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ART OF ESCAPE
nd Carrie Vik blend art and wine. Uru;
BY MARK SPIVAK

“The ideais to live in the art and with the art,” says Alex Vik, “to experience it
rather than just observe it.”

We're standing in the Sculpture, the remarkable’public space of the Playa Vik
hotel outside José Ignacio, Uruguay. The striking building contains a sliding wall
of glass 55 feet wide, as well as a one-ton bronze door created by Uruguayan sculp
tor Pablo Atchugarry. The walls are lined with pieces from Alex and Carrie Vik

hey change periodically as nes objects are acquire

Step outside the Sculpture, and you find yourself in 4 tranquil beach resort

An infiinity pool and wraparound deck provide a perfect vantage point to view
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Sulte, Estancia
Vik; Casa Raices
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asado area, Estan-
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in the Vik master
suite; entrance to
the living room at
Estancia Vik.
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Playa Vik and its sister property, Estancia

Wik, arc not so much hotels as

vate homes. At the Playa, six lar
round the Sculpture in an L-shaped pavilion.

Each has a sepamte design theme, such

Mar (Sea), Raices (Roots) or Tieme (Earth), and

decorated with local art. Even

all are lik
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Iy am

fitness center and full-servdce spa. Service is

personal and intuitive i members al

warys seem to materialize juss when necded
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[ patic, Set in the middle

acre estate, the Spanish-style colonial ranch

features a sprawding living room with a bil

wes and a cer

two barge firep
«ce sculpture by Atchugarry. The Viks

[ferent Urngnuayan artist to

2 suites, Guests may res
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Not all of the art at the two hotels is vi
ful chel

ncourt, the yout

. Marcelo

who presides over both kitchens, went

cooking school in Uruguay and Fro

the delicate end of his r

with the s

paired to a different Uruguayan wine

e robust end of the spectrum, b

the traditional mixed g

seel, pork, swee

al hours south of Santi;

erent project is unlolding. In

, Alex Vik purchased a vineyard at Mil

lle's

Apalta. Under the direction of Bor

in the valley next to Casa Lag

native Patrick Valette, the winemak

am has planted 730 acres of Cabern

gnon, Cabernet Fra

and Syrah in do:



The Sculpture building
at Floya Vik; Barea Suite
(below) at Estancia Vik

hlocks. The goal is to produce a wine that is holistic, harmonious,

halanced and seamless. A hotel is currently under construction

g with a state-of-the-art winery.

Athough the wine has not yet been released, we had the appor

tunity to taste the finished 2000 vintage, as well as a dozen separate
amponents of the 2000 blend. They ranged from full-bodied, pow-

il Cabernet Smsvignon to rich, ripe Cabernet Franc, along with

remarkable Syrah that was mineral-infused and peppery. The

will spend 18 months aging in new French barrels. When the

vintay
[inal blend is assembled, it promises to be an exceptional and memo-

rable wine. (vikretrantiom, vikd) «
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