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Playtime

It is a glamorous playground for the rich and famous, but such is
the privacy and remoteness on offer that even the paparazzi have
little luck in tracking their ‘prey’. Couple that with a boutique
hotel that wins global plaudits and a sister property with one of
the most recognised polo fields in the world and Equestrian Life
had to check it out and take a ride.
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LIFESTYLE /f TRAVEL

LAYA VIK, DESIGNED by architect Carlos Ott, Is situated
in a tiny fshing village just North of Punea Del Este in Uru-
guay. Sandwiched between Argentina and Brazil — it 1s much-
lauded by both countries for its natural beaury, rich soils und
climate, Punia Del Este has scenie coasts and beaches, The owo types of
coastlines - Brava and Mansa - indicate the end of Rio de la Plara (River
Plare) on one side, and the beginning of the Ailantic Ocean on the other.

That it has long attracted the rich and famous, akin to St Tropez, comes
as no surprise. Although small in population, which is seasonally adjusted de-
pending on the sun, for those who want to escape the paparezi then the op-
tion to hide away in Jose Ignacio is a good one. The tiny Peninsula is accessed
by dirt roads crammed with ¢xpensive European cars, High fences surround
everyching from traditional fishing shacks to the glorious architectural example
of boutique ‘award winning” accommodation known as Playa Vik. Wallpaper
Magazine’s Design awards are globally recognised and held in the same regard
as the Oscars, Playa Vik was awarded '‘Best New or Renovared Hotel in the
2012 awaxds.

So, how does one of the world’s mast highly regarded hotels happen to be
located in chis Ashing village? Add o that an art collection rivaling some of
the most established public collections - all by Uruguayan artists = and the
intrigue grows,

T began with the vision of Alex Vik and lus wife, Carrie, and their desire
10 bring family and friends together to share their love of Uruguay and utilise
Estancia Vik as 2 family property, away from the hustle and buste of very
busy lives. Alex Vik is a globally recognised businessman with interests in web-
enterprise software, real estate development, investments, agriculture, wine and
spirits and what has now evolved quite organically - luxury boutique hotels
called "Vik retrears.

Adex’s mother is Uruguayan, Born in Norway and now based in New York,
Alex visited his mother's hemeland. Instandy falling for the landscape, he pur-
chased a substantial chunk of land and set about building an Estancia for family
and friends to visit. What happened next was the realisation that their busy,
travel-taden schedules meant the property would sit empty for long periods of
time. Instead, they opened the 1618 hectare Estancia Vik and soon after the
architectural marvel, Playa Vik, to the public. The Viks have alwavs sourced
the best and cheir architect, Carlos Qtt, was no exception. Ott s a native Uru-
guayan, who now resides in Canada, His other notable works have included the
highly recognisable ‘Burj Al Arab’in the United Arab Emirates, as well as the
International airport which services Punta Del Este, Laguna del Sauce.”  »
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“ Estancia Vik has a
very well known and
respected polo field. ”
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withios the iimmediage area where possible. O the fint cvening we are treated
to Aler’s own V& e wine. The first vintage was released in 2009 and 52
Boctheus-style biend, made from the Viks own grapes, fom the viacvand.
the Millshue Valluy in Chile. bis 2 supertative blend with & perfect balance,
whnch as an indicator of further vintages, beves us extremely excited in the
hope that awc day this wine will kind on Australian shims. Ar aight the pool
ntkes om 4 starfit appeal efBeoting the neghe sk above. This is one ot venue for
wedings wnd eclebvations, particularly for well-heclad Bracifiam,
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Vik with Agstin hefore the much Jn[idpundrid‘_
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appears on the horizon.
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Cranvas and Lan Chile fy w
Sanuaga from Sydnay, with
CONNections [rom Santiage

1o Montevideo!/

Lan, Pluna Aitlines,
Aerolineas Argentiras and
g Sky Airlines all connect 10
Montevideals

Rates. Accommcdation
at Playa Vik starts at

USH1300 fur & casa par
» Views across the Estancia are had from every night. Estancia Vik starts
toom, the bathrooms are masterpieces of hand crafted AL 3500 for a suite per aight
Hlove geazon}.

timber, stene and glass and each complete with its own
tain-shower.

After lanch we head for the stable block. Agustin had
arranged for horses to be saddled and ready for our after-
noon ride. Strict ingiruetions are given not to pull back
on the reins oo firmly, as the horses are super-responsive
ard chis could result in an accident. Mounted, we head
off atound the back of the stable with Agustin, one of the
stable hands and an array of happy dogs in tow.

The counity is mostly untouched and serene. It's quiet
and we walk and canter through small valleys, ditches and
across stecums. Not a fan of trotting, Agustin instructs us
not to. The only way you ean describe the experience is that
it’s like stepping out of 2 manual car and into an automaric.
“The horses are neck reined and Agostin was not joking
when he said responsive. Litt the reins up and forward and
you are quickly into a canter, If you want to stop, a gentle
pullin the other ditection and you stop, fast,

We head towards the inland lagoon. It bs gecting late
and it's cool. Behind us the Estancia is bathed in an early
evening glow from 2 superb sunset. The wildlife, both
natural and farmed, surrounds us - armadillos, ostriches,
cattle with their calves, The air is fresh and the ride exhila-
rating. Agustin is a true Gaucho - extremely experienced
and horses are in his blood. As we walk through reads by
the laggoon T ask him how often he gers 1o ride. “Ir's my
favorite thing to do here, After 1 day in the office manag-
ing the properties, it’s terrific that this is actually a part of
my job. T get to cide almost every day as [ have to check the
property and make sure that the horses are kept ‘runed-up’
for gmests.” s it ever a lonely pursuit? “Mever, my wite does
not tide anymore but pecasionally my son comes out with
me. He is now old enough to ride, and that gives me a Jot
of joy as T get o teach him and we get time together.”

It is gerting dark as we tun back towards the Estancia. We pickup the pave

and head back towards the now mist-covered home. By this stage my confi-
denve was building and a new style of riding was starting to feel more natural, A
fast canter to the stables and 1 am a convert 1o the gaucho way - and even more
of a convert to having horses saddled for you after a deligheful lunch, warmed
down and turned back our into the paddock, while you get to enjoy a beer back
in the warmth of the Estancia.

As we leave Jose Ignacio, and farewell our hosts, I reflect on the last two
days. The environment that surrounds you, the art that you experience, locally
sourced and excellently prepared food, sublime wine, adds up to a truly unique
gapericnce.

These may be properties, which attract the rich and famous, yet we all
should spoil ourselves once in our bives, This is a true indulgence and for the
equine- minded, the perfect blend of up-raarket accommeodation mashed with
the chance to take Polo lessons, or simply ride the properry. You'll be trans-
ported from the ordinary, & the extraordinary. EQ

FOR BODKINGS www vikretreats com
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