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Brunello Cucinelli is founder and CEO of the namesake Italian
men’s and women’s clothing firm. He’s nicknamed the King of
Cashmere, a nod to the origins of the firm, which he founded
selling women’s cashmere sweaters and now logs annual
revenue of $550 million worldwide. ¶ Maurizio Oliviero is a law
professor who was recently appointed rector of Università degli
Studi di Perugia, one of the top jobs at the centuries-old Italian
university. ¶ They met at the university 15 years ago.
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Mark Mann

“Maurizio was born in a small village, similar
to me. He came from a humble family close to
Naples to study in Perugia at our ancient university. We can spend hours in the evening
discussing life, and our lives—as you would
do at the coffee shop in the village.
“We don’t talk too much about daily
issues. We talk about the next century, or
next two centuries—how to be guardians of
the university or of my company. We’re all
guardians for a very short amount of time,
and it’s our duty to honor this.
“I think there is a strong connection
between the fashion world and a university.
The connection is spiritual, ethical, moral.
And fashion, by nature, needs to be inspired
by younger generations. Now that he is the
dean of the university, I go there to hang

out. I’ve been in the fashion industry for 40
years, and I’ve always tried to create fashion
inspired by philosophy. But in this specific
moment, I see a rebirth of great ideals.
“We got to know each other better by
playing football together, about once a week.
I play defense, and he plays center forward,
so I’m often playing against him. He is definitely a little better than I am, but also he’s
younger—I’m 66 years old, he is 52. I don’t
have the skills, but I play on the physical
side. I always tell him, ‘If you don’t want to
be pushed, you need to play Ping-Pong.’ Il calcio, football, it needs some masculinity.
“I’m in love with the theater, and he has
started to come with me. He is fascinated by
music and could have been a DJ. When we
meet at home, sometimes he is the DJ.”

Cucinelli (left) and Oliviero
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Philippe Cousteau
Danni Washington
Philippe Cousteau is an explorer and conservationist and the grandson of
pioneering diver Jacques.He juggles running EarthEcho International,a nonprofit
geared toward spurring young people to work on sustainability,with a thriving TV
career,hosting shows such as Caribbean Pirate Treasure on the Travel Channel.
¶ Miami native Danni Washington cofounded her first nonprofit at the age of 21,
aiming to inspire other young people in marine conservation.Since then,she
has gone on to host educational videos and TV shows on STEM topics as well as
campaign extensively for cleaner,plastic-free oceans.¶ They first met in 2009 at an
event at the Museum of Discovery & Science in Fort Lauderdale,Fla.

“Her skills as a storyteller and how
deeply passionate she is about the
ocean are things we share, alongside
a desire to inspire young people.
That’s how we connected. Working with kids is where she got her
start, and that was my first work as
well, with my charity, EarthEcho,
which focuses on young people and
education.
“These days, especially in the
media, things can feel contrived,
with people doing something just to
be famous or be on TV. Danni’s motivation is just like mine. She sees it as a
means to an end rather than an end in
and of itself. Being social, appearing
on TV—they’re all just tools.
“The environmental movement
has done a poor job of speaking to a
broad audience of people. It tends to
speak to the converted, and one of the
big challenges is: How do we broaden
that audience of people who care
about, and relate to, those issues?
One of the earliest times I met Danni,
she was with all these different elementary-school kids who had come

Cousteau (left) and Washington
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to the [Marjorie Stoneman Douglas
Biscayne Nature] center to experience the ocean for the first time. A
lot of these kids lived, maybe, a mile
from the ocean but had never visited
it. Seeing her take them out and wade
into the water to see the seagrass
or pull up animals was wonderful.
She has a passion for storytelling,
and she’s so genuine about that. It’s
reflected in all the work she does.
“Just look at her Instagram and
you’ll see. She’s willing to let it out a
bit more. I always struggle with the
challenge of trying to balance being
earnest with being fun. She strikes a
better balance than I do.
“Actually, she’s less ‘the next
me’ than a peer, someone I respect
incredibly. More than anything, we
learn from each other.”

“SHE HAS A PASSION
FOR STORYTELLING,
AND SHE’S SO GENUINE
ABOUT THAT.”

R O B B R E P O R T. C O M
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Mario Andretti
Colton Herta
Motor-racing icon Mario Andretti is the only driver
to have won the Indy 500, the Daytona 500 and
the Formula 1 World Championship. He had a total
111 career wins and was the last American to win a
Formula 1 race, in 1978. ¶ Colton Herta is a secondgeneration racecar driver, the son of Bryan Herta.
In 2019, at the age of 18, Colton became the youngest
person to win an IndyCar Series race. ¶ They met in
2003, when Bryan joined the racing team of Andretti’s
son; Colton was then three years old.

Grynsztejn (left) and
Rodrigues Widholm

Madeleine Grynsztejn
Julie Rodrigues Widholm
Madeleine Grynsztejn is Pritzker director of the Museum of Contemporary Art Chicago. Known
for her deep connections in the art world—and an ability to combine curatorial and commercial
savvy—the Whitney museum alumna has also curated the Chilean pavilion at the Venice
Biennale. ¶ Julie Rodrigues Widholm is director and chief curator of DePaul Art Museum, part
of Chicago’s DePaul University. ¶ They met in 2008, when Grynsztejn took over at the MCA,
where Rodrigues Widholm was already working, having started as a curatorial intern. It was
Grynsztejn who promoted her to full curator.

“Julie’s a military kid, and I am quote-unquote an ‘oil kid.’ When you move around a
lot as a child, you grow your appreciation for
the truth of different perspectives, the validity of people and cultures that are not your
own. You also can’t help but fall into truly
absurd situations—because you don’t get ‘the
code’ yet—so it makes you very authentic, as
you have no choice but to be who you are.
That’s something we share.
“We are both grateful and give back. She’s
one of many curators I have mentored, and
she herself didn’t waste any time turning
around and being on the faculty of the School
of the Art Institute [of Chicago].
“I love her strength and self-awareness.
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We share that. And we’re both in a constantimprovement trajectory.
“She has these giant brown eyes that are
kind of the physical equivalent to her avid
curiosity and optimism. I was also impressed
by her initiative: She’s a self-starter and has a
very strong work ethic.
“We both pride ourselves on having an
instinct for the near-future masterpiece.
We share a deep investment in the art of the
Americas, specifically south of the US border.
Today, it seems that everybody has a commitment to diversity and inclusion. She did a big
show about contemporary art from Mexico in
2007 as a very young curator. She has a very
sure sense of what she cares about.”

“Colton was like a little army brat
but in motor racing, just like my own
kids. And as a little guy I used to call
him Spiky, because he had a small
Mohawk.
“I see myself in him for several
reasons. Number one, in his very first
season at the top level of IndyCars,
he was the revelation as a rookie. He
won two major races, including the
last one of the season. He wasn’t just
the winner, but he was on pole and led
almost every lap. Sometimes, drivers
on pole are a bit overwhelmed, but
he withstood the challenges without
putting a wheel wrong anywhere.
That takes balls.
“I don’t know if I can profess to
have been that driven, but I did have
a burning desire, a love, to pursue this
career. I see that in him as well. When
you’re motivated by a desire like that,
you just take no prisoners.
“When I reached the top level in
the 1960s, my first season when I won
a race, I was 25. That was young visà-vis the sport. But Colton? He was 18
when he won his first race, six days
before his 19th birthday.
“He’s so articulate and understanding. He is able to communicate
with the engineers as far as the behavior of the car, the adjustments to make
to get 100 percent from that car.
“Here’s the thing: You cannot
teach anyone to go fast. You either
have that inside of your belly or you
don’t. The only thing you can teach
is to minimize mistakes. There are
some good drivers, some great drivers, and then you have the racers.
The racer is the one who really gets
it. And he is a racer. He wants to
race not just the main discipline but
whenever he has the time on the side
to race somewhere else. That’s what I
did my entire career. When I did Formula 1, I was still driving IndyCars.
When you want to race? Race, race.
“For me to mention that I see
myself in him? It makes me look good.”

Herta (left) and Andretti
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Jenn Hyman
Audrey Gelman
Jenn Hyman is cofounder and CEO of Rent the Runway,
the sharing-economy company that allows members to
rent luxury clothes rather than buy them. It currently has
11 million members and works with more than 700 labels
and designers. ¶ Audrey Gelman is CEO of women-only
co-working space the Wing. The three-and-a-half-yearold start-up has locations across the US. ¶ They met
in late 2014, when Gelman was first workshopping her
start-up to finesse its mission before launch.

“One of Audrey’s superpowers is bringing
people together. She is probably the best networker I’ve met in my life and has brought
the hundreds of relationships she’s built over
time—in the worlds of politics, Hollywood,
journalism—to the Wing. She created a sense
of community that people are proud to be part
of, and I think Rent the Runway has done that as
well. My understanding of the customer and the
environment we’re in has enabled us to build a
community of thousands of designers.
“We’re both social. We have exuberant personalities, and we’re charismatic—we have an
ability to sell. And we both think that confident
women can change the world.
“I think we’re both leaders, in that we
believe we have to run value-driven organiza-

Jacobs (left) and Loga
Hyman (left) and Gelman

Neil B. Jacobs

Nathan Loga

“Nathan absolutely is a born leader, fixated
on the details. He didn’t know much about
the job in the early days, but he would be kind
of taking control, and that managed to piss
off his colleagues. Really, he was on the same
level as them, so there were a lot of counseling sessions with him explaining how he
needed to behave. But I used to piss people
off and drive them crazy with the detail, too.
At our level of the business, though, God is in
the details. Once, we had a guest in Singapore
talk about his favorite shop in Kuala Lumpur
for a special beef dish, and Nathan sent one
of the front-door staff on a five-hour bus ride
there to buy some and bring it back to Singapore. That’s how you win guests for life.
“When I came into the business, I
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didn’t come from any history of hospitality, or wealth, or anything, really. Probably
everything I managed to achieve early on
was based on sheer hard work, drive and
bloody-mindedness. I understood that if I
was going to make something of myself it was
up to me, and no one was going to do that for
me, which was OK. I saw that very much in
Nathan, too. He really came from nowhere,
but he had that drive and passion.
“I don’t think I was ever quite as resolute
and persistent as he is—he doesn’t get disheartened. At some point, for me, there was
a point where I’d just let things go. Nathan
would never let anything go. He’s like a dog
with a bone in the nicest possible way. That is
something I have great admiration for.”

GUT TER CREDITS

Neil B. Jacobs is the CEO of luxury hotel chain Six Senses. After a lengthy career with Four Seasons, he
moved to Barry Sternlicht’s Starwood Capital Group, helping to develop brands such as Baccarat and
the eco-luxe 1 Hotels. He is now steering the worldwide expansion of the wellness-focused Six Senses,
including its first North American property, inside a pair of new, Bjarke Ingels–designed towers in New
York’s West Chelsea. ¶ Nathan Loga is vice president, guest experience, for the luxury hotel group under
the auspices of Equinox fitness. ¶ They met in 1997 when Jacobs, then the general manager at the Four
Seasons in Singapore, hired Loga to work the front desk, giving him his start in hospitality.
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tions. We have to create what a modern workplace should be, and we’ve both innovated [in
that], from equalizing benefits to the diversity
of our workforce or being vocal in the political
sphere about issues that both of us believe in,
like parental leave or the minimum wage.
“We both have a deep understanding of the
experience of being a professional woman,
the pressures that women are under. From
our first meeting I knew I wanted to be a part
of her life. In reality, there are aspects where
I think I am the next her. She’s a star in so
many areas that I can learn from, where she
is mentoring me. When it comes to everything
related to the visual aesthetic, for example,
she’s not just better than me, she’s better than
everyone—she’s the best in the world at understanding how to make something cool. That’s
a skill I do not have.
“I think that Audrey is going to be a senator
or the president of the United States one day.
I plan to be retired, cheering along watching
her on TV. Hopefully she’ll invite me to a party
once in a while.”

“SHE’S THE BEST IN THE
WORLD AT UNDERSTANDING
HOW TO MAKE
SOMETHING COOL.”
O’Brien (left) and Petroski

Dan Petroski
Dan O’Brien

GUT TER CREDITS

Dan Petroski was named San Francisco Chronicle Winemaker of the Year in 2017, after
wowing picky Napa palates with an unlikely new winery: Massican, a champion of whitewinemaking in this red-dominated region. He followed an unusual path to Napa, logging stints
playing football at Columbia and working on the business side of Time Inc. ¶ Sonoma-based
Dan O’Brien is the owner and winemaker at Gail wines. ¶ They became friends in 2009, when
O’Brien was working as a sommelier at buzzy restaurant Cavallo Point. Petroski stopped by
for a drink, and the pair ended up trading stories about obscure Italian orange wines.

“We share a blue-collar background,” Petroski
says. “We’re not from classic wine families
or land owners. We grew up drinking beer
in the park.
“Neither of us is classically trained or has
gone to school for winemaking. Our forte has
been blending wines and finding grapes, not
being technically savvy or going by the book.
We just think, ‘This is what I want to drink
because it’s great.’ It comes out of creativity.
“The thing I really adored about Dan? He
was all about providing drinkers with a great,
quality experience that always over-delivered for its price. I love his outlook. He’s a
wine geek, but he still treats everyone the
same.
“I named my flagship wine Annia, after

my mom. After my parents split up, she would
go shopping every Saturday morning and buy
a bottle of red wine to last the whole week.
She would drink a glass every night, with
ice cubes. When I started Massican, it was
100 percent white wine, kind of to fuck with
her. She called and said the first white wine
she would have was the one that was named
after her. And when Dan started his project,
he named it Gail, to pay homage to his mom,
who passed away earlier than she should
have. Then when he started to expand, it was
family-focused too: He named the next one
after his great-aunt Doris.
“He has two brothers who work in the
wine industry, but I think of myself as almost
part of the family, a stepbrother.”

R O B B R E P O R T. C O M
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Linden Pride
Kristin Murray
Linden Pride is co-owner of Dante in New York City’s
Greenwich Village. Since he and his wife acquired and
relaunched the hundred-year-old establishment in 2015,
it has earned multiple accolades as the world’s best bar,
including the Spirited Awards at Tales of the Cocktail
in New Orleans, mixology’s answer to the Oscars. He
has just opened a second location, in the West Village
of Manhattan. ¶ Kristin Murray is studio director at
Lambert McGuire in Austin, Tex., a hospitality-focused
design firm led by boutique hotelier Liz Lambert and
restaurateur Larry McGuire. ¶ Pride and Murray
met when both worked for restaurant-and-design firm
AvroKO in New York in 2012.

Murray (left) and Pride
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“When I met her, she was obviously very
engaged and very bright. And I just loved the
fact that she’d moved to New York to pursue
something she was passionate about. I’d done
the same thing a year earlier.
“Kristin is a steady hand in the chaos of
opening a restaurant, where you have to pull
together so many different things. She became
my project manager at Dante. We had taken
over this space and were paying rent from day
one, so we had to turn it around in as little
time as possible. Her ability to cut through
the noise and stress of bleeding money, and
a landlord banging on the door saying, ‘What
the hell are you doing?,’ was very refreshing.

She is not fazed by the moment.
“Kristin didn’t come from a hospitality
background. When she got out of college, she
was picked up by Microsoft. But she is passionate about it, and she has a similar mindset
to me, always looking at the big picture. You’ll
never be successful if you’re just looking at
the day-to-day running of the restaurant,
moment to moment.
“The great thing about us is we don’t have
a lot in common—she’s more the yin to my
yang. Kristin needs to be pushed a little, and
I need someone to support me when I go out
on a limb. She’s the other side of the coin to
my skill set.”

“WE BOTH LIKE NEGRONIS. WE’VE HAD SOME CRAZY NIGHTS
AT PERRY ST., CELEBRATING AND GETTING DRUNK.”
Vernick (left) and Vongerichten

Jean-Georges Vongerichten
French-American chef Jean-Georges Vongerichten is
a culinary titan,with two Michelin stars for JeanGeorges in New York City and another for Tangará
Jean-Georges in São Paulo,Brazil.He has top-tier
restaurants the world over,from Sand Bar in St.Barts
to Mercato in Guangzhou.He is also a fervent supporter
of City Harvest,which collects excess food from New
York restaurants and delivers it to food pantries,soup
kitchens and other community groups.¶ Greg Vernick
grew up near Philadelphia and is slowly building an
empire in the city: first establishing a fine-dining spot
called Vernick Food & Drink eight years ago before
adding the seafood-focused Vernick Fish and the casual
Vernick Coffee Bar.He earned the James Beard Award
as Best Chef: Mid-Atlantic in 2017.¶ They met when
Vernick joined Vongerichten’s team to open Perry St.in
New York in 2005.

Greg Vernick

“When I eat Greg’s food, I see a lot of myself
in it. I see the balance of acidity and seasoning. Everything comes packaged today,
and a lot of young chefs don’t know the
process—a chicken comes in a bag, whereas
when I started 45 years ago, I had to pluck the
feathers. But he’s respectful of the product.
He knows how long it takes to grow a radish.
“In his latest restaurant, you can see him
in the open kitchen. He’s looking at people
eating, every single customer. How are they
eating? Are they smiling? I look at the way
a customer eats their food, too. You want to
make sure it’s 100 percent satisfaction; that’s
not possible, but you have to try to make it so.

“I saw in him right away that he had that
passion. Usually a young cook starting in
the kitchen is more quiet, but he had a lot
of questions. He stayed [late] to learn more,
to see more. I could see this wasn’t a person
who just saw cooking as a job. The sky is the
limit. In creativity, he is one step ahead.
“And we both like negronis. We’ve had
some crazy nights at Perry St., celebrating
and getting drunk, though today he’s a little
more serious—he has a family to go home to
every night. But I’m sure we will do it again
some time.
“I see myself in him. I’m not his literal
father but a spiritual one.”

R O B B R E P O R T. C O M
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Omotosho (left) and Sirmans

Giovanna Vitelli
Alberto Mancini
Giovanna Vitelli trained as an attorney before
joining the world’s largest megayacht manufacturer,
Azimut Benetti Group, as executive vice president.
The company was established by her father in 1969.¶
Alberto Mancini is one of the industry’s top freelance
designers, running a studio that has worked with
Baglietto, Dominator and, of course, Azimut Benetti.
¶ They met in 2016, when Vitelli was auditioning new
talent to follow the retiring Stefano Righini.

Franklin Sirmans
Ade Omotosho
Franklin Sirmans has been director of Pérez Art Museum Miami (PAMM) since 2015. He worked
as an art critic in Milan before becoming an independent curator. His reputation soared after he
mounted a blockbuster 2005 show on Jean-Michel Basquiat at the Brooklyn Museum, leading him
to positions at Houston’s Menil Collection and the Los Angeles County Museum of Art. ¶ A recent
graduate of the University of Texas at Austin, Ade Omotosho also studied the Yoruba language in
Nigeria on a Fulbright-Hays grant and served as a fellow at the Museum of Fine Arts, Houston. He
is now an independent writer and curator based in Miami. ¶ They met a little over two years ago,
when Omotosho successfully applied for the inaugural Ford Foundation Curatorial Fellowship at
PAMM, earmarked to support students of color aiming for a career in the field.

“Ade came to the museum [world] not
through curating but through writing and
poetry—as I did. Greg Tate is a really strong
spot for both of us. Ade has a fascination
with how literature evolves and is a part of
the conversation with visual culture. And
to be able to talk about that with someone
in their early 20s? It’s quite amazing and
phenomenal. I feel like I’ve learned just as
much from him.
“People always said, ‘You’re going to love
him because you’ll be able to relate to him.’
One of them was [Studio Museum in Harlem director] Thelma Golden, who curated
the landmark exhibition Black Male [at the
Whitney Museum]. He’s been doing a lot of
work on the body, in particular looking at
black males, as I have.
“His ambition is for art and creativity
to make a difference in the world. It’s not
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just about making an art show to him but
also: Who’s going to be affected by it? What
kind of social agency will that idea or exhibition lead to? He thinks about shows in a
wider context, and that’s absolutely the way
I think, too.
“Right now, he’s doing the damn thing I
did, trying to figure things out by engaging
in deep conversations with his peers: artists,
sculptors, photographers. And he’s writing
and writing, which means he’s figuring shit
out. Will that turn into a degree? Probably
at some point.
“He has a genuine sense of humanity
about him that attracts people. That’s why
all these people have had so many amazing
things to say about this kid, as he only got
out of school in 2017. He’s optimistic, and he
believes in the power of creativity, so he’s a
very special person in that way.”

“We share a new way of seeing the world of
yachting. We believe the world will go toward
cleaner lines and timeless elegance. It’s not
about creating the wow effect through many different, complicated shapes, shouting opulence.
“I’m from Turin, he is from Trieste, opposite
parts of Italy. But both cities have a reputation
for being pretty much conservative. They are
kingdoms of the past, with great culture and
tradition, not only in the architecture but a
little bit in the spirit of the people. And that’s
the way you can be ready to innovate and look
into the future—when you come from a place
where you’ve seen the beauty of tradition. I
have a destiny with Trieste people, as our CEO
[of Azimut Yachts] is also from there. Maybe I
should marry one.

“Trieste is known for its strong winds, so
there are a lot of good sailors there, from childhood. Alberto first went sailing with his parents,
and also for me sailing was an interesting part
of my childhood. When he talks to me about
sailing, he knows what he’s talking about. We
have the same ideas.
“We have a shared sense of beauty, even our
way of dressing. From the beginning, we were
two souls who shared the same holistic vision
for the ultimate purpose of the project.
“Alberto is open to new challenges, and so
am I. That’s definitely one of the reasons he was
chosen by us. He has been sketching in front of
us at meetings these incredible new ideas which
turn into incredible new boats. What’s coming
next is the largest boat we’ve ever built, where
Alberto had an idea to open up the beach club
so you don’t have an enclosed [room,] which
counts for gross tonnage—and that gets the
boat to stay within the 300-gross-tonnage limit
before there are extra rules for safety. We have
sold four of them, just from paper, before we’ve
even presented them.”

“WHEN HE TALKS TO ME
ABOUT SAILING, HE KNOWS
WHAT HE’S TALKING ABOUT.”
Schwind (far left) and Burks

Mancini (far left) and Vitelli

Stephen Burks
Johan Schwind
Stephen Burks trained as both an architect and a product designer before embarking on a
genre-spanning two-decade career. Under the aegis of his New York–based studio, Stephen
Burks Man Made, he has tackled everything from furniture and consumer products to retail
interiors for clients such as Missoni, Dedon and Harry Winston. ¶ Johan Schwind is director
of design at Urban-X, an incubator owned by BMW’s Mini marque. He is also a product
designer and architectural photographer. ¶ They met in 2016, at Mini’s Brooklyn design
incubator, A/D/O, after Burks was tapped to be designer in residence.

“When I first met Johan, I lumped him into
the millennial category that I call White
Shoes. But it’s been great for me to have this
cross-generational relationship. He’s really
smart. Millennials are much more traditional
than you think, and they’re looking for structure, balance and security—all the things the
modern world strips away from you.
“You may not think of me as a futurist,
but to be quite honest, I’ve been trying to
figure out what the future of design is via
age-old wisdom and traditional craft production. He’s got a crazy interest in the future
of design, too, but his approach is to figure
it out through start-ups, entrepreneurship
and technology.

“He has an understanding for the grassroots method of product development the
same way I do, and that’s led to some pretty
interesting conversations. We’re always
talking about how quote-unquote ‘developing countries’ leapfrog certain technologies
and innovate on the fly. Take transportation
in India—what place do rickshaws play in
modern-day Delhi? You can develop a new
version that holds on to its cultural tradition
but still accommodates the need of the future.
“We were both raised by single mothers,
and that affects how we see the world. There
has to be more of an appreciation of humanity somehow. I feel that in his work, too, even
though it’s so technologically driven.”

R O B B R E P O R T. C O M
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Alain Ducasse
Arnaud Donckele
High priest of haute cuisine Alain Ducasse operates almost three
dozen fine-dining restaurants around the world, from Tokyo to
New York. The Monaco-based chef has earned countless Michelin
stars over his five-decade career, initially winning plaudits for his
finesse with Provençal food before turning his skill to every type of
French and Italian cooking. ¶ Arnaud Donckele is the Michelinthree-star chef of La Vague d’Or restaurant, at the Cheval Blanc
St.-Tropez hotel. The son of a caterer, he was already working
alongside his father at the age of 12 before formally apprenticing
in fine-dining kitchens. ¶ One of his first jobs was working for
Ducasse in 1998 in the lowly post of third commis at Monaco’s Le
Louis XV restaurant, which is where the pair first met.

GUT TER CREDITS

Donckele (left) and Ducasse
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“Why did I choose Arnaud? It’s not for
the qualities we would be expected to
share. Talking about shared qualities
sounds like listing my own supposed
ones—which is unbearably arrogant
to me. No, the true reason is because
we are different. This is what is interesting: We belong to different generations. Each of us has our own journey
in life. He will bring something new
to the culinary art.
“I still remember his application
letter, [which said], ‘I dream of working with you and learning about the
southern vegetables to add sunshine
to my know-how.’
“I always aim to identify the
potential of young talents working in
my restaurants and to follow them on
the long run. Helping them to grow in
their trade sometimes requires keeping them, sometimes sending them
to colleagues’ restaurants to complement their experience. For me, this
role of mentor is quite essential and
is a source of immense professional
satisfaction. This is what I did for
Arnaud.
“His cuisine is poetry. There is
an extreme purity of tastes and associations with surprise ingredients,
which make the dish interesting. All
his creations are incredibly light, like
a cloud floating in the sky. He magnifies everything he does and constantly enlarges his repertoire.
“All the rewards he has received
haven’t changed his simplicity. He
keeps acknowledging his debt to the
chefs he learned from. He remains
extremely close to his producers
because he knows, from his childhood, we all are nature’s children.
He defines himself as a ‘farm cook.’
“When I remember the dinner I
had at La Vague d’Or, I can only summarize it by one word: dazzling.”
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