
122 SHOWBOATS INTERNATIONAL

The elemenTs  of sTyle



SHOWBOATS INTERNATIONAL 123

The elemenTs  of sTyle

The Rendezvous in monaco &  
showBoats Design Awards  
June 20-23, 2013
text by risa merl photography by Jeff Brown/superyacht media, mark sims



124 SHOWBOATS INTERNATIONAL

this page 
Events during The 

Rendezvous in Monaco 
included the not-to-

miss Diamonds & 
White Party in Cap d’Ail 

(above) and a cruise- 
in-company to Saint-

Jean-Cap-Ferrat (right).  
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A s the helicopter swooped in overhead, 

angling to give the photographer the best shots, 

seven superyachts endeavored to line up outside 

of Monaco’s Port Hercules. Newly launched from 

VSY, Stella Maris led in length at 236 feet, followed by Burger 

Boat Company’s 153-foot Ingot, Palmer Johnson’s 150-foot 

Blue Ice, Viudes 147-foot Pride—also a new launch—RMK 

Marine’s 148-foot Karia, Sanlorenzo’s 126-foot 4H and Tansu’s 

111-foot Only Now, while tenders from Wajer & Wajer and 

Maxi Dolphin buzzed around the group.

Yacht-spotting along the French Riviera is nothing out of 

the ordinary, but seeing so many traveling in formation is a 

stirring spectacle. This cruise-in-company from Port Hercu-

les to Saint-Jean-Cap-Ferrat’s Paloma Beach was part of The 

Rendezvous in Monaco, and it epitomizes what the event is 

all about—enjoying the lifestyle. 

What’s the best thing about yachting? The service, the food, 

the drinks, maybe the ports, the parties or just being on the 

sea? All of the above? Organizers of The Rendezvous—Boat 

International Media with event partner Yacht Club de Monaco—

seem to have taken these elements as a checklist when  

designing the weekend: dancing at a seaside villa, yacht 

hopping, cocktails by creative crew, catering by top French 

chefs, cruising to an exclusive beach club… check, check, check.

The festivities began with an owners’ luncheon hosted by 

RK Harrison at the Yacht Club de Monaco. They continued at 

the yacht hop that evening where all were welcomed at the 

Quai des Etats-Unis with cocktails courtesy of Monaco Tourism 

and glasses of gold-specked champagne thanks to Gold 

Emotion. The dock itself was transformed into a luxe lounge 

with furniture by Fendi Casa and sculptures by Chiurazzi.

During the yacht hop, guests were able to sample food by 

renowned chefs from Relais & Châteaux stationed on each 

yacht, while a cocktail competition on the dock put the crew-

members’ mixology skills to the test. The yachts were tasked 

with making a would-be iconic drink using organic ginger 

from Wakaya Perfection grown in the Fiji Islands. The 

winning beverage was a twist on the Bellini, playfully called 

the “Bellinissima,” which infused classic Bellini ingredients 

with a hint of ginger and was light on the tongue and loved 

by all the competition judges.

On Friday, following the aforementioned cruise to Paloma 

Beach for a delectable lunch buffet, was the presentation of 

the ShowBoats Design Awards, honoring the designers behind 

the best yachts of 2012. For the second year running, the 

awards ceremony took place at the Monte-Carlo Opera House. 

Fittingly for the venue, the evening began with an emotive 

performance by world-renowned opera singer Mari Moriya.

British television presenter Annabel Croft once again 

presided over the lively presentation of 20 awards, which 

included a Lifetime Achievement Award honoring designer 

John Munford. “It’s emotional,” said Munford, “particularly 

delivered by Adam Lay, a surrogate son to me in the yachting 

industry. Adam mentioned I was accused of not being able to 

this page 
Four days of celebrating yachting also included 

celebrating those who design the pleasure craft at 
the ShowBoats Design Awards. The winners with 
their Golden Neptunes (above); Gillian Brown of 

Wetzels Brown and Monica Paolazzi of Wally accept 
the Holistic Design Award for Better Place from 

David Gilmour of sponsor Wakaya Perfection (top 
right). At the event’s end, the owners of Only Now 

received the La Belle Classe Art de Vivre award for 
embodying the spirit of The Rendezvous (right).  
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segued into a delicious wine tasting on Karia’s sun deck. 

There was much else to enjoy during Saturday’s downtime—

a test drive in a Rolls-Royce, a massage on Karia’s sun deck 

or shopping Pavoni products in her main salon, all leading 

up to the big finale, the famed Diamonds & White Party. The 

spectacular evening was held at the private villa of Key Largo, 

an enclave on the tip of Cap d’Ail’s port. Guests enjoyed cock-

tails on the white-carpeted helipad as the day slipped away 

and a lively band played, complemented by the sound of cham-

pagne glasses clinking and laughter. Later, dinner was served 

poolside and dancing went into the wee hours of the morning. 

As The Rendezvous came to a close the next morning and 

guests gathered for a farewell brunch, the Yacht Club de 

Monaco presented a final award that perfectly captures the 

spirit of The Rendezvous: La Belle Classe Art de Vivre. The 

recipients were the owners of Only Now, a couple who regu-

larly enjoy their yacht in Turkish and Greek waters.

“You only live once, but if you do it right, once is enough,” 

said Hollywood starlet Mae West. Guests of The Rendezvous 

are certainly showing them how it’s done.

speak in a few languages—I can draw in any language. And 

the advantage of being able to draw in any language is that 

ability to lend the pencil to the client and they become 

involved in the process.”

A grand celebratory dinner at the Hotel de Paris followed. 

For the complete list of ShowBoats Design Awards winners, 

see page 128.

Saturday kicked off early for the yacht chefs as they 

competed in a competition chaired by HSH Prince Albert II’s 

Chef de Cuisine, Christian Garcia. Their challenge was to 

create a main and dessert using the Wakaya ginger (see 

sidebar above). While the judging was taking place, the creator 

of Wakaya Perfection, David Gilmour, was on hand on board 

Karia to talk about the benefits of ginger. “It’s why I’m so 

passionate,” said Gilmour. “This is changing people’s lives for 

the better.” Gilmour shared a ginger recipe that he and his 

wife use nearly everyday called the Zinger: papaya juice, 

water, a teaspoon of ginger and a squeeze of lime. 

Guests went from toasting their health to plain old toasting 

after Gilmour wrapped up his speech and LB Management 

While an air of relaxation permeated the weekend, heated competition 
ensued in the galleys. Chefs from the motor yachts Pride, Ingot, Blue 
Ice and Stella Maris took on the challenge of creating a main dish and 
a dessert from a basket of ingredients that included one essential 
ingredient: Wakaya Perfection ginger powder. 

While the panel of judges—five top local chefs—evaluated 
their dishes based on preparation, technique, originality, taste and presentation, it was 
originality that set the winner apart. Cristiano Tomei of Stella Maris made the risky decision 
of incorporating sweet into his main dish in the form of strawberries and Granny Smith apples 
alongside the sea bream fish, and the savory flavors of red beets and fennel into the dessert, 
which resembled a plant growing from the earth.

All the chefs impressed on the ginger front. “The marriage between the food and the ginger 
was perfect,” said Christian Garcia, HSH Prince Albert II’s head chef. “I was surprised to discover 
the ginger was completely organic. The flavor was particular, subtle and refined.”

Each of the other competitors was recognized as well. Chef Luis Rafael Hurtado of Ingot 
received a special mention for best main dish, Chef Orlando Orlandini of Pride won for best 
dessert and Chef Fabien Berlaimont of Blue Ice impressed the judges with his impeccable 
organization. 
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The esteemed judging panel (above) included 

Christian Garcia, head chef for HSH Prince 
Albert II, Philippe Joannès, executive chef at 
Monte-Carlo’s four-star Fairmont, and Claire 

Verneil, chef pâtissier at the Fairmont and 
winner of the TV competition MasterChef 
France. The winning yacht chef, Cristiano 

Tomei (below) chose an imaginative presenta-
tion on bark with a dessert resembling a plant.   MEILLEUR CHEF DE YACHT 2013


