’s nothing more than just 
a�formality, especially after the reason for 
the trip has been presented.

RUNNING AWAY TO PRISON
If you need some thrill, take a�ship to Al-
catraz Island (in Spanish: Pelicans Is-
land). In�1934 a�top-security prison was 

opened here. According to the offi cial 
reports nobody, out of�1500 criminals, 
managed to get away from the prison. 
One of the fi rst, and probably the most 
famous prisoner, was the gangster Al Ca-
pone –�he became prisoner number�85. It 
is worth mentioning that the building of 
this famous now-abandoned prison was 
used for at least seven movies.

The prison maintenance costs were 
too high, and in�1963 a�decision was 
made to close it down. Nowadays, its 
building is open to visitors. Guests are 
shown around by the last living prison 
guard. The participants of our incentive 
trip will get to experience this adventure.

SUN SET IN LOS ANGELES
A�walk down the famous Sunset Boule-
vard, naturally when the sun is setting, is 
one of calmer and more relaxing forms 
of spending your leisure time. But each 
next thing on the offer can be described 
as pure excitement. This includes eve-
nings spent with movie stars on Mali-
bu beaches, or concerts in the legendary 
Hard Rock Cafe.

A�visit to Universal Studios sounds 
quite innocent, but there more to it than 
just a�ride, to visit the fi lm scenery from 
famous blockbusters like Grinch, Psy-
cho, Jaws, the Fast and the Furious and 
War of the Worlds. Within the premises 
of Universal there is a�huge amusement 
park with various attractions connected 
to some of the most famous productions 
of the company. There are so many of 
them, that it’s impossible to see every-
thing in one day, that’s why the tickets 
are valid for two days.

You shouldn’t miss the projection 
of King Kong�360�3D by Peter Jack-
son –�the fi lm perfectly uses the�3D illu-
sion and presents some impressive spe-
cial effects. The projections of Shrek�4D 
and Terminator�2�3D are quite similar 
in style. During the fi lm, the seats are 
trembling, artifi cial spiders fall on view-
ers» heads, explosions on the screen are 
accompanied with real smoke in the cin-
ema, and even the effect of falling down 
a�precipice is well imitated. Only when 
the lights turn on again, do�the spectators 
realize that the seats were standing still 

The States of California and Nevada 
with Las Vegas and its extravagant 
entertainment is an excellent place 
to organize an incentive trip, says 
Jagoda Zielińska.

The Sun, 
the Show 
Business 
and Adrenaline
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for the whole time. It’s incredible how 
these gimmicks can treat your mind.

The House of Horrors is both scary 
and funny: zombies jump out from be-
hind the corner, a�Chucky doll gives out 
some sinister laughter and a�Franken-
stein is running around like a�mad man. 
The most petrifying thing –�aimed at re-
al tough cookies –�is the sight of artifi cial 
corpses wrapped in transparent plastic 
bags, which are hanging on a�hook.

Other attractions include: a�roller-
coaster ride around the Simpsons» world 
or scenery from the Mummy movie. You 
also need to see some action movie live 
–�one of performances like this takes 
place in the scenery from the Water-
world movie, and ends up with a�spectac-
ular catastrophe: a�real plane falls down 
to a�huge pool fi lled with wate.

A�DREAM 
ABOUT THE VALLEY
It’s time to calm your tense nerves. Noth-
ing can relax you more than beautiful 
views. How about hot-air ballooning? In 
Napa Valley you can admire impressive 

INCENTIVE TRAVEL

wineries, providing wine lovers from all 
over the world with the famous Califor-
nian Chardonnay, Riesling, Cabernet 
and Pinot Grigio.

While on your way to the neighbour-
ing state of Nevada, you can have a�stop-
over to see Death Valley. It owns its name 
to its extraordinarily dry and hot cli-
mate. There are years of drought when 
it doesn’t rain there at all, and the highest 
temperature ever recorded was�56,7 de-
grees. But despite all this, the place is re-
ally charming –�the salty Badwater lake 
is inhabited by endemic animals and the 
rocks sparkle with all the colours of the 
rainbow. 

GAMBLING KINGS
Tourists and visitors to Las Vegas can ex-
pect excellent service in hotels, spectacu-
lar performances and exciting entertain-
ment in casinos. 

But before they start the game, it’s 
worth getting familiar with the rules and 
casino etiquette. The less experienced 
players can take part in exclusive train-
ings organized in casinos. Another op-

tion are grand performances, revue the-
atres and musical shows. Music lovers 
can expect special theme evenings with 
songs by Frank Sinatra, Elvis Presley 
and The Beatles. Each year brings some 
new performances –�the latest one: The 
Lion King –�has won stupendous popu-
larity. You can also enjoy stage perform-
ances of such celebrities as: Celine Di-
on, Elton John, Chris Tucker and The 
Eagles. Taking part in such a�concert is 
bound to be an unforgettable experience 
for the incentive trip participants.

During the late night walk you just 
have to have a�stop in front of Bellagio 
hotel, by the fountain. It took�50 million 
dollars to erect it. It takes up the space 
of over three hectares. There are twelve 
nozzles which create the special water ef-
fects –�up to�150 up in the air. It is illumi-
nated with�5000 light bulbs.�60 different 
musical arrangements have been creat-
ed –�water, light and sound –�and each 
year two more are added. The show takes 
place every�15 minutes.

Everything in Las Vegas has to be per-
fect, even the fountain. ■

This is the 
very place 
where the 
American 
dream may 
come true. 
A little bit of 
glitter, a feast 
of lights, 
and - most 
importantly - 
great fun.
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BUSINESSPERSON ON HOLIDAY

New Year’s 
Eve at Sea
Time’s fl ying, so it’s worth thinking about where 
to spend the New Year’s Eve. Nothing seems to 
be more exciting and interesting than spending 
this special night on a luxurious cruise ship. As for 
the offers, there are plenty to choose from. Olga 
Chełchowska tells you - whether to choose the 
Caribbean, Australian or South American coastline, 
but whichever you choose, you will spend an 
unforgettable night.

�T
he moment you enter the pas-
senger terminal, you know 
you’re in the right place. 
From the very fi rst moment 
you are treated like some-
body special. The proce-

dures don’t take long, although you have 
to bear in mind, that there are a�few thou-
sand people also hoping to be checked-
in quickly. And it so happens. You leave 
your luggage right after you enter the ter-
minal. You have to tag it with your name 
and cabin number –�you will receive it 
back before we set out to sea.

Each evening party during the cruise is 
special. The ship theatres can accommo-
date hundreds of people, and they employ 
great artists from all over the world. You 
can their performances in various plac-
es including Las Vegas casinos. But the 
New Year’s Eve ball can give you twice 
as much excitement and great fun. All 
restaurants, bars and entertainment cen-
tres bustle with life and the music doesn’t 
stop until the dawn. Especially for Busi-
ness Traveller readers, we have chosen 
a�couple of suggestions on how to spend 
the New Year’s Eve night on a�cruise ship. 
Now it’s the perfect time to book a�ticket 
for a�cruise like that. Welcome on board.

THE MAGIC OF THE CARIBBEAN
Let’s start with the biggest cruise ship in 
the world. Allure of the Seas belongs to 
Royal Caribbean and was launched mere-
ly a�year and a�half ago. It was construct-

▲

ed in Turku, Finland –�just like the Oa-
sis of the Seas sister ship, which initiated 
this class of liners. Apart from the grand 
size:�362 metres of length,�66 metres of 
width, and�65 metres height, both ships 
have unique construction. Thanks to an 
original idea to create an open space in 
the centre of the ship, the cabins are situ-
ated of both sides, and that’s why most of 
them come with balconies and have ac-
cess to natural light.

This special cruise with�5400 passen-
gers and�2300 crew members, will set off 
on�25th December at�5:�00 p. m. from Fort 
Lauderdale, Florida. Almost each one of 
the�16 decks will have something extraor-
dinary to offer. Guests will earn a�wonder-
ful experience of watching a�special per-
formance in a�fabulous open-air theatre, 
which occupies the area of the whole stern 
and accommodates a�few hundreds peo-
ple. Water ballet performances and divers 
competition are also very popular. Other 
passengers will get to see a�skating per-
formance on the ship ice rink. There are 
over�15 restaurants on both Allure and 
Oasis, so the sound of champagne cork 
popping will be heard everywhere.

Allure of the Seas will be sailing for�9 
days, from Florida to the Eastern Carib-
bean. The last day of the year will be spent 
in sea, after leaving the picturesque port 
of Basseterre, on Saint Kitts island. Dis-
covered in�1623 by the British, was a�col-
ony for a�couple of centuries. It’s worth 
visiting an old mansion –�the former prop-
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years for its superior quality and excel-
lent service. If you wish to spend the 
New Year’s Eve in the sea, you should 
not forget its name either. The latest 
ship, constructed just a�few months ago, 
Celebrity Silhouette, is�315 metres long, 
has�13 decks, and takes on�2850 passen-
gers and�1300 crew members. Celebri-
ty ships are smaller than those of Royal 
Caribbean, but that was exactly what the 
cruise line meant. An additional bonus, 
apart from the perfect atmosphere and 
top-quality organization –�the awards 
don’t lie, is that Celebrity ships can reach 
smaller, yet sometimes more picturesque 
ports.

Silhouette is a�very modern ship and 
thanks to some technical solutions, 
over�80% of all cabins have access to 
natural light. The ship will take you for 
New Year’s Eve cruise, on the very spe-
cial day of�24 December. At�5.00 pm it 
will leave Cape Liberty Bayonne, New 
Jersey. The Christmas celebration be-
gins right away. During the subsequent 
days the passengers visit Southern Car-
ibbean, and on�31 December, while the 
ship is in the sea, a�festive New Year’s 
Eve ball will take place.

Celebrity Centuryalso starts its jour-
ney on Christmas Eve, leaving the port 
in Sydney, Australia. It has�10 decks –�as 
the only ship in this category –�and can 
accommodate�1,814 passengers. Dur-
ing the last days of December it will vis-
it Melbourne –�a�city with both Euro-
pean and Asian historical and cultural 
reference, Burnie, Tasmania –�with its 
unique waterfalls, and fi nally –�Milford 
Sound, Dunedin, Akaroa, Wellington, 
Napier and Tauranga in New Zealand. 
The cruise ends in Auckland on�8 Janu-
ary�2012. During the cruise, the passen-
ger can expect unforgettable New Year’s 
Eve fun. ■

erty of a�royal governor, with beautiful 
gardens. After the wild parties of the New 
Year’s Eve, on�1st January�2012 at�8:�00 a. 
m., Allure of the Seas will sail to Laba-
dee, north Haiti. And despite the morn-
ing hours, it’s defi nitely worth getting off, 
as the place offers plenty stunning views 
and fabulous beaches. Next day, the ship 
will be in the sea again, and on�3rd Janu-
ary it will be back in Fort Lauderdale to 
fi nish the cruise.

Its sister ship, Oasis of the Seas, will 
also set out for a�New Year’s Eve cruise 
from Fort Lauderdale. In this case, how-
ever, the passengers will have slightly 
more time for preparations, as the East-
ern Caribbean Cruise will leave the port 
on�31 December at�5.00 p. m. The New 
Year’s Eve fun will take place while the 
ship is in the sea. Only on�3rd January in 
the morning, will the ship reach Charlotte 
Amalie on St. Thomas. Two days later it 
will go to Philipsburg on St. Maarten, and 
the next stop –�on�6th January –�will be 
Nassau, The Bahamas. The following 

day, the ship will reach Florida, and the 
cruise will come to an end. 

If cooler weather in the port doesn’t 
scare you –�later this should not be a�prob-
lem –�you should try cruising with Inde-
pendence of the Seas (the second big-
ger liner class:�339 metres in length,�15 
decks,�4,370 passengers and�1,360 crew 
members). It starts on�29 December in 
Southampton, and two days later the ship 
moors in Vigo, Spain. The moment the 
ship leaves the Spanish port at�4.00 pm, 
the New Year’s Eve fun begins –�the party 
may last all to the morning, that is, when 
the ship reaches the next port –�Lisbon, 
Portugal. The following ports include: 
The Canary Islands (Lanzarote, Gran 
Canaria, Tenerife), the magnifi cent Ma-
deira, La Coruna in Spain and back to 
Southampton o�10 December�2012. Such 
a�cruise is an unforgettable adventure.

HUGE CELEBRATION
Celebrity Cruises with its�11 mod-
ern cruise liners has been rewarded for 

Each day on 
this cruise 
liner is 
extraordinary. 
New Year’s 
Eve in the 
sea can 
provide you 
with great 
deal of 
excitement 
and lots of 
fun.

WAKACJE BIZNESMENA
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The Charm
        of 

Awards

European Imaging and Sound 
Association (EISA), which is the 
unique association of 50 special 
interest magazines from 19 European 
countries, has once again presented 
prestigious awards for best quality 
equipment introduced into the market 
in the past year. Olga Chełchowska 
has selected for you the most 
interesting ones.

Philips LED Smart Econova ECO (46PFL6806)
In the category which arouse the most interest i. e. “the most en-

vironmentally friendly TV in Europe,” EISA awarded a�46-inch TV 

made by Philips. The manufacturer has focused here on low pow-

er consumption, gave up on long-degradable plastic and used 

elements made of recycled aluminium. To properly care for the 

environment, the device is equipped with an auto-off function 

which switches the TV after�4 hours, and a�“Zero Power” switch, 

which reduces power consumption in stand-by to a�minimum. 

The TV is made of PVC, and the remote is powered by solar ener-

gy, which further contributes to environment protection. Econova 

ECO offers a�Full HD resolution thanks to Pixel Precise HD tech-

nology, and�100Hz refresh rate. The TV also features�20W speak-

ers with Clear Sound technology. Other features include LED Full 

HD backlight, brightness of�380 cd/m² and�500000:�1 contrast 

ratio. Price: about PLN�4,600 

Verdict: Cutting edge technology combined with low power 

consumption (in standard mode it’s only�56 W), and with 

very good image quality.
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Epson Stylus Photo R�3000
The award for the European printer�2011-2012 went to Epson, the manu-

facturer of a�new, compact photo printer Stylus Photo R�3000. The equip-

ment supports the A3+ format and uses UltraChrome K3�8-colour ink 

set with Vivid Magenta Technology. The ability to print on various surfac-

es, ranging from graphic paper roll to cardboard, is an additional advan-

tage for the Epson, while the comfort and ease of use will satisfy both 

professional photographers and designers, as well as beginners in the 

above professions. In addition, the upper lid, unlike in the previous mod-

el (R�2880), is completely fl at, so it can serve even as a�paper shelf. The 

printer costs around PLN�3,000.

Verdict: Thanks to its small size, it will fi t every desk or a�shelf and the printout time 

for an A3+ photo is merely�200 seconds.

JBL studio�190
It’s widely known that music soothes the 

savage, so the higher sound quality, the 

better. The award for the best European 

loudspeaker went to a�couple of three-

way speakers JBL Studio�190. The as-

sessment was based not only on the 

quality of the equipment, but also on the 

attractive price of the set. The input pow-

er is�100W (continuous) /�400 W�(peak), 

the nominal impedance�8 ohms, and 

the frequency response:�45 Hz –�22 

kHz (-3dB). The speakers are suitable 

for a�stereo setup, but they can also be 

combined with monitors Studio�130, the 

centre speaker Studio�120, and one of 

the subwoofers from the Studio�1 se-

ries –�creating a�complete home thea-

tre system. The price for the whole set 

is PLN�2,800.

Verdict: The elegant looks, a�wide range of 

confi guration options, high quality sound –�and 

all of these for a�reasonable price.

Sony Handycam HDR-PJ10E
The award for the “European family camcorder�2011-

2012” went to Sony. HDR-PJ10E, which features a�built-

in projector, looks quite sturdy and reliable. Its another ad-

vantage is the ability to view recordings and photographs 

on the walls or other fl at surfaces. Thanks to stereo speak-

ers with Clear Phase function, and S-Master digital am-

plifi er, the sound is clear and more dynamic. The wide-

angle lens with powerful optical zoom (30x max), highly 

sensitive CMOS sensor, and the advanced automation 

system –�all contribute to the unique ability of the cam-

era to adapt to different recording conditions, of course 

in HD. The material can be stored on internal fl ash mem-

ory or memory cards such as Memory Stick PRO Duo ™ 

(Mark�2), Memory Stick PRO-HG Duo or SD/SDHC/SDXC 

(Class�4 or higher). The hard disk capacity is�16�GB. The 

dimensions of the device are�64 x�58 x�128�mm and its 

weight is�310 gram. Price: around PLN�2,200.

Verdict: This friendly, functional equipment, can be both 

useful both on business trips and family outings. It captures 

high quality video and audio, and its built-in projector can dis-

play up to a�60-inch image, which can be especially useful at 

presentations.
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LG Smart�3D Blu-ray HX966TZ/TZW
LG received two awards including the “European Home 

Theater System�5.1”. HX966TZ/TZW is an ideal home 

entertainment system of the highest quality. It offers�3D 

Blu-ray and dynamic playback, rich sound with a�total 

capacity of�1100 W. WiFi Direct wireless connection, as 

well as LG Smart Direct TV offer a�top quality of the pic-

ture. Thanks to HX966TZ/TZW system, it’s possible to 

download LG personalized applications, which allows 

for individual adjustment of functions according to our 

preferences. The system has two inputs and one HDMI 

output can be controlled by LG Remote application, 

which can be downloaded from the Android Market, 

and wireless rear speakers provide additional depth 

of sound. There’s even an iPod docking station. Price: 

about PLN�2,300. 

Verdict: The device made by 

LG offers elegant design, can be 

mounted on the wall, and pro-

vides top quality playback com-

bined with interesting functions. 

Keep in mind, though, that most 

of these features are only availa-

ble in combination with a�3D TV.
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Samsung Galaxy S�II
“The European mobile phone” is one of�4 categories 

in which Samsung was awarded. Following the suc-

cess of Galaxy i9000, Galaxy S�II�combines the best 

features of the previous phone made by the Korean 

electronics giant. Galaxy S�II�features a�large, clear 

Super Plus�4.3-inch AMOLED display (10.9 cm) and 

a�1.2 GHz dual-core processor. It’s also both ele-

gant and light. In this case, stating that today’s smart-

phones are, in fact, small computers, seems to be 

very much justifi ed. S�II�makes it possible to browse 

the Internet, play various media fi les, capture high-res-

olution photos (8Mpix), as well as record movies in 

full�1920x1080p HD quality. The price for the telephone 

is around PLN�2,000.

Verdict: The competition in this category was very fierce. 

Assuming you are accustomed to using a�touchscreen, you 

will probably fi nd no other faults in this device. Unfortunately 

you have to remember that the more “goodies” a�phone has, 

the faster the battery consumption is.
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�       M
ost of us don’t pay attention 
to whether we buy four or 
five bread rolls. We also 
don’t really realize how 
much food we throw away 

and don’t know the expiry date of most of 
the products we buy. But all these things 
contribute to the fact that each year the 
world wastes huge amounts of food. Ac-
cording to FAO (a�UN agency that leads 
international efforts to defeat hunger), 
this number reaches annually�1.3 billion 
tonnes, which is�1/3 of the world’s total 
food production. It’s a�huge amount, 
given that an average European throws 
away about�20-30 percent of food he or 
she has bought. 

There are several reasons why you 
should learn to wisely manage your food 
supplies. First of all, there are micro- and 
macro-economic reasons. The fact that 
with each product we throw away, we al-
so throw away our money, doesn’t seem to 
make much impression on us. However, if 
we sum the value of all the food products 
we throw away annually, it will turn out 
that in this way we get rid of several thou-
sand PLN. To make matters worse, we 
do�it simply owing to our negligence. We 
don’t seem to realize that with that mon-
ey we could buy an iPad, a�Gibson guitar, 
a�computer, or even a�scooter. 

Higher food prices are only one of the 
macroeconomic results of throwing it 
away in large quantities. Yes, wasting 
food leads to higher consumption which, 
in turn, contributes to higher prices. Al-
so, the amount of garbage is increasing, 
especially because�25 percent of the food 
which is thrown away, has never been 
touched! Add to this the environmen-
tal effects, because higher food produc-
tion results in an increased use of energy 
and water. There’s also an ethical aspect 
of the whole thing: there are numerous 
places in the world where people starve, 
some even to death, so such a�huge waste 
is simply shameful. 

In a�recent survey, two thirds of Poles admitted to wasting food. 
The British estimated that the average British family loses for the 
same reason as much as £700 a�year. Is there any way to prevent 
this? There are, in fact, several simple ways to keep our plates full, 
and our wallets thicker.

Let’s now move from the macro to mi-
cro scale in order to fi nd out what we can 
do�to avoid wasting food. WRAP organ-
ization (Waste & Resources Action Pro-
gramme), which was established by the 
British government, teaches us on its 
website lovefoodhatewaste. com (sim-
ilar to Polish website niemarnuje. pl) 
the fi ve basic steps to save food. First of 
all, we should thoroughly check the con-
tents our own refrigerator and check the 
expiry dates of all the products that are 
inside. Then, we should eat everything 
that is still fi t for consumption, and if 
we don’t feel like eating some product 
soon and it’s freezable, we should put it 
into the freezing compartment. Anoth-
er important aspect is a�proper man-

TASTES OF THE WORLD 

Eat and Save agement of the space in the refrigera-
tor –�the products whose expiry date is 
approaching, should be put at the front, 
not behind. 

Secondly, we should plan our shop-
ping well. When going to the shop, we 
should always make a�list of products 
that we want to buy (and of course stick 
to it). This will prevent us from buying 
unnecessary things. Thirdly, we should 
carefully plan the portions of the food 
that we prepare. Usually, we don’t eat 
everything we have prepared for our 
dinner, which means that the portions 
we have prepared were too large. For ex-
ample, a�glass of rice should be suffi cient 
for�3-4 servings for adults. Another ad-
vice is to use the leftovers –�the meat left 
from the lunch can be frozen and then 
used after�2-3 days. Even small amounts 
of food can be useful if we have children. 
Finally, the last piece of advice –�plan 
ahead. It’s really worth writing down 
our weekly meal schedule. In this way, 
we will know what products to buy when 
we go shopping. In this way we will waste 
less food, contribute to saving the plan-
et, save a�lot of money, and the world will 
look more beautiful. ■

Artur Kolger
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The results of 
FAO research 
is alarming: 
the world 
throws away 
one third of 
the food it 
produces, 
and many 
products 
haven’t 
even been 
unwrapped. 
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Missing the Gate to Italy
�       W

hen you think of Italian wines, there are two main 
regions that usually come to your mind. Pied-
mont, and its Barolo, and Tuscany with Brunello 
di Montalcino. Some people would also mention 
Amarone from Verona, but nobody dares to look 

northwards, at the area around the monumental Alps. Not that 
there’s anything particularly surprising about that. The tradition 
of grand Tuscany and Piedmont wines has a�long history, and the 
Italian Alps –�both Alto Adige, and more southernmost Trentino, 
have always provided rather fl at wines, aimed at less sophisticat-
ed local markets. The only exception being Trameno –�the home-
land to a�variety well known in Poland –�Gewurztraminer from 
Alsace. Whereas as for the quality of red wines, produced here 
on a�much larger scale than white wines, left much to be desired. 
They included three Schiava varieties, which is used today to pro-
duce not very impressing Rose, Lagrein –�which only occasionally 
rises above mediocrity, and Teroldego –�which is mostly dull and 
without character. But what you should really focus on, are the ex-

When speeding down the highway through 
the Alps and heading to everybody’s dream 

destination –�Tuscany –�most people don’t 
usually turn their head sideways to see 
spectacular vineyards, situated on the 

mountain slopes near the Brenner Pass. 
You would think: No good quality wine can 

survive in such inaccessible and severe 
environment? But you couldn’t be further 

from the truth. The Alps are the homeland to 
two legendary Italian wines –�San Leonardo, 

a�former version of the famous Tuscany-
originated Sassicai, and another, quite 

different, but equally noble wine –�Granato.IS
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to replace it with less effi cient but more 
reliable when it comes to the fruit qual-
ity –�Guyot. As a�result of these actions, 
a�new wine was created: stronger, with 
aromas of smoke, fruits of the forest and 
minerals –�an extraordinary thing in such 
a�powerful wine. Despite the great suc-
cess of Granato, they started experiment-
ing. Stainless steel tanks and oak barrels 
were replaced with ceramic amphoras, 
in which the fermentation process is dif-
fi cult to control, but skilful winemakers 
can use it to produce softer wines, ready 
to drink right after bottling. What is more, 
thanks to the small size of the amphoras, 
fruit from each plot can be fermented sep-
arately, which enables unobstructed ex-
pression of its character.

SAN LEONARDO
Many people, even the ones not real-
ly interested in viniculture, have heard 
the name Sassicaia. The name makes all 
Italian wine lovers smile blissfully and 
nod their heads in recognition. For it is 
one of the best and most well known Tus-
canian wines, which was not produced 
from Sangiovese, a�variety omnipresent 
in Tuscany, but from a�Bordeaux mix: Ca-
bernet Sauvignon, Merlot and Cabernet 
Franc. Few people remember that it was 
not Sassicaia, that was the fi rst wine based 
on a�composition of these varieties. In the 
neighbourhood of Trento, another wine 
called San Leonardo is produced. Given 
the fact that the region was never quite 
popular with the tourists or wine-lovers, 
San Leonardo could only settle for the ti-
tle of “garage wine”, as it is available on-
ly to a�small circle of experts who know of 

The Alps are 
the homeland 
to two 
legendary 
Italian wines, 
although not 
many people 
seem to 
remember 
about it.

its existence and recognize its grandeur. 
Slightly more fruity and less rustic than 
the French predecessor, San Leonardo is 
jus as elegant and equal when it comes to 
the tannin content and mineral structure. 
It is just as long-lived, and its quality is 
getting better and better over the years. 
Wine lovers should appreciate its lack of 
popularity, as this enables them to enjoy 
its unique taste without the need to break 
the bank.

THE NEW HOMELAND 
TO PINOT NOIR
There is one more reason to have a�break 
in your journey to Italy and have a�stop-
over in the mountains. Far outside Bur-
gundy, the legendary capricious variety 
of Pinot Noir –�which makes winemakers 
compete against each other –�has found 
a�new homeland in Alto Adige. The Ital-
ian mountains produce one of the best 
–�after Burgundy and Champagne –�Pi-
not Noir. When grown in rocky moun-
tain soil, it makes the wine more fruity 
with raspberry aroma and cinnamon tan-
nins. It loses some of the sharpness typical 
for its Burgundy counterparts, but gains 
more spontaneous and vivid character.

Therefore, you shouldn’t speed so 
much on your way to Tuscany. Take 
a�look around and make the effort of dis-
tinguishing those few bottles of excellent 
wine in the background of painful me-
diocrity produced in Tyrol. For its deli-
cate reserve in hedonistic concentration 
is complemented with subtle wisdom 
and slightly sentimental, mountainous 
character. ■

Michał Poddany & Robert Mielżyński

ceptions, as they are the product of forti-
tude and the most tenacious and genius 
ethnologist ever seen in Italy –�Elisabet-
ty Foradori.

GRANATO
Elisabetta Foradori didn’t go for the soft 
option of composing wines from interna-
tional varieties. She devoted herself to the 
unwanted and unloved Teroldego. After 
years of reconstructing the ever-forgot-
ten variety, she managed to create Granato 
–�the most fabulous and juicy Terolde-
go, produced from the best wine grapes 
in the mountain plots of Mezzolombar-
do and Fontanasanta near Trento. A�de-
cision was made to give up on the popu-
lar in this area Pergola planting system, 
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Hyundai won’t now be mistaken for a�ri-
val Ford or Opel limousine. What about 
the price? After all, a�“sculpture” must be 
pricey, because only imitations or copies 
may be cheap. And pricey it is… The 
cheapest Hyundai i40 costs PLN�84,900, 
but to buy the most expensive version 
you will have to shell out PLN�132,000. 
The price is debatable, but only from one 
point of view. The car is perfected down 
to a�single detail, but for the same price 
you can get a�Ford Mondeo! Polish cus-
tomers may not like it. They may, but, of 
course, don’t have to...

A�POLYGLOT
Corporate fl eet managers carefully look at 
all novelties, because the car for an exec-
utive must have a�good presence, be well 
equipped and have impressive perform-
ance. There’s also the issue of safety. Al-
though some say that “I have a�car to drive 
it, not to crash it”, but better safe than… 

Hyundai meets the defi nition of a�busi-
ness car in each respect. Air-cooled front 
seats? There you go. Airbags? Yes, and 
even nine of them (including a�knee air-
bag)! The car also has a�hill-holding assist-
ant (forget about those crazy hand brake 
operations, done in order not to slide 
down on a�hill), ESP as standard, and can 
alert the driver when it starts to unwit-
tingly (let’s say accidentally) veer out of 
the lane. Hyundai’s competitors also have 
those gimmicks. So what really distin-
guishes the Korean car from others? De-
tails, details, and once again –�attention to 
detail. For example, the issue of “intelli-
gence”. The Korean limousine is so smart 
that it can recognize voice commands giv-
en by the driver in one of�10 languages –�at 
least this is what the marketing specialists 

claim in press releases. -They also boast 
that in i40, Hyundai went for processors 
with high computing power, advanced 
navigation software, as well as an exten-
sive entertainment system. Truly com-
mendable. ■

Rafał Jemielita is a�journalist for Play-
boy and a�co-presenter of TVN Tur-

bo’s “Automaniak” –�a�motor magazine 
programme.
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everal years ago one of my col-
leagues complained to jour-
nalists about a�car that he 
had just tested. The car was 
Korean. -“I’ve driven at least 

a�thousand different cars, but only with this 
one�I�had to buy the air freshener. The cab-
in smelt with chemicals and the whole inte-
rior seems to be made from plastic. This car 
is a�big no no,” complained my colleague. 
Forestalling any questions –�it wasn’t 
a�Hyundai. However, the world in the 
past few years has changed so much that 
Korean cars now quite boldly compete 
with models designed, manufactured, 
and purchased in Western Europe! Eu-
ropean customers have their own specifi c 
needs to which Korean engineer can now 
quite successfully cater. The best exam-
ple is Hyundai i40, which targets the seg-
ment of business cars. However, the i40 
isn’t aimed at sales representatives as its 
potential users, but at their bosses. This 
is especially true for the station-wagon 
variant with an over�550-litre boot (if you 
prefer saloon cars – the good news is that 
this variant of i40 will also appear in Po-
land soon). 

�LIQUID SCULPTURE
It’s seems like a�passage taken from 
a�third grade poetry, but car manufactur-
ers like boasting about their ideas, using 
such grandiloquent terms. This is also 
the case of the Hyundai i40, whose style 
is called “liquid sculpture”. It sounds 
ridiculous, but looks EXCELLENT. 
The car at the fi rst glance looks extrav-
agant, and there’s also this “wave” – that 
is a�curvy shape of the dashboard, which 
absolutely adds i40 a�bit of prestige. The 
idea was simple, but it hit the point: 
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CHOWPATTY BEACH AND 
MARINE DRIVE
Although not recommended for bath-
ing, Mumbai’s city beach is an ideal 
place to start your tour. It offers fantas-
tic views from the shore of Marine Drive 
with its art deco mansions as it curves 
around to Nariman Point. Chances are 
you’ll be exploring during the day, but 
if you get the opportunity to return in 
the evening, Chowpatty Beach offers 
the perfect vision of “the Queen’s Neck-
lace” – the name given to Marine Drive 
by night, when it is lit up by a�chain of 
street lamps.

The beach has a�number of stalls 
selling street food, such as the popular 
savoury snack bhelpuri, a�mix of puffed 
rice, spices and potato. You can also fi nd 

kulfi , traditional Indian ice cream. Sur-
prisingly, the most refreshing choice is 
often a�cup of masala chai – spiced Indian 
tea. Served espresso-style in a�small cup, 
it is made with plenty of sugar and dried 
loose-leaf tea boiled up with two-thirds 
milk, one-third water, ginger and spices. 
It is super-sweet so may take a�little get-
ting used to, but is as good a�pick-me-up 
as any caffeine shot.

BOMBAY MUSEUM
If you’ve got the time and energy and you 
don’t hit the midday sun, you could walk 
all the way around the bay to your next 
stop, South Mumbai, in about an hour. 
There is a�wide pavement and a�sea wall, 
and the open panorama offers a�welcome 
reprieve from this busy city. Otherwise, 
take a�taxi to the Prince of Wales Muse-
um on MG Road, making sure the driver 
puts the meter on. 

The museum is now offi cially known 
as Chhatrapati Shivaji Maharaj Vastu 
Sangrahalaya, but many people still re-
fer to it by its former name, or simply as 

the Bombay Museum. Open since�1922, 
the Indo-Saracenic building houses 
a�well put-together collection of art and 
artefacts from across the subcontinent. 
There is also a�good audio guide includ-
ed in the entry price, but bear in mind 
that this takes well over an hour. 

The collection of miniature paintings 
is one of the best in the country. These 
painstakingly produced masterpieces 
show scenes from popular tales of Indian 
gods and goddesses. The attention to de-
tail is amazing, with some of the smaller 
strokes having been painted with a�sin-
gle hair. The array of stuffed animals 
on show might leave you cold but if you 
don’t mind�it, the extremely rare white 
tiger, thought to be extinct until recently, 
ranks among the more unusual speci-
mens. Open Tues-Sat�10.15am-6pm; 
Rs�300 (£4);�159-161 MG Road; bom-
baymuseum.org

NATIONAL GALLERY 
OF MODERN ART
Opposite the museum is this white-
walled contemporary art gallery, which 
hosts mainly temporary exhibitions 
covering photography, painting and 
sculpture. Shows are often drawn from 
the art collection of the National Gallery 
of Modern Art in New Delhi, which in-
cludes some�17,000 works from the�1850s 
onwards. Past shows have included 
photography by Henri-Cartier Bresson, 

Sara Turner gets stuck into street 

food and haggles with the locals while 

pounding the streets of the Indian city

Chowpatty Beach

Bombay Museum

Mumbai
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who spent some time in India, as well as 
drawings and paintings by the multi-
talented Rabindranath Tagore, the fi rst 
Asian to win the Nobel Prize for litera-
ture in�1913. Open Tues-Sun�10am-5pm; 
entry Rs�150 (£2); Sir Cowasji Jahangir 
Public Hall, MG Road; ngmaindia.gov.in

LEOPOLD CAFE
Wander down to Colaba Causeway (offi -
cially called Shahid Bhagat Singh Marg) 
to Leopold café, under the porticoes on 
the left-hand side. This friendly bar 
and eatery hit the headlines in Novem-
ber�2008 when it was attacked by terror-
ists along with the Oberoi Trident hotel 
and the Taj Mahal Palace and Tower, 
but�it picked itself up and reopened 
shortly afterwards – the only visible signs 
are a�few bullet holes in the wall and 
guards who check your bags at the door.

Serving good food and cold beer, 
Leopold’s has been around since�1871 
and was originally made famous by 
Gregory David Roberts» semi-autobi-
ographical novel Shantaram –you can 
pick up a�copy of the hefty tome here. 
Take a�seat at one of the wooden tables, 
enjoy the breeze from the colonial-style 
ceiling fans, and tuck in. The menu 
includes local favourites such as mut-
ter paneer (peas and cheese in a�tomato 
sauce) and butter chicken, but it’s the 
cold Kingfisher lager that’s the real 
draw. Visit leopoldcafe.com

GIFT TIP
A great place to 
pick up some 
presents is 
Fabindia, at 137 
MG Road – it 
sells handicrafts, 
colourful shirts, 
dresses, saris 
and bed linen. 
Founded by US 
entrepreneur 
John Bissell in 
1960, the chain 
can be found in 
most of India’s 
major cities. It 
aims to provide 
sustainable 
employment 
for rural 
communities 
– its products 
are made by 
some 40,000 
craftsmen who 
use traditional 
techniques such 
as handweaving. 
Visit fabindia.
com

COLABA MARKET
This lively market selling books, leather 
sandals, scarves, silver jewellery and 
handbags takes place outside Leopold’s 
– remember to haggle hard and you can 
pick up a�real bargain. In India, haggling 
is an art form and is great fun if you don’t 
take it too seriously. As a�rule of thumb, 
start at just below half the asking price 
and go up, begrudgingly, to two-thirds 
maximum. The stalls line one side of 
the road, while on the other are more 
upmarket jewellery and souvenir shops. 
Remember you can also bargain in some 
of the swankier stores – try asking “Is 
that the best price? ” if you don’t want to 
offend, and the same rules apply. 

Further down Colaba Causeway are 
jeans stores Lee and Levi’s, where you 
can pick up a pair at a steal. What’s 
more, they will alter your trousers free of 
charge so if you’re a little short in the leg, 
or narrow-waisted, you can get a perfect 
fi t. Bear in mind that this service usually 
takes a couple of hours while they run 
your new clothes down to the tailors.

HARBOUR BAR AT THE TAJ
Finish up at the Taj Mahal Palace and 
Tower’s Harbour bar, which opened in 
1933 and claims to have been Mumbai’s 
first licensed drinking establishment. 
The atmospheric spot overlooks the 
Gateway of India, nearly always busy 
with tourists, touts and, inexplicably, 

people selling huge balloons. From this 
peaceful vantage point you can soak up 
the view and try one of the signature 
cocktails – “From the Harbour”, said 
to date from the age of prohibition, and 
invented here at the Taj, contains Tan-
queray gin, peach syrup, chopped fruit, 
pineapple and cranberry juice and Char-
treuse liqueur. Or opt for one of the many 
single malt whiskies or vintage wines. If 
this doesn’t tickle your taste buds, the 
hotel has another bar and eight restau-
rants. Apollo Bunder; tel +91 226 6653 
366; tajhotels.com ■
Go to incredibleindia.org
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Dear Adam,
Plane fares are much more complicated than rail-
way ones, so you can’t really compare the two. As 
for plane fares, the situation is more complex, as 
we need to take into account two things: meeting 
the requirements of each fare and the availability 
of seats, which is, generally, limited.

For instance there are�20 various plane fares 
on Warsaw-London route: from PLN�30 to over 
PLN�4,000, excluding the mandatory airport 
charges. Each of the fares has specifi c require-
ments, which must be met, for instance: the mini-
mum stay in London (with the lowest fares it’s Sat-
urday/Sunday night, or three days), a�maximum 
stay (with the lowest fares:�1 month, with higher 

fares: one year), the need to buy the ticket ahead 
of time (for instance�21 days before the depar-
ture), combining ticket purchase with the booking 
(in most fares the ticket is issued within�24 hours 
or�3 days from the booking). Additional restric-
tions concern the route of the journey (low fare re-
quire direct fl ights, higher ones give a�possibility 
of a�stopover), changes in the fl ight dates, refund 
of the whole or part of the ticket. By analogy, in the 
event of low fares with special offers, no chang-
es or returns are allowed. Middle range fares al-
low for returns with deductions, and changes are 
charged extra. As for the highest fares, there are 
no such restrictions.

Another parameter is the availability of seats 

on a�certain fl ight in a�particular fare. It may turn 
out, that theoretically you meet the requirements 
for a�certain fare, but it’s not available at the time 
you’ve selected. Airlines have a�very strict pric-
ing policy. You can’t expect that an airline would 
keep the places available at the lowest fair to the 
last moment. They don’t want to risk losing prof-
its. ON the contrary –�low fares are available on-
ly much earlier, and the number of cheap seats 
on each plane is strictly limited. It’s because each 
fl ight generates costs, which need to be covered 
by proceeds from the tickets. You can’t be seri-
ous believing that a�ticket which costs the symbol-
ic sum of PLN�1 will cover it. If you buy a�ticket at 
the last moment, you can expect only the highest 
fares to be available, often in business class. All 
airlines have similar pricing policy, including budg-
et carriers. That’s why it’s important to be reason-
able when planning a�journey. Especially, remem-
ber to buy the tickets early enough and refrain 
from making any changes at the last moment.

That is why, it is sometimes more benefi cial 
for an airline if half of the seats are empty during 
a�fl ight, than to risk losing the profi ts as a�result of 
inconsistent pricing policy.

AT THE LAST MOMENT
Can you please explain to me why�I�can’t buy a�plane ticket at lower price at the last 
moment before the fl ight? The last few times when�I�fl ew, there were many empty seats, 
but the tickets were expensive.�I�though it would be better to sell the seats for half the 
price and make some profi t. When is the best time to buy the cheapest tickets? What 
does the price depend on? When�I�travel by train�I�always know how much this is going 
to cost, while with planes it’s always different.

Adam

Dear Marta,
The most important thing has already been done –�medical consultation. In 
the case of any medicine-related questions, connected with travelling,�I�al-
ways advise you to turn to specialists, which�I�often do�myself. Starting with 
formalities –�pregnant women naturally can travel by plane. In case of an ad-
vanced pregnancy (defi ned in a�different way by different carriers), the pas-
senger is required to have a�special bilingual doctor’s certifi cate stating there 
are no contraindications against air travel. Such a�certifi cate comes in handy 
in case of a�clearly visible pregnancy. Examples of such documents are avail-
able in airline offi ces, but you can fi nd them on other websites as well. A�secu-
rity worker can always ask an airport doctor on duty to provide permission for 
a�passenger to travel in case of any doubts concerning her health.

Flight attendants are only trained to give fi rst aid when necessary. 
Therefore they can’t really help with more complicated medical issues. 
That’s why it’s so important to consult your doctor and bring the medical 
documentation.

While on board, remember about a�few things affecting the comfort of the 
fl ight. First of all, the seat –�it’s better to sit in the front row, as there is much 
more room. Similarly the seats next to emergency exits come with bigger 
space between the seats, but the place can’t be occupied by a�pregnant 
woman. The reason behind it, is that she wouldn’t be able to help other pas-
sengers in case of an emergency.

A�pregnant woman is defi nitely obliged to fasten the seatbelts during 
take-off and landing. There are special seatbelts, longer than regular ones, 
available on board. Naturally, it’s important to drink a�lot of fl uid, and if pos-
sible walk around the plane to prevent blood circulation problems. That’s 
why it’s not recommended for pregnant women to fl y on long-haul interconti-
nental routes. If it’s a�fl ight with a�stopover, and the passenger can’t manage 
long walks, you can order a�wheelchair at the connecting airport.

And the last but not least –�those spectacular news reports about women 
delivering babies on board are extremely rare. Similarly the stories about free 
life plane tickets for babies born during the fl ight belong to the urban legend 
category.

PREGNANT WOMAN ON BOARD
My boss is expecting a�baby and she’s planning to go to a�meet-
ing at our company’s headquarters. There are no medical rea-
sons not to travel by plane. Do�I�need to inform the airline 
about the fact? Is it possible to get any help in case something 
goes wrong?

Marta

Piotr Kalita has been associated 
with the air travel market for 
almost 20 years.
He specializes in corporate and 
diplomatic travel. 
Do you have any questions?
Ask Peter. Send your question at 
redakcja@businesstraveller.pl

Ask
Peter
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