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P.03 STYLE Pieces that combine ingenious design with expert craftsmanship • P.10 MOTORING Streamlined sophistication on two wheels or four • P.12 ACCESSORIES 
Beautifully made items with timeless appeal • P.14 HOROLOGY Fresh tech, tough designs and new openings • P.21 TRAVEL Taking the scenic and sustainable route by 
train • P.22 EPICURE Luxurious holiday hampers • P.23 DRINKS Sherry-aged whiskies and wine from the woods • P.24 EXPLORATION Scenic sky tourism is looking up
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Inside the box
Five luxury hampers brimming  

with festive food and drink, sure  
to put the merry in Christmas
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Well hewn
Our edit of well-crafted  

pieces to treasure for many  
seasons to come

P.12 →

P.24 →

Eyes on the sky
From moonbows to the northern  

lights, here’s where to head in search  
of awe-inspiring astral phenomena

On your marks, get set and make a dash for the 
nearest TAG Heuer boutique, with a stop at a New 
Balance store on the way, because these two brands 
have teamed up to create the ultimate sports 
package. The TAG Heuer Connected Calibre E5 
40mm x New Balance Edition has been optimised 
for runners, while the TAG Heuer x New Balance 
SC Elite v5 Shoes will help you pick up the pace.

‘Our goal was to create a watch paired with  
a shoe that truly serve people who want to surpass 
themselves,’ says Antoine Pin, chief executive 
officer of TAG Heuer. ‘Working with New Balance 
challenged us to rethink what runners expect from 
their gear. Every choice, from the materials to the 
training plans to the design, was made to support 
people who treat running as a craft.’

He’s not exaggerating. Everything about the 
new TAG Heuer Connected has been designed 
with the runner in mind. There are running plans 
at a variety of levels, from 5K to Half Marathon 
and Marathon Mastery, for those who want to take 
their pavement pounding to the next level. There 
are even plans to help build strength to optimise 
your running times. They are all simple to use. Just 
set up the plan on the Connected app, get your 
week-by-week roadmap and sync it to your watch, 
meaning you can leave your phone at home. 

Other runner-optimised additions include 
warm-up timers, colour-coded pace feedback and 
the Chasing Diamond element, with the shape 
following your route with you to ensure you’re 
running at your correct pace. It tracks calories 
burned, steps made and your heart rate in both 
active and resting mode, so you can find out how 
quickly you recover. With all that, the battery still 
manages to last for 12 hours, which is great if you’re 
one of those unhinged ultra-marathon sorts. 

All this has been made possible thanks to 
TAG’s new operating system. The previous four 
generations of Connected used Google’s WearOS, 
but parted company with it because TAG Heuer 
wanted more control of its own system. By creating 
its own OS, TAG Heuer was able to work with New 
Balance to design a watch that would address 
runners’ specific needs, as well as allowing it  
to enhance its GPS by perfecting the double-band 
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TAG Heuer and New Balance team up for a collaboration 
designed specifically for runners
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Boxing clever
Five of the best luxury hampers, guaranteed 
to put the merry in your Christmas

The Newt in Somerset 
The Newt in Somerset’s Twelve Days of Christmas 
Hamper (£370) is a twist on the usual luxe hampers. 
This Advent calendar for grownups has a menu 
suggesting which gift you might open, and when – 
these include apple and cinnamon panettone, apple 
gin or a mulled spice candle. The Stupendous Newt 
Christmas Hamper (£525), meanwhile, is packed 
with booze, preserves, chocolate and mistletoe.
thenewtinsomerset.com

Daylesford
Daylesford is very good at thinking outside the box 
(basket?) at Christmas. There are gorgeous Advent 
calendars: the one for grownups (£275) is filled 
with cute jars of nuts and mini candles, while the 
children’s Elves Workshop Advent calendar (£100) 
offers a biscuit a day. The dog stocking (£45) is full 
of treats and an edible Christmas card, while the 
Christmas Day hamper (£850) includes smoked 
salmon and caviar for a luxe touch.
daylesford.com

Fortnum & Mason 
You can get creative and build your own Fortnum & 
Mason hamper: select the size of the basket, choose 
your items (Royal blend tea; preserves; truff les; 
champagne; shortbread etc), add a deli hamper  
liner and write a gift message. Otherwise, there’s  
a Sovereign Hamper (£2,500) with a vast selection 
including wine and fizz, Christmas cake, truffle oil, 
Christmas pudding and marzipan fruits. 
fortnumandmason.com

Ottolenghi 
Ottolenghi’s hampers are a little different to the 
traditional fare. The Ultimate Christmas Hamper 
(£370) includes a Christmas pudding infused with 
Lebanese arak, a Christmas cake, a panettone  
with cherries and custard, a lemon and vanilla 
marmalade, jammy peppers for cheese, strawberry 
meringues and Ottolenghi wine. The Christmas 
Hosting Hamper (£280) includes preserved lemon 
olives, dukkah, a pudding and panettone. 
ottolenghi.co.uk

Harrods 
Harrods’ Ultimate Christmas Hamper (£5,500) can 
only be purchased in store, and the use of “ultimate” 
is quite apt. It includes three wicker baskets: the 
sweet and savoury hampers are stuffed with 121 
items, including cheeses, British Iberian ham, 
Wagyu truff le sliced salami, Faroe Island 
gravadlax cure and several varieties of caviar. 
There are also some impressive alcohol choices. It 
might be fair to say that Harrods has, in terms  
of traditional victuals at least, won Christmas.
harrods.com
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CELEBRATING OLD FRIENDSHIPS
The Macallan’s core collections are longstanding favourites... but will a new look change  

these single malts, we ask lead whisky maker Euan Kennedy

Surrounded by so much history in Italy, it’s always 
a surprise to encounter a world-respected 
phenomenon that’s been around for under 70 years. 
But franciacorta sparkling wine was first made in 
the early 1960s and only had its original rules set 
in 1967. In the 1970s, a teenager called Maurizio 
Zanella, who’d been sent to a farm in a chestnut 
wood near Lago d’Iseo, to keep him out of trouble 
in Milan, started trying to elevate franciacorta. At 
Ca’ del Bosco (“the house in the woods”), he decided 
to not only emulate champagne rules but be more 
stringent: ‘In order to get attention, we had to be 
more strict – grow fewer grapes per hectare, press 
less juice, make the minimum ageing time longer.’ 
As a DOC, Prosecco sprawls over nine provinces. 
Franciacorta, by contrast, is just a part of Brescia 
province, hemmed in by the lake, the city, a river 
and a mountain. Only a handful of major producers 
exist, and Zanella was able to build a consensus for 
focusing on quality over volume. Hence, in 1995, 
Franciacorta gained DOCG status. Not that Zanella 
rested on his laurels – Ca’ del Bosco has introduced 
steps others have not followed, such as rinsing every 
grape to remove impurities. And the drive towards 
luxury and fine dining is exemplified by a jeroboam 
(3l) of the classic Cuvée Prestige 47a Edizione, which 
comes in an Italian-made eco-leather and calfskin 
weekend bag with grape-print lining, exclusively 
available to take away from two London restaurants, 
Bentleys and Corrigan’s, for around £350.
cadelbosco.com

The wine from the woods
Focusing on quality over volume, Ca’ del Bosco aims to elevate 

franciacorta to the heights of champagne – and beyond

The Macallan’s core ranges of single malts have a 
new look this year, created by former Transworld 
Skateboarding and Ray Gun designer David 
Carson. Euan Kennedy, lead whisky maker, likes 
the approach (‘His medium is collage, and I like the 
synergy with whisky making – layering different 
materials to create complexity’) but is quick to 
reassure fans of the Sherry Oak and Double Cask 
collections that the whisky character is the same 
one that has stood the test of time, notably in three 
classics: the Sherry Oak 25 Years Old and 30 Years 
Old and the Double Cask 30 Years Old.

Whether it’s the raw materials or the wood in 
which the whisky ages, says Kennedy, much of the 
reason for the consistency is based on longstanding 
relationships: ‘We’ve worked with the same 
maltsters and many of the same farmers since 
before the current 25 Years Old and 30 Years Old 
whiskies were made,’ he explains. ‘These are 
relationships that have stood the test of time, and the 
proof is in these bottles.’

Not least of these old amities is with bodegas in 
Jerez. Sherry-ageing is at the heart of The Macallan. 
However, explains Kennedy, it’s the sherry’s effect 
on the cask, not directly on the whisky, that imparts 
the Sherry Oak’s classic Christmas-cake f lavours. 

‘In reality, European oak is what gives you a huge 
amount of ginger, spice, dry fruit. The sherry adds 
a further layer of complexity, and smooths out 
harsher, toasted edges of the wood.’

In the Double Cask 30 Years Old, some of the 
whisky is aged in sherry-seasoned American oak. 
Kennedy says, ‘That oak gives you more citrus, 
sweetness, vanilla and, over time, even tropical 
notes. What the sherry seasoning does to American 
oak is add a lovely depth of character and nuttiness.’

Naturally, The Macallan 25 and 30 Years Old 
whiskies can be a Christmas treat but, Kennedy 
ref lects philosophically, ‘It’s important to give 
yourself permission to create those moments to open 
a special whisky. You never know if an opportunity 
to share it with someone will pass you by.’
The Macallan Sherry Oak 25 Years Old (£2,200); 
The Macallan Sherry Oak 30 Years Old (£4,500); 
and The Macallan Double Cask 30 Years Old 
(£3,900) are all available from harrods.com/the-
macallan and themacallan.com

The Macallan’s Double Cask  
30 Years Old single malt

The Cuvée Prestige 47a Edizione  
comes with an eco-leather weekend bag.  
Right Ca’ del Bosco founder Maurizio Zanella


