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MESSAGE FROM OUR CHAIRMAN & CEO

T
he demand for quality residences continues to rise in Singapore. This is expressed not only in 
homeowners’ choice of location but also in their increasing insistence on quality residential 
infrastructure. Developers, meanwhile, are eager to heed the call for inspired architecture, sound 
engineering, better lifestyle facilities and high quality finishes. No detail is too small to deserve 

attention, from the type of lighting fixtures in the common areas to the sensors installed in the lifts and even 
to the - features of the appliances in individual units. 

More and more, the home is becoming a symbol not only of what their owners have achieved but also what 
lifestyle they aspire to live. It is both the signifier of their achievements and the repository of their dreams. In 
this issue, we pay tribute to the ultimate in luxury living fused with the conveniences of a modern home with 
a visit to the lavish abode of Ms Judy Goi and family - truly an extraordinary place of luxury and space. Also 
featured is the home of Ms Alice Yeo, where life truly revolves around her excellently equipped kitchen 
which is the hub of gatherings for family and friends. 

We view this trend as an inspiration to continue bringing to the market the 
best available brands of kitchen appliances, furniture and furnishings, 
and couple them with service that starts from consultation and goes 
beyond the sale of the products. 

The overwhelming response to our public offer, where all 17 
million new shares were fully placed out, is heartening. This is a 
tremendous achievement and milestone for us, especially as 
we celebrate our 20th anniversary in the business, and 
we thank all of you for your unwavering support 
throughout those past two decades.

We hope you enjoy this issue of Kitchen Culture. 
Happy reading!

Lim Wee Li

Executive Chairman & CEO
Kitchen Culture Holdings Ltd.
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i
n recent years, an important trend in high-end 
kitchen design has been the integration of the 
kitchen with the rest of the living spaces. No 
longer merely an out-of-sight domain where 

meals are prepared, the modern kitchen demands its 
own personality and prominence. 

Contemporary kitchens must be both personal 
sanctuary and social space; a place where one can 
take refuge and get creative in her private universe, 
or where she can entertain loved ones in comfort. 
And it is with this premise that German luxury 
kitchen design manufacturer, Häcker Kitchen, has 
created the emotionNOVA. 

emotionNOVA is the latest addition to the 
emotionART collection, which is Häckers’ flagship 
product range. For the uninitiated, Häcker Kitchen, 
a family-owned business with humble roots as a 
carpenter’s workshop, is a celebrated 73-year-old 
company specialising in modern fitted kitchens with 
almost 50 point of sales worldwide.

Having snared the prestigious BMK award for kitchen 
design innovation, the emotionNOVA flaunts Häcker 
Kitchen’s trademark smart and cutting-edge design, 
which further enhances the company’s stature in 
modern kitchen design. 

Fusing traditional home furnishing concepts and 
contemporary minimalist design, the emotionNOVA 
offers highly functional kitchen set-ups that not only 
help free up space, but also look incredibly chic. 

Häcker Kitchen remains 
at the forefront of design 
innovation with its latest 
emotionNOVA kitchen,
an inspired fusion of
chic aesthetics and
smart functionality.
Text Daryl Tan

SupER 
NOVa

CLOCKWiSE frOm TOp LEfT
» The emotionNOVA demarcates space
and equipment into separate and
interchangeable modules.

» Cabinets feature soft-shutting hinges 
so that the drawers and doors can be 
closed gently.

» Functional elements are housed within 
a sculptural, frame-like structure.

» These highly functional kitchen set-ups 
that not only free up space, but also look 
incredibly chic.
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Most old-style kitchens are characterised by 
separate fittings. Drawing inspiration from this, the 
emotionNOVA houses various functional elements 
within a sculptural, frame-like structure. 

Designed by Dietmar Hentschker, this concept 
eschews traditional ‘fitted’ kitchen and cabinet set-
ups, and instead places emphasis on organisation 
and functionality. The emotionNOVA does so 
by clearly demarcating space and equipment 
for cooking, storage and cleaning into separate 
and interchangeable modules by way of the 
aforementioned frames.

A combination of cubic structures, the frames are 
distinguished by gentle round edges and strict 
geometry, and also double up as storage units. 
Whether floor-mounted or suspended against the 
wall, they add an orderly and gallery-like feel to the 
interior. Available in 28 configurations to suit kitchens 
of all sizes, the frames will appeal to those pinning for 
an efficient and highly organised home kitchen.

Another great feature of the emotionNOVA is the 
way it integrates kitchen appliances as a functional 
design element. Like the sleek frames that they are 
housed in, the state-of-the-art ovens, cooking tops 
and refrigerators brandish clean, minimalist lines and 
a monochromatic palette that add contemporary 
elegance to high-performance virtues. 

Elsewhere, all emotionNOVA cabinets are lined 
with durable dust and humidity seals for easy 
maintenance and ensure longevity, and are fitted 
with soft-shutting hinges so that the drawers and 
doors can be closed gently. As a finishing touch, the 
cabinets feature toughened glass shelves, as well as 
LED lighting that serves as design embellishment 
and thoughtful storage accompaniment.

As with most Häcker Kitchen systems, one is 
encouraged to express personal style via its range 
of fully customisable finishes and detail. For the 
emotionNOVA, the fronts can be embellished with 
veneer or lacquered fronts. Whether finished in 
high gloss or sanitised lacquer in resplendent white, 
elegant cream or sexy black, they promise modern 
sophistication that will appeal to home owners who 
are into stark monochromatic tones. To enliven the 
look, one can also opt for exquisite genuine wood 
veneers on the door panels.

Conceived with the aim to ensure “beauty put to 
good use”, the emotionNOVA kitchen set-up certainly 
looks stunning and is endowed with plenty of 
brains to go. Indeed, the emphatic message behind 
the emotionNOVA is that form and function can 
harmoniously co-exist – even in potentially frenzied 
kitchen environs.

Fusing traditional home 
furnishing concepts 
and contemporary 
minimalist design, the 
emotionNOVA offers 
highly functional 
kitchen set-ups that 
not only help free up 
space, but also look 
incredibly chic. 

CLOCKWiSE frOm TOp
» emotionNOVA’s monochromatic palette and 
minimalist design exude contemporary elegance. 

» Wood veneers can be applied on door panels for a 
more stately look.

» emotionNOVA is available in 28 configurations to suit 
different kitchen decor and spatial needs.

» emotionNOVA can be floor-mounted or suspended 
against the wall to add gallery-like feel to the decor.
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Preparing food with La Cornue’s kitchen stoves
and ranges is akin to immersing oneself in over
100 years of family-honed French culinary tradition.
Text Daryl Tan

Romancing 
the Stove

a
h, Paris. The culturally rich French capital, 
birthplace of the Michelin star and home 
to inspirational chefs and fastidious 
cuisine, will always feature in many 

epicureans’  fantasies. For the city’s culinary masters, 
the kitchen is a sacred milieu in which the stove is 
both vessel and centrepiece. And in the best of these 
kitchens, it is not uncommon for one to find a La 
Cornue stove or oven occupying pride of place.

A maker of fine French artisan kitchen stoves and 
ranges, La Cornue’s history ranks among the most 
important in the country’s culinary heritage. The 
company was founded in 1908 by Albert Dupuy, 
who invented the world’s first gas-operated vaulted 
oven (also known as baker’s oven). 

Albert’s design was inspired by underground vaulted 
ovens, in which hot air is naturally circulated. His 
oven was famed for its arched form that helped 
distribute heat evenly. As such, food prepared in 
it was never over-done and retained its moisture, 
flavour and nutrients. In many ways, Albert’s creation, 
which saw innovation, quality and functionality 
as means to gastronomic perfection, continues to 
define La Cornue. 

After the passing of Albert in the 1950s, his son 
Andre took over as brand president. If Albert played 
the role of innovator, Andre can be credited as the 
one who imbued La Cornue with its artisan verve. 

A gourmet, skilled technician and most importantly, 
an inspired designer, Andre brought La Cornue up to 
date in those decades by introducing product lines 
that brandished artistic designs. Indeed, La Cornue’s 
contemporary wares, which blend provencal-style 
designs with riveting colours and material finishes, 
bear the Andre’s imprint. Boasting chassis 

made of robust metals 
including cast iron, 
steel, solid brass and 
enamel, each Chateau 
and Cornuchef product 
is hand assembled 
by a single craftsman 
from start to finish.

CLOCKWiSE frOm TOp LEfT
» La Cornue’s drive towards gastronomic 
perfection is defined by innovation, 
quality and functionality. 

» Each La Cornue Chateau and Cornuchef 
product is fastidiously handcrafted in the 
company’s atelier.

» The luxurious kitchen systems blend 
traditional artisan ethos with innovative 
high-tech features.
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In addition, La Cornue has extended its business to 
include a bespoke kitchen set-up service known as 
Culinary Architecture, as well as a range of kitchen 
accessories featuring chopping boards, pestles and 
mortars and copper pans. 

For aficionados, however, the opulent, made-to-
order Chateau and Cornuchef kitchen ranges are La 
Cornue’s crowning glories. Boasting chassis made of 
robust metals including cast iron, steel, solid brass 
and enamel, each Chateau and Cornuchef product 
is hand assembled by a single craftsman from start 
to finish. This allows for stringent quality checks to 
ensure every last detail is up to mark. 

With such meticulous craftsmanship, all La Cornue 
products take at least two months to be delivered. 
The company cheekily advertises that even the 
Queen of England would have to wait her turn as 
it “wouldn’t know how to make it any quicker”. Not 
that the Queen – or any of us for that matter – would 
mind, of course.

Today, La Cornue is 103 years old and into its third-
generation ownership, overseen by Xavier Dupuy, 
who assumed the role of brand president in 1985. 
Holding resolute to his predecessors’ philosophy and 
values, Xavier is not one to rest on the laurels of his 
predecessors or succumb to the commercial lure 
of mass expansion. (Interestingly, despite fervent 
demand for its products, La Cornue’s atelier, which is 
located just outside of Paris, employs just 60 staff.)

 Instead, he continues to maintain the brand
intimacy that La Cornue has built over the years
and its clientele have come to appreciate. This is 
done by upholding the marque’s traditional
artisan ethos while introducing high-tech features 
into new products. 

A highlight among the company’s latest offerings is 
the Grand Palais 180. Worthy of its name is its sheer 
size and style. At close to 6ft in length, it packs in a 
host of features like an enamel-coated aluminium 
reversible griddle, lava rock grill and a ‘French Top’ 
burner to accommodate multiple sauce pans. The 
chrome steel top features a comprehensive choice 
of permutations, including a variety of cooking area 
configurations, as well as a choice of 25 different 
colours and finishes for work surfaces. 

CLOCKWiSE frOm TOp
» The 103-year-old company today is into 
its third-generation ownership, overseen by 
Xavier Dupuy.

» Presentation of a full La Cornue Domaine 
Culinaire in Ultra Black porcelain enameled 
and solid walnut cabinets. La Cornue fridges 
and wine cellar are in massive stainless steel.
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u
pscale home owners familiar with Liebherr’s 
top-of-the-line refrigerators and freezers 
might be surprised to find that the 
venerated German brand has an intriguing 

history and repertoire that extend far beyond the 
confines of their well-appointed kitchens. 

While better known as an award-winning and 
ecologically aware refrigerator manufacturer, 
Liebherr is also a supplier of heavy-duty equipment 
to a variety of industries. As part of the family-owned 
holding company, Liebherr-International AG, the 
Liebherr Group is among the world’s largest
supplier of construction machinery – spanning tower 
cranes, mining equipment and aircraft parts – and 
counts a workforce of over 32,000 in more than 100
locations globally. 

The Liebherr story started humbly with founder 
Hans Liebherr, a son of a miller who once dreamt 
of becoming a pastry chef. After Hans’ father died 
in World War I, his mother remarried a builder. Hans’ 
stepfather subsequently influenced him to join the 
trade as an apprentice, a move which would alter the 
course of the young man’s life.

After serving six years in the military in World War II, 
Hans’ career took flight. Resuming his construction 
job after the war, the young man’s imagination was 
sparked when he decided to develop a mobile crane 
to help boost construction efficiency and contribute 
to the reconstruction of his country. 

This cumulated in the debut of the TK 10 Liebherr 
tower crane in 1949, constructed with a small 
team of metalworkers and mechanical fitters. The 
TK 10 proved to be a key product that became the 
platform for Hans’ new business. From this point, he 
continued to innovate. He designed more cranes 
of all types and sizes, as well as excavators, wheel 
loaders, crawler tractors, concrete equipment, 
machine tools, and later, electronics and
aerospace components. 

Vision, drive, imagination and invention – the virtues that define German 
manufacturing titan Liebherr are the same ones found in its state-of-the-art 
kitchen appliances.
Text Alvin Wong

TEuTONiC 
EXCELLENCE

CLOCKWiSE frOm LEfT
» KBgb 3864.

» The Liebherr Group is among the world’s 
largest supplier of construction machinery.

» Old Liebherr advertising.

20
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Along the way, Hans’ penchant for technical 
innovation, aided by a stroke of serendipity, changed 
the way his countrymen used home appliances. 
In 1953, his bank manager asked if he would be 
interested in acquiring a bankrupt refrigerator 
manufacturer. After a visit to the said factory, Hans 
decided that manufacturing refrigerators would be 
a profitable business and decided to build his own 
production plant in 1954. 

The move paid off handsomely. Back then, only 10 
per cent of German households owned an electric 
refrigerator. In no time, Liebherr’s high-quality 
offerings began to gain popularity and trump even 
those of its well-established competitors.

Today, Liebherr ranks as Europe’s largest privately 
owned refrigerator manufacturer – one that ships 
more than 2.1 million appliances every year from 
its global production plants to the moneyed and 
house-proud from around the world. 

CLOCKWiSE frOm TOp
» Proprietary SoftSystem hinges 
ensure gentle closing of the doors.

» Smart functionality and 
contemporary design make 
Liebherr refrigerators essential to 
modern kitchens.

» Liebherr wine cabinets boast 
large storage capacity and 
multi-temperature cabinets with 
independent settings.

» Wine storage is a cinch with 
charcoal filters for optimum air 
quality, and tinted safety glass 
doors to guard against UV rays.

» MagicEye temperature touch-
control system guarantees precise 
climate control.

aficionados are known to seek the company’s quality 
wine cabinets to keep their premium vintages in 
tipple-top condition. Boasting smart functionality, 
contemporary design and attention to detail, 
Liebherr wine storage cabinets are fitted with 
charcoal filters that ensure optimum air quality, and 
even tinted safety glass doors to guard the wines 
against UV rays. 

A top-of the-line option is the sleek, stainless
steel-clad Vinidor cabinet, WTes 4677, which boasts 
large storage capacity and multi-temperature 
cabinets that allow up to three independent settings. 
Equipped with 10 pull-out wooden shelves on
the inside, the Vinidor cabinet can store up to
143 bottles.

Given Liebherr’s manufacturing prowess, it might 
not come as a surprise that its refrigerators and 
wine cabinets are as innovative as they come. What 
remains truly astounding is how the company 
has managed to express its pedigree with such 
intelligence and finesse.

More than just functional items, Liebherr’s 
refrigerators and freezers, which span ubiquitous 
grocery storage solutions to wine coolers and 
humidors, are among the world’s most highly rated 
home appliances.

Case in point is the GlassEdition BioFresh refrigerator 
KBgb 3864, which won the prestigious Plus X 
award for ‘Best Product of 2011’. Counting user- and 
eco- friendliness as among its best attributes, the 
GlassEdition BioFresh features a host of innovations, 
including the BioFresh-Plus system, which allows for 
food to be stored for up to three times longer than 
in traditional refrigerators; the MagicEye temperature 
touch-control system for precise climate control; 
and proprietary SoftSystem hinges to ensure gentle 
closing of the doors.

Liebherr’s advanced refrigeration technologies 
also extend to state-of-the wine coolers. Finicky 
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When it comes to building the ideal family dwelling, the Goi family 
have created a perfect blend of Eastern sensibilities with European 

Classical aesthetics for a home that nurtures and inspires.
photography Albert Tan Text Dionne Ang

WHERE HOmE iS a
CLaSSiC RETREaT

2524
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H
ome is truly a sanctuary with Mrs. Goi’s 
design philosophy, “A home is where 
we retreat from the stresses of work. 
Every room has been designed with 

the family’s relaxation in mind”. When asked which 
room is her favourite, she exclaims, “It’s hard to 
choose… each room has been thought out and 
designed personally”. Her enthusiasm for the classic 
European aesthetic is mirrored in the great efforts 
she has made to choose from source. This means, 
every single piece of furnishing, right down lighting, 
upholstery fabrics and even the marble tiles, were 
hand-picked on her travels to Italy and other parts 
of Europe. The most breath-taking execution of 
Classical design is seen in the stately living room. 
Meant to entertain larger groups of family and 
friends, it is a pleasantly tactile experience with lush 
oriental silk carpets underfoot, offsetting cool marble 
and plush fabrics in calming greys and chartreuse 
tones. The sizeable room is thoughtfully laid out, 
containing a few well-placed cosy corners, complete 
with luxe low chairs and coffee tables that offer 
smaller groups a chance for quiet conversation. 

DESIGN IS IN THE DETAILS

As the saying goes, ‘Rome was not built in a day’, 
this highly personalised abode was a labour of love, 
impossible to be hastily built. Daughter, Judy Goi, 
shares that from acquiring the land on which the 
family home stands, to design, build and actual 
move-in, the entire process took the family almost 
five years. Judy recalls with a fond smile, “Mom and 
Dad are perfectionists about the home”, even a year 

CLOCKWiSE frOm TOp
» A classical retreat for the Goi family.

» Mr. Goi’s Eastern antiques gallery.

» Ms. Judy Goi relaxing in the main hall.

» A grand main hall for entertaining larger groups of 
family and friends.

» Mrs. Goi’s collection of European figurines artfully 
displayed throughout the main hall.

» A quiet poolside for leisurely laps.

after moving in, her parents’ sense of ideal aesthetic 
lead them to dismantle and reinstall various lighting 
features and embellishments that did not satisfy. 
Apart from the interiors, the Gois also collaborated 
personally with their architects in ensuring that the 
structure and the external design of the house was 
in-line with their European Classic ideal. Mrs. Goi 
shares, “My husband lead the exterior design efforts 
and I was in charge of the interior design... Of course 
we made efforts to accommodate each others’ 
personal tastes”! 

BLENDING EAST AND WEST

Despite the Gois’ shared passion for Classical 
European design, Mr. Goi is an avid appreciator of 
Chinese antiques. Successful blending of East-West 
concepts are scattered throughout, the most visually 
arresting example seen in the fresco across the high 
ceiling of the internal entranceway. Commissioned 
to an Italian artist, the landscape depicts distinctly 
tropical flora and bird species, imbibing the 
European-classic home with a sense of its tropical 
physical locality. Several Chinese brush paintings 
sagaciously line the walls on the third floor leading 
to the Goi’s bedroom, these compliment rest of 
the Western aesthetic as the colours and tones of 
both harmonise. The entire basement level has also 
been converted into a space devoted to Mr. Goi’s 
collection of Eastern antiques.

THE HEART OF THE HOME

In between chatting, Mrs. Goi periodically dashes 
off to the kitchen to check on the progress of a 
number of dishes bubbling away on the stove. Her 
grandchildren are expected at noon for lunch. Mrs. 
Goi’s culinary skills are almost legendary with family 
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CLOCKWiSE frOm TOp
» A cozy family area off the dry kitchen.

» The dry kitchen fitted with Poggenpohl 
displays and storage.

» The wet kitchen’s main visual attraction 
is the Sub-Zero refrigerator and its 
superior storage.

split the wet kitchen, dry kitchen and functional 
storage into three entirely separate spaces. Mrs. 
Goi realised that this wasn’t ideal as it would prove 
cumbersome moving between these areas. And
so, the entire three sections were combined into
one seamless flow, with Poggenpohl systems 
installed to help demarcate and organise the space. 
The wet kitchen, which sees heavier cooking, 
is closest to the outdoors, with tall windows 
ensuring good natural light and ventilation. It then 
transitions into the dry kitchen with a sitting area. 
Here, lots of baking is done, usually by Judy, who 
finds it therapeutic. Mrs. Goi’s collection of crystal 
stemware and figurines are displayed whilst cooking 
apparatus are neatly stored in the cherry-wood finish 
Poggenpohl systems. 

Mrs. Goi’s passion for cooking stems from her 
belief that food is a form of nurture. As Judy notes, 

and friends. She modestly reveals that the on-going 
cooking is not only for the grandchildrens’ lunch,
but also for her 21-year old niece’s birthday party.
The young lady absolutely insisted that she
preferred Mrs. Goi’s cooking to any possible catering. 
A Sub-Zero refrigeration unit, with its generous 
capacity is brimming with neatly stored ingredients, 
a testament to the sought after culinary skills of
Mrs. Goi.

Now, when a talented cook is in residence, the 
design of the kitchen demands high functionality. 
Lim Ai Cheng, designer overseeing the installation 
of the Gois’ Poggenpohl kitchen system, observes, 
“Mrs. Goi has a strong sense of use-flow and layout 
for her kitchen. I was able to spend time with her in 
her previous kitchen, observing how she worked in it 
and the kind of space and storage requirements she 
had”. The architects’ initial blue prints for the kitchen 

The wet kitchen, which sees heavier cooking, 
is closest to the outdoors, with tall windows 
ensuring good natural light and ventilation. 
It then transitions into the dry kitchen with a 
sitting area. 

“Mum discourages eating out as it usually proves 
to be rather unhealthy”. Given a choice between a 
nourishing meal prepared by Mum and ‘outside food’, 
the choice is clear, with members of the Goi family 
returning home to share their mealtimes.
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A roomy and well-organised kitchen prepares Alice Yeo 
for the welcome chance to dazzle family and friends 

with impromptu dinners.
photography Albert Tan Text Victor Chen

a WELL-EQuippEd 
KiTCHEN
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i
t’s far easier to imagine Alice Yeo behind an 
executive’s desk or at the head of a conference 
table than a kitchen hob or a buffet spread, 
but she will be the first to tell you that she is 

comfortable in either position. After all the seasoned 
oil and petroleum trader is also a keen hostess and 
a budding gourmet who dreams of treating friends 
and family to a six-course French dinner someday. 

“I love food,” Alice admits readily. Her kitchen, is
proof that she’s ready to whip up anything from 
intimate meals to more special spreads. “It’s 
important for me to have a good kitchen set-up, 
but keen as I may be, my busy schedule keeps me 
away from it.” That didn’t stop her from stocking up 
her kitchen with high-grade appliances. Alice has 
installed the V-ZUG combi steam XSL, a couple of 
gas hobs with two burners and another one for wok, 
an induction hob with two zones, as well as a fully 
integrated hood. 

Like most young Asian women, Alice learned the 
rudiments of cooking from her mother. The latter’s 
expertise and discipline rubbed off on her that she 
can now try her version of dishes that she recalls 

her mother preparing. “Asian cuisine is my default 
speciality because that is what I learned from my 
Mum who is quite an accomplished cook,” she 
admits with a mixture of pride and fondness.

Cooking is also a stress reliever from work, one that 
gives her satisfaction especially when she invites 
friends over for a meal. “When they are satisfied, I am 
satisfied. Right now I do not get the chance to cook 
for them a lot, but when I do, I treat them to an Asian 
spread,” she says. “I can easily prepare dinner for four 
to six friends,” she adds.

Alice reveals the secret behind her memorable 
home-cooked dinners. “I can’t imagine doing without 
my steamer, my wine fridge and, most definitely, my 
dishwasher. If I don’t have a helper, at least I must 
have the dishwasher,” she laughs. Culled from the 
V-ZUG range available exclusively at Kitchen Culture, 
Alice’s cookware and appliances are also found in 
professional kitchens. 

“My steamer is a great help when I whip up my 
favourite fish dish – I like them in different ways and 
the steamer is a great tool to make that happen. 

CLOCKWiSE frOm TOp
» Control and style are expressed in pristine 
modular couch facing a Noguchi centre 
table and entertainment unit.

» The sleek doors of a cabinet turn into a 
feature wall in a sparsely decorated room.

» A minimalist tap mechanism 
counterbalances the extravagant lighting 
serves as a task light in the kitchen.

Let’s not forget that it has magical buttons so that 
with just a push, the steamer automatically cooks my 
dishes according to Kitchen Culture recipes.” 

V-ZUG has compiled a recipe book featuring dishes 
by well-known, professional chefs as well as test 
kitchens. The book, a gift to all V-ZUG customers, has 
a selection of easy, moderate and elaborate recipes 
that are cooked to perfection in V-ZUG appliances. 
It guides users through the intricacies of the 
appliances by encouraging them to cook. 

“My V-ZUG combi steam and induction hob is more 
of a necessity rather than a sign of my proficiency,” 
Alice explains. They do look sophisticated, but they 
are there to help her prepare anything from quick 
to elaborate meals. “As you know, my time does 
not allow me to indulge too long or too much in 
my kitchen, and these appliances are a great tool 
to realise my love for cooking more efficiently. My 
sink mixer from KWC Inox is one such example.” The 
model has built-in LED that automatically lights up 
when the mixer is in use and supplies adequate 
illumination for the task. The light also turns what is a 
commonplace amenity into a beautiful object.
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CLOCKWiSE frOm TOp
» The V-ZUG combi steam XSL is a sturdy 
appliance even in a home kitchen.

» With two independently controlled zones, 
the Liebherr wine compartment has the 
right temperature for any wine variety.

Alice’s kitchen is a work in progress. “I want to have 
more appliances and stuff in it to allow me to perfect 
more meals without the hassle,” she confesses. 
She had a hand in its design but she also gave her 
designers ample room for their own creative input. 
For example, she picked the Victoria island hood 
from Elica, a sleek unit whose control piece is a stick, 
which blends with the rest of her kitchen furnishing. 

“There were some constraints in space that affected 
the layout but what you see here is essentially what 
I had wanted from the start. We made sure that the 
space is maximised, and that there’s ample storage. 
But when it came to appliances, that was all me. I 

picked them according to how I want to work in 
the kitchen and the kind of dishes I imagine myself 
sharing with my friends and family.” 

Alice’s Liebherr side-by-side refrigerator and freezer 
keep food fresh at the right temperature with a 
precision control that allows individual temperature 
settings for the two compartments. This ensures 
that whatever is kept in her freezer remains frozen 
no matter what her refrigerator settings may be, and 
vice versa. The Liebherr SBSes 7155 Side-by-Side 
model features five different temperature zones. 
It has a NoFrost freezer with automatic IceMaker, 
and ample storage that can accommodate a 
variety of stocks – all in the right temperature. The 
BioFresh compartment helps fruit, vegetables, 
meat and fish stay fresh up thrice longer than in 
ordinary refrigeration compartment. The unit’s wine 
compartment, meanwhile, has two independently 
controlled zones that range from +5 ˚C to +20˚C, 
ensuring that its contents benefit from specific 
temperature zones.

Alice has only been using her V-ZUG appliances for 
about eight months but she does feel like she has 
been using them for much longer. “They’re so easy
to handle that I feel comfortable using them.” The 
secret of course is ergonomics that is integral to
their design.

With a kitchen equipped with such appliances 
and implements, Alice can indulge her passion for 
cooking whenever the urge strikes.



3736

QUINTESSENCE

pERfECTiON, 
pRECiSiON & 
QuaLiTy – Hallmarks 
of a Swiss innovator
The promise of premium Swiss manufacturing and innovation are prized in products 
that we choose. For decades, V-ZUG AG, established in 1913, has taken this Swiss 
legacy to a whole new level, with its cutting edge range products built with signature 
beauty and unrivalled intelligence. 
Text Dionne Ang 

f
or Dr. Jűrg Werner, Managing Director and 
CEO at V-ZUG AG, the kitchen as a space 
has evolved into an integrated living area 
for hosting, cooking and dining, “No wonder 

the kitchen become an expression of our personal 
lifestyle. As with our choice in clothing, cars and 
watches, it expresses our attitude towards life”. 
Sharing his core philosophy on what it means to
be a Swiss manufacturer, “Ours is a quest for 
perfection, precision and quality. These values are 
implanted deeply in the Swiss culture, along with
our will to succeed and to innovate”. With a staff 
strength of over a thousand, V-ZUG delivers on this 
vision with key segments of the company such as 
R&D, Manufacturing, Marketing and other
supporting services all concentrated in their Zug
headquarters. The benefit of which is that strategic 
decision processes are streamlined and
effectively implemented.

This has made V-ZUG an award-winning market 
leader in Switzerland. This is no mean feat, given 
Switzerland’s reputation as a premium market 
demanding quality, design and cutting-edge 
technology. In 2011, V-ZUG was awarded as the 
“Most Trusted Brand” in Switzerland. To Dr. Werner 

And if removing the margin of human error in a 
cooking experience is not enough, V-ZUG’s laundry 
equipment eliminated the need for ironing! Product 
intelligence doesn’t stop there, with superior 
functionality showcased in the Vibration Absorbing 
System (VAS) that actively balances out each load of 
garments. Dryers also come with heat-pumps that 
cut power usage in half. And these are only a few
of the many innovations V-ZUG has brought to
the market. 

Achieving a fine balance of design and technology 
would be challenging for any leader. Dr. Werner 
shares some insights, “Have you ever experienced a 
product that you liked, but it was redesigned – and 
not for the better – by the manufacturer in order to 
reduce cost? At V-ZUG we strive to do better than 
that. Firstly, we always start by understanding the real 
needs of our customers. Then, we make intelligent 
use of materials within lean and efficient operations 
to deliver that. When it comes to production 
machinery and product features, we believe in 
investments on leading-edge technology”. 

Dr. Werner’s understanding of the V-ZUG consumer is 
clear, as he challenges himself and the team to build 
products that they themselves will be passionate 
about using, “Men love technology and technology 
makes cooking a lot easier and safer. I think hardly 
any other household activity demands more ideas 
and creativity than cooking. So personally, one of 
my most used equipments is the Combi-Steam SL 
because I am able to literally delegate more routine 
tasks to the machine. That leaves the creative chef 
more time to come up with new dishes. V-ZUG offers 
us the most precious commodity and greatest luxury 
in our fast-paced world – time”.

Being the market leader, V-ZUG also aims to be 
at the forefront of ecological consciousness. The 
company constantly works to reduce the ecological 
footprint that goes into making their products. The 
new logistic centre that ZUGgate recently built, it 
is a landmark in sustainability, having incorporated 
solar cells in the facade and recycling motion-energy 
in its massive shelf handling systems. Collaborations 
with a leading Swiss university on futuristic energy 
concepts for their plants are also in place.

The appeal of V-ZUG is wide ranging, both men and 
women, young and old, professionals and amateurs 
have found a product that is now an integral part 
of their daily lives. As Dr. Werner observes, “Even 
a single customer has different needs depending 
on circumstances. One day you may need a quick 
but still healthy meal and the next day, you may 
be enjoying professional cooking with friends. Our 
appliances must offer a wide range of possibilities 
and an unprecedented flexibility”.

and his team, this award is an inspiration to fulfil on 
a daily basis, their promise of highest quality, leading 
technology, best performance, and top design. 
Throughout the comprehensive ensemble of kitchen 
and home appliances, an unmistakable aesthetic 
is evident in all designs – clean lines embodying a 
modern chic, attracting everyone to take a closer 
look. Dr. Werner puts it in a nutshell, “It is attraction 
at first glance and love at second sight. Nothing in 
our design is loud. It’s not our policy to show off 
with lights and gadgetry. The intelligence of our 
appliances are refined”. 

An example of this understated intelligence is seen 
in the unique Combi-Steam XSL. “We respect that 
Asian cooking is an art and V-ZUG’s aim is to help 
perfect that art. Both amateurs and even professional 
chefs will find it an amazing appliance that makes 
dreams come true”. The Combi-Steam XSL takes 
multi-functional ovens and steamers to the next 
level in kitchen technology. Equipped with state 
of the art sensors, the patented BakeOmatic and 
GourmetSteam functions totally eliminate the need 
for manual inputs of cooking time, temperature and 
operating mode selections as the sensors recognize 
the type of food that is being cooked. 
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The art
and Science
of design
Lifelong passion in a career is rare. Call it a skill or 
simply inspiration, this elusive quality is something
to be admired. In the case of Mr. Alvin Khaw, 
architect and founder of the firm AKDA Architects, 
a passion for design is the lifeblood of his firm and 
their buildings.
photos AKDA Architects Text Dionne Ang 

m
r. Alvin Khaw, founded AKDA Architects 
in January 2003. When asked how 
AKDA started up, his answer was 
simply, “Believe it or not, AKDA was 

started when a developer asked, ‘why not set up 
your own firm’?” If that statement was represented 
as a design, it would be an understated, modernist 
design, high on functionality. The art and the science 
that goes into the creation of a new architecture firm 
are excellence in form, combined with the ability to 
positively impact the users. 

DUTy OF CARE

And that is what Mr. Khaw has been delivering 
in his career as an architect. Being one of the 
first batch of foreign architects commissioned 
with projects in China, Mr. Khaw’s design of the 
renowned, Shuang Shui Wan development in 
ZhuHai, is a testament to impactful architecture’s 
ability to shape a landscape and even an entire 
town or city. Breaking the traditional approach of 
creating physical segmentation barriers, his design 
for a plot set atop a hill overlooking the sea with a 
view to Macau, redefined how new residential and 

commercial zonings were created in China. Passion 
never compromises on quality and Mr. Khaw stresses 
that in every single project, especially overseas, he 
strives for what he calls a “Duty of Care”. This is the 
architect’s commitment to the client and also the 
society whom the building serves. To Mr. Khaw this 
translates not only as a requirement for excellence 
in the personal and professional capacity, but as an 
indicator of the Singapore “brand”. No doubt, these 
qualities prompted the developers’ request for him 
to start AKDA. Since its inception, the firm has gone 
on to design and build a large array of private and 
public buildings from luxury hotels to hospitals to 
premium dwellings throughout Singapore and Asia’s 
largest emerging markets.

CLOCKWiSE frOm TOp
» The iconic Shuang Shui Wan, in Zhu Hai, China.

» Mr. Alvin Khaw, Architect and founder of AKDA 
Architects at a launch of one of his projects.

“ADOPT AND ADAPT…”

“As Asians, we are flexible and adaptable, that’s 
what I experienced as a young student in Canada 
and then in London”. To Mr. Khaw, this quality of 
resilience is something that has shaped his approach 
to architecture. Having trained and practiced in 
London, Mr. Khaw returned to Singapore as a young 
architect brimming with ideas to “adopt and adapt”, 
by merging “what works” in Western architectural 
concepts with the conservation of Eastern cultural 
elements. Another benefit of having trained in 
London is that Mr. Khaw is one of the few
Singapore-based architects qualified as an 
environmental engineer, which is why AKDA’ s 
specialisation is in “green” buildings. This goes 

beyond design that optimises energy usage. It is 
about the science of energy efficiency to the source - 
choosing most energy efficient material, where even 
the smallest component used is manufactured in the 
most environmentally efficient method.

“DESIGN ONLy HAS A STARTING 
POINT…”

Right up to the setting up of AKDA, Mr. Khaw 
excelled and pushed his creativity with a single firm, 
where he was mentored by Dr. Liu Thai Kher and 
assigned his first project in China. His philosophy as 
an architect reflects this loyalty and patience, “The 
process of creating a building takes at least three 
to four years. If an architect leaves a firm before the 

entire process is completed, then it is difficult to 
see it through and achieve the real experience and 
satisfaction of having actually designed and built 
a building”. This is why his approach to mentoring 
AKDA employees is to encourage them to see their 
designs through to the very end – when the building 
is built and used. Mr Khaw says to them, “Design only 
has a starting point. There is never an ending, as we 
always want to make it better. Design only stops 
when the designer says, ‘stop’”.

The art and the 
science that goes into 
the creation of a new 
architecture firm are 
excellence in form 
combined with the 
ability to positively 
impact the users.

Location Tisettanta Lounge at Hotel Fort Canning World
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“W
e aim to provide the best value 
for money by offering consumers 
products of excellent design, 
ease of use and durability,” Roman 

Schaefer, General Manager of Liebherr-Singapore Pte 
Ltd, says confidently. The German brand, renowned 
for its wide array of freezers, refrigerators and wine 
cabinets, is positioned in the PremiumPlus market 
segment. “We also offer an all-round carefree 
package to our customers through our valuable 
strategic partners,” he adds.

Liebherr appliances are available in a wide array of 
models that suit virtually every client’s specification. 
Whether they are designed for domestic or 
commercial use, Liebherr appliances are supported 
by excellent engineering. As a family-owned 
company that grew into an international brand since 
it started operations in 1949, Liebherr ensures that 
it supports long-term goals and strategies, Schaefer 
says. “We think global and act local; we express this in 
various ways, among them by developing top quality 
and cutting-edge design appliances. We also take 
innovation seriously, but we align these innovations 

Roman Schaefer talks about the blueprint beneath the 
continued success of the leading refrigeration brand.
photography Albert Tan Text Li Haohan

Why Liebherr 
is the Leader

with environmentally-friendly and energy-efficient 
technologies,” he adds. 

With over 10,000 appliances rolling off the company’s 
various plants everyday, Liebherr has earned 
its position as a market leader. But it is not only 
production capacity that places it at the forefront of 
the industry: it is also renowned for its product design 
and innovation. In 2009, three Liebherr appliances 
were handed individual red dot design awards in the 
product design category. The red dot design award is 
a prestigious competition where experts who demand 
the highest standards of creativity, product innovation 
and quality comprise the jury. In the previous year, a 
Liebherr wine cabinet took home the prize. 

Similarly, the prestigious iF International Forum
Design Awards and Plux X Awards have also 
recognised design innovations in a selection of 
Liebherr appliances.

“I would like people to think of three things at the 
mention of the Liebherr brand: quality, design 
and innovation. These are what we stand for as 
an appliance manufacturer; those are our core 
competencies,” Schaefer stresses. “Through our 
distributor, Kitchen Culture Holdings Ltd., we offer 
refrigerators, freezers and a wide range of wine 
cabinets in both freestanding and integrated
solutions. We also have built-in fridge-freezer 
combinations and side-by-side models that are 
actually large capacity food storage centres, as 
well as multi-temperature wine cabinets,” Schaefer 
says. “Liebherr is also known for its range of highly-
specialised models such as cigar humidors.

Singapore is a unique market in Asia, observes 
Schaefer. “Its scale is comparably smaller and 

market players face strong competition.” But with 
sustained demand for high-end residential projects, 
there remains space for brands to secure projects 
and strengthen its presence, Schaefer explains. 
Meanwhile, Singapore’s high standard of living 
translates to high customer expectations in terms of 
product quality and customer care – two areas where 
Liebherr has proven leadership. “It’s crucial to provide 
customised solutions from one source – professional 
consulting, innovative planning, high-end products 
and last but not least, a reliable after sales service,” 
Schaefer clarifies, “and we are ready to provide these.

“Singapore customers favour luxurious and high-
value European brands, and Liebherr is known as
the best in class among cooling and freezing 
solutions,” Schaefer enthuses. The brand’s timeless 
European design is unique compared with Asian
or American appliances and complements a number 
of design specifications. “We are in outstanding 
showrooms that highlight our models in
appropriate environments.”

Currently, about 85 per cent of Liebherr appliances 
go to the domestic market while the remainder 
is absorbed by the commercial market. However, 
Liebherr invests not only in household appliances but 
in several commercial and specialised sectors from 
scientific and laboratory to beverage and ice cream 
industry as well as hotel and catering businesses. With 
keen anticipation of future growth, Liebherr is sure to 
remain a leader in the years to come.

“I would like 
people to think 
of three things at 
the mention of the 
Liebherr brand: 
quality, design and 
innovation. These 
are what we stand 
for as an appliance 
manufacturer; 
those are our core 
competencies.”

CLOCKWiSE frOm bOTTOm LEfT
» The integrated range for wine connoisseurs.

» The modern outlook of Liebherr showroom in 
Singapore provides clue to the sleek, contemporary 
designs of the brand’s products.
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f
ounded on the classic yet brimming with 
innovation is a facile way to describe the 
cuisine of Chef Philippe Rochat: facile because 
it possibly skirts the complex elements that 

has defined it for years. Yet the two qualities – classic 
Mediterranean cuisine with Italian influences and 
innovative touches that underlie the desire to work 
with the best that each season offers – are indeed its 
true hallmarks. 

When he agreed to cook five extravagant dinners 
for Audemars Piguet guests during the F1 races 
in Singapore, Chef Philippe armed himself with 
seasonal staples: Atlantic crabs, sea urchins, white 
truffles, scallops from Scotland and lobsters from 
Brittany, kumquats and passion fruits. He fortified 
these with caviar, foie gras, Swiss cheeses and a 
selection of wines, just as die-hards would expect 
from the three-Michelin-starred restaurant that bears 
his name. He also intensified the qualities of these 
main ingredients with yuzu lemon, ginger roots, Thai 
spices and Madras curry.

That he agreed to leave his kitchen in Crissier, a 
suburb of Lausanne, is a miracle in itself. He has
done it only once before, to cook dinner in New 
York City in 2007, and for which he closed down his 
restaurant for the duration of his trip. “A chef can only 
be good in one place; he cannot deliver the same 
quality of food and service in two different places,” 
Chef Philippe says through an interpreter. Luckily, 
Oliviero Bottinelli, managing director of Audemars 
Piguet Asia, had been persuading him to take the trip 
for nearly a year and that his kitchen was undergoing 
full renovation. 

For the trip, Chef Philippe assembled 21 cooks and 
service staff, packed six V-ZUG ovens and other 
kitchen implements, pored over reports of his chef 
whom he dispatched twice to Singapore prior to 
the trip to determine what would work best. With 
provisions, personnel and expectations thus secured, 
he declared himself ready.

“I brought six V-ZUG ovens on this trip. Last year, 
I became an ambassador of the brand,” says Chef 
Philippe who has also been using the brand at home. 
“It is a reliable, quality Swiss brand, modern and right 
at the cutting edge. I’m delighted to be able to use 
the V-ZUG steamer at work as well now, and I can 
only recommend it to other people.

“At home you use an oven maybe a couple of hours 
every day, but in a restaurant kitchen, I use it from 
eight in the morning until midnight. You put it 
through tremendous test.” 

The V-ZUG steamer meets Chef Philippe’s current 
needs and provides him with an enormous lot in 
terms of speed and efficiency. “We really use it every 
single day – for cakes, fish, vegetables, to roast or to 
steam. It’s multifunctional, easy to operate, simple to 
use and quickly reaches its operating temperature 
– which is particularly important. It offers truly 
amazing precision. It’s just as suitable for home use 
as professional use.”

Chef Philippe’s culinary superstardom would seem 
predestined: he started cooking at the age of nine, 
helping out his Italian mother around their kitchen in 
Vallee du Joux, and learning the importance of 

Chef Philippe Rochat celebrates what nature provides 
each season in his signature culinary style.
photography Richard Koh Text Victor Chen

Nature’s Own 
Supremacy

QUINTESSENCE
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quality even in the humble produce that his family 
could afford. “We had meat only once a week, mostly 
on Sundays, but we ate a lot of vegetables and fish.” 

At 12, his budding skills were put to the test as he 
was assigned to the kitchen of the bistro that his 
father had acquired. “It was a small place in the 
village where people got drunk. I didn’t relish it but 
it was there that I became aware how much I liked 
working in the kitchen,” he recalls. By the time he 
turned 15, young Philippe set off to Fribourg for an 
apprenticeship at a small restaurant in Romont. He 
followed it up with stints at two top-rated hotels in 
Zurich. In those days, “the serious kitchens were in 
the big luxury hotels,” he says. 

Haute cuisine was not a national obsession in 
Switzerland until the 1970s when almost overnight 
people were tossing around names such as Paul 
Bocuse, Pierre Troisgros and the new culinary 
philosophy. Against this background, Chef Philippe’s 
passion grew. It particularly was ignited upon 
hearing that Fredy Girardet had started some sort 
of culinary revolution in Switzerland. He went to 
eat at Girardet’s to understand what the buzz was 
about and immediately asked for a job in his kitchen. 
It took a while but in the summer of 1980, Chef 
Philippe signed on with Girardet. Nine years later, 
he rose to become Girardet’s second-in-command. 
Finally, he bought the restaurant from his mentor in 
December 1996.

Recognition of the establishment came in 
succession: three stars from Guide Michelin, 19 out 
of 20 points from Guide GaultMillau, five red flowers 
from Guide Plaisirs which also named Philippe 
Rochat the best restaurant of Switzerland. Chef 
Philippe himself was named Chevalier dans l’Ordre 
National du Merite Agricole and Chevalier dans 
l’Ordre National du Merite by France; he also picked 
up the Gold Medal from Ville de Lausanne and Five 
Star Diamond Award from the American Academy of 

Hospitality Sciences, which named him among the 
World’s Best Chefs in 2001 and 2003.

“The awards are the result of hard work,” Chef 
Philippe declares, “it was never the objective. We 
wanted to make people happy with excellent food 
and service.” Success did not spoil the establishment 
either. “A good restaurant is never done. You work 
hard everyday because you have new patrons 
everyday. And the following day you start again. I’m 
always asking what else we can do to be better.”

Twelve years ago, as molecular cuisine was gaining 
momentum, Chef Philippe did feel he was losing 
ground. “Everybody was talking about molecular 
gastronomy. I went up to El Bulli to find out what 
it was about. I was having a 34-course meal but I 
had to stop at the 21st. I couldn’t go on. It’s not a 
critique – it’s just not me.” He realised then that he 
had nothing to fear, that molecular gastronomy was 
a passing trend, and it was something he was not 
interested in. “It is an adventure, a curiosity. You
have to try it but you can’t have it for sustenance 
every week.”

“I sum up my style in three words: tradition, 
innovation and excellence. I respect nature and 
what it gives us. Each season has a different offering: 
asparagus in spring, game meats in the fall when the 
hunting season is on. And they are the best in their 
prime.” With produce artificially grown in hothouses, 
seasons seem to have overlapped, but Chef Philippe 
is not impressed by this so-called development. 
“Jamais,” he exclaims emphatically. “I will never use 
such produce. I will never cook something that is out 
of season even if they are available.”

One of the reasons why native cuisines are starting 
to lose their importance as part of national identity 
and patrimony is chefs playing to their patrons’ 
wiles and wishes by offering what is not in season 
and adjusting recipes to suit their palates. “We must 

respect nature and work with what is it ready to 
give us.” Chef Philippe will never serve endangered 
species of plants or animals knowing it will never 
justify his cause. “I learned that from my mentor, Mr. 
Girardet. We’ve been advocating that long before it 
became fashionable.”

With a loyal following content to feast on whatever 
the Master has created, Chef Philippe has effectively 
put his name behind his cause. “They are coming 
back. The people are looking and asking for what 
is healthy and good and natural. And they are 
all related.” After 16 years in the lead of his three 
Michelin Star Restaurant, Chef Philippe will be 
handing over his restaurant to his second-in-
command Benoit Violier on 1st April 2012. Just 
as Chef Fredy handed him the mantle to his 
establishment, speculation about changes are rife. 
Only one thing is certain at this point: it will remain 
the place where nature’s good bounty will never go 
out of style.

“At home you use an 
oven maybe a couple
of hours every day,
but in a restaurant 
kitchen, I use it from 
eight in the morning 
until midnight. You
put it through 
tremendous test.” 



On July 22nd this year, a special group of friends and associates raised their glasses 
to celebrate Kitchen Culture’s 20 successful years in business and its first day 
of trading after a successful IPO. The leading, home-grown premium kitchen 

solutions provider had received strong support from investors for its IPO, with all 17 million new 
shares successfully placed out at 30 cents each.

Guests at the dinner held at the Grand Ballroom of Capella Singapore included luminaries in 
the business, social and diplomatic circles. The real estate industry was expectedly well 

represented as developers, architects and designers mingled with other guests. Mr. Lim 
Wee Li, executive chairman and CEO of Kitchen Culture, welcomed everyone to the 

celebration where Swiss Ambassador H.E. Jörg Al. Reding was guest-of-honour.

The celebration, if anything, signified the confidence of the business community 
and the real estate industry in Kitchen Culture Holdings Ltd. The growth of the 

business over two decades has been guided by astute business decisions, 
focus on a specific market, and well-directed branding efforts.

 
NurturiNg AN ExclusivE MArkEt 

As mega-yachts pull out of their backyard berths in 
multimillion-dollar homes in Sentosa Cove, it becomes 

clear to anyone within viewing distance that Singapore 
is no ordinary city. Designer homes line up the 

shores; beyond them, signs of flourishing trade 
and industries, including one of the world’s 

busiest ports, point to a robust economy.

Sentosa Cove is not the lone enclave 
of the super-rich in Singapore. 

Other such pockets of affluence 
thrive throughout the city 

state. The 2011 Savills’ 
World Cities Review 

billed Singapore as 
the City with the 

Kitchen Culture launched a successful 
IPO on the back of rewards earned from 

its unstinting vision, brand focus, business 
processes and cultivated brand.

Text Li Haohan

shAriNg vAluEs
lEArNEd through

thE yEArs

 “We truly understand that only by 
building a brand synonymous with 

high quality and reliability, and with 
an excellent track record in brand 

management, can we survive in this 
highly competitive industry.”

  -   Lim Wee Li,
Executive Chairman and CEO of Kitchen Culture

4746



World’s Highest Concentration of Millionaires (16 per cent of the population with 
$1million plus), a distinction that nudges it alongside Hong Kong, London and 
Tokyo where the worldwide market in residential real estate has been most active 
over the past five years.

Almost all luxury brands have established flagship stores in Singapore’s swanky 
malls; those that haven’t are already scouting for ideal locations which are being 
developed and re-developed with amazing speed. Among these are apparel and 
accessories brands, motoring and automotive marques, home development and 
home improvement labels. The brands turn Singapore into a unique shopping 
environment where solutions are available for any imaginable need.

With Singapore as its primary market, Kitchen Culture Holdings Ltd. looks set for 
continued profitability. 

FroM trAdE to trAdE MArk
As much as it is a market leader today, Kitchen Culture is a carefully nurtured brand. 
In 1991, the company secured a contract to supply kitchen appliances for Four 
Seasons Park, a luxury residential project on Cuscaden Walk. Recognising a unique 
opportunity, it went on to secure agency rights to distribute premium imported 
kitchen systems and kitchen appliances under KHL Marketing Asia-Pacific Pte Ltd, 
the principal subsidiary of Kitchen Culture Holdings Ltd.

Throughout the decade, KHL Marketing Asia-Pacific Pte Ltd forged business ties 
with leading property developers in Singapore and the region and building on its 
credibility and professionalism paving the way for its participation in high profile 
projects including Coral Island and Paradise Island at Sentosa Cove by Ho Bee 
(Sentosa) Pte Ltd, Hillcrest Villa and Waterfall Gardens by MCL Land Limited, The 
Orchard Residences atop ION Orchard by CapitaLand Limited and Sun Hung Kai 
Properties Limited, and The Ritz-Carlton Residences, Singapore by KOP Properties 
Pte Ltd.

On the retail front, Kitchen Culture grew with a series of showrooms starting with 
a space at Ngee Ann City in 1993, Park Mall in 1997, Stamford Court in 2002, and 

finally establishing its flagship retail showroom on Leng Kee Road in 2004. Each 
time, the company demonstrated its ability to manoeuvre the growing business 
and respond to a changing business climate. Beyond the Singapore border, 
Kitchen Culture Malaysia was established in Kuala Lumpur in 2000 with a retail 
showroom in City Square Complex. Four years later, the retail operation relocated 
to the upmarket Bangsaria in the Bangsar area with a sizeable showroom.

Kitchen Culture was first registered as a sole proprietorship in 1997. In 2003 Kitchen 
Culture Pte Ltd was incorporated as a fully owned subsidiary of KHL Marketing 
Asia-Pacific Pte Ltd. In the same year, Kitchen Culture was registered as a trademark.

thE yEArs oF growth ANd rEcogNitioN 
The year 2003 was a turning point for Kitchen Culture as a business venture 
and trade mark. Buoyed by the burgeoning growth of the Singapore economy,
Kitchen Culture underwent a series of business expansions. To the single brand 
of premium kitchen appliances in its portfolio, two more were added: US brands
Sub-Zero and Wolf. Next came Häcker, a kitchen systems brand from Germany. 
And in 2004, distribution rights were secured for two other German brands – 
Poggenpohl and Liebherr.

The way the company communicated itself to customers and the manner it 
conducted its business internally were also upgraded. Its current flagship retail 
showroom earned for it the Best Retail Concept of the Year Award from the 
Singapore Retail Association in 2004. Meanwhile, its quality management systems 
were recognised with an ISO 9001:2000 certificate.

Kitchen Culture Singapore continued its foray into the upper reaches of the market 
with the launch of Haus, a German concept furniture store at Palais Renaissance 
in 2007 – the same year that it was awarded the Singapore Prestige Brand Award 
among Promising Brands. Other awards followed in succession. In 2008, it placed 
12th in the Enterprise 50 Award, which is handed to high performing small and 
medium industries. In 2009, its quality management systems merited the ISO 
9001: 2008, and in 2010, the Singapore Tourism Authority handed it the Singapore 
Service Star for its quality service.
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Celebration dinner at Capella Singapore

Kim Hup Lee Ceramic Tiles Pte Ltd

KHL Corporate head office

Kitchen Culture flagship retail showroom

5  gorgeous ladies

Taiwanese songstress Dai Ai Ling & emcee Wong Li Lin Mr. Lim Wee Li & H.E. Jörg AL. Reding , Guest-of-Honour



cultivAtiNg A BusiNEss ProPositioN
Kitchen Culture knew its mission from day one: cater to the high-end market 
under the brand it developed by selling and distributing a wide range of imported 
kitchen systems, kitchen appliances, wardrobe systems, household furniture and 
accessories from Europe and the US. It has never strayed from its mission, keeping 
-its offering to premium brands as well as the high-end market that it has nurtured 
through the years. It has also invested well in branding and marketing to earn a 
spot in the minds of its customers from the trade to the end-users.

More importantly, Kitchen Culture has been running on astute business decisions 
that allow it to maximise market dominance while minimising risk exposure. Firstly, 
the company does not manufacture the products it sells, allowing it to control 
fixed overheads and eliminate raw material and production costs. With the current 
market volatility and currency fluctuations, exposure to these risks are inherent to 
manufacturers.

Secondly, by focusing on high-profile brands, it is able to dominate the
high-end market which has proven better resiliency in the face of downturns. 

And with sustained demand for luxury homes in Singapore – fuelled as it is by 
population growth and interest in property investments – the sector is set to see 
further growth.

As Kitchen Culture has secured exclusive rights to sell premium brands, it has the 
flexibility to penetrate niche markets, expand its portfolio and create services that 
cater to specific lifestyles. Long-term and exclusive arrangements with suppliers 
ensure that it has exclusive and sole distribution capabilities in the long term.

Singapore continues to be the primary destination for investment and expansion 
of multinational companies. With it will come sustained level of development in 
all aspects of cosmopolitan life. One of these will be demand for luxury homes 
to house billionaire investors, local high-net-worth individuals and high level 
executives. This in turn looks set to sustain Kitchen Culture’s market leadership in 
the years to come.
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QUINTESSENCE

a
mid a cityscape silhouetted by towers 
of glass and concrete, it takes a special 
building to truly stand out; a sparkling 
crown jewel that outshines its peers 

in a modern city replete with constantly evolving 
architecture. Now, imagine calling such a
place home.

Such splendour awaits residents of The Lumos, a 
new freehold condominium that is set to light up the 
Singaporean luxury home market with its brilliant 
merging of art and architecture. Distinguished by 
its crystalline shape, the building’s unique design is 
inspired by a chandelier; a multi-facetted wonder 
designed to reflect sunlight during the day and 
sparkle in the night sky when lit after dark. Its name 
is most appropriate, as Lumos is taken from the Latin 
word for “illuminate”. 

Set atop Leonie Hill, The Lumos sits on choice District 
9 location. At its doorstep is Singapore’s iconic 
shopping belt, Orchard Road. Premier shopping 
destinations like ION Orchard, Ngee Ann City and 
Wisma Atria, and educational institutions like the 
Overseas Family School, ISS International School, 
and ERC Institute are within walking distance, as 
is Orchard MRT station. The heart of the country’s 
financial district and the majestic Marina Bay area are 
a 15-minute drive away.

The building itself comprises a pair of 35-floor 
towers with a central zone of jewel-like pods and sky 
gardens connecting the two. The towers house 53 
exclusive residential units that range from 700-sq ft 
one-bedroom apartments, to 5963-sq ft penthouses. 

Step inside The Lumos, a luxurious 
abode that illuminates both the
night sky and upscale urban living
Text Alvin Wong

uRBaN 
JEWEL

CLOCKWiSE frOm LEfT
» The Lumos’ design is inspired by a chandelier, 
which reflects sunlight during the day and 
sparkles when lit after dark.

» The building comprises two 35-floor towers 
connected by jewel-like pods and sky gardens. 

Artist’s Impression

Artist’s Impression
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CLOCKWiSE frOm TOp LEfT
» The contemporary kitchens feature quality designer 
fittings and state-of-the-art equipment that score high for 
both looks and performance.

» Outdoor facilities include a two-tiered, cascading 
swimming pool with hydro massage chairs. 

» The bathroom windows are made with advanced liquid 
crystal glass that grants panoramic city views.

» The Lumos sits on choice District 9 location with the 
Orchard Road shopping belt within walking distance.

Each storey in The Lumos opens up to 
lusciously landscaped sky gardens -
a sanctuary of flora, wood and stone
that paves for a panoramic view of the
surrounding cityscape.

Each storey in The Lumos opens up to lusciously 
landscaped sky gardens - a sanctuary of flora, wood 
and stone that paves for a panoramic view of the 
surrounding cityscape. Each penthouse comes with 
its own private lap pool and a stunning view of 
Singapore’s urban landscape.

The Lumos’ brilliance extends to its interior. Stepping 
inside, one discovers awe-inspiring spaces, luxurious 
appliances and fittings that befit its majestic exterior.

The opulent master bathrooms, for instance, feature 
walls of ceramic tiles accented with sparkling 
Swarovski Strass Crystals. The bathroom windows are 
made with advanced liquid crystal glass that allows 
for full access to the scintillating view outside - a 
first in Singapore. For privacy, these windows can be 
frosted at the flick of a switch.

The master bathroom mirror is also fitted with a 
built in 9-inch LCD TV that activates by touchscreen 
buttons or remote control. Every shower is a spa-like 
experience and a chance to indulge in colour therapy 
with the Italian Luxury Bathroom Visentin Rainbow 
Shower that allows one to choose from seven 
backlight colours to suit different moods. 

To complete the contemporary look, all bathrooms 
are accentuated with exclusive Bellosta bathroom 
fittings from Italy, while the rooms are decked out 
with built-in Pole Track Wardrobe Systems.

Elsewhere, the kitchens are outfitted with 
Bookmatched cabinets from Poggenpohl. Founded 
over 110 years ago as the first German kitchen brand, 

Poggenpohl is recognised as the best known
kitchen brand in the world. The history of fitted 
kitchens is indelibly linked to the name Poggenpohl.
Worldwide, the name is synonymous with the claim 
of exclusive, individual kitchens and first-class quality 
in every detail.

Step out of the units and residents are pampered 
by outdoor facilities that stand up to the estate’s 
opulence. A two-tiered, cascading swimming 
pool comes complete with hydro massage chairs 
that shoot jets of water for jacuzzi-style massages, 
while an open gym facing the 50m lap pool makes 
workout sessions literally a breathtaking experience.

The Lumos is conceptualised by multi-award 
winning British architecture firm SMC Alsop, which 
was also responsible for the massive redesign of 
Clarke Quay in 2006. Meanwhile, the project architect 
is Singapore-based Yap Architect, which added 
invaluable local perspective and expertise to
the development. 

QUINTESSENCE

Artist’s Impression

Artist’s Impression

Artist’s Impression
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INDULGENCE

From old world glamour to Michelin starred dining; 
the town of Vevey preserves the spirit of understated 
refinement with a modern edge.
photo Switzerland Tourism Text Dionne Ang

SWiSS iNSpiREd 
BELLE ÉpOQuE
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W
here do the world’s greatest travel 
for inspiration? From Tchaïkovsky 
to Charlie Chaplin, inspiration 
awaited them in the town of Vevey, 

Switzerland. Nestled in the North shore of Lake 
Geneva, French speaking Vevey continues to host 
present day travelers in the old world tradition – that 
is refinement without over exposed glamour. Clear 
blue waters of Lake Geneva framed by vineyards 
and ancient castles are interspersed with modern 
buildings. This picturesque town offers opportunities 
to explore museums, fine restaurants and fresh water 
sports such as trout fishing, water skiing and diving. 
The charm of belle époque or the beautiful era is the 
definitive Vevey experience. 

One iconic establishment that preserves the 
belle époque spirit is the elegant Hotel des Trois 
Couronnes. The retreat of royalty, composers, 
artists, and literary greats since 1842. Built on the 
foundations of an old castle, the new era Hôtel des 

Trois Couronnes caters to today’s discerning travelers. 
Fancy resting where Tchaïkovsky once did in 1873? 
Then your choice would be the namesake suite 
which lavishes modern day travelers with their 
personal view of Lake Geneva from its private terrace. 
And if that’s not inspiration enough, the Puressens 
Destination Spa located within the property, helmed 
by reknown skin therapist Joëlle Ciocco, is high 
on the “must-do” list of destination spa travelers. 
Inspiration has never been so luxuriant and relaxing.

Spectacular gastronomy awaits. One of which is 
fine dining at the world famous Restaurant de 
L’Hôtel de Ville, voted as 16th best in the world in 
the 2009 Restaurant Top 50 Awards. Three Michelin 
starred chef-owner; Philippe Rochat presides over 
the kitchen. Another unique experience is dinner 
at Domaine des Faverges, a picturesque vineyard 
located in the heart of the wine-growing region of 
Lavaux, a UNESCO landmark. 

Any foray into Swiss territory would not be complete 
without the signature horological experience. Watch 
aficionados will be captivated by a private tour of the 
exclusive Cyrus watch factory. Observe and learn the 
various stages of precision engineering that go into 
the making of the Cyrus Klepcys, an exquisite limited 
series time piece of which fewer than 150 will ever 
be made.

Other heritage sites include the Alimentarium 
(Museum of Food) which chronicles the modern 
food industry as we know it, thanks to one very 
well-known Vevey inhabitant, Henri Nestlé. To this 
day, Vevey remains the global headquarters of Nestlé. 
Homage to another well-known inhabitant is at the 
Musée de l’Elysée, which exhibits more than 10,000 
photographs, documenting the life and career of 
Charlie Chaplin. 

Clear blue waters of Lake Geneva framed
by vineyards and ancient castles are
interspersed with modern buildings. 

CLOCKWiSE frOm TOp LEfT
» Cocktails by moonlight overlooking 
Lake Geneva, at award winning Hotel 
des Trois Couronnes.

» 3-Star Michelin Dining with Philippe 
Rochat, at Restaurant de L’Hotel de Ville.

» The TchaÏkovsky Suite at Hotel des 
Trois Couronnes, a luxurious interlude 
for discerning travellers.

» Relax by the picturesque shores of 
Lake Geneva.

An exclusive once in a lifetime 
experience open to members of 
The Leading Hotels of the World’s 
prestigious Leaders Club:

•	 A	luxurious	three-night	stay	in	the	hotel’s	
Tchaïkovsky Suite with breakfast daily.

•	 Private	airport	transfers	to	and	from
 Geneva airport.
•	 Dinner	at	Restaurant de L’Hôtel de Ville, 

hosted personally by 3-Michelin-star 
Philippe Rochat. 

•	 Dinner	at	Domaine des Faverges vineyard. 
•	 Discovery	treatment	for	two,	from	world	

renowned skin therapist Joëlle Ciocco in 
Puressens Destination Spa.

•	 Private	guided	visit	to	Alimentarium	to	see	
the permanent exhibits on the history of 
Nestlé and Musée de l’Elysée which houses 
10,000 photographs documenting Charlie 
Chaplin’s entire career. (Both tours available 
in Mandarin and Japanese.)

•	 Private	tour	of	the	exclusive	Cyrus	watch	
factory with the unique opportunity to 
purchase your own personalised Cyrus 
Klepcys for CHF 99,800. 

The above four day/ three nights exclusive is 
priced at CHF 20,610 per couple (including taxes) 
and available only to members of the Leaders 
Club. Further details of this package can be 
found at www.LHW.com/lcdestrois

* Leaders Club membership is available at USD 
100 per year, for the Access-level tier. Immediate
rewards include complimentary continental 
breakfast, Internet access, upgrades, access to 
members-only rates and experiences - plus the 
ability to earn free nights at over 430 Leading 
Hotels around the world. For more information, 
visit www.LHW.com/leadersclub.

photo The Leading Hotels of the World

photo The Leading Hotels of the Worldphoto The Leading Hotels of the World
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T
he incomparable beauty of South Africa 
is bolstered by a terrain where Nature and 
its elements are played out in full dramatic 
force. After a short trip around Johannesburg, 

with obligatory stops at its landmarks, we found 
it absolutely necessary to experience the wilds, 
particularly on the lower slopes of spectacular
Mount Kruger where world-class safari operators 
match the land’s savage beauty with incredible 
luxury. We treated ourselves with a sun-downer in a 
rustic lodge lit up with crystal chandeliers and made 
cozy with a hundred antique carpets and zebra skins 
while listening to a pack of hyenas laughing like  
mad men.

Then it was on to the final three stops of our journey: 
to Soweto for a lunch with a shebeen queen, to Sun 
City for a night at the deliriously artificial hotel and 
casino, and to Cape Town for wine adventure.

We took the private jet to Cape Town and somehow 
arrived too early for brunch, so we roamed around 
town in a van, ending up on an excursion to the 
Table Mountain by cable car. Touristy it may have 
been, but it was useful in locating ourselves in the 
vast expanse wedged between the mountain and 
the sea. We looked around and consulted a map 
to find Klein Constantia, our destination, where we 
planned to explore the vineyards and sample the 
acclaimed Constantia sweet wines. 

Although a number of people may have a blighted 
image of South Africa – the social divide, the 
criminality – one will be hard-pressed to find signs 

of it in upscale parts of Cape Town. We zipped 
around at the outskirts of the city in jaunty sports 
cars at 120mph, tops down, gazing at the sky and 
listening to Brenda Fassie on the stereo. We dined 
at restaurants and sipped postprandial cocktails, 
consciously avoiding wines and thus delaying 
the pleasures that took us on this trip in the first 
place. Then we pronounced ourselves ready for the 
Constantia sweet wines. 

We toured the Klein Constantia Estate in Constantia 
Valley, 20 kilometres from the Cape Town city 
centre. It is picturesque place, much like vineyards 
everywhere – a testament to its years of existence. 
The estate is dominated by a white building in the 
Dutch Cape style, home to the Jooste family. It has a 
pavilion for tasting as well as dedicated structures for 
berries selection, fermentation, partial underground 
cellar, cask storage, library, etc. The vineyards, 
meanwhile, occupy the lower slope of the mountain 
as well as the flat bed of the valley. 

The Klein Constantia Estate produces a wide variety 
of vintages besides the fames Vin de Constantia. 
It has Merlot, Riesling, Cabernet Sauvignon, 
Chardonnay and many others. Its second range, the 
KC Range, features very good Cabernet Merlot and 
Sauvignon Blanc.

THE EARLy yEARS 

The Age of Exploration that preoccupied civilisations 
from the early 16th century did much to strengthen 
winemaking – after nearly a thousand years of 
stagnation that resulted from the decline of the 

Red and white Constantia sweet wines held 
the adulation of the world for a century until 
pestilence wiped out the original vineyards 

around 1886. Its reintroduction in 1990 has turned 
it into the cognoscenti’s cult wine of choice. 

photo Klein Constantia Text Victor Chen

SWEET RETuRN

CLOCKWiSE frOm LEfT
» The sweet Vin de Constantia are aged in 
casks at the Klein Constantia Estate (this page) 
where the white Cape-style building, home to 
the Jooste family, is among the attractions.
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Roman Empire and the vicissitudes of the Dark Ages 
in Europe. Vines were collected from and dispersed 
to different destinations where varying climatic and 
soil conditions lent the grapes new characteristics 
and imbued them with distinct personalities. By 
1530, grape vines were planted in Mexico and Japan, 
in 1655 at the Cape, around 1560 in Argentina and 
Peru, in 1697 in California, and finally, in 1813 in 
Australia and New Zealand.

From the 18th to the 19th century, winemaking at 
the Cape was at its peak, earning for the region a 
solid reputation as the lone source of great wines
in all of the southern hemisphere. Its renown has 
spread throughout Europe where monarchs lavished 
the red and white Constantia sweet wines with 
praises. Among their devotees were King Frederick 
the Great of Prussia, King George IV of England and 
King Louis-Philippe of France. 

Jane Austen and Charles Baudelaire, among others, 
have devoted passages to them in their works. It was 
said that the last drink Napoleon Bonaparte asked for 

before he died was a glass of Constantia wine. This 
supremacy would come to a halt, however, around 
1886 when an outbreak of phylloxera, a plant insect, 
destroyed the original Cape vineyards. 

The Dutch East India Company – the Verineegde 
Oost-Indische Compagnie or VOC – granted a large 
tract of land to Commander Simon van der Stel 
who spearheaded the development of the Cape. 
The estate, located in the valley of Constantia on 
the lower slopes of the Steenbergen and as large as 
Amsterdam, was partially turned into a vineyard that 
produced the first excellent Constantia wines. 

After van der Stel’s death, the estate was divided 
into Groot Constantia and Klein Constantia, which 
would be known later as De Hoop op Constantia. 
Johanes Colyn and his family worked the De Hoop 
op Constantia; Hendrik Cloete succeeded him at 
the task in 1778 at Groot Constantia. The last two 
pushed the red and white Constantia sweet wine to 
international prominence.

Made from both red and white Muscadel grapes –
although a small quantity comes from Pontac and white 
Frontignac grapes, Constantia wines are naturally sweet. 

CLOCKWiSE frOm TOp
» A rich granitic soil and a temperate yet sunny 
climate in Constantia Valley are suitable for the 
cultivation of berries used in the production of 
the famed Vin de Constantia (top) as well as other 
types of wine (above).
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Made from both red and white Muscadel grapes 
– although a small quantity comes from Pontac 
and white Frontignac grapes, Constantia wines 
are naturally sweet. Experts claim this is due to the 
quality of the terrain, a Mediterranean climate and 
a temperate sea that is fed by two oceans. The rich 
granitic soil is suitable to cultivars used in making 
high-quality sweet wines, and the winemaking 
methods are careful and excellent. 

Most importantly, a sunny weather condition during 
the summer months allowed vintners to leave the 
grapes on the vine until the berries virtually turn into 
raisins. Upon harvest in late March, the must is kept 
in cellars until the wines had acquired a delicate, full-
bodied flavour. High quality and scarcity pushed their 
prices up to ten times that of ordinary Cape wines.

A TRIUMPHANT RETURN 

A century following the decline of winemaking 
in Constantia, the father-and-son team of Duggie 
and Lowell Jooste revived the tradition. As new 
owners of Klein Constantia (a wine estate beside 
Groot Constantia, which formed part of the 

TOp
» Duggie Jooste’s ‘dungeon’ is a treasure 
trove of Klein Constantia Estate’s best wines.

original Constantia but not to be confused with 
the original Klein Constantia, also called the De 
Hoop op Constantia), they embarked on a research 
experiment aimed at producing a wine faithful to
the original.

The result of their effort is Vin de Constantia, based 
on small-berry Muscat de Frontignac which had
been identified as one of the original cultivars. The 
vines were planted on just two hectares of the 
vineyard. True to tradition, harvesting takes place 
in late March when the grapes have ripened for a 
very long time on the branches and the fruits bear 
a concentration of sugar and fruity aromas that 
distinguish the Vin de Constantia.

First launched in 1990, Vin de Constantia has become 
a favourite among local and foreign connoisseurs, 
especially in France and Denmark. Robert Parker has 
rated Vin de Constance 2006 95 points. Demand 
worldwide, meanwhile, has remained so high that it 
has outstripped production. 

Constant Climate for your
Vin de Constance

Although it can be enjoyed at room 
temperature especially on colder months, 
the ideal and more elegant way of serving 
vin de Constance is chilled. At just around 
16C, its fruity aromas rise to the surface and 
its full body becomes more palatable. 

An ideal place to store your vin de 
Constance is the Sub-Zero 427 wine storage 
with capacity for up to 132 bottles. The 
refrigeration allows individual temperature 
control of the two wine compartments and 
an ideal humidity for both. As with all
Sub-Zero wine storage units, the 427 
has pull out, roller glide shelves that can 
accommodate from half-bottles to 750ml 
bottles and magnums.

Its shelves are faced with natural cherry 
wood and three-quarter extension for easy 
access, while the door opens to 90 degrees. 
For your prize bottles, there is an illuminated 
shelf with discreet lighting mounted on 
the control panel. Doors also come in glass, 
custom wood or stainless steel panels. 
The Sub-Zero 427 Wine Storage integrates 
seamlessly into any home decor. 

Wine Preservation The Right Way

Sub-Zero creates wine preservation storage units with built-in protection against temperature, 
humidity, light and vibration – the known enemies of wine. Each unit uses stainless steel, UV-resistant 
glass, cherry wood slats and smooth gliding shelves. The result is perfect condition that helps keep 
your wine in perfect form longer.

·  Each zone is sealed and digitally controlled for simultaneous maintenance of perfect cellar and 
serving conditions.

·  Each zone is sealed and digitally controlled for simultaneous maintenance of perfect cellar and 
serving conditions.

· Microprocessor control maintains even temperatures to within one degree of presets.

· UV-resistant glass panel filters out the harmful rays that can age the wine prematurely.

· A quiet compressor ensures vibration-free environment.

· Smooth gliding shelves provide access to wines without unnecessary disturbance. 

Sub-Zero Wine Preservation comes as an independent unit or integrated with Sub-Zero refrigerators.
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Eating healthy relies on fresh and natural ingredients 
as well as the way food is prepared. Having food 
grilled teppanyaki style or steamed to perfection 
with V-ZUG Combi-Steam oven is the way to go if
the goal is to savour the ingredients’ fresh taste
and benefit from their healthy nutrients.
Recipe brought to you by Philippe Rochat

Serves 4

Steamed cod fillet with 
basil olive oil

Simple gourmet 
pleasures

INGREDIENTS
4 cod fillets (120g each)

100g leek (the white part), chopped into thin 
slices

40g young onions, thinly chopped

16 nice basil leaves

20ml olive oil, fleur de sel and freshly ground 
pepper

8 small, new (Charlotte) potatoes, cooked in 
their skins

40g tomatoes, diced

10g fresh ginger, grated

 The zest of 1 lemon

1 lime

PREPARATION
Wrap the cold fillets in cling film and add the chopped onions, leek, diced tomatoes, ginger, lemon 
zest, basil leaves and seasoning. Cook in the Combi-Steam on the Steam 85°C setting. Use a roasting 
thermometer to check the internal temperature is 40°C then allow to stand for 5 minutes. Once the
fillets are cooked, remove the cling film, put each fillet on a separate plate and cover them with the
vegetable-herb mix. Pour on plenty of olive oil and grate lime zest over each fillet. Serve immediately
with the new potatoes.

Cooking
Temperature

With pre-heat
Steam 85 °C
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INGREDIENTS
2 veal filets mignons (300g each)

300g small, fresh boletus mushrooms, cleaned

20g shallots, finely chopped

10ml olive oil

 Fleur de sel and pepper, freshly ground

For the sauce
150ml low-fat cream

40g cold butter

10ml old Madeira wine

10ml white Port wine

 The juice of 1 lemon

10ml olive oil

 Fleur de sel and pepper, freshly ground

Green vegetable side-dish
120g peas

80g broad beans

20g young onions, finely chopped

20g butter

1 tbsp flat-leaf parsley, roughly chopped

 Fleur de sel and pepper, freshly ground

PREPARATION
Cook the filets mignons under the grill leaving visible grill marks on the meat. Season the filets then roll 
them up using cling film. Cook the filets in a Combi-Steam for 25 minutes on the Steam 90°C setting. 
Check the internal temperature of the filets is 50°C using a meat thermometer then allow to stand for 5 
minutes. Cut both filets into 8 pieces and brush the upper surfaces with olive oil.

SIDE-DISH
Sauté the onions in the butter, add the peas and beans followed by the salt and pepper, then sprinkle
with parsley.

SAUCE
Halve the boletus mushrooms and fry and season them in 1 tbsp of olive oil at a high heat. Add the 
cold butter then the chopped shallots. Deglaze with the Port and Madeira, reduce until the liquid has 
evaporated, then pour in the cream. Cook for 3 minutes, add the lemon juice and season to taste with fleur 
de sel and pepper.

FINISHING
Arrange the vegetable side-dish decoratively on the plate and place the veal filets in the middle. Serve the 
sauce separately.

Veal Teppanyaki with Boletus Mushrooms
from the Bernese Alps
Serves 4

Cooking
Temperature

With pre-heat,
25 minutes
Steam 90 °C

Chef Philippe Rochat
Proprietor of the self-named restaurant in Crissier, a suburb of 
Lausanne, Chef Philippe Rochat has built his sterling reputation 
for two decades. His cuisine has been described as one of 
“details, small subtleties and lapidary craftsmanship”. Chef 
Philippe’s menu changes every season and none of the dishes 
in it is repeated exactly the same. His 21-man kitchen has been 
acknowledged with three Michelin stars and 19 out of 20 Gault 
Millau points.
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W
hether a simple pasta meal or a 
complex serving of braised veal 
shank, preparing your favourite 
Italian dish becomes infinitely more 

enjoyable with the right cookware at your disposal.

This December, cooking enthusiasts will encounter 
culinary nirvana with the arrival of Vitaliano, the
latest cookware range from German manufacturer 
Silit. Brimming with innovative materials and an 
ergonomic design, the assortment of saucepans, 
pots and casseroles promise fuss-free and top-rate 
cooking experiences.

At the heart of Vitaliano’s cookware is its single-
piece ferromagnetic steel core featuring Silargan, 
an extremely durable, high-tech ceramic that 

New Mediterranean-inspired cookware from Silit adds 
innovation and colour to culinary adventures

Text Alvin Wong

THE 
mEdiTERRaNEaN 

affaiR

is proprietary to Silit. This unique patented 
material makes Vitaliano cookware ultra-hard and 
scratchproof. As a result, the cookware comes with 
a 10-year guarantee. Hardiness aside, Vitaliano 
cookware is also anti-bacterial and neutral to taste, 
which means that food cooked and stored in them 
will preserve their natural taste and full aroma with 
no metallic aftertaste. 

Trumping the competition when it comes to
culinary performance, the new cookware range 
allows for excellent heat distribution, making it ideal 
for all types of cooking techniques from browning
at medium temperatures to high-heat frying. They 
also come with special pouring rims for easy,
no-spill draining.

This versatility is matched by energy efficient 
properties, as the Vitaliano’s excellent heat storage 
capability purports to save up to 60 per cent of 
energy consumption when compared to normal 
cookware. Fitted with oven-proof and ergonomic 
stainless steel handles for easy handling, the 
cookware is suitable for gas, electric and
induction stoves.

Last but not least, the cookware will not only 
add pizzazz to what you cook, but how you do it. 
Available in a spectrum of vibrant Mediterranean-
inspired colours such as red, vanilla, black and 
maroon, the Vitaliano cookware range will sooner 
teleport you to an Italian kitchen faster that you can 
say, “Bon appetit”. 

HAPPENINGS
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          POGGENPOHL PORSCHE
          DESIGN KITCHEN P’7340

It wouldn’t be stretch to call the P’7340 the Porsche of kitchens. Like the strident 
racer, this kitchen set-up is mean machine aiming squarely for the hearts of 
men. A collaboration between two manufacturing titans, Porsche Design and 
Poggenpohl, the P’7340 is a culinary haven that brandishes seamless aesthetics 
and industrial functionality. Think touch-sensitive drawers, sensor-operated 
Miele appliances and Zen-like construction featuring plenty of aluminium, glass, 
driftwood and dark oak. And just so one can rock out to AC/DC while watching 
his steak sizzle, the P’7340 is wired with a high-tech audio-video system.

Available at Kitchen Culture

          SANTONI SHEARLING DUFFLE BAG & SHOES

Best known for extravagant leather footwear, Santoni offers a range of adventure-themed jackets, carriers and 
shoes for its Fall/Winter 2011 capsule collection. A highlight is this collection of shearling duffle bag, men’s 
hiking shoes and ladies’ boots. The footwear oozes worn-in comfort and discreet luxury in equal measure, 
perfect for exploring wintry streets this holiday season. Meantime, the voluminous duffle bag, embellished 
with fur and exotic leather trims, serves well as chic carry-on luggage.

          ELICA STAR 

Blurring the boundaries between cook-outs and 
nightclubbing, this new remote controlled extractor 
hood will sooner transform one’s kitchen into party 
central. But it isn’t just the whimsical chandelier/
disco ball design that earns the Star its stripes. Its 
high-performance ventilation unit, washable metal 
grease filters, long-lasting odour filters and touch-
sensitive switches make this extractor hood as 
functional as it is stunning. The glitzy light show that 
comes on when it’s powered up is really just a bonus. 

Available at Kitchen Culture

          DRAENERT BARCODE TABLE

Draenert’s Barcode Table offers guilt-free luxury 
interior decor with pollution-free materials and 
sustainable design. Assembled from over 200 
pieces of rare, natural stones, each boasting distinct 
look and texture, every Barcode Table is a unique 
piece of work. A winner of Cologne’s Interior 
Innovation Award 2011, the furniture brandishes 
clean, minimalist lines and fine artisanship; pieced 
together by craftsmen who first cut, sand and polish 
the stones to perfection. The table’s contemporary 
appearance is accentuated by its versatility. Suitable 
for both home and office, it can be used as a dining 
or conference table.

Available at Haus Furnishing & Interiors

          V-zUG COMBI-STEAM xSL

The V-ZUG Combi-Steam XSL helps home cooks prepare restaurant-grade dishes at the touch 
of a button. Packed with intelligent features, this electronic steam appliance comes with a 
variety of programmes that lets one bake, roast, steam and even warm up food with finesse. 
Choose the professional baking mode to produce bakery-quality breads and pastries, or fire up 
the patented SoftRoasting programme to specify your meat temperature to within one degree 
Celsius. Another highlight is the Climate Control System (CCS), which senses how well cooked a 
dish is before automatically adjusting the cooking time, operating mode and temperature. 

Available at Kitchen Culture

          A. LANGE & SOHNE            
          RICHARD LANGE
          TOURBILLON POUR LE MERITE’ 

German luxury watchmaker A. Lange & Sohne’s 
Richard Lange Tourbillon ‘Pour Le Merite is 
made for technical watch buffs. Thoroughly 
deserving of the ‘Pour Le Merite’ distinction, 
an honour representing the highest German 
order of artistic and scientific merit, the watch 
reinterprets mechanical components dating 
back to the 16th century with artistic sensitivity 
and state-of-the-art micro-engineering. For 
optimal precision, its mechanical innards
feature a miniature bicycle chain-like
‘fusee-and-transmission’ system, as well as a 
mechanism to help counter gravitational
effects. Meantime, the design is inspired by
an 18th century pocket watch from the
brand’s archives. 

uxe  
ist  L

          TEST TUBE TREATS

Classic culinary methodology has remained a mystery 
revealed through arcane tradition and unquestioning 
repetition until Modernist cuisine cracked the codes 
with scientific explanation and methodology. Now 
a six-volume book, Modernist Cuisine: The Art and 
Science of Cooking, walks culinary enthusiasts 
and experienced cooks through the revolutionary 
movement with historical insights, recipes and 
step-by-step preparation aided with fantastic 
photographs. Authors Nathan Myhrvold, Chris Young 
and Maxime Bilet worked with a 20-man team at The 
Cooking Lab to perfect recipes and techniques. Tim 
Zagat hails the effort as “the most important book in 
the culinary art since Escoffier”.

Available at Malmaison
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          KWC ONO

Dishwashing is an art at KWC. The company’s 
Ono kitchen faucet features the state-of-the-art 
Highflex system, which blends minimalist design 
and innovative technology for a hosing down unlike 
any other. Ono’s distinctive hose-cum-lever is made 
of high-strength stainless steel, and moves in a 
sealed link that automatically returns to its original 
position after use. The lever also offers a wide range 
of movement to help one clean out trapped dirt in 
difficult areas.

Available at Kitchen Culture

          IRINOx zERO

Having fresh ingredients means half the battle won 
for cooks of all levels and persuasion. But because 
it’s impossible to muster straight-from-the-farm 
freshness at all times, we are thankful for Irinox’s 
Zero, the world’s first home vacuum sealer capable 
of keeping foods at up to 99.9 per cent vacuum 
tightness. Zero’s advanced technology preserves 
food quality and freshness the natural way – by 
simply eliminating air in the packaging so that 
bacteria have no chance of breeding. Appropriate 
for both cooked and uncooked food, it maintains 
optimum quality and freshness for up to 21 days. 

Available at Kitchen Culture

         
INTERLüBKE CUBE

Appropriate for living spaces of all styles and 
sizes, the angular, multi-sided Cube cabinet system from 

Interlübke eases storage conundrums while providing chic home 
décor solutions. Offering custom drawer and hinged opening options, the 

Cube can also be sized to suit one’s needs; whether as a storage coffee-table in the 
centre of a room, or a workstation with drawers set against the study room wall. As stylish as 

it is functional, the Cube is available in monochromatic black or white, with matte or glossy lacquer 
finish, as well as hardtop options spanning marble to cherrywood. 

Available at Haus Furnishing & Interiors

          AzIMUT 64

A successor to the Azimut 62 flybridge yacht, the 
Azimut 64 is a sporty machine accentuated by curvy 
salon windows, swept-back arch, and a sleek hull.
A pleasure to pilot, the 64 features the Easy Docking 
system for joystick maneuvers in tight spaces, as well 
as the Seakeeper gyro system to help minimise roll. 
The best times to be had on this beauty, however,
are atop its open bridge section, which is perfect
for perfecting tans; as well as inside the yacht,
which houses a luxuriously appointed lounge,
master suite, and VIP stateroom. For enquires, visit
www.simpsonmarine.com. Simpson Marine provides 
yacht services throughout Asia and is the exclusive 
dealer for luxury yacht brands including Azimut, 
Beneteau, Lagoon, Nautor’s Swan and Sea Ray.

          RATIONAL ONDA KITCHEN

For further proof that cooking can be a sensual affair, look no further than the Onda kitchen by Rational. 
Flaunting soft curves on island units, cabinets and extractor hoods, with custom monochromatic micro-
lacquer finishes spanning deep plum to pristine white, an Onda setup is as sexy as a kitchen can get. 
Contemporary aesthetics aside, functionality also ranks high. Innovative features include scratch- and 
abrasion-proof TopTec surface coating, soft-motion closing mechanism for drawers, and corner storage 
solutions to optimise space.

Available at Kitchen Culture

          TECKELL TOTAL KRySTALL

Foosball (table football) nights with your mates are 
never going to be the same with the new Teckell 
Total Krystell. Reinterpreting the beautiful game, 
B.lab Italia creates an ultra-luxurious foosball table 
in transparent crystal, with figurines in polished 
aluminium. Conceived by Adriano Design, each 
component is manufactured with cutting technology 
and handcrafted by skilled Italian artisans. Strictly for 
moneyed sports fans, this sculptural masterpiece is 
certainly no child’s play.

Available at Haus Furnishing & Interiors

          FOSTER 4000 SERIES

From preparation to presentation, Italian kitchen 
systems specialist Foster leaves no stone unturned when 
it comes to elevating culinary experiences. Its 4000 Series kitchen 
system offers a comprehensive range of high-tech products spanning 
state-of-the-art induction stoves and industrial-strength cooker hoods, to touch-
screen ovens and dishwashers – all brandishing clean and sleek contemporary lines that 
are a signature of the brand.

Available at Kitchen Culture
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H
it the ground running wherever you are, 
even in your bespoke Berluttis or towering 
Blahniks, with the new Vertu Constellation. 
Packed with apps to ease out any kinks in 

your business and social lifestyle, the touch-screen 
smart-phone puts you in touch anytime, anywhere 
with purveyors of exclusive services, products and 
luxuries worldwide.

Vertu’s concierge service continues to dispense
expert assistance, recommendations and priority 
bookings round-the-clock at the touch of a 
button. Users are provided information on these 
establishments, including email addresses, in
eight languages. 

The concierge service is now complemented 
by select apps for real time connection. These 
include Vertu’s Club Access app which ensures 
entry to select members-only social and business 
clubs across the globe. Comprising select bars 
and restaurants as well as well-equipped business 
facilities, this app puts Vertu users in control of their 
itineraries everywhere. Club Access offers Vertu users 
plus a guest complimentary entry to a particular 
club at least once a year. The list of available 
members-only clubs is updated on the apps and 

By sending a photo of any wine bottle label to BBR, 
Vertu customers can obtain tasting notes, purchasing 
advice or alternatives.

Another app connects Vertu customers to security 
specialist Protector Services Group for personal and 
corporate risk management, asset protection and 
recovery, wealth preservation and personal security 
services. The app is a gateway to unlimited and, 
in some areas, exclusive high-level access to PSG’s 
expert consultants.

Vertu City Brief app, on the other hand, provides 
key information, recommendations and protocol to 
200 key global destinations. Launched in 2009, it is 
independently written and updated by Vertu experts 
to showcase the finest restaurants, new launches 
and hidden gems of a city. It is currently available in 
English, French, German, Italian, Arabic, Russian and 
simplified Chinese.

Vertu Constellation is equipped with quad band 
GSM, penta band WCDMA and HSDPA coverage, 
along with a hi-speed WLAN and 32GB memory. 
Vertu Constellation features a 3.5-inch nHD brilliant, 
high-contrast AMOLED display for clarity of viewing, 
and a 3.5mm audio-video socket for viewing of films, 
images, presentations and emails. A Bluetooth with 
A2DP, an FM radio, free global maps and navigation 
by Assisted GPS with Accelerometer and Digital 
compass are also included.

On the go, users can access personal, business and 
Vertu email accounts, Word, Excel and PowerPoint; 
blogging, social networking, web browser, photo 
and video editor as well as swype predictive text.

A single piece of flawless 3.5-inch HD multi-touch 
sapphire crystal serves as screen for the Vertu 
Constellation. Its eight megapixel camera has 
intricate ruby surround shutter and key polished 
ceramic pillow. Its body is clad in surgical-grade 
stainless steel with satin and polished finishes, and 
top quality leather on the back plate. It is equipped 
with high fidelity sound system.

The most exclusive apps and the finest technology give the 
Vertu Constellation its most remarkable features

Text Marc Almagro

VERTu appS
THE aNTE

is complemented by Vertu Concierge information 
updates, recommendation and reservation services.

Oenophiles will appreciate the Vertu app that allows 
them direct access to Berry Bros. & Rudd (BBR), 
Britain’s most well-established and respected wines 
and spirits merchant. Vertu customers are welcome 
to attend BBR wine tastings and events, on top of 
those hosted exclusively for them in the UK, Asia and 
the US. They also have the right of first refusal on 
certain products including Jeroboam and Imperial 
bottles from top wine producers around the world. 



EaSy dOES iT
Celebrity chef Rachel Allen’s lively personality and smart culinary tips proved 
a winning mix at GoodFood magazine’s inaugural cooking class 

i
ntimidated by the thought of hosting your next 
dinner party? If Rachel Allen is to be believed, 
it is possible to prepare an impressive meal for 
family and friends without risking frayed nerves. 

At least, that was the takeaway for lucky attendees at 
the recent GoodFood cooking class, hosted by the 
Irish celebrity chef and author.

Organised under the auspices of the BBC GoodFood 
(Asian Edition) magazine and BBC Lifestyle television 
channel, the one-and-a-half hour cooking class 
entertained participants with Allen’s effervescence 
and practical approach to cooking. Meantime, 
the May 3 event also served as the opening act to 
GoodFood magazine’s event line-up for the year. 

With Kitchen Culture’s high-end kitchen systems 
as backdrop, the ambience was invigorated by the 
blithe Allen, who welcomed the 30-plus guests. Later, 
taking her position behind a swanky Poggenpohl 
aluminium kitchen island, Allen displayed deft 

culinary skills to the delight of her guests. Sharing 
invaluable culinary tips and tricks, Rachel showed 
how hosting dinner parties can be an enjoyable 
affair for both hosts and guests. 

To demonstrate, the chef prepared three dishes 
from her latest cookbook, Entertaining at Home. 
First, she enticed guests with a sesame and mint 
chickpea pancakes starter that was full of exotic 
Middle Eastern flavours. This was followed by a 
robust roast loin of lamb spiced with cumin and 
coriander rub. Ending the lesson on a sweet
high, Allen wowed guests with a maple pecan 
toffee tart. 

The dishes went down a storm, evinced from the 
way guests tucked into the scrumptious creations 
at the end of each demonstration. The intimate 
session ended with guests bringing home 
refreshing insights on hosting dinner parties, as 
well as autographed Rachel Allen keepsakes.

HAPPENINGS

aVaNT-gaRdE aLCHEmy 
Premium kitchen lifestyle hub Kitchen Culture transforms into a culinary arena for the filming of The Maverick 
Chef travelogue 

T
he Maverick Chef food travelogue’s recipe for 
success probably reads something like this: 
Discard typical food programme treatments, 
add dollops of irreverence, and heat things 

up by sending one of Asia’s most flamboyant culinary 
personalities to cook in the region’s most advanced 
kitchen showrooms. 

Hosted by Hong Kong-based Michelin-starred chef 
Alvin Leung, renowned for reinventing Chinese
cuisine with molecular gastronomy, The Maverick Chef 
traces Leung’s culinary exploits across Asia, including 
Kuala Lumpur, Taipei and Singapore. 

In each city, Leung will soak up the country’s food 
culture and sample its signature dishes with a local 
celebrity foodie. Following that, Leung will put his 
culinary chops to the test by deconstructing each 
city’s signature dishes. At the end of each 30-minute 
episode, Leung will also create a three-course meal.

Leung’s avant-garde culinary reinterpretations – 
think smoke-infused broths, foamy concoctions 
and surreal textures – demand the most advanced 
kitchen systems and appliances. To ensure the flawless 
execution of his dishes, the Singapore leg of the 
programme is filmed in the Kitchen Culture showroom 
at Thye Hong Centre. 

With the world’s most state-of-the-art tools and 
kitchen systems at the disposal of one of Asia’s
most forward-thinking chefs, the programme
promises nothing less than a high-octane culinary 
workout. You can now catch The Maverick Chef,
which premiered on 13 November, on the Life
Inspired channel. Who knows, you might even be 
moved enough to embark on a culinary adventure of 
your own.

The Maverick Chef is an Ochre Pictures production, 
co-produced with LiTV with the support of Media 
Development Authority of Singapore.
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K
itchen Culture’s customers are known to be 
sticklers for quality. At a recent exclusive
cooking class, which the company hosted
for Mrs. Liok and a handful of privileged

guests, this attribute was further emphasised with a
set-up equipped with top-of-the-line V-ZUG
kitchen applicances.

On hand to guide the culinary enthusiasts was
Chef Mervyn, owner of cooking school Cookyn Hub.
Boasting years of experience in gourmet food 
preparation, the esteemed chef dazzled his students 
with delectable dishes that were tasty and yet fuss-free.

Privy to the knowledge that Mrs. Liok and her friends
are health conscious, Chef Mervyn emphasised
that V-ZUG appliances truly are the best choice in
preparing healthy food that retain the ingredients’ 
wholesome goodness.

First on the plate was a pasta dish, prepared using 
the revolutionary Combi-Steam oven; a technological 
marvel that allows the cook to steam, bake and 
regenerate pre-cooked food. Boasting high-energy 
efficiency rating by the Swiss Energy Ordinance, the 
product is also a boon to the eco-conscious cook.

Next up was a gourmet thin-crust pizza. One would 
imagine that a thin-crust pizza can be a challenge to 
prepare, but Chef Mervyn demonstrated that
preparing one in V-ZUG’s high-heat oven can be
a breeze.

Last on the menu is a vanilla sponge cake dessert.
Again, V-ZUG’s steam oven proves to be the perfect 
appliance to make the most scrumptious choux
pastry. The students’ merry mood throughout the
class and the meal afterwards was solid proof that a 
culinary education can be fun and enriching with the 
right teacher and appliances.

Kitchen Culture hosts an exclusive cooking 
class that showcases the prowess of a 
V-zUG equipped kitchen 

QuaLiTy 
CuiSiNES



82

i
t’s official – Sub-Zero and Wolf have gone 
Hollywood. When it came to decking out 
Tinseltown comedy king Jim Carrey’s posh 
kitchen in the movie Mr. Popper’s Penguins, 

these two iconic brands well-loved by the savvy 
kitchenista were clearly the appliance of choice.

The valued dealers and project partners of
Sub-Zero and Wolf Singapore found this fact
out first-hand when KHL Marketing treated
them to a special private screening of the family-
friendly blockbuster.

Ensuring utmost exclusivity, KHL Marketing 
booked the entire hall at one of Orchard Road’s 
premier cinemas, Cathay Cineleisure, for the 
screening on July 4. The guests had a chance to 
mingle and socialise before they were ushered 
into the cinema to enjoy the movie based on a 
classic 1930s book.

Entertainment portal Entertainment Weekly 
described the flick as “a movie of infectious high-

concept chaos”, and comedy fans are gushing 
about the movie as a return to form for rubber-
faced Carrey.

In it, the Canadian-American star plays a 
successful but ruthless real estate agent, whose 
orderly life gets turned around when his late 
father sends him a group of penguins as a gift. 
His sleek New York apartment – spruced up with 
slick furnishings and appliances – eventually 
becomes an arctic-like ice box to accommodate 
his new, flightless friends.

Eagle-eyed movie viewers would be able to spot 
quality products like Sub-Zero’s BI-36U bottom-
freezer refrigerator and UC151 undercounter 
ice maker, as well as Wolf’s CT36G dual-stacked 
burner gas cooktop and MW24, dubbed 
the Mercedes of Microwaves and SO30F/S 
dual convection oven. One imagines that for 
discerning kitchen fans, the presence of these 
appliances is as much a pull as Carrey and his 
waddling, black-and-white co-stars.

HOLLyWOOd HigH
A private screening of Mr. Popper’s Penguins reveals Sub-zero and Wolf 
appliances on set

HAPPENINGS
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B
ack in 2001, when entrepreneur 
extraordinaire Richard Mille first founded
his eponymous watch brand, had to 
introduce it, he would fling the timepieces 

to the ground to shock collectors and journalists 
into submission. Mille wanted to prove that, despite 
the watches’ delicate and complex mechanism, and 
price tag of more than a million dollars a pop, they 
were also super robust. In his mind, Richard Mille 
was making the luxury sports watches of the new 
millennium. 

More than 10 years on, Mille has stayed true to 
his vision. Today, the brand is acknowledged by 
watch aficionados as one of the most successful 
contemporary independent watch brands, built on 
the tenets of innovation, imagination and audacity, 
with huge sporting spirit.

Early Richard Mille watches were modelled after the 
concept of Formula One race cars, evinced from 
their mechanical components that are ultra-light, 
super rigid and extremely shock-resistant. To achieve 
this, the brand invests heavily in research and 

THiS 
SpORTiNg 
LifE

Almost a decade after 
defining the ultra-luxury 
sports watch, independent 
watchmaker Richard Mille 
continues to push the 
boundaries of athlete-
inspired audacity
Text Alvin Wong

development, and work with some of the industry’s 
best production specialists.

Among the brand’s best-selling models are those 
inspired by Mille’s sporting pals, including Formula 
One driver Felipe Massa, tennis giant Rafael Nadal 
and golf superstar Bubba Watson. In fact, Mille 
often sent his watch prototypes to these sporting 
celebrities for field tests before refining and 
producing them for his collectors.

One of Richard Mille’s latest is the RM035 Rafael 
Nadal II, which, as its name implies, has been tried 
and tested by Rafael Nadal himself. This manual-
winding watch bears all the hallmarks of a Richard 
Mille timepiece – sexy good looks, ultra-lightweight 
and advanced materials, and extreme robustness. 
The entire watch weighs a mere 20g, featuring 
a magnesium-aluminium case and internal 
mechanisms forged in titanium and Lital. Despite 
its litheness, the watch is super hardy; protected 
by rubber O-rings, and buttressed by architectural 
construction with the ability to withstand extreme 
pressure and shocks.






