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M & M Custom Homes Offers
New Construction w/ Pickleball

Southampton. M & M Custom Homes is well under way on finishing the second of three superlative homes
being built in an exclusive waterfront enclave in Southampton. 43 Middle Pond will exhibit the ultimate four-
season Hampton experience in a privileged setting offering generous room sizes, masterful construction
and exquisite finishes throughout nearly 7,000 SF on three levels of superbly finished space. The wood clad
residence welcomes all through a double height foyer as beautifully finished white oak floors spread out to
find an open floor plan offering a living room warmed by its own fireplace and the fully equipped kitchen.
Flanking this fabulous kitchen is a breakfast area and a butler’s pantry leading to a formal dining room under
a decorative ceiling. A guest suite, powder room and a two-car garage. serviced by a unique mudroom
offering sauna and pool bath, complete the first floor. Upstairs the primary wing offers a large bath and pair
of walk-in closets. Three spacious guest suites round out the second floor. An open staircase runs to the
lower level that additionally offers a bedroom suite, recreational space, gym area and a tiered home theater.
Outside stone terracing overlooks the 20" X 40" heated Gunite pool with spa, set within a cool, porcelain

tile surround, all framed by a professional landscape package and verdant lawn which also hosts a pickleball
court. With a real dearth of new construction in this price range south of the highway, much less in a
waterfront community with pickleball, now is the time to contact us for more information or your own private
tour of this soon to be sensational estate. Exclusive. $4.695M WEB# 902129
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Water Mill Estate with Tennis &
Proximity to Villages & Beaches

Water Mill. Bold strokes, consummate detail and copious amenities unite within a privately sited 7+ bedroom Hampton's retreat on 2 acres in a part of Water
Mill fast becoming the new, chic area north of the highway evidenced by a flurry of recent high-end sales. Articulate construction informs a residence that
offers 9,000 SF+/- on three well-articulated levels of living space as a paneled entry opens to the stunning great room under coffered ceilings with a fireplace.
Sundrenched by day, this handsome gathering room will become the focal point of all your evening soirees. The expansive kitchen, offering a full array of
professional appliances, large center island and a breakfast alcove overlooking the pool, opens to an informal living room warmed by its own fireplace.

A formal dining room, augmented by a large butlers pantry with wine closet, ice maker, dishwasher and assorted cabinetry, makes weekend entertaining
effortless. An ingeniously designed room opening to the pool area with spa-like bath, stone floors, refrigerator and various built-ins could serve as a guest
master, den, or attached pool house. A powder room, mud room and a two-car garage round out the first floor. Upstairs the primary wing is a sanctuary unto
itself with private terrace, walk-in closet and luxurious bath, offering a shower room and deep slipper tub. Four well-placed guest suites sharing a media
aerie and a laundry room complete the second floor. An elevator connects all floors to the finished lower level where two additional bedrooms sharing a full
bath, recreational areas, gym, ample storage and a convenient walkout await. Outside, the park-like grounds offer a 60’ infinity edged pool with spa and
waterfall and full-size all-weather tennis court embraced by arboretum like landscaping. An audio-visual system, 5 zone geo-thermal HVAC, closed circuit

TV monitoring, gated Belgian blocked driveway, 800-amp electric service, full alarm package and a 24-zone irrigation system are just some of the amenities
within this new offering on very desirable Deerfield Road. With the villages of Southampton, Water Mill, Bridgehampton and Sag Harbor nearby with their
tony restaurants, chic shops, marinas and pristine beaches, this beautifully conceived estate provides convenient access to all that make the Hamptons a
world class destination. Exclusive. $6.495M WEB# 892791

line unless d. All information furnished regarding property for or rent or regarding financing
a tion is p n > ors, omissions, price changes, changed property tions, and withdrawal of the property from the market, without notice. All dimensions
approximate. To obtain exact dimensions, Corcoran advises you to hire a qualified architect or engineer
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Sotheby’s

INTERNATIONAL REALTY

#1

Ranked Agent, The Hamptons
Number of Deals Closed

#1

Ranked Agent, Bridgehampton Office
Deal Volume

Cu #I1S

Ranked Agent, Worldwide
Sotheby's International Realty Owned Offices

Your Experts in Hamptons Real Estate

THE BODENCHAK TEAM

Licensed Salespersons

917.968.9020 | 646.382.4055
BodenchakTeam@SIR.com | BodenchakTeam.com

Designer’s 9-10 Bedroom New Construction with Tennis | 14 Mile to Beach
9-10 BEDROOMS | 11.5 BATHS | OFFERED EXCLUSIVELY $21,750,000 | 342TOWNLINEROAD.COM
Completion October 2023 | South Facing on 2+ Acres | 65’ Designer Pool | North-South Tennis | Pool House

by’s International Realty. All Rights Reserved. Sot y’s International Realty® is a registere

ademark and used with permission. Each Sotheby’s International Realty office is independently owned and operated, except those operated

s International Realty, Inc. All offerings are subject to errors, omissions, changes including pr or withdrawal without notice. Equal Housing Opportunity.



Nothing compares to service
beyond expectation.

WATER MILL SOUTH

RENDERING

Stunning Waterfront with Dock
8 BEDROOMS | 9 FULL/2 HALF BATHS | OFFERED PRE-CONSTRUCTION $17,500,000
9,000+ sq. ft. | Boat to Beach!

SAG HARBOR

New Modern Design on 5+ Acres with Tennis Near Reserve
9 BEDROOMS | 9.5 BATHS | OFFERED EXCLUSIVELY $8,850,000 | 1636NOYACPATH.COM

Completion July 20231 10,200+ sq. ft. Interior Space | On 5+ Acres, Near Reserve | Tennis and Pool House

Sotheby’s International Realty | Bridgehampton Brokerage SOTHEBYSREALTY.COM
2446 Main Street P.O. Box 1799 Bridgehampton New York 11932



“Flawless Experience, clean and well-maintained boats, friendly and knowledgeable staff.”
“Once in a lifetime family trip.”
“Everything was first class.”

“Excellent service and the staff at the base was outstanding!”

- 2023 Customer Testimonials
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Travelers’ Travelers’
Choice’ Choice
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Explore the beauty of the British Virgin Islands with The Moorings and discover a charter vacation the way it was
always meant to be. From our expert service to our award-winning yachts, The Moorings is the go-to resource for

a stress-free charter vacation.
Our reimagined marina features amenities including a newly renovated hotel, rejuvenating pool, spa, multiple
cafes and restaurants, and our newly opened on-site supermarket — all designed to provide guests with an

unmatched experience to begin their charter getaways.

Set sail with The Moorings and fall in love with the British Virgin Islands all over again.

moorings.com | 800.669.6529
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Sophisticated simplicity is our trademark.
Wearability is core to our identity.

We create place, vision and craft in

the service of pieces that can be worn
with confidence and ease every day.

VISIT THE BOUTIQUE

Now open in East Hampton. Stop by
for a personalized shopping experience. /

20 Newtown Ln

East Hampton, NY . - N

dereklam.com
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@encar

Building

Bencar Building began constructing both
residential homes and commercial proper-
fies throughout New York City, Westchester
and Putnam counties in 1994. After years of
experience, the company's focus expanded
fo the Hamptons. The most recent projects
include modern-style homes completed and
sold in the beautiful area of Water Mill and
several classic shingle-style gambrel homes
within the Southampton area.  All homes
complefed by Bencar are constructed with
top craftsmanship, quality finishes, complet-
ed on schedule and feature many ameni-
ties. Tom Bennett, Owner and President of
Bencar Building, is a master carpenter who
is committed to excellence, paying close af
tention to every last detail in the homes he
is consfructing.  The company name was
formed by joining “Bennett" and “Carey”,
the maiden name of Tom's wife and partner,
Breda.

Through the years and all the various proj-
ects, Tom has always remained committed
fo fine craftsmanship, attention fo detail and
above all listening to the customers’ wishes.
Through strong relationships with top archi-
tects, building departments and inspectors
he has established Bencar as a top-quality
construction firm in the Hampton's area.
Tom’s work has been featured in local news-
papers, and he is always happy fo provide
festimonials from clienfs as well as to show
work that he has completed.

[ [ ,E—,__L--l




Water Mill
81 Davids Lane

$12,995,000 | 8 Bed | 9F/2H Bath | 11000 SF | 1.01 AC

COMPASS

Stunning South of the Highway
New Construction by Bencar
Building Corp. overlooking 63
acres of agricultural reserve to
the South and West, providing
exceptional sun and open views
from every room of the house. The
8-bedroom residence is designed
with both comfort and aesthetics
in mind and represents a wonder-
ful example of modern consfruc-
tion with 11,090+/- square feet
of living space on three levels.
Walk into a dramatic, soaring en-
try with 22" ceilings that open info
well-crafted living spaces with an
open floor plan and 11" ceilings
throughout. The yard consists of a
20 x 50 heated gunite pool with
a spa, and a pool house, which
includes a full bath, kitchenette,
loundry, and covered outdoor
space. located just south of the
heart of Water Mill and commu-
nity tennis courts, minutes away
from Southampton Village as well
as world-class ocean beaches.

Ian Dios

licensed RE Salesperson

ian.dios@compass.com

M: 631.903.0058 O: 631.259.9993
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UNRIVALED

Service beyond expectations

“Wherever I’'m traveling, | know ACS

will be able to assist. My plans can

change at the last minute, so it's good

to know | can contact someone at

any time of day, anywhere in the world,

with local knowledge to help. Once | make

a request, | know everything is taken care of.
All | have to do is turn up for my flight.”

MARIA SHARAPOVA

www.aircharterservice.com ‘ AIR CHARTER SERVICE
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ASTRO GALLERY

MINERALS

Worlds largest gallery of natural history
products, visit us at our new location in
Southampton.

7
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FOSSILS

METEORITES

New York City
417 5th Ave
New York, NY

Southampton
60 Jobs Ln
Southampton, NY

Idaho New Jersey
3525 E. Longwing Ln 1 American Dream
Meridian Village, ID East Rutherford, Coming Soon

Mon to Fri 10-7 , Weekend 10-6
(212) 889-9000
www.astrogallery.com
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July Fourth in the Hamptons is the place to be. The unmatched beau-
ty of its beaches and countryside is truly a treasure. Life-changing, I'm
convinced. Spend time here, slow things down a little, and detach from
your smartphone. You’ll see what I mean.

Of the many freedoms July Fourth represents, my favorite is freedom
of the press. Let us not forget the importance and the ideas of a free
nation, and how we reached where we are today. Freedom impacts our
lives every day, and it’s worth protecting;

This summer is special for Social Life Magagine, as we are celebrating
20 years in print. Where did the time go? I don’t know. What started out
as a simple idea has evolved into a top publication of the Hamptons. I
remember the long nights my staff and I put in over all these years. See-
ing how all the articles, covers, and event photos come together to make
an issue has made a deep impression on me. Working on this magazine
has shaped thoughts and ideas in me, and has changed my life forever.
I'm looking forward to another 20 years in print and great experiences
and memories to come.

The most exciting social happenings this month are two Polo Hamp-
tons events — Saturday, July 22 and Saturday, July 29 — a polo match
and cocktail party in Bridgehampton. Christie Brinkley will host the July
22 event. These will be the pinnacle events of the summer, and I recom-
mend attending, For more information, go to polohamptons.com

This holiday weekend is a great time to relax and spend time with
family and friends. Summer in the Hamptons is the perfect time to share
life with people who mean the most to us as well as to meet new friends
— building memories that can last a lifetime. The Hamptons offers the
perfect setting for celebrating life.

For some people, July Fourth marks the beginning of the summer.
But not for me. Turn the pages in this issue of Socal/ Life to see what you
might have missed in June.

Happy July Fourth!

Justin Mitchell

SocIiAL LIFE



WELCOME TO AN EXCLUSIVE COLLECTION OF ICONIC VILLAS, AVAILABLE TO OWN

Kéa Island, Greece | Le Saint Géran, Mauritius | Mandarina, Mexico | Moonlight Basin, Montana | One Za'abeel, Dubai | Portonovi, Montenegro

oneandonlyresorts.com/private-homes
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LETTER FROM THE EDITOR-IN-CHIEF

Devorah Rose, Nomi Ellenson Photography

As we come together to honor the birth of our

country, there is no better place to embrace the spirit
of freedom and patriotism than the Hamptons. The
East End is a fascinating amalgam of rural farmlands
and wetlands alongside luxurious symbols of suc-
cess. Here we see all sides of American life.

And yet what is the American identity? What do
you feel when you see the American flag? This is an
important time to reflect on the values and ideals that
make America so extraordinary and that make you
an American. This day, marked by celebrations and
a shared sense of patriotism, serves as a reminder of
our collective journey toward freedom, unity, and the
pursuit of happiness.

Have you ever taken a moment to pause and truly contem-
plate the astonishing bravery of the colonial patriots who fought
for this country’s independence? Can you imagine someone
giving up their life for you to enjoy freedom? It’s important to
not just honor those who helped to create this democracy, but
have respect for the men and women who continue to fight for
the principles upon which our great nation was founded. The
Fourth of July is a day to celebrate the resilience and strength
of the American spirit, as we come together to commemorate
our independence.

Amid the parades and barbecues, let us also remember the
importance of unity and inclusivity. On this day, we celebrate
the diversity that enriches our country, recognizing that it is our
shared experiences and differences that make us stronger and
more vibrant as a nation.

As we gather with family and friends, let us cherish the free-
doms we enjoy and the opportunities that lie before us. Let us
honor the values of liberty, equality, and justice for all, ensuring
that they resonate not only on July 4th but every day of the year.

I encourage you to take a moment on this day to reflect on
what it means to be an American and the role we play in shap-
ing the future of our nation. We all should be so proud to be a
part of this great nation. Let us use this occasion to engage in
meaningful conversations, foster understanding, and work to-
ward building a society that upholds the principles upon which
our nation was founded. We are experiencing such an impor-
tant time in history to enjoy and engage in these essential con-
versations.

I wish you a joyful and memorable Fourth of July celebra-
tion. May this day serve as a reminder of the strength, resil-
ience, and unity that define us as a nation.

Warmest regards,

Devorah Rose

SocraL LiFe



DISCOVER MEXICO’S COASTAL RAINFOREST 0” e é’)O n 'ly

Experience the undisturbed, awe-inspiring natural setting of One&Only Mandarina.

A hidden retreat in Riviera Nayarit, with palm-fringed sands and swimmable shores. MAND A R IN A

oneandonlymandarina.com

Mexico
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Christine Montanti, Photography by Don Fitzgibbon

This month we celebrate the nation’s legacy, the Fourth of
July Weekend. I can’t think of a more spectacular getaway des-
tination than the Hamptons to spend Independence Day. This
patriotic holiday is celebrated by many residents in the privacy
of their exclusive country homes or rental properties while en-
joying the company of family and friends. What better way to
relish the pleasures of the picturesque landscapes on the East
End than with traditional backyard barbecues, picnics, fam-
ily reunions, and leisure activities. In the Hamptons, since the
Fourth of July is celebrated over an extended period of two full
weeks, there is plenty of time to enjoy the festivities.

For many other residents, the East End is also renowned
for its glamorous social scene, and the 4th of July is no excep-
tion. Private parties and galas are hosted by influential residents
and renowned organizations and are set in extravagant venues,
showcasing the best of the Hamptons’ world class entertain-
ment and culinary offerings by world famous chefs. From ex-
clusive beachfront soirées to elegant private events, guests in-
dulge in delicious cuisine, drink refreshing cocktails, and dance
the night away. These eclite gatherings offer a glimpse into the
luxurious lifestyle for which the Hamptons is famous, making
the 4th of July a truly memorable affair.

Regardless of how you choose to spend your 4th of July,
please don’t forget to give thanks for our freedoms and liberties
fought for and established by our nation’s first generation of
Americans. Enjoy your holiday!

Warm wishes,

Christine Montanti

SocraL LiFe



HERITAGE
S

Your Happy Place.

TOP-QUALITY ANNUALS - PERENNIALS - TREES - SHRUBS - ROSES
HOME DECOR * INDOOR PLANTS - POTTERY AND STATUARY - BIRDING

6050 Northern Blvd, Muttontown NY, 11732 | 516-922-1026 | heritagefarmandgarden.com
@heritagefarmgarden 0 Heritage Farm & Garden
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WATCHES

By JONATHAN VALDEZ

Even if you never feep track of time while you're ont East,
having a watch is an important accessory to chic up any outfit.

PIAGET HUBLOT PATEK PHILIPPE
18K White Gold with Stainless Steel 18K White Gold with
Diamonds with Diamonds Alligator Strap
$20,700 $10,800 $102,904
Piaget Hublot Patek Philippe
611 Fifth Avenue 743 Fifth Avenue 700 Fifth Avenue
212.735.4000 646.582.9813 212.397.9000

TAG HEUER ROLEX
Stainless Steel 1997 Submariner
$3,400 $17,750
Tag Heuer Glenn Bradford Southampton
685 Fifth Avenue 10-B Jobs Lane

212.935.1896 631.400.9800

SocraL LiFe
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JEWELRY

By JoNATHAN VALDEZ

One of the most magical times in the Hamptons is Fourth of July weekend.
Be sure to razzle and dazzle in jewelry that will shine like a sea of sparklers!

%
g
% MIKIMOTO
Ll 18K White Gold with South
::*. Sea Peatls
1 $5,400
» Mikimoto
R4 730 Fifth Avenue CHANEL
L 212.457.4600 18K White Gold with Diamonds
1 $12,450
i Chanel
15 East 57th Street

212.355.5050

™ -
BVLGARI
18K Rose Gold with Rubies
and Diamonds
$4,550
BVLGARI
730 Fifth Avenue
212.315.9000 GLENN BRADFORD
18K White Gold
Pink and White Diamonds $34,750 VHERNIER FRECCIA
Blue Sapphires and Diamonds $14,995 18K Rose Gold with Lapis and Crystal
Yellow and White Diamonds $25,750 $22.900
Glenn Bradford Southampton London Jeweler
10-B Jobs Lane 2 Main Street, East Hampton
631.329.3939

631.400.9800

SocraL LiFe
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SHOPPING

By GREGORY DELLICARPINT JR.

These shops offer an array of items for any occasion.
Whether it’s a walk on the beach or an evening painting the Hamptons red,
these four shops know how to cater to your needs.

Tamara COMOLLI
European designer Tamara Comolli creates casual cool jewelry
perfect for the beach scene. Her collection features precious
stones on leather cords and embellished sandals. Add a pop of
color to your summer look with one of Tamara’s modern designs.
27 Main Street, Southampton

Monc XIII
Monc XIII is an intetrior

CaLissa HAMPTONS
Sometimes shopping renders one starv-
design store that has some ing and drained of all energy. So, we
of the most interesting of- suggest heading to the Mykonos of
ferings out East. The super the Hamptons, Calissa. Take all your
chic shop sells eclectic an- shopping goodies over to the restau-
tique and vintage furniture. rant and enjoy a menu that focuses on
They also carry a number seafood and Greek dishes such as salt
baked fish, seafood pasta, and Medi-

terranean mezze. The wine list will im-

of charming smaller ac-
cessories for the home
that can easily be carried
back to NYC in your tote.
40 Madison Street,
Sag Harbor

press. The restaurant boasts the largest
selection of rosé in all the Hamptons.
1020 Montauk Hwy, Water Mill

SocraL LiFe



b d h Id Throw yourself into a fabulous,
O y Oll ay personalized, beach vacation of wellness
SaintLucia ] )
Contact us at reservations@thebodyholiday.com,

www.bodyholiday.com book online or call us on +1 800 544 2883
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RUNWAY

By GREGORY DELLICARPINI JR.

Go Baggy

Pack your skinny jeans away. This season it’s all abont baggy and free-flowing trousers. Let your legs breathe this
season. Not only does this trend look edgy and supremely cool, but it’s one of those truly rare trends that is also
exctremely comfortable. Designers from Gueci and Ami to Dries 1Van Noten and Bally have turned out loose-fitted
pants that can easily take you from day to night with simply a change of accessories. Go baggy this summer.

Victor VIRGILE Bally

SocraL LiFe
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ACCESSORIES

By GrREGORY DELLICARPINI JR.
Heart It!

Show your love this summer! The heart trend is beating strong this season! This romantic and cute
pattern is taking on a cutting-edge look. Designers have reinvented the sweet and cheeky heart in bold
and exciting ways. Brands from Guect and Moschino to Acne Studios and | etements have created
everything from black leather gloves to a giant heart necklace and crystal-heart-bedazzled heels. Don't
Just wear your beart on_your sleeve this summer, sport it on your hand, ear, finger, and feet.

Gucci
Gold Heart Sunglasses
$550

Blumarine
Purple Heart Bag
$540

ESTROP Mach & Mach
Blue Triple Hearts Heels, $1,350

SocraL LiFe



J/SLIDES

NYC

jslidesfootwear.com




ACCESSORIES

By GrREGORY DELLICARPINI JR.
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Vetements
Silver Heart Necklace
$830

Acne Studios
Black Paneled Gloves
$560

Moschino Moschino
Black Inflatable Heart Clutch, $920

SocraL LiFe






SOFIE’S TRENDS

By SoFiE MAHLKVIST

Sofie Mihlkvist is a 24-year-old She graduated from Regent’s Univer-
fashion columnist and social sity London, where she finished with
media consultant. She works honors in Fashion Marketing and
with fashion brands, oversee- Global Management. Sofie lives in
ing their social media channels NYC, London, and Paris, allowing her
while also analyzing trend fore- to attend all the fashion shows. She
casting for upcoming seasons. made her debut this year at the Vien-
Sofie is working on her master’s nese Opera Ball and was proclaimed
degree at Harvard University in “The Deb of the Year.”

Fashion Marketing Management. Instagram: @sofiemahlkvist

Trend 1 Trend 2 Trend 3
Cowboy boots are still in style! Wear Embellished shorts are a perfect way to Fringe is a classic element of the cowboy
them with a pair of jeans or a floral embrace the coastal cowboy trend. Wear style, and fringe dresses are more popular
dress for a fun summer look. it with boots to look even more country than ever! This dress can be worn to the
chic. beach club or to a dinner in the city.
Annie’s Ibiza X Terry de Havilland
Red Suede Ziggy Boots Annie’s Collection Annie’s Collection
$560 Ziggy Black Shorts Ziggy Black Dress
anniesibiza.com $865 $1,200
anniesibiza.com anniesibiza.com

SocIiAL LIFE
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Trend 4

Every cowgirl needs a hat, which is also
the perfect cover-up for a bad hair day!

Nick Fouquet
Suede Western-Style Hat
$1,196
farfetch.com

Trend 5

Everyone needs a belt in their wardrobe, and this oversized
leather piece is perfect for the cowboy aesthetic.

Annie’s Collection
Tommy Belt
$490

anniesibiza.com

Trend 6

Crochet bags are another way to

achieve the coastal cowboy look!

Isabel Marant
Crochet Frayed Shoulder Bag
$1,440
Farfetch.com

SOCIALLIFEMAGAZINE.COM

Trend 7

Embrace the coastal cowboy look in a
casual way, and a denim shirt is a per-
fect way to do it!

Levi’s
Essential Western Top
$80

revolve.com

Trend 8

Another way to wear western fringe is
this jacket! It gives you the cool girl factor,
while still embracing the western style!

Lovers and Friends
Arizona Jacket
$198

revolve.com
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ANGEL RAMOS

SHAPING THE FUTURE OF BESPOKE
AND READY-TO-WEAR FASHION IN NEW YORK

By CHARLES LLYNCH

New York’s dynamic fashion scene is set for a sartorial upgrade

as Angel Ramos, a master of high-end menswear, partners with
the iconic bespoke tailoring house Michael Andrews Bespoke. This
union is not merely a joining of forces but the dawn of a new erain
custom tailoring excellence and ready-to-wear fashion.

Ramos, known for his seamless blend of tradition and contem-
porary aesthetics, has been a vanguard in the city’s style circuit since
being named “Best Dressed Man in America” by Esquire magazine.
The recent acquisition by Michael Andrews Bespoke promises a
transformational synergy that will expand the horizon of bespoke
tailoring;

Beyond custom tailoring, the partnership brings exciting
news for lovers of ready-to-wear fashion. Ramoss Green-
wich Village location (13 Christopher Street) will now feature
an exclusive ready-to-wear line, broadening its sartorial offer-
ings. The collection will echo the signature style of Ramos —

detail-oriented, structurally pure, and brimming with character —

catering to the needs of the modern fashion enthusiast seeking
instant gratification.

While his Christopher Street location embraces ready-
to-wear fashion, Ramos will shift his custom tailoring to the
Michael Andrews showroom in NoHo. This move aligns per-
fectly with Michael Andrews Bespoke’s reputation for premi-
um, fit-focused tailoring that has charmed style connoisseurs
for over a decade. The inclusion of Ramos’s design expertise in
their lineup is set to elevate their offering further, redefining the
realm of mensweat.

Through this partnership, Ramos will continue to create
timeless custom pieces as well as ready-to-wear options that
stand out in today’s fast-paced fashion world. This collabora-
tion is poised to set new benchmarks for custom tailoring and
ready-to-wear in New York, uniting tradition with innovation,
and craftsmanship with style. Fashion-forward New Yorkers,
get ready for a game-changing wardrobe upgrade.
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Michael Andrews and Angel Ramos

Angel R
8 8’%’;9 4_:;2;5 CLIENT REFERRAL PROGRAM: Refer 2 new client and

they’ll receive 10% off their first order. You’ll also receive a 10%
angelny.com ’

) credit toward your next order — our way to show appreciation.
info@angelny.com ’ ’
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SHANI GROSZ

A WOMAN IN POWER DESIGNING TO EMPOWER WOMEN

By JoNATHAN VALDEZ
PHOTOGRAPHY BY TYLER PATRICK KENNY

Shani Grosz

“You made me feel beautiful even when I thought I couldn’t.”
An incredible statement from a customer who hand wrote a letter
to inform New York-based fashion designer Shani Grosz that her
dresses are not only beautiful but oftentimes pivotal in helping to
elevate women’s confidence no matter what is going on in their lives.

From Emmy-winning, A-list actresses to almost every news-
woman in the country to women in the boardroom and at cocktail
hour on the Upper East Side and in the Hamptons, Shani’s designs
have been all over the world and travel on more planes than you
can imagine! Hand-sketched and designed by Shani herself in New
York City, the fabrics are sourced from all over the world, which
means Shani often works day and night to ensure that her custom-
ers not only have the perfect dress, but keep coming back for more.

There is a reason why Shani Grosz is a secret weapon among
women who are truly in the know. That is because Shani knows
how to fit real women who depend on Shani’s eponymous label to
let them shine. They know that the fit will be true to size, the mate-
rial and design will be unique and fabulous, and the compliments
will be overflowing,

Living up to the saying “The devil is in the details,” Shani cre-
ates the open work designs on the fabrics she uses in her creations.

After she sketches her design, she laser cuts the fabric, an exacting
and labor-intensive act of artistry. Appliqués are hand placed on
every dress. The time and care that goes into a creation by Shani
is why you will stand out in the best way possible. Shani’s dresses
are designed to be worn twelve months a year rather than only one
season, a rarity in a world consumed with fast fashion.

She is known for interesting but classic designs. If women on
camera and on step-and-repeats constantly wear Shani’s designs
it is because they film and photograph like perfection. Something
to keep in mind if you have special occasions this summer where
cameras will be snapping away.

A Shani dress feels like a hug from a friend, and if you ever get
the chance to meet Shani Grosz that is exactly what you will get, a
big hug from your new friend who cares not only about how you
look but more importantly how you feel. “When a woman looks
good, they are empowered. I want nothing but the best for each

one of my customers,” Shani says.

Shani
shanicollection.com
Instagram: @shanidress.official
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MEN THAT TREND

MASTER PURVEYORS
DRY-AGED SAMPLER
Who doesn’t like the succulent taste of dry-
aged meat, especially when it’s cooked on
the BBQ? Master Purveyors has been per-
fecting this method since 1957. This deluxe
aged sampler includes one dry-aged prime

portethouse (32 oz), two dry-aged prime
ribeyes (14 oz); three dry-aged prime strips
(14 oz), two prime filet mignons (8 oz).
$350, masterpurveyors.com

GENESIS E-325S

Grilling just became easiet!
You can sear multiple steaks
at once on the extra-large sear
zone that has an expandable
top cooking grate and an ex-
tra-large prep and serve table.
$1,000, webetr.com

By MJ PepoNE

M] Pedone is the founder & CEO Indra Public Relations
@M]_Pedone | @indrapublicrelations | indrapr.com

Celebrate our Independence Day with products

that will set the tone for a perfect outdoor barbecue.

|

GAS GRILL
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ZAK DESIGNS FRENCH COUNTRY

HOUSE DINNERWARE SET
This French Country House dinnerware
set is made of melamine, a durable mate-
rial that is 100% BPA-free and top-rack
dishwasher safe. The embossed lines and
patterns on the set — a take on the style
of the French Country House collec-
tion — will be sure to make a statement.
$53, amazon.com

ALPHA GRILLERS
HEAVY-DUTY BBQ
TOOL SET
The extra thick, solid stain-
less steel BBQ utensils with
comfortable silicone gfips
will never rust. Included is a
spatula with a serrated edge
for cutting, lockable tongs,
strong fork, silicone basting
brush, and a bottle opener.
Perfect for all grill types
both indoors or outdoots.

$40, amazon.com

CLEANERWARE

Changes to flatware design have been
modest over recent centuries. Cleaner-
ware’s design is cleverly new and espe-
cially sanitary. Curves keep the part of
a utensil that touches food and enters
your mouth off the surface of a table.
$99, cleanerware.com
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A POWDER ROOM FOR YOUR DOG

By James JuLiaN

Pooch Power Room, founded by Winsome Lennon, is a
concept born of love for animals and care for the envi-
ronment. Pooch Powder Room will pamper your dog with ac-
commodations that are both luxurious and convenient. The
company’s doggie lavatory, suites, and pet-friendly installations
are exquisite additions to fine homes. Choices range from the
Premier Model to the Elite Series, where extravagant Europe-
an pieces can complement, enhance, and transform your exist-
ing décor. See the opposite page for a look at one of the elegant designs.

Doggie urgency will no longer be an issue. On the
commode, activate the remote lid lift or automatic sen-
sor lid lift. For smaller dogs, the company offers a re-
freshing table tub with an accompanying towel warmer.

Winsome Lennon, Stephen Suk and Duke (Chief Dog Officer)

Larger dogs can experience a personal mini shower
with mounted and handheld sprayers, also with an
accompanying towel warmer.

Pooch Powder Room is truly good for the envi-
ronment. It is a misconception that doggie deposit is
a natural fertilizer. Deposits cause grass discoloration
and breed bacteria and other microbes. Pooch Pow-
der Room’s luxury lavatory will help preserve out-
door spaces and safeguard the beauty of your lawn.

Pooch Powder Room’s builder, Joseph Di Staulo
Homes, has generational experience. His profes-
sionalism and high work ethic were passed on by
his father and mentor, who began building high-end
homes in 1957. He has an excellent reputation in the
industry and is a reputable builder of new construc-
tion in the affluent Alpine, New Jersey, area. This
match of expert workmanship and superb client ser-
vice is deserving of our clientele.

Winsome Lennon has fond memories of her
childhood home amid rolling hills and brilliant col-
or-swept meadows, where her two dogs, Prince and
Morgan, roamed. Prince was a handsome mixed-
breed hound and Morgan, a bold protector, was a
spotted English setter adorned in beautiful tan-and-
white spots. As the dogs aged, their days were less ac-
tive. Winsome recalls, “Amusingly, both dogs no lon-
ger desired to endure the rainy days or cold nights’
air, making this apparent through their stares out the
front door, then a hasty retreat down the foyer. We
provided creative ways for them to access life’s ne-
cessities, and this is how the idea of Pooch Powder
Room began.”

Powder Room’s architect can guide you on room additions
or remodeling existing spaces. With this company, you can
expect prompt and courteous service. Though the company
does not provide coaching, they are happy to discuss details
with your dog trainer. Pooch Powder Room invites you, the
trendsetters and innovators, to accompany them on this jour-

ney of impeccable taste and environmental consciousness.

Pooch Powder Room
poochpowderroom.com
poochpowderroom@msn.com
856.478.3505

See Pooch Powder Room on LinkedIn
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HOT LYSST

By Lyss STERN

What’s hot? What's in? What's #fabULyss?
Lyss Stern, a NYC best-selling anthor and the founder of Divamoms.com
is at the forefront of style, trends, and the nust-have nows.
Lyss gives moms and expectant moms the scoop on Instagram @diva_moms

Fourth of July FabULyss Finds

#divadrink MARGS

MARGS is great tasting, sparkling mar-
garita in the convenience of a can and
made from all natural ingredients. It’s
low sugar and 5% ABV all in a 12 oz
can — no mixing or shaking required.
MARGS is crafted using only the high-
est quality Blanco tequila, which is
grown, harvested, and distilled in the
highlands of Jalisco, Mexico. Perfect
for your summer soirée, sunset on the
beach, and, of course, Hamptons back-
yard parties. MARGS is available in five
full-bodied, gluten-free flavors, includ-
ing Classic, Mango, Mezcal (my #fab-
ULjyssfavorite), and Spicy. Available
nationwide through sipmargs.com as

well as totalwine.com. $11 for a 4-pack

#fabULyss self-care gift
Take a break from taking care of everyone out East and

Dad’s Time Out by
Mindset Wellness and Lyss Stern

treat yourself or show someone you care about with a . .
Y y #divadads need a time out as well.

gift package from Giftzza, a woman-owned gift company Introduci breakthroush nat
ntroducing a breakthrough natu-

in NYC. Whether it’s for a birthday, bridesmaid, bridal prremT . ,
shower, mom-to-be, Hamptons bbq, summer soirée or D AD'S ?l SOISUO,H for stress(ej(ii dads. lll)i)ds
just because, Giftzza is a great way to show how deeply . rag:)lz tou;(;(sij;:);t::z;jzz;z leez:
you care. Giftzza offers a range of gift packages that can TIME cal health needs of fathers by offering
include beauty products, food items, and handmade gifts. 2 curated selection of vegan gummies
For example, the Self-Care option features a collection of that promore calmness, happiness, and

ducts £ Naturally S ’s, Alder New York, P &
procucts trom Nataraly Susans, Aldet ~ew Lotk tenny recovery. In today’s fast-paced world,

where the demands of fatherhood of-

Cooper, Pure-Sol Beauty, and Jema & Co Botanicals. Each

product is carefully selected to provide a luxurious and relax- . -
ing experience. giftzza.com, $75 (prices vary by package) ten go unrecognized, Dad’s Time Out
& xp & ’ ’ y by packag provides a much-needed opportunity
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for busy and stressed dads to prioritize their mental well-
being. This exclusive bundle includes three varieties of vegan
gummies: Calm Gummies, Happy Gummies, and Recovery
Gummies. $36, mindsetwellness.com

#divahair iconic brands
CHI and Barbie are teaming up once again to release a trio of
brand-new hairstyling tools. Available at Ulta Beauty in-store
and online, the CHI x Barbie Totally Hair celebrates the 30th an-
niversary of Totally Hair. Colorful, long, wavy, bobbed, buzzed,
and more, for over 60 years Mattel has been creating Barbie
dolls with hair meant to be styled again and again. Now, Barbie
is taking her impressive “hair-itage” to new lengths! Totally Hair
Barbie — a global icon recognized worldwide for her on trend
’90s style and incredible hair — inspires kids and fans of all
ages to take charge, encouraging them to be creative, custom-
ize things their way, and try out all kinds of unique look. CHI x
Barbie Totally Hair On The Go Travel Kit, $109.99. ulta.com

[Fparrposy I #FabULyssFind

oy wy Kalljomy  [lvalijen  Coolest Custom Cups

Who doesn’t want the cool-
est custom cups to keep their
refreshments super chilled out
East this this summer? Cus-
tomize your very own mega-
sized cooling cup. I promise,
you will thank me. Pop in an
ice cube and youre good to
go with your icy beverage for
18+ hours! You’ll make a big
byafomg | splash with everyone wanting to

know where you got your colos-
il s sal custom cup. $40 each. DM
Drvallomy: | @likeglitterally on Instagram

w{W rrvaerllony Mﬂ' to order one designed for you.
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#fabULyss hair hydration

The Cleanest Lab was born from a need for ingredient effi-
cacy, safety, and transparency. The products are fabulyss and
create confidence-boosting beauty products that perform to
the highest standards. The products include Pure Hydration
Shampoo, Hydrating Mask and Daily Conditioner and Leave
in Conditioner. My hair is always extra dry during the summer
months and I am always looking to add extra moisture to my
cutly locks. $42, thecleanestlab.com

#divamoms summer barre workout

Elements, a boutique fitness and wellness brand in East Hamp-
ton and the UES, is redefining barre, dance, and stretch as
total-body fusion workouts. Choose from the body-sculpting
combination of studio classes, private training, and small-group

experiences, available in-studio, online, or on-location. Love the
#fabULyss East Hampton location. $40/class for 3 classes; $99
for a 2-week unlimited membership, elementsbarrefit.com
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HEALTH & BEAUTY

FRENCH ROSES

This Rose de Mai Discovery Set features
a trio of products from Chantecaille that
are made with rare French roses. The
balm, face oil, and cream leaves skin fresh
and dewy — plus it comes with a darling
train case. chantecaille.com, $150

GLOW KIT

The Glow Kit is a seven-step ingredient,
science-based routine packed with every-
thing you need for a natural glow, from a
face mask to glow drops. The kit comes
in a cotton canvas bag made of recycled
materials. Saks Fifth Avenue, $210

HAIR REPAIR

The Iles Formula Nurture Pack is the key
to achieving strong nourished hair. It in-
cludes some of the brand’s most coveted
products that target common hair con-
cerns like dullness and damage. All packed
into a luxe vegan leather beauty bag, Saks
Fifth Avenue, $169

EXFOLIATE & CLEANSE

Our skin is busy combating dirt and pol-
lution all day — especially when we’re on
the go. Wash it away with Doctor’s Scrub,
a powerful exfoliator and Pure Start, a de-
toxifying cleanser to leave skin with a hy-
drated glow. goldfadenmd.com, $48

BEAUTY

Beauty On the Go

Indulgent travel-sized beanty sets for any globetrotter.
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Ol - ™ THE SOLUTION TO THINNING HAIR - AT EVERY STAGE OF LIFE
e O l/la Shedding, Breakage, Stress, Nutritional Deficiencies, Hormonal Changes
b and aging can all affect your hair's health. That's why Olegna™ Anti-Thinning

FOR THE HEALTHY HAIR & SCALP Hair Care products contain everything you need for strong, healthy hair and
THAT PROMOTE HAIR WELLNESS a supple scalp.

Olegna™ Anti-Thinning Hair-Wellness Vitamins*

e Biotin supports a healthy scalp and fuller, thicker-looking hair

e Saw Palmetto and Pumpkin Seed Oil are natural hair rejuvenators
e Stinging Nettle Root Extract purifies for a supple-looking scalp

e Amino Acids help to renew hair beauty and retain moisture

e Horsetail Extract strengthens hair with silica and boosts sheen

Olegna™ Anti-Thinning Stimulating Hair Serum®

e Biotin supports a healthy scalp and fuller, thicker-looking hair

e Saw Palmetto and Pumpkin Seed Oil are natural hair rejuvenators
e Hydrolyzed Silk and Jojoba Proteins help boost shine

e Apple Stem Cell Extract helps promote a healthy hair environment
e Horsetail Extract helps boosts sheen

e Amino Acids help to renew hair beauty and retain moisture

To see the best results, use consistently for three months.

GET 20% OFF YOUR ORDER AT OLEGNAHAIRCARE.COM WITH CODE SOCIAL20

*These statements have not been evaluated by the FDA. This product is not intended to diagnose, treat, cure, or prevent any disease.
Consult your healthcare provider before starting any dietary supplement.



HEALTH & BEAUTY

Hamptons Spas & Wellness

By JEANETTE ZINNO

Onda at Canoe Place, Hampton Bays

Nestled within Canoe Place is a beautifully appointed full-service spa created in
partnership with Onda Beauty. Co-founded by Larissa Thomsom, Naomi Watts,
and Sarah Bryden-Brown, Onda offers esthetician-led facials, massages, energy
healing, and body treatments. The spa offers a vatiety of exciting treatments, in-
cluding the Body Bliss Treatment which detoxes, slims, and smooths while leaving
skin nourished.

Naturopathica Spa & Healing Center, East Hampton

Rooted in French spa culture, founder Barbara Close’s original space in East
Hampton used a pharmacy of flowers and plants to create tinctures, balms, teas,
and essential oils. It also employed time-tested skin and body-care rituals designed
to reconnect all parts of the body and mind back to each other and to nature.
Today Naturopathica’s East Hampton spa uses this ethos to deliver outstanding
facials and massages.

A Studio Day Spa, East Hampton

A one-stop shop for all things summer beauty, wellness, and self-care. A Studio
Day Spa is an oasis in the heart of Fast Hampton that offers a variety of custom
facials, indulgent massages, anti-aging laser treatments and more. Pamper yourself
with the Luxury Retreat spa package that includes your choice of the HydraFacial
or The Royal One Facial, followed by a 90-minute massage.

Reform Club, Amagansett

The Reform Club is a full-service hotel nestled into the beautiful landscape of
Amagansett. The wellness program at the hotel offers tailored treatments that can
work with any guest’s preferences. The spa menu is curated to provide a range of
cutting-edge treatments that highlight relaxation and rejuvenation. From shiatsu
massage and cupping therapy to acupuncture and a jade facial treatment — guests

can book in-room treatments.

Skin by Veronica, Southampton

This summer Skin by Veronica, a spa located in Southampton, is introducing new
results-oriented treatments and products for the season. Hamptons laser techni-
cian and master esthetician Veronica Taylor will take care of all your beauty needs
with signature services that include a myriad of custom facials, brow treatments,
lymphatic drainage, and more.

Blue Water Spa, Southampton

Blue Water Spa recently opened a location in Southampton that combines the com-
fort of a warm space with the sophistication of exclusive technology. The spa offers
unique skin care, massage, body contouring, and lasers. Their spa menu includes
the Jet Peel Facial, a non-invasive skin treatment that refreshes skin and a massage

menu with add-ons such as scalp massage, cupping, hot stone, and reflexology.
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Robert M. Schwarcz, MD, FACS

OCULOFACIAL COSMETIC & RECONSTRUCTIVE SURGERY

Associate Clinical Professor
NYU Langone Health
NYU School of Medicine
naturalfacedr.com
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Orvos Skin Science
TRUST YOUR EYES TO THE BEST

Created by Dr. Schwarcz
Board Certified Ocularfacial plastic surgeon — Face and Eyelid Specialist

Dr.Schwarczhasspentthelastfouryearsthoroughly researchingand carefully curatingingredients to create
anatural, plant-based, medical-grade equivalent skin care regimen to deliver visible results to all skin types,
addressing primary skin concerns including dullness, age spots, hydration, fine lines and even skin tone.
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STEPHEN T. GREENBERG, MD, FACS

THE LATEST COSMETIC SURGERY PROCEDURES
WILL HAVE YOU LOOKING HOT THIS SUMMER

By LuNna MAcNisH

X
Dr. Greenberg, Photography by Neil ] Tandy

Now more than ever, Stephen T. Greenberg, MD, FACS,
can count on the latest, exciting technology to help achieve
the best possible cosmetic surgery results. While the true se-
cret to maintaining a youthful look is paying attention to the
basic issues that you can control — adequate sleep and hy-
dration, watching your diet, and making time to exercise —
Dr. Greenberg can help you obtain the look that you’re striv-
ing for by using the available advancements in technology to
assist you in attaining your goals. Supplementing a healthy life-
style with cosmetic surgery procedures will leave you in the
best shape that you can be in . . . healthy and beautiful both
inside and out! Media confronts us with hundreds of alterna-
tives for improving our appearance, regaining our youth, and
toning up our bodies. Dr. Greenberg knows which techniques,
products, and technology are the best for each of his patients.

Breast augmentation, breast lift, and breast reduction pro-

vide beautiful, natural-looking results. Combining these pro-
cedures with liposuction, tummy tuck, body lift, facelift, eyelid
lift, or other non-surgical services is most effective.
Regardless of which procedures you select, you can turn
back the hands of time! The hottest surgical techniques to
make you look younger include eyelid lifts, facelifts, deeper la-
ser resurfacing, and rhinoplasty. The eyelid lift takes only about
an hour and provides a youthful appearance to both the upper
and lower lids. A facelift, whether it is mini, micro-mini, lower,
or a full lift, takes years off of facial appearance. A face lift is
a great way to pull up excessive skin, rejuvenate the neck, and
lift the jowls. Mini, or modified facelifts are often performed
on much younger patients before the signs of aging are ad-
vanced. Overall, the natural look is of utmost importance.
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Combining laser resurfacing procedures and rhinoplasty is ef-
fective in completing a full facial rejuvenation.

In addition, injections work well to eliminate facial lines and
wrinkles. Botox and Juvéderm, coupled with non-surgical skin
tightening and collagen induction therapy, ensure phenomenal
results.

If youre struggling with those last few inches, body con-
touring can be the answer. The most common contouring
technique is liposuction. Dr. Greenberg uses the latest and
most advanced technology for excellent results and a fast re-
covery. Smart Lipo MPX is ideal for the neck, jawline, arms,
breasts, bra fat, abdomen, love handles, saddle bags, inner and
outer thighs, and knees. It’s also an excellent complement to
Cellulaze, the first FDA-approved procedure to permanently
get rid of cellulite.

Also consider the fat-freezing technique Coolsculpting, It gets
rid of love handles as well as abdominal and thigh fat. There is
no down time and results can show in as little as two months.

Another avenue to consider is having a tummy tuck (ab-
dominoplasty), especially effective post-pregnancy or after
significant weight loss. This procedure improves abdominal
contouring and can have you in great shape quickly. Abdomi-
noplasty effectively reduces or eliminates stretch marks, excess
skin, and corrects weakened abdominal muscles.

SOCIALLIFEMAGAZINE.COM
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A non-surgical toning option is the newest Emsculpt Neo
device, which is the first non-invasive device designed to elimi-
nate fat cells and build muscle non-invasively by a unique com-
bination of radiofrequency heating and rapid muscle contrac-
tions (HIFEM: high intensity focused electromagnetic energy)
in a single 30-minute session. This revolutionary treatment has
zero downtime and produces effective results to shed inches
and tone quickly. This is also a fantastic post-tummy-tuck and
liposuction adjunct to enhance surgical results. The Emsculpt
Neo can be used on the abdomen, love handles, thighs, arms,
and calves.

For over 30 years, Greenberg Cosmetic Surgery and Derma-
tology has been providing the proper mix of these procedures
to provide the most successful improvements in appearance
with a significant reduction in the signs of aging. Using the
most state-of-the-art technology to obtain the best and most
natural results. You can make time reverse in Dr. Greenberg’s
caring, safe, and supportive environment.

Now is the best time to get into your best possible
shape and show off a younger and more vibrant youl
For more information and to schedule your personal and
complimentary consultation, call 631.287.4999 or visit
greenbergcosmeticsurgery.com.
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LAUREN BEN-MEIR

ATTAIN TOTAL HEALTH

By InnaA DESILVA

Lauren Ben-Meir is a human dynamo who in a space of a short
time opened three med spas and has now launched her latest business,
which offers a new health value. Attain Medspa is based on integrative
medicine and promises to make your life easier with an all-encompass-
ing Wellness Center. The goal of the Wellness Center is to determine
your needs for skin care, weight-management, and possible health is-
sues, quickly and professionally. Attain offers more than a dozen ser-
vices, including peels, fillers, dermal-planing, IV therapy, laser treat-
ments, hair removal, Emsculpt, contouring, and facials. “No matter
what the budget is, walk out of Attain looking better,” says Lauren
Ben Meir.

VALUE-ADDED HEALTH BENEFIT

In addition to top-notch spa services, Attain Medspa helps to assess
your health via consultation and bloodwork. Attain Medspa has a li-
censed physician’s assistant (PA) on site, who reports to Attain Med-
spa’s medical director, a licensed physician.

Beyond a complete range of spa services, you can get a script to have
your blood drawn. Within 48 hours your results will be ready, and you
may come in for a consultation or opt for an online meeting, If the
PA believes your bloodwork indicates a potential problem, the PA will
discuss this with the medical director physician before discussing with
you the health ramifications of your bloodwork and referrals for an
appropriate physician. This is a great alternative for people who don’t
have a regular physician or have been putting off getting bloodwork.
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This value-added benefit at Attain Medspa — two
consultations, bloodwork script, and physician refer-

rals if necessary is only $150 total. “It’s amazing that
we are in charge of our lives, but not in charge of
our health,” says Ben-Meir. Attain Medspa’s goal is to
keep you in charge.

AT-HOME SERVICES
And now Attain offers to bring the spa to you for
a special occasion like a birthday, a bachelorette party,
or just good friends gathering to relax together.

Attain Medspa

720 Monroe Street, Suite E407
Hoboken, New Jersey
attainmedspa.com
201.471.0612
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DR. SHAWN SADRI

COSMETIC & GENERAL DENTISTRY
NEW YORK CITY & MIAMI

STAR QUALITY & VIP TREATMENT
IN A STATE-OF-THE-ART FACILITY
Dr. Shawn Sadri and his extraordinary team
provide a VIP experience every time you visit
the NYC & Miami offices. When you choose our

cosmeticand general dentistry services, you will

enjoy a luxurious and comfortable atmosphere

while receiving world-class dental treatment.
DRSHAWNSADRI

DRSHAWNSADRI.COM OFFICE@RDRSHAWNSADRI.COM 212.256.0687
515 MADISON AVENUE, SUITE 1710, NEW YORK, NEW YORK
357 ALMERIA AVENUE, SUITE 105, CORAL GABLES, FLORIDA
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DR. KEITH DURANTE

A CURE FOR BALDING AND THINNING HAIR

By AMmY POKOLIOFF

Being a surgeon is a
skilled and learned dis-
cipline; however, being
a gifted surgeon who
understands the artistry
of transplanting hair re-
quires another layer of
talent. Keith Durante,
MD, FACS, originally
a renowned microvas-
cular surgeon, is well
known throughout the
Hamptons and Metro
New York as a leading
hair transplant surgeon.
Follicular unit extraction
(FUE) is his precision
technique, and his prac-
tice is solely devoted
to hair transplantation.
His practice’s motto is
“Hair is all we do.” Dr.
Durante extracts one
hair follicle at a time and
then re-implants it where it will have the most natural result.
Dr. Durante’s years of experience in microvascular surgery —
joining or repairing damaged blood vessels during reconstruc-
tive surgery — has given him unique expertise for transplant-
ing hair follicles.

“Leonardo da Vinci determined a standard of beauty that
divides a face into thirds. The distance between a chin and
nose, a nose and eyebrows, and eyebrows and haitline should
be the same measurement. A hair surgeon needs to understand
facial anatomy and perform transplantation that is a natural
complement to the face,” said Dr. Durante.

Hair transplantation is a $5 billion industry and growing.
Both women and men can suffer from baldness. Dr. Durante
has been seeing an increase in balding among the younger gen-
eration, and photos on Instagram have made people more self-
conscious about their appearance. “Until recently, I was seeing
a lot of people in their 40s. Now I'm seeing more and more
young men in their 20s who are seeking my assistance,” said
Dr. Durante.

Dr. Durante likes to remind his patients that hair is a gar-

den we must nurture and grow through self-care. He recom-
mends adaptogenic supplements — herbs and plant parts
that help our bodies deal with and recover from stress. They
provide vitamins that help supplement the scalp and provide
natural support to thicken hair. Through his advice and hair
transplants Dr. Durante wants to offer a long-lasting solution
not only for an improved appearance but also for improved
well-being.

Dr. Durante can completely restore a front hairline that
looks natural with no detectable signs of surgery. “I think for
me it is about continuing to perfect my work and continuing to
make people happy because hair loss can be treated,” he says.

Keith Durante, MD, FACS
myhair.health
mdkeithdurante@gmail.com
631.620.2020
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TOP CHOICE

ALL BESPOKE NONSURGICAL PROCEDURES
FOR THOSE WHO WANT ONLY THE BEST!

A\/2

Anna Avalianit MD

Cosmetic & Laser Surgery

BESPOKE
BEAUTY

Anna Avaliani, M.D., is medical royalty when
it comes to noninvasive cosmetic surgery.
Her Upper East Side bespoke practice offers
the best and latest in FDA-approved lasers
and other technologies to smooth, tighten,
re-shape, contour, and rejuvenate.

Picosure Rejuvenation® SculpSure®
Ultherapy® CoolSculpting®
Botox®/Dysport® and Fillers ~ Emsculpt®

Liquid Face Lift Instant Nose Job
Skin Rejuvenation Neck Rejuvenation
Thread Face Lift Butt Enhancement

30 East 60t Street, Suite 1100, New York

Between Park Avenue and Madison Avenue
@dr.annaavaliani dravaliani.com
+1212.673.8888
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TIPS FOR CONTROLLING
YOUR BLOOD SUGAR LEVEL

By Kristy ROWLING

Controlling your blood sugar is integral to losing weight and prevent-

ing diseases such as diabetes, heart disease, dementia, stroke, and cancer.
We can store some sugar in our liver and muscles; however, when they
reach capacity, our body stores sugar as fat. This of course causes weight
gain. Luckily, there are some pretty simple ways to successfully manage our
blood sugar on a regular basis. Here are some tips:

Eat fiber with every meal. Fiber slows the absorption of sugar, which
means less of a blood sugar spike. Non-starchy vegetables are a great source
of fiber. So, aim to fill up half of your dinner plate with them. Carbohy-
drates are broken down by the body into sugar, which enters the blood-
stream. So as carbohydrates are consumed, your blood sugar level increases.
There are two types of vegetables — starchy and non-starchy — and they
have entirely different impacts on your blood sugar level. Although a non-
starchy vegetable may be rich in fiber, antioxidants, vitamins, and minerals,
it is higher in calories and carbohydrates. Unfortunately, America’s favorite
vegetable, the potato, falls under the starchy category. This is why mashed

cauliflower has become a popular alternative. A
1Y2 cup serving of cauliflower includes 8 grams
of carbohydrates and 4 grams of fiber, while
the same serving of potato includes 39 grams
of carbohydrates and 5 grams of fiber. If you
fill half of your plate with non-starchy vegeta-
bles at every meal instead of starchy vegetables,
you will see a huge positive difference in blood
sugar, insulin, and weight. As someone’s intake
of non-starchy vegetables goes up, their risk of
stroke, heart disease, weight gain, type 2 diabe-
tes and pre-diabetes decreases.

HERE IS A LIST OF NON-STARCHY
VEGETABLES:
Arugula
Artichokes
Asparagus
Bell peppers
Bok choy
Broccoli
Brussels sprouts
Cabbage
Cauliflower
Celery
Collard greens
Cucumber
Eggplant
Endive
Green beans
Hearts of palm
Kale
Lettuce
Mushrooms
Onions
Radicchio
Radishes
Snap beans
Snow peas
Spaghetti squash
Spinach
Tomatoes
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Zucchini
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Have dessert after a fiber-rich meal or add fiber to your
dessert. Sweets spike your blood sugar since refined carbs and
added sugars enter the bloodstream quickly. Fiber slows the
absorption of sugar from food. So, if you've just had a really
healthy, fiber-rich meal, it’s a way better time to eat dessert than on
an empty stomach. Not every dessert has fiber in it. Try my black
bean brownie for a delicious, fiber-rich dessert.

Avoid refined sugar. Try having some berries for dessert in-
stead. Experiment with other sugars such as coconut sugar or
maple syrup, which have a lower glycemic index than white sugar.
Most important, never drink sugar. Sugar-containing drinks, such
as sodas, blended coffee drinks, and juices lead to rapid glucose
spikes. If you are someone who craves juice or soda, gradually
cut back by diluting your drinks in half with regular or sparkling
water. Little by little, you will crave the sugar less and less.

Practice moderation, even for healthy meals. Although it’s
usually the foods that have too many carbs such as rice, pasta,
potatoes, and fried foods that cause a blood sugar spike, sim-
ply eating too much at once of anything will also cause a spike.

Don’t wait all day to have one meal and then eat too much.
It will backfire.

Ditch white flour. Start to bake or purchase food made with
almond, tiger nut, or coconut flour. Foods with white flour are
ultra-processed carbs and quickly convert to sugar in the blood-

stream.

Black Bean Brownies

Finish eating a few hours before bedtime. It will give your . .
g . ) svey 1 can of black beans, drained and rinsed
body a break from needing to process glucose, decreasing the re-
L ) . 3 large eggs
lease of insulin. This can lead to more stable overnight glucose .
. . ) Y5 cup melted coconut oil

levels which helps you tap into your fat stores instead for energy.
Y4 cup raw cacao powder

1t illa extract

Include apple cider vinegar with a high glycemic meal. Sp vanilia extrac

Add 1-2 tabl f apple cider vi t 1 f water Y2 cup pure maple syrup
-2 tablespoons of apple cider vinegar to a glass of water.

b o s . v Y4 cup chocolate chips (I use 70% cacao.)

Snack smart. Carrots and seeded crackers with hummus or a .
. . Preheat oven to 350°. Mix all contents to-
handful of almonds will not spike your blood sugar but a bag of .
chips will gether in your food processor. Transfer to 8

P ' by 8 inch baking pan. Bake for 35 minutes.
You can store brownies in fridge for up to

5 days.

Exercise. Your body draws on sugar reserves in your muscles
and liver for energy when you work out. As your body rebuilds
these stores, sugar is removed from your blood. The more in-
tense your workout, the longer you will have low blood sugar af-
terwards.

Kristy Rowling

kristyrowlingnutrition.com

SOCIALLIFEMAGAZINE.COM
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DR. DILIP D. MADNANI

LIFE-CHANGING NATURALYFT

By Laura Hirron

especially facelift surgery, along with lasers, and
injectables to improve the shape and surface of
the face.

Naturalyft is his signature in-office facelift
performed without general anesthesia. Also re-
ferred to as a rhytidectomy, this facelift effec-
tively removes excess skin and tightens under-
lying tissue, diminishes jowls, and softens facial
creases while restoring a more youthful face and
jawline profile.

Dr. Madnani customizes his facelift proce-
dures for each patient depending on their specific
concerns and desired outcome. He’s known for
creating natural, long-lasting results, whether per-
formed alone or combined with other procedures
like a brow lift or eyelid lift.

The Naturalyft procedure can be performed
in Dr. Madnani’s accredited surgical suite in either
his Fifth Avenue or Woodbury office. Local rath-
er than general anesthesia affords a quicker and
more comfortable recovery with less down time.
Incisions are placed in natural creases around the
ear and in the haitline, depending on the specific
techniques to be used. The underlying muscles
and soft tissues of the face are lifted and repo-
sitioned using a variety of techniques, and extra
skin is removed to achieve a more youthful, natu-
ral look. Skin is repositioned over the new facial
contours and excess skin removed before inci-
sions are sutured closed. The NaturaLyft typically
takes between one to two hours to complete, de-
pending on the number of areas to be corrected.

For more information about NaturaLyft and
to schedule your personal consultation, visit

drmadnani.com or call one of his two offices.

Renowned facial plastic surgeon Dilip Madnani, M.D., is in

high demand in New York circles, with his trademarked Natu- Manhattan Location

ralLyft procedure. It’s topping the popularity charts with wom- 800 A Fifth Avenue, Suite 301

en and men sprucing up their summer looks. Board-certified 212.203.8591

by both the American Board of Facial Plastic and Reconstruc-

tive Surgery and the American Board of Otolaryngology— Long Island Location

Head and Neck Surgery, Dr. Madnani has been treating clients 135 Crossways Park Drive, Suite 108, Woodbury
in New York since 2010, specializing in facial plastic surgery, 516.226.1080
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QOSI\/HLE Perfecting Your Smile
designs Is Our #1 Priority

v Invisalign v Root Canals v Dental Implants v Gum Disease Treatment

v Veneers v Crowns v Dentures v Fillings

DR. EDLY DESTINE DDS

Cosmetic, Family and General Dentistry
88 West Lincoln Avenue, Mount Vernon
Connect on Instagram: @dr.edly

Experienced and dedicated dentist Edly Destine, DDS,
is the founder of 88 Smile Designs in Mount Vernon,
New York. In his role as the 88 Smile Designs dentist,
Dr. Destine delivers full-scale dentistry care, including
root canals, crowns, dental implants, veneers, Invis-
align®, and much more. Dr. Destine has an approach-
able air that patients really relate to, and the whole
88 Smile Designs team strives to make the office a fun

environment at all times.

88 Smile Designs | your88smiles.com | 914.699.6988 | @your88smiles
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SOLLIS HEALTH
24/7 CONCIERGE MEDICAL SERVICES

By JocELYN BRANDEIS

I recently spoke with
Scott Braunstein, M.D., the
national medical director
of Sollis Health, a private
24/7 utgent and emergency
medical concierge service.
Sollis has ten medical cen-
ters nationwide across New
York City, the Hamptons,
Los Angeles, Palm Beach,
and San Francisco. Sollis
handles common illnesses
to medical emergencies and
everything in between with
little to no wait. Sollis fea-

tures in-house labs, on-site

Scott Braunstein, M.D.

imaging, and FER-trained
physicians, which means whatever your medical concern, you’ll
always have the ultimate luxury: peace of mind.

Sollis Health’s Water Mill medical center is open daily from
7 a.m. to 7 p.m. The center features four exam rooms, X-ray, EKG,
mobile ultrasound, and more. Sollis also offers same-day house
calls from Westhampton to Montauk all summer long (available for
an additional fee).

According to Dr. Braunstein, “Opening a Hamptons location was
an obvious choice for us. Many of our members have a second home
in the Hamptons, and we want to provide them with expert medi-
cal care when they are out East. Sollis is not your typical doctor’s
office. Their commitment to excellent service, attention to detail,
and thoughtful amenities deliver a five-star hospitality experience.
They like to say, “less hospital, more hospitality.”

A Sollis membership is also universal. Members have access to all
their nationwide locations as well as on-demand virtual visits, avail-
able 24/7. And care doesn’t end when members leave a Sollis cen-
ter. When follow-up is needed, Sollis’s deep network of the nation’s
leading specialists allows them to secure expedited appointments for
members as well as VIP services at hospitals. “As a member of Sol-
lis, you always have access to top quality care whenever you need
it — our team of emergency-trained physicians are available at our
centers, or via telehealth and even house calls,” Dr. Braunstein said.
Sollis offers tiered membership rates for families, bespoke corpo-
rate offerings, and all-inclusive membership tiers. Annual mem-
berships start at $3,500. Please email or call for more information.

Sollis Health

760 Montauk Highway, Water Mill
sollismembership@sollishealth.com
646.687.7600
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¢¢An ER
that treats you
like a VIP 72

- €he New ork Times

24/7, Members-Only Medical Care
Medical emergencies don’t plan ahead. You can.

- Private urgent and emergency care - Unlimited center visits + On-demand virtual visits - Expedited specialist access

- Care coordination - Onsite imaging and lab - House calls

2
SOLLIS

HEALTH
The Hamptons | New York | LosAngeles | SanFrancisco | Palm Beach

sollismembership@sollishealth.com | SollisHealth.com



OXIDATIVE STRESS

WHY IT ISHARMFUL TO YOUR CELLS

By JoserH V. CASSARINO

Joseph V. Cassarino

Everything we eat, breathe and drink in modern times is tox-
ic and causes Oxidative Stress. What we are eating results in the
production of reactive oxygen species — oxidative stress and free
radicals. The body produces free radicals during normal metabolic
processes. However, oxidative stress can damage cells, proteins,
and also play a role in development of a range of health conditions,
including memory, cognition, movement, cellular cycle and blood
sugar response challenges. Oxidative stress can be associated with
aging, inflammation responses, circulatory flow, heart function, re-
production and more.

We are all now absorbing more Oxidative Stress inside our cells
than our cells can process out. Most of us eat processed foods,
drink toxic alcohol, breath polluted air and drink polluted water and
we are also absorbing pesticides on fruits and vegetables and maybe
even the grass in your front lawn or nearby park. Toxins are embed-
ded into just about every food we eat. Additionally, electromagnetic
frequencies emitted from cell phones and towers, smart TV’, and

electric outlets in our homes and those EMFs also add oxidative
stress to our cells.

Protecting your health is as important as protecting your wealth.
It is no secret that glutathione is the peptide in the cell that helps the
body process oxidative stress. A simple Google search of the word
glutathione in front of the name of any concern will produce tens of
thousands of research reports indicating how glutathione depletion
is associated with almost every major health category. The science
and data show proper glutathione balance is associated with optimal
health. Glutathione, if you are not aware, is known scientifically as
nutrition for oxidative stress, free radicals and toxins inside the cell.
In fact, the origin of the immune system begins with glutathione and
if glutathione did not exist, human life would not exist! This is how
critically important healthy levels of glutathione is to life.

There is a safe way to help with Oxidative Stress all natural to
your body as nature intended Prolmmune® - Immune Formula-
tion 200® is a natural scientific discovery and revolution by Dr.
Albert B. Crum, M.D. MS, D.Sc.-Hon. A graduate of Harvard
Medical School, Dr. Crum is also a 2018 Albert Nelson Marquis
Lifetime Achievement Award recipient.

Prolmmune® - Immune Formulation 200® is the only formula
in the wortld that induces each of the three hundred trillion cells in
the human body to produce glutathione intracellulatly as nature in-
tended. No other glutathione product or precursor in the world per-
mits the cell to manufacture glutathione inside the cell or to receive
nutrition for optimal glutathione production inside of the cell. All
other glutathione products including N-Acetyl L-Cysteine (NAC)
have to attempt to make its way into the cell and other glutathione
products or precursors lose a large percentage of glutathione mak-
ing its way into the cell which is inefficient. Only Dr. Crum's miracu-
lous scientific discovery works in a way, in which, cell's produces
only as much glutathione that is needed, while each cell discards any
excess glutathione in order not to over-toxify the cell. Glutathione
replenishment also supports A1C goals by helping with oxidative
stress inside cells. Google the word Glutathione and A1C and read
the research about glutathione synthesis. Glutathione is also known
as the master antioxidant and life extending molecule.

Prolmmune® - Immune Formulation 200® is available at
thebestimmunesupport.com with free shipping and coming to
Amazon soon. Joseph V. Cassarino is a published author, health
advocate, business consultant and former entrepreneur residing in
Rhinebeck, NY. For more information call 845.206.8104.
thebestimmunesupport.com
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MICHELLE ZWEIFLER, MD

sefwave

Smart Science. Simple Solutions.
SUPERB™ Results.

Next Generation Face & Neck
Treatment, nonsurgical, no down
time ultrasound device.

*lifts the eyebrows
*|ifts lax skin of the chin
*|ifts lax skin of the neck

*improves facial lines and wrinkles

MICHELLE ZWEIFLER, MD

DRMICHELLEZWEIFLER.COM
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TOP PLACES TO EAT, DRINK & EXERCISE
IN THE HAMPTONS

By LiANA WERNER-GRAY

The Hamptons is famous for its abundance of healthy din-

ing options and wellness activities. You’ll find many restau-
rants and cafes that offer fresh, locally sourced ingredients and
cater to dietary preferences.

In addition to a vibrant food scene, the Hamptons offers
lots of wellness activities. You can enjoy invigorating walks
or runs along the pristine shoreline or engage in yoga ses-
sions by the sea.

EAT

JUICE PRESS
Southampton, Bridgehampton, and East Hampton

Is a popular pick-up-and-go health food chain that makes nu-
trient-dense, plant-based foods. It offers a variety of organic
cold-pressed juices, smoothies, salads, soups, wraps, snacks.
It also offers wellness products, including my Liana’s Anxiety
Free supplements! Products cater to different dietary prefer-
ences, including vegan, gluten-free, and paleo-friendly choices.
This summer check out the new Protein Greens juice. It has
15 gm of plant protein but isn’t chalky, thanks to a new part-
nership with Puris Protein.

FOUR OAKS CAFE AND JUICE BAR
Southampton
Committed to serving clean wholesome organic foods. All
dishes are made from scratch. All juices and smoothies are
blended without any sweeteners.

JONI’S KITCHEN
Montank
Specializing in healthy, organic, and locally sourced dishes.
Their menu features a variety of salads, wraps, bowls, and
smoothies, with an emphasis on fresh ingredients and vibrant

flavors.

PROVISIONS NATURAL FOODS MARKET
Water Mill and Sag Harbor
A health food store that stocks high quality products to sustain
a healthy lifestyle. It has a full coffee and tea menu to select
from along with other grab-n-go items, including chicken to-
stadas, turkey meatloaf, and Mediterranean quesadillas. Break-
fast is served all day!

SECOND NATURE MARKETS
Southampton and East Hampton
A health food store with a juice bar that offers organic smooth-
ies and juices. Special orders are welcome, and inventory is
continually being expanded and updated. If Second Nature
doesn’t have it, the staff will find it for you.

ORGANIC KRUSH
Amagansett
A health-conscious restaurant chain that focuses on organic,
clean-eating options. The menu features a wide range of op-
tions, including smoothies, juices, salads, wraps, bowls, and

more.

TOPPING ROSE HOUSE
Bridgebampton
A luxury hotel and restaurant. It’s a historic property that has
been beautifully restored and offers a refined and upscale ex-
perience for visitors. The restaurant at Topping Rose House
focuses on farm-to-table cuisine, emphasizing locally sourced
and seasonal ingredients.
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LE BILBOQUET
Sag Harbor
A renowned French restaurant that incorporates freshness,

healthy elements, and a sea-to-table seafood experience.

PAGE AT 63 MAIN
Sag Harbor
The Hamptons first seed-to-table restaurant that blends re-
fined elegance with locally-sourced fare to bring the East End
experience directly to your table.

EXERCISE

GROUND + GATHER

Enjoy an hour-long yoga class followed by a local, farm-to-ta-
ble meal. Ground + Gather will take care of everything from
start to finish — including table-setting, meal-prep and clean-
up — so you and your guests can fully enjoy the experience.
Their wholesome spreads are sourced from a variety of local
Hamptons farm stands and suppliers, bringing the freshest
food possible to your table.

HAMPTONS HOT YOGA

Southampton and Bridgehampton
Offers many different types of heated studio classes. This is
one I frequent often!

MANDALA YOGA
East Hampton
Offers a range of yoga styles, including vinyasa, hatha, yin,
and restorative yoga. These classes incorporate movement,

breath work, meditation, and alignment principles to promote
strength, flexibility, mindfulness, and overall wellbeing;

ANANDA WELLNESS & YOGA
Southampton
Provides a friendly, positive environment for you to grow and
develop as a yoga student.

THE FORMULA X MEREDITH AT
PROJECT HAMPTONS
Bridgebampton
This class combines H.LLT, Pilates, functional, training and
barre methods in one 60 minute class, targeting the larger
muscle groups of the body to alleviate pressure on joints and
prevent workout-related injuries. Located at Project Hamptons.

WELLNESS

SHOU SUGI BAN HOUSE
Montank
A serene and luxurious wellness retreat. Guests can immerse
themselves in a range of wellness programs, from yoga and
meditation to personalized retreats and nourishing spa treat-
ments. With thoughtfully designed accommodations, locally
sourced plant-based cuisine, and a serene environment.

SOLLIS HEALTH
Water Mill, and house calls serving the Hamptons
A premier concierge healthcare service offering personalized
and comprehensive care at its wellness center. Services include
a range of preventive care and wellness consultations to special-
ized medical treatments. Sollis Health care also makes house calls.

FOR THE KIDS

FUTURE STARS CAMP AND TENNIS CLUB
Southampton

Camps and lessons offering 14+ programs, ranging from eatly
childhood programs for ages 2 to 5 to sports and specialty pro-
grams for ages 6 to 15. Campers have access to tennis courts,
soccer fields, a baseball field, basketball courts, an indoor soccer
rink, air-conditioned classroom spaces, and much more! FSTC
also offers private lessons and adult tennis clinics daily. You can
book easily online via the FS Tennis app.

P Liana Werner-Gray is a nutritionist, natural food chef,
and best-selling author of The Earth Diet, Cancer Free with
Food and  Anxiety-Free with Food. She is the founder of
Liana’s Organics: Anxiety-Free Supplements.
lianawernergray.com

@lianawernergray | @theearthdiet
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Year Round, Eight Courts
All Ages, All Skills
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RED, WHITE & BLUE BREAKFAST

By L. A. DAwWsSON

L.A. Dawson is the aunthor of articles, self-help books, and novels.
As a certified health and life coach, she is also an inspirational speaker and
restdes with four happy canine friends. Dawson’s motto is to always lead with love.
@authotladawson | authotladawson.com | liveandheal.com

For a touch of Fourth of July patriotism, I of-
ten make delicious Bob’s Red Mill gluten-free
muffins. Adding raspberries, coconut, and blue-
berries can turn this basic recipe into an explosion
of color. Your taste buds will awaken and your
guests will be delighted.

FIREWORKS MUFFINS (12 to 14)

2 cups Bob’s Red Mill gluten-free 1-to-1
baking flour

2 tsp. baking powder

Y2 tsp. salt

1 stick butter, softened

1Y4 cups plus 2 tsp. sugar

2 large eggs

Y2 cup buttermilk

Y2 cup sweetened shredded coconut

Y4 cup blueberries

Y4 cup raspberries

Preheat oven to 425. Line muffin pans with pa-
per liners. Whisk together flour, baking powder,
and salt. Cream butter and 1% cups sugar until
light and fluffy. Beat in eggs one at a time. Add
flour and beat until blended. Beat in buttermilk.
Gently fold in fruit and coconut. Spoon batter into
muffin pans and sprinkle with remaining sugar.
Place in oven and immediately reduce temperature
to 375 and bake for 30 minutes.

Let the muffins cool to develop flavor. Place

them on a bright white platter with blueberries and
raspberries sprinkled between the muffins. Enjoy
the tasty treat and compliments from your guests.
Let the holiday celebrations begin.

SocraL LiFe



PRQTEIN
BALLS
\\#

'sc"-':'l‘f.':l:)rvt‘.)i'ei":"bﬂL

FRIDGE FRESH

PLANT BASED

PROTEIN BALLS

A DELICIOUS

ON THE GO SNACK

TO FUEL YOU

THROUGH THE DAY

PLANTY fDAIRY
BASEDJ \ FREE

Tiread s vl o fumorite Hampton retailers Ui Summiy

Cheelt aut our store loeadop ::1_)\\

WWW.SC;OTTSPROTEINBA-LLS,COM

-.....r’
mﬂy

‘\

t J
1|-‘ %n Jr
Bt h‘?si_"md

ood LTV ET —————

nebwork AREiLs
ROCIO FUKUDA, originally from Peru, has a passion for
art and sculpting. The love for food took her into getting
a degree on Food Service Administration and a certifica-
tion in Dietary Management. Rocio is "Food Management
Certified by Suffolk County NY" and "ServSafe Allergen
Certified By the National Restaurant Association." After
years of winning multiple cake competitions and gaining
lots of experience, she decided to share her passion and
love by teaching at Rustik Cake Studio Corporation. Ro-
cio Fukuda is Gelato Maker Certified and Certified Choco-
latier offering custom cakes, pastries and chocolates.

TO ORDER A CAKE AND STOP BY FOR ATASTING:

RUSTIKCAKESTUDIO.COM
INFO@RUSTIKCAKESTUDIO.COM
516.661.2865
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OPEN 7 DAYS

Pierre’s Restaurant & Market
2468 Main Street, Bridgehampton
(631) 537-5110

Pierre’s Sagg Main Market
542 Sagg Main Street, Sagaponack
(631) 296-8400

www.pierresbridgehampton.com
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BETH STERN
ANIMAL ADVOCATE

PHOTOGRAPHY BY HOWARD STERN

In the realm of animal welfare and advocacy, Beth Ostrosky Stern stands
out as an influential figure, driven by a profound passion to make a dif-
ference. However, her impact extends beyond the public eye. She is
also a loving and devoted wife to Howard Stern. Together, they share
a deep-rooted passion for giving voice to the voiceless. In our exclusive
interview with her, Stern candidly opens up about her profound passion,
while giving us insights on her current projects and dispelling common

misconceptions.

We are given so much information every day, so it’s hard to scratch be-
yond the surface of what we see. Especially on Instagram, people tend
to make quick judgments, something Stern knows well. She says, “People
think my life is so very glamorous with Howard and that I have other
people doing the messy part of pet foster work. Not true! I am currently
fostering 19 kittens and adult/senior cats. That’s a lot of poop to scoop!
What I have chosen to do with my life is a passion and a 24/7 commit-
ment. I put the animals first since I have no human children. Howard and
I also have seven resident cats which are mostly special needs, and one
new resident bunny we fell in love with.” It becomes evident that Stern’s
life revolves around the well-being of the animals she cares for, illustrat-
ing her unparalleled dedication.
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Her focus on helping animals has also led her to a fun new
project. Beth is always looking for new ways to bring atten-
tion to her advocacy work. “T've recently collaborated with
the amazing jewelry line Star Animal Sundays to co-design a
pendant necklace and bracelet that we are currently offering to
help save more lives. Named the Spirit Unity collection, 100%
of my proceeds go directly to Beth’s Furry Friends Founda-
tion. Through my foundation, I provide medical care for my
fosters and specialty surgeries for other rescued animals. I am
wearing the necklace in my photo shoot,” Stern says.

Stern’s unwavering commitment to making a difference is
most commonly seen on Instagram, where she shares a lot of
her life with her following. While social media has become a
powerful tool for Stern to reach and impact a vast audience,
it also presents its own set of challenges. “It’s amazing that I
can reach so many people via Instagram. It’s a tool that has al-
lowed me to make a difference and further my work. Yet, there
is a darker, more stressful side to having a presence on social
media. Every day, I block about 10 to 15 people who have
commented nasty things and hurt my feelings regarding my
rescue work. The criticism is painful, but I try to take a deep
breath and find solace in TM meditation and cuddling with
one of my cats. I remind myself that every day I am fortunate
to be able to save lives, and I’'m doing my best. I have to stay
focused on my mission and resist the temptation to respond

to criticism, as my husband advises. Blocking accounts has be-
come a necessity, and it angers me that some people believe
they are saving a life by merely emailing me about a situation
without taking further action. I genuinely wish I could save
them all.” Stern’s resilience and ability to balance taking care
of her animals while staying positive despite toxic keyboard

warriors is something everyone can admire.

Beth Stern’s passion reveals itself in her work at the North
Shore Animal League America. “The cage-free feline facility
at North Shore Animal League America that I helped create,
Bianca’s Furry Friends Feline Adoption Center, has played a
pivotal role in the growing success of our feline adoptions.
The spacious, open rooms provide a joyous environment for
cats awaiting their forever homes. I hope to see more shelters
emulate this cage-free approach,” Stern says.

Stern is delighted that certain states have passed laws ban-
ning pet stores from selling pets because this helps shelters to
showcase adoptable pets in a positive environment. “There is
now no need to visit a pet store other than to purchase sup-
plies and food,” she says. Stern’s vision for creating a posi-
tive and enriching environment for animals in need is one that
continues to drive her forward. Beth Stern provides brighter
futures for animals by spreading awareness, compassion, and

love every step of the way.
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A FLARE FOR BEAUTY

SHARON GRASSO

By CHRISTINE MONTANTI
ProtoGrAPHY BY GEN NISHINO

In the wotld of non-invasive aesthetic treatments, one name
that is set apart from the rest is Sharon Grasso: a duly licensed
medical micropigmentation artist, skilled licensed aesthetician,
and NYS certified clinical instructor. As the visionary owner
of Permanent Touch Cosmetics, with over two decades of ex-
perience, Sharon Grasso possesses incomparable talent, profi-
ciency, and an extensive list of credentials. This has earned her
a powerful name in the world of beauty, catering to the dis-
cerning needs of women of all ages in the greater NYC area.

Sharon is not your average permanent makeup artist by any
stretch. With a comprehensive background in plastic surgery
dating back to 1995, she is celebrated for her array of cutting-
edge treatments designed to rejuvenate and revitalize the skin.
Her unique skill in eyebrow replacement and scar correction
has garnered her success and acclaim for enhancing the beauty
of her clients, and her skill is nothing short of an art form.

The beauty giant’s catalog of signature treatments and pro-
cedures leaves clients’ skin looking years younger and provides
an undeniable glow of radiance. With the aesthetic market
oversaturated, oftentimes, clients are finding it confusing which
anti-aging treatment to choose. Sharon understands this con-
cern and offers free consultations outlining her client’s specific
goals before scheduling a procedure. This approach ensures
clients’ needs are being fully met before they receive their cus-
tom-tailored treatment. Sharon carefully decides what piece
of non-invasive technology to use and takes pride in selecting
the latest state-of-the-art equipment: Lutronic Aesthetic Laser
Technology, Sciton Lasers, Moxi Laser, BBL. Hero and more.

SOCIALLIFEMAGAZINE.COM

One treatment that is quite remarkable, very comfortable
and provides for no lost time is Lutronic Accufit for non-inva-
sive body tightening, strengthening and toning. This technol-
ogy is rapidly gaining popularity among consumers and uses
muscle activation to build, sculpt and define muscles. Another
favorite is the Moxi Laser offering a safe and effective experi-
ence for all skin types. This non-ablative laser corrects sun
damage, dark spots, and aging with no downtime leaving the
appearance of the skin clear and glowing, Broad Band Light
(BBL) is also extremely popular and uses intense pulsed light
technology to target a range of skin imperfections whether it
be age spots, sun damage, redness, or uneven pigmentation,
BBL effectively corrects these skin issues.

The undeniable demand of Sharon’s collection of aesthetic
treatments results from not only her impressive skill set but
also her dedication to the craft. As a member of the Ameri-
can Academy of Micropigmentation, she upholds the highest
standards of professionalism and remains at the forefront of
the industry continuously seeking out the most effective and
transformative treatments available for her clients.

Sharon’s practice is located in the offices of celebrity plas-
tic surgeon, Dr. Stephen T. Greenberg, of Greenberg Cos-
metic Surgery and Dermatology in Woodbury, NYC, and
Southampton.

For an appointment with Permanent Touch Cosmetics
Call: 917.734.7378
Instagram: @permanenttouchcosmetics



I BAR

NEW YORK SOUTHAMPTON

116 E 60th St, New York, NY 268 Elm St, Southampton, NY
tbar.nyc | 212772 0404 tbarsh.com | 631283 0202



Photography by Marsin Mogielski

FEATURES

MARIA FISHEL

{7
ot

7z

T,

-
3

LGS
=z

-

87



=
E
—
-
2
—
o
o
w




MARIA FISHEL

By EmiLy KATE FASSBERG
PHOTOGRAPHY BY MARSIN MOGIELSKI

In the picturesque enclave of the Hamptons, nestled amid
the serenity of nature and the allure of luxurious estates, Ma-
ria Fishel, a woman driven by a deep passion for philanthropy,
has been making a significant impact. Through her involve-
ment in various initiatives, Maria has channeled her resoutces
and influence to foster positive change. We delved into Maria’s
notable philanthropic activities and learned about her motiva-
tion, background, and the profound influence she has had on
the community.

One of Maria’s most significant philanthropic ventures is
her support for the Samuel Waxman Cancer Research Founda-
tion. Every July the Fishels host a grand affair attended by 500
esteemed guests under a large tent. For over a decade, Maria
has been hosting remarkable events in the Hamptons, raising
funds to fuel groundbreaking research in the pursuit of can-
cer cures. Through her dedicated efforts, she has successfully
raised millions, transforming the lives of countless individuals
affected by this relentless disease.

Maria opens her doors to an array of captivating events, in-
cluding the Valentino Summer Escape, a poolside lunch party
where VIP clients from Valentino are welcomed. This is one
of Maria’s most special events as Valentino is her favorite
brand. Maria also has partnered with esteemed fashion house
Oscar de la Renta for an upcoming polo event.

Her passion for preserving cultural heritage is evident
through her involvement with the French Heritage Society. In a
forthcoming cocktail party, Maria plans to raise funds to protect
French architecture and promote education. Drawing inspiration
from her own garden, she envisions a captivating event where
guests will be serenaded by musicians, relishing French cuisine
against a backdrop of an enchanting French Riviera theme.

Maria’s commitment to cultural diversity goes beyond
creating visually stunning events; it extends to her desire
to promote inclusivity and celebrate different cultures. In
a groundbreaking collaboration, Maria joined forces with
El Museo del Barrio, a renowned institution dedicated to
showcasing and preserving Latin art and culture. Together,
they plan an exciting summer event that will bring a taste of
Latin heritage to the luxurious setting of the Hamptons. Ma-
ria envisions an immersive experience where guests will be

transported to the vibrant streets of Latin American cities.

SOCIALLIFEMAGAZINE.COM

The event space will be transformed into a captivating fusion

of colors, textures, and sounds, reminiscent of the region’s
rich culture. Through exquisite Spanish and Latin cuisine, ex-
pertly curated by renowned chefs, Maria will ensure that every
bite becomes a sensory journey. Beyond the artistic beauty and
culinary delights, this collaboration holds a deeper purpose.
Maria and El Museo del Barrio are united in their mission to
support a noble cause, raising funds to further the museum’s
initiatives and expand the reach of Latin art and culture.
Through this collaboration, she hopes to inspire others to em-
brace and appreciate the richness of different cultures, recog-
nizing that diversity is a strength that brings people together in
meaningful and impactful ways.

Maria’s events often attract notable figures, includ-
ing the renowned chef Jean-Georges and other talented
chefs. Their participation adds a layer of excitement and
culinary excellence to Maria’s philanthropic endeavors.
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Through their skills and expertise, these chefs el-
evate the dining experience at Maria’s events, cre-
ating unforgettable moments that further engage
guests and raise funds for important causes.

Maria is also committed to health, wellness,
and women’s empowerment. She is collaborating
with Elysian, a prominent women’s magazine, for
a planned cocktail party at her home. Maria will
create an intimate and inspiring atmosphere where
guests can engage in meaningful conversations
about personal well-being, empowerment, and
self-care. This event will serve as a platform to am-
plify the voices and experiences of women while
fostering a sense of community and support.

Maria is known for her impeccable taste and
attention to detail. When working with Preston
Bailey, the renowned event designer, and his
team, their combined expertise creates unforget-
table experiences. Maria’s flair for artistic compo-
sitions and Preston’s knack for grandeur result
in breathtaking and immersive events that leave
guests in awe. Their collaboration brings together
the best of both worlds, resulting in truly extraor-
dinary celebrations.

Maria’s roots trace to Ecuador, where she devel-
oped a love for nature through her mother’s passion
for gardening, This love blossomed further when she
settled in the Hamptons.
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Embracing her Ecuadorian heritage, Maria frequents the flower

district, using her exquisite taste to create stunning floral arrange-
ments that grace her prestigious events. Her fondness for animals
is expressed through her support for wildlife conservation, which
she plans to further explore.

Despite her busy schedule and philanthropic commitments,
Maria understands the importance of maintaining a strong bond
with her loved ones. Maria’s family remains her priority, and her
love for hosting and cooking allows her to create treasured mem-
ories with loved ones. During the winter months, Maria and her
husband embark on rejuvenating journeys to Florida, where they
cherish moments together.

Maria’s philanthropic endeavors have sparked inspiration within
the Hamptons community. By leveraging her presence and influ-
ence, Maria has motivated others to get involved and contribute
to causes that resonate with them. Maria’s charismatic person-
ality and genuine passion for making a difference have made

SOCIALLIFEMAGAZINE.COM

her a natural leader and advocate for philanthropy. Her friends,
who have witnessed firsthand the positive change she has
brought about, have become her most ardent supporters. In-
spired by Maria’s efforts, they too have embraced the spirit of
giving back and actively participate in various charitable activi-
ties. Maria’s journey in philanthropy is a testament to the trans-
formative power of one person’s dedication and compassion.

CREATIVE DIRECTOR & PHOTOGRAPHER: MARSIN MOGIELSKI

MAKEUP ARTIST: FRANCESCA CREE-TORRES
HaIR StyList: NIKKI BRENTON

HamrTONS BEAUTY BAR | SINCERELY SOMETHING BORROWED INC.

WARDROBE: VALENTINO
JEWELRY: IRENE LUMMERTZ
EvENT DESIGNER: PRESTON BAILEY
EVENT PLANNER: SARABETH QUATTLEBAUM
PropucTiON MANAGER: ANTON POZDNYAKOV
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NOTHING WILL EVER FEEL THE SAME AGAIN
BUILD YOUR OWN XM TODAY

Unprecedented power, Striking design.
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Unapologetic style. Unprecedented power.
BMW performance and design have just been taken to the next level.

044 4.1s

MAXIMUM HP 0-60 MPH

590 8-speed

LB-FT TORQUE SPORT AUTOMATIC TRANSMISSION

Sculptural rear lounge. Luxurious interior trim.

|_uxurious interior trim, Unprecedented power.
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MARTIN PEPA
POLO STAR AND PHILANTHROPIST

By Emiry KATE FASSBERG
PHOTOGRAPHY BY MARSIN MOGIELSKI

Born in the picturesque region of La Pampa, Argentina,
Martin Pepa developed a love for hotses and passion for polo
at an eatly age. Little did he know that his equestrian pursuits
would eventually lead him on an incredible journey, settling
down in the prestigious Hamptons. We delved into Pepa’s
polo career, his philanthropic endeavors, the influence of the
Hamptons on his lifestyle, and his unique experiences as a
polo player.

Pepa’s polo journey began when he joined his school’s team,
showcasing remarkable skill and dedication. His talents did
not go unnoticed, and he soon found himself working along-
side esteemed professionals. Starting in 2002, he worked for
Peter Brand and continued to expand his horizons with Lin
Hersch in 2004. Currently, Pepa plays for the Equuleus Polo
team, a testament to his exceptional abilities.

SOCIALLIFEMAGAZINE.COM

The Equuleus Polo team embodies a unique sense of unity
and camaraderie, resembling a tightly knit family. At the heart
of this close group is Pepa, a talented and dedicated polo play-
er. Their shared passion for polo and unwavering commitment
to excellence create the foundation for their rematkable jour-
ney. As they embark on their polo adventures, the Equuleus
team traverses the globe, participating in prestigious tourna-
ments and challenging matches. The bond they share extends
beyond the confines of the playing field, as they form enduring
connections and friendships with fellow polo enthusiasts from
diverse cultures and backgrounds. Within the team, Pepa’s
boss assumes the mentor-like role, providing guidance, wis-
dom, and support. The mentor-student dynamic goes beyond
the technical aspects of polo. Pepa’s boss serves as a source
of inspiration, instilling core values such as sportsmanship,
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teamwork, and resilience.
In essence, the Equuleus
Polo team exemplifies
the power of sport to
forge lasting bonds, tran-
scend barriers, and cre-
ate a sense of belonging,
Through the mentorship,
camaraderie, and shared
experiences, they not only
excel in their pursuit of
polo excellence but also
inspire others to embrace
teamwork and resilience.

Pepa’s  passion  for
polo has taken him on a
global adventure. From
participating in  Aspen
snow polo to compet-
ing in beach polo events
in Miami, he embraces
opportunities to test his
mettle in diverse environ-
ments. His recent presence at the Cannes Festival and Formula
1 demonstrates his diverse interests and cosmopolitan nature.
Through these experiences, Pepa has developed a broader per-
spective on life, emphasizing the significance of giving back
and helping others.

In addition to his remarkable polo career, Pepa actively en-
gages with the Hamptons community to promote the sport.
He helps manage the polo property, encouraging individuals
to play and imparting his knowledge to aspiring young players.
Pepa’s dedication extends beyond the polo field, as he partici-
pates in charity events in Florida and Argentina. Notably, he
contributes to the Cancer for Kids charity event in Florida and
supports underprivileged individuals and older generations in
Argentina. Pepa’s goal in life is to make a positive impact and
lend a helping hand to those in need. For Pepa, it is not just
about playing polo or personal accolades; it is about leveraging
his platform and resources to bring about meaningful change.
His involvement in charity events in Florida and Argentina not
only demonstrates his commitment but also inspires others to
contribute to their communities. Pepa serves as a role model,
showcasing the power of compassion, empathy, and philan-
thropy. Through his actions, he encourages individuals from
all walks of life to recognize their own capacity to make a dif-
ference and to actively engage in charitable endeavors. Pepa’s
philanthropic efforts not only create tangible benefits for the
communities he serves but also leave a lasting impact on the
lives of individuals who have been touched by his kindness
and generosity.

SOCIALLIFEMAGAZINE.COM

Living in the Hamptons has undeniably influenced Pepa’s

polo career and lifestyle. With a classic approach, he frequents
the same restaurants, creating a sense of familiarity and com-
fort. When he’s not on the polo field, Pepa enjoys the beauti-
ful beaches, relishing the coastal ambiance. The marina of Sag
Harbor, Surf Lodge, and Tutto Il Giorno have become staples
in his leisurely pursuits. Engaging in various sports like tennis,
golf, and soccer adds a well-roundedness to his lifestyle.

Throughout his polo career, Pepa has had numerous memo-
rable moments. One standout occasion is the Mercedes cup at
the Bridgehampton polo event. This prestigious tournament
brings together exceptional players and showcases the inten-
sity and thrill of the sport. These experiences fuel Pepa’s pas-
sion and reinforce his commitment to polo.

Pepa has mastered the art of balancing his demanding
polo career with a vibrant Hamptons lifestyle. His day-to-
day routine includes waking up eatly, meeting with fellow
players and grooms at the barn while enjoying mate tea, and
meticulously planning his day around games. He prioritizes
physical fitness by dedicating time to the gym, stretching, rid-
ing, and practicing In the afternoon, Pepa finds solace on the
beach, cherishing the beauty of the sunset.

In Martin Pepa, we find a remarkable individual who em-
bodies the values of dedication and philanthropy. His journey
serves as an inspiration to all, reminding us of the transforma-
tive power of pursuing our passions, supporting others, and
embracing the joy and camaraderie that come with being part
of a close-knit community united by a common goal.
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HAMPTON S BMW NORTH AMERICA

POLO IN THE HAMPTONS
BMW NORTH AMERICA
MATCH & EVENT 2023

SATURDAY
JULY 22 AND JULY 29
4-7PM

900 LUMBER LANE, BRIDGEHAMPTON

DRINKS & HORS D'OEUVRES BY ELEGANT AFFAIRS
SOUNDS BY SALTY MUSIC BY LEE KALT

LIMITED TICKETS AVAILABLE AT
PoLoHAMPTONS.COM

EVENT SPONSORS:

BMW NORTH AMERICA
ONE&ONLY RESORTS
PIAGET
OSCAR DE LA RENTA
AIR CHARTER SERVICE
SOTHEBY'S BODENCHAK TEAM
ADAMAS
SOLLIS HEALTH
BEAM SUNTORY
HAMPTON WATER
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RULES, HISTORY, AND ETIQUETTE

POLO

By DEVOrRAH ROSE

olo, often referred to as the “sport of kings,” is a unique
blend of elegance, excitement, and tradition. With its long
history, thrilling gameplay, and stylish atmosphere, polo has
become a symbol of sophistication and luxury. Originating in
ancient Persia, it has a rich history that spans centuries and
has since gained popularity worldwide. To fully appreciate and
participate in a polo match, understanding the rules, history,
and etiquette is essential.
What’s really going on? You’re going to want to rip this
page out of the magazine and carry it with you as a quick
cheat sheet.

TEAM COMPOSITION
A polo match consists of two teams on horseback, each
comprising four players. The players are assigned specific po-
sitions: No. 1 (the most forward position), No. 2 (midfield),
No. 3 (pivot), and No. 4 (defender). The teams aim to score
goals by striking a small, hard ball into the opposing team’s
goal using long-handled mallets.

GAME DURATION
A polo match typically consists of four to eight periods
called “chukkers” or “chukkas,” each lasting seven minutes.
After each goal is scored or at the end of a chukker, the teams
change ends to account for any field variations.

EQUIPMENT
Players ride on specially bred and trained polo ponies. They

wear helmets for safety and carry mallets made of bamboo or
composite materials. The polo ball is hard plastic, allowing it
to roll smoothly across the grass.

GAMEPLAY
Players must demonstrate skillful horsemanship, precision
ball control, and tactical teamwork. They maneuver their hors-
es to gain control of the ball and strategically position them-
selves to score goals. Physical contact between players is al-
lowed but must be kept within certain limits to ensure fair play.

ETIQUETTE

Good manners are an integral part of the polo culture, em-
phasizing sportsmanship, respect, and elegance. Players are
expected to dress smartly, wearing traditional polo attire that
consists of white pants, a collared shirt, and knee-high boots.
The etiquette extends beyond appearance and encompasses
conduct on and off the field. A handshake between teams be-
fore and after a match signifies respect and camaraderie. Polite
applause and recognition for impressive plays, regardless of
the team, is encouraged. Good sportsmanship is paramount,
and disputes are typically resolved through friendly conversa-
tion and mutual understanding,
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Spectators, too, are expected to adhere to certain rules of
etiquette when attending a polo match. The field is reserved
for players and their mounts, and crossing it is both danger-
ous and disrespectful. It is customary to applaud after a goal
is scored but to refrain from excessive cheering. At halftime
break, known as divot stomping, spectators are invited to step
onto the field and replace the divots (chunks of turf) that have
been torn up during play. This intermission allows for min-
gling with fellow polo enthusiasts, picnicking, and savoring the
atmosphere of the event.

Polo matches are renowned for their fashion-forward
spectators. The dress code often leans towards elegant and

sophisticated attire, with women favoring summer dresses,

hats, and statement accessories, while men opt for tailored
suits or smart casual outfits. The glamorous ambience of polo
events sets the stage for a vibrant social scene and lots of fun
mingling,

Polo is more than just a game. Its rich history, intricate rules,
and specific etiquette make it a sport that embodies tradition,
elegance, and camaraderie. Understanding the rules allows
spectators to fully appreciate the skill and strategy of the play-
ers. Recognizing the game’s history provides a deeper connec-
tion to its roots and evolution. Adhering to proper behavior,
both on and off the field, ensures that the spirit of sportsman-
ship and respect is upheld. Immerse yourself in the world of

polo and experience the thrill of this noble game firsthand.
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J.JORDAN LIPPNER

JEAN SHAFIROFF, HONORARY BOARD MEMBER,
INTERVIEWS J. JORDAN LIPPNER,
CHAIRMAN OF THE BOARD OF DIRECTORS
OF THE SOUTHAMPTON ANIMAL SHELTER FOUNDATION

By JEAN SHAFIROFF

Jordan, what led to your involvement with the
Southampton Animal Shelter?

Irescued my first dog 14 years ago and doing so literally changed
my life. That may sound like a grandiose statement but to any-
one reading this who has rescued an animal, you know exactly
what I mean. Rescuing Jack, an 8-year-old Labrador-Rhode-
sian ridgeback mix, opened up my heart in ways I had never
imagined possible. It was no coincidence that two weeks later I
had my first date with my future wife, Dr. Jennifer Jablow, who

was herself very involved in the animal rescue community.

A few years later, Jen and I began visiting the shelter, volun-
teering to walk some of the dogs. It was on one such visit that
we met a border collie mix that had been rescued by the shelter
from Puerto Rico, and we happily adopted him shortly there-
after. The Hamptons can be a small community, and we had
the pleasure of getting to know Brigid Fitzgerald and Renee
Schlather, who were already on the board. They asked me to
join, and I can honestly say doing so was one of the easiest and
best decisions I have ever made.

You are relatively new to the board. How did you so
quickly become chairman?

One of the advantages of being new was that I brought fresh
eyes and energy to the organization. When our prior board
president was stepping down, I felt a pull to run for chairman
to help re-energize the shelter and my fellow board members

agreed, unanimously electing me last summer.

What distinguishes the Southampton Animal Shelter
from other rescue organizations?

First, let me tell you a bit about the Southampton Animal Shel-
ter. We really are an amazing organization. Founded 14 years

J. Jordan Lippner

ago by a handful of animal advocates, including Susan Allen,
one of our current board members, we are the leading no-
kill open admission animal shelter on Long Island. Being open
admission is key to our mission and one of the things that
separates us from many of the other animal shelters out there.
While many shelters will pick and choose which animals they
rescue, we open our doors to the many cats, dogs, and bun-
nies that unfortunately get abandoned by their human fami-
lies for various reasons, be it financial, time commitment, or
change of heart. While most shelters will turn away a pregnant
dog with heartworm, we will happily take her in, cure her, and
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deliver her babies. This is in addition to taking in strays and
rescuing animals from kill shelters around the state and else-
where. But we do not simply take in these animals. We care
for them, provide any necessary training and medical care, and
ultimately place them in loving homes.

Over the years we have saved thousands of perfectly fun-lov-
ing animals from homelessness and death, and, in turn, placed
them in their forever homes. And I would be quite remiss if
I did not emphasize that it is not just the animals that benefit,
but as I can personally attest to, people’s lives are greatly en-
riched and enhanced by adopting an animal. It is a beautifully
symbiotic relationship.

What do you say to people who want to go to a breeder
or a pet store?

Three things. First, mixed-breed dogs are typically far healthier
than purebred dogs. Purebred dogs are the result of too much
inbreeding and often have health complications and shorter
lifespans. Second, you can find any breed you want at a shelter,
be it at the Southampton Animal Shelter or elsewhere, includ-
ing purebreds. For example, my wife and I have three rescues,
two of which are purebred shih tzus. Third, pet stores notori-
ously support puppy mills, which lock dogs in cages 24/7 with
little to no medical care, force them to breed, and then ship out
their puppies for sale. When you buy at a pet store you are lit-
erally funding the torture of animals. So, in the end, what do I
say? I say come visit us at the shelter. I would be happy to give
you a personal tour and help you find your next family member.

Now that you are chairman, what is new at the shelter?
With my fellow board members, including three new mem-
bers who have joined in the last year, we are more focused

SOCIALLIFEMAGAZINE.COM

Jay Schneiderman and Magdalena Schneiderman

than ever on growing our outreach in the local community and
expanding our donor and volunteer base. To this end, with
the help of my new colleagues Sarah Freedman, William Mat-
suka, and Bonnie Klapper, we just held our first annual Char-
ity Golf Tournament at the spectacular Sebonack Golf Club.
When we announced the event, we sold out within days, and
everyone had a fantastic time. This was on the heels of our
sold-out event this past Valentine’s Day, Puppy Love — dinner
and dogs at Main Prospect restaurant. And, just ten days ago,
we held our first annual Garden Tour, where attendees got
to walk the beautiful gardens of six different private estates
in Southampton, followed by cocktails with our canines. (The
dogs just drank water.) Our event chair, Sandra McConnell,
and her co-chairs, Lynn Hamer, Rebecca Williams, and Tish
Rehill, were phenomenal, and it was a great success that we
look forward to repeating for years to come.

And your famous summer gala, Unconditional Love, is
yet to come.

That’s right Jean, as you know as our gala event chair — thank
you! On July 22nd, we will be dancing the night away at the
Muses in Southampton, celebrating the shelter, our donors
and supporters, and honoring two tremendous and well-de-
serving honorees. We are honoring Jon Ledecky, co-owner of
the New York Islanders, entrepreneur, animal supporter, and
proud uncle to Olympic and world champion swimmer Katie
Ledecky. Jon is truly one of a kind, one of the friendliest and
warmest people you will ever meet. Second, we are honoring
Matt Mecker, CEO of BARK, dog lover, entrepreneur, and
navy veteran. BARK believes that “Life is better with dogs,”
and we at the Southampton Animal Shelter could not agree
more. BARK enthusiastically advocates for fostering, dog-
friendly spaces, community services to help people keep their
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pets, getting pets from quality sources, and finding new homes
for pets when needed. BARK strives to make the world a bet-
ter place for dogs and their people, a mission perfectly aligned
with that of the Southampton Animal Shelter.

Jean, we are so pleased to have you chair our gala. We are also
pleased to have Georgina Bloomberg as honorary chair.

We have very limited tickets available, and they can be pur-
chased at southamptonanimalshelter.com/events. We will
be having gourmet food, a live auction run by the amazing
Jennifer Wright from Christie’s and Jon Stanisci, a New York
Times best-selling author, actor, and D.C. and Marvel Universe
artist. Bill Evans of AABC Eyewitness News will emcee. We’ll also
have a silent auction, and of course our amazing adoptable
dogs. Hope to see you all there!

If you would like to get involved with the shelter, please call
631.728.7387. We are always on the lookout for volunteers,
donors, friends of the shelter and even new board members.

ABOUT
J. JORDAN LIPPNER

Jordan Lippner is chair-
man of the board of directors
of the Southampton Animal
Shelter Foundation. Jordan is
a lifelong New Yorker, having
graduated from Rye Country
Day School, Union College,
and Fordham Law School. His
accomplished legal career has
taken him from the AmLaw 15
law firm Hogan Lovells to his
years as deputy general counsel
for News Corp to the head of
employment litigation for the
Guardian Life Insurance Com-
pany of America, where he now
practices. Jordan is a committed
animal advocate who believes
animals enhance our lives and
deserve to be treated with love
and dignity. He happily left the
city behind and resides full time
with his wife, Jennie, in Water
Mill along with their three se-
nior rescue dogs, Jax, Suki, and
Sabrina.

ABOUT JEAN SHAFIROFF

Jean Shafiroff — philanthropist, advocate, TV host, and the
author of the book Swccessful Philanthropy: How to Make a Life
By What Yon Give — is a volunteer leader of several charita-
ble causes. She serves on several charity boards: Southamp-
ton Hospital Association, American Humane, NYC Mission
Society, Casita Maria, The NY Women’s Foundation, French
Heritage Society, Couture Council of the Museum at FIT,
Global Strays, Jewish Board (honorary trustee), and South-
ampton Animal Shelter Foundation honorary board. In addi-
tion, Jean served as the national spokesperson for American
Humane’s Feed the Hungry Covid-19 Program which raised
$1,000,000 for animal shelters across the country. She is the
ambassador for the Southampton Animal Shelter Foundation.

Jean is the producer and host of the TV show Successfiul Phi-
lanthropy, which airs six times a week through LTV studios in
East Hampton. It also airs on Sun20TV in Southampton. Jean
holds two degrees: a BS in Physical Therapy from the College
of Physicians and Surgeons at Columbia University and an
MBA in Finance from Columbia Business School at Columbia
University.
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LET THE FIREWORKS BEGIN

By R. Court Hay
PHOTOGRAPHER CONTRIBUTIONS BY PATRICK MCMULLAN

HOLIDAY HOUSE HAMPTONS, HAT LUNCH, RACE OF HOPE, SLOAN KETTERING, PETER MARINO

Peter Marino Art Foundation

The Peter Marino Art Foundation has an impres-
sive summer lineup of some of the world’s most
acclaimed artists. It’s located in the village of
Southampton, in a beautifully restored 19th-
century building that formerly housed the
town’s original library. The cozy institution
welcomes visitors from around the globe to
view pieces from Marino’s personal collec-
tion, including works by Damien Hirst, Wil-
lem de Kooning, and Théodore Deck. The
2023 season boasts three new exhibitions:
German neo-expressionist Georg Baselitz,
painter and sculptor Erwin Wurm, and mul-
timedia and digital artist Michal Rovner. Art
lovers can also see two new installations by \
French photographer Eugene Atget and Italian-  Peter Marino
born photographer Priscilla Rattazzi. Baselitz’s work will be avail-
able for the entire season, while Wurm’s and Rovnet’s exhibitions
will alternate in July. Marino is an acclaimed architect and interior
designer who just redid Tiffany’s flagship store on Fifth Avenue.
petermarinoartfoundation.org

A Holiday House, Hamptons
] Designers Thom Felicia, Campion Platt, and An-
)\ drea Stark along with Jean Shafiroff are chairing
Iris Dankner’s Holiday House, which is return-
| ing to the Hamptons after a three-year hiatus.
7 The opening is scheduled for July 9th and will
run through August 27th. The designer show-
house, at 279 Mitchell Lane in Bridgehampton,
has been provided by Matt Pantofel, of BJC
Custom Home Builders. The home offers 9,000
square feet of luxury living with high-end fin-
ishes. Twenty of the industry’s top interior de-
signers, including Ashley Stark, Barbara Ostrom,
Lola Tucker, Amy Storm, and Melanie Roy will
transform the house to display cutting-edge dé-
1 -

Andrea Stark, m
Iris Dankner

cor and lifestyle concepts to interior enthusiasts.

Among the innovative designs will be Platt’s pool bench, which is
made from household waste in collaboration with House of Ecologie.
First launched in 2008, this show house has established itself as one
of the best in the country and has raised more than $2 million for the
Breast Cancer Research Foundation. holidayhousehamptons.com

Teen Race of Hope

Brooke Shields’s 17-year-old daughter, Grier ¢ed
Henchy, was the grand marshal of Audrey
Grusss Hope for Depression Research
Foundation’s (HDRF) Teen Race of

Hope at Hudson River Park. HDRF =
also partnered with designers Veron- |
ica Miele Beard and Veronica Swan-
son Beard to host their Shop-for-
Hope party at the Beard’s Upper East
Side store. The evening raised critical
funds to promote mental health awareness and research. Renowned
psychiatrist and author Dr. Samantha Boardman led an inspiring
conversation about depression in children and steps parents can
take to build their child’s mental resilience. Guests checked out the
Beards’ latest collection while enjoying light bites and champagne.
Attendees included Dori Cooperman, Susan Gutfreund, Jennifer
Creel, Alison Draper, Jessica Gruss, Pam Mitchell, Debra Peltz, and
Gayle Perry. HDRF will hold its Race of Hope in the village of
Southampton in August. hopefordepression.org

The European Fine Art Fair
Society of Memorial Sloan Kettering
Cancer Center

Renee Rockefeller, Gillian Hearst, and Jamie
Tisch were among the perfumed pack at the ;
opening night of TEFAF New York. The eve-
ning, in partnership with Prada, was a benefit 1'” ’]
for The Society of Memorial Sloan Ketter- {
ing Cancer Center (MSK), whose president is xl’
Muffie Potter Aston. The ninth anniversary of
this glamorous affair featured TEFAI’s signa-

ture lush floral displays and was filled with new
Gillian Hearst
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Muffie Potter Aston, Alina Mehtle, Peter Thomas Roth,
Martha Cohen Stine, Harriet Cohen, Libbie Mugrabi

and old masterworks and important jewelry and antiques. Museum
curators, art dealers, and artists were on hand to offer insights into
the important works. TEFAF’s opening night solidified its place
as an unmissable event in the international art calendar offering
a look into the dynamic world of art, where tradition merges with
innovation and beauty is celebrated in all its forms. Proceeds ben-
efited crucial programs at MSK. Over the course of five days, Lady
Liliana Cavendish, Galerie Gmurzynska’s Isabelle Bscher, Peter
Thomas Roth, attorneys Martha Cohen Stine and Harriet Cohen,
Ameon skin care founder Alina Mehrle, and fashion designer Lib-
bie Mugrabi attended the fair. tefaf.com

Hat Luncheon

Central Park Conservancy

The highlight of the spring season is always
The Central Park Conservancys Women’s
Committee Hat Luncheon, which also gives
guests time to admire the park’s tulips, lilac
bushes, and blooming wisteria. Checking
out everyone’s extravagant chapeaux is the
day’s ad hoc entertainment. The event, which
celebrated its 41st anniversary, rang in $4.3
million to support the Conservancy’s endur-
ing mission to maintain the park as a respite
for all New Yorkers and visitors. In the mix

were Katie Couric, Mariska Hargitay, Michael
Bloomberg, Martha Stewart, Misty Cope-
land, Patti Harris, Anne Harrison, Nina Garcia, Alexia Leuschen,
Andy Lew, Amy Miller Madry, Nelle Miller, Gillian Miniter, Margo
M. Nederlander, Amelia Ogunlesi, Christine Schwarzman, Stellene
Volandes, Ali Wentworth, and Betsy Smith, not to mention 1,000
others of that ilk and stripe. This yeat’s co-chairs included Kathryn
Beal, Kristy Korngold, Melanie McLennan, and Suzy Welch. The
Women’s Committee is a community of Central Park enthusiasts

Martha Stewart

with a passion for preserving and enhancing the city’s backyard. The
Committee has raised over $215 million since its inception in 1983.
centralparknyc.org
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Viennese Opera Ball

Aristocratic young women used to make their debuts into society in
front of the reigning English monarch until Queen Elizabeth IT end-
ed the custom in 1958. Nowadays, these ladies make their debut in
society in Paris and New York. In 1982, Cornelia Guest, whose pat-
ents were C.Z. and Winston F.C. Guest, and whose godparents were
the Duke and Duchess of Windsor, was declared “The Deb of the
Decade.” This year, fashion influencer and socialite Sofie Miahlkvist

| has been dubbed “The Deb of the Year” after months of parties
| in London, Paris, and Stockholm. Sofie, who wore a chic chignon

styled by celebrity hairstylist Chaz Dean to
accommodate her elegant diamond tiara,

donned a white gown and long gloves as
she made her curtsy at the 67th edition
of the Viennese Opera Ball at the Plaza
Hotel, while the flash bulbs popped.
The ball’s president, Silvia Frieser, pre- |
sented 18 girls from around the world,

with Sofie representing her native
= Sweden. Peter Thomas Roth (&

and Jean Shafiroff were f
honored at the ball /=

3 :'; X
#3 for their interna- Eugenia Bullock, Janna Bullock, R. Couri Hay

4 1

_ tional philanthropic work and served as the eve-
ning’s chairs. The 67th annual Viennese Opera
Ball, the oldest and most prestigious outside
of Vienna, attracted royalty and VIPs from the
- worlds of philanthropy, the arts, business, and
| politics. Eugenia Bullock, a former debutante, pre-
. sented her mother, Janna Bullock, with a birthday
' cake. The gala benefited Denise Rich’s Gabrielle’s
| Angel Foundation for Cancer Research. Top

| opera stars, including Stephen Costello, Joyce

‘\ El-Khoury, Nathalie Pefia-Comas, and Johanna

| Will, dazzled the crowd. While a full orchestra

“" played, professional dancers taught some of
ol the attendees the art of the quadrille, a 17th-

century dance. vienneseoperaball.com

Sofie Miahlkvist
House of Ecologie
Award-winning architect and interior designer Campion Platt has
partnered with Bjornulf Ostvik’s Ecogensus, a global waste manage-
ment technology company, to design a capsule collection of sustain-
able, luxury, and handcrafted pieces for the newly launched House of
Ecologie. This is the first furniture and home décor collaboration for
Ecogensus and will be produced using the Ecogensus Rhino Recy-
cler, which converts average U.S. household waste into wooden-like
boards. The material can then be used with standard woodworking
tools and enhanced with copper-toned features and a glossy finish.
Its first product, the eco table, was conceived by Dstvik, the found-
er and CEO of the Farth-friendly corporation. ecogensus.com
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Chanel Korby

THE SCENE

HOTEL ASSOCIATION OF NYC FOUNDATION & PAWS NY
By CHANEL KORBY

Chanel Korby is a native New Yorker raised on the Upper East Side, West 1illage,

and Upper West Side recognized among ‘Lop 50 Women Leaders of NY’ by

WomanWeAdmire. She’s worked for Fortune 500 companies and has appeared on
NBC% Open House and in national and international publications.

Chanel received recognition for expertise in sales development and was presented the Sales
Development Executive Award at adMarketplace, the premier paid-search firm. She was
also recognized as a top 100 broker with The Nassimi Group.

Chanel volunteers for New York Cares and Health Adpocates for Older People
and is a Della 1 eaders Club honorary committee member. Follow @thescenenyc

s
Regina Gannon, His Eminence, Timothy Michael Cardinal Dolan,
Kalliope Karella, Enrica Arengi Bentivoglio and Ana Diez de Rivera-Laffont

INNER-CITY SCHOLARSHIP FUND

More than 400 guests raised over $1.3 million at the 46th
annual Inner-City Scholarship Fund Friends Gala on May 9,
at Cipriani 42nd Street. Inner-City is the city’s leading non-
profit organization dedicated to providing tuition assistance
to low-income students attending Catholic schools within the
Archdiocese of New York. Funds raised during the event will
support more than 8,500 inner-city students, with scholarships
and enrichment programs.

His Eminence, Timothy Cardinal Dolan, Archbishop of
New York; Peter Grauer, chairman of Bloomberg and presi-
dent of Inner-City Scholarship Fund; and gala co-chairs,
Regina Gannon, Kalliope Karella, Enrica Arengi Bentivoglio,
and Ana Diez de Rivera-Laffont attended the event.
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Amanda Waldron, Kate Davis, Ashley McDermott, Muffie Potter Aston, Joanne de Guardiola, Betsy Pitts, Anjali

Melwani
N | —

™Ea

Lindsey Stone Ferebee Taube, Brooke Taube

O 1"

Jenny Galluzzo, Marcy Pantzer, Courtney Cotleto

THE SOCIETY OF MEMORIAL SLOAN KETTERING

On May 18, The Society of Memorial Sloan Kettering
(MSK) hosted its 16th annual Spring Ball at The Pierre, gener-
ously sponsored by De Beers, to celebrate its long-standing
history of supporting patient care and research programs at
MSK) The event raised over $1.9 million. More than 430 guests
joined members of The Society of MSK, including Muffie
Potter Aston, the society’s president, and co-chairs Kate Davis,
Fiona Druckenmiller, Joanne de Guardiola, Ashley McDer-
mott, Anjali Melwani, Betsy Pitts, and Amanda Waldron.

MSK’s 2023 Spring Ball fundraising initiative supported the
MSK Global Cancer Disparities Initiatives (GCDI) program,
which was launched in 2011 to advance MSK’s mission to im-
prove outcomes for people with cancer in low- and middle-
income countries, with a focus on sub-Saharan Africa. As one
of the world’s most respected comprehensive centers dedi-
cated exclusively to cancer, MSK has committed more than
135 years to exceptional patient care, innovative research, and
training the next generation of clinicians and scientists.
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BRIDGE/ IAMPTON

BREEZE

REFIECTING
THE TASTE OF
BRIDGEHAMPTON

From the waves of the Long Island Sound and the Atlantic
Ocean comes a secret brought by the breeze. This secret is
whispered into the soil until every inch of land is abundant
with a rich expression, giving everything that grows upon it an
exceptional taste from land and sea. Experience the wines of
Bridgehampton—a celebration of place, authentic quality, and
a passion for new life.

To learn about our sources of flavor and inspiration,
visit Bridgehamptonbreeze.com or follow us @Bridgehamptonbreeze
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Luisa Diaz Sarah Prendes
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Deborah Hug Ernie Anastos

THE LUISA DIAZ FOUNDATION

The Mi Amor Graciousness (MAG) Gala took place on May 18 at The Plaza, in
support of survivors of domestic violence and human trafficking. It was an evening
of compassion meets-fashion. The evening raised funds for three charities: Safe
Passage Heals, Hope’s Door, and Team TLC NYC, and raised awareness of the
importance of the work of the Luisa Diaz Foundation.

Survivors of domestic violence who have completed the program to break the
vicious cycle of domestic abuse walked in the MAG Gala’s empowerment fashion
show, dressed by designers Jovani, Anne Fontaine, and Chiara Boni. The “Runway
of Hope” signified the transition from a place of darkness to one of hope and light.

This year s celebration also included an official proclamation from New York City

declaring May 18 each year as Kindness is Cool Day. Chanel Korby

SocraL LiFe
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Jean Shafiroff, Rebecca Seawright, Rolise Rachel Crowd watching sponsor Todd Snyder’s fashion show entertainment

OUT & ABOUT

LGBT NETWORK

By RoLIsE RACHEL

Anthony Rosina, To Sleeman, Chd Beguelin, Mark Nelson On Saturday May 27 more than 400 guests attend !
the LGBT Network's Summer Kick-Off at the Bridge-
hampton Tennis & Surf Club. Light bites and drinks
were served to the dapper crowd. Highlights included :

= h i ‘." I } f i

(Back L #0 R): Carl Swanson, Jo ]]
. . Scott Newman, Ron D’Angelo,
fabulous fashion show curated by Todd Sﬂyder, an 1m (Front L. fo R): Tom Korakis, Daniel McFatland, Paulo Pacheco

e Lupo, Jesse Garza,

pressive silent auction, and inspirational speeches. The g =LGD |
event is a beacon of hope that creates safer schools and NORK l= NETWORK I
communities for the LGBT community on the East End. e ,  Igbtmetwork.org

Mike Moran, Greg Schmidt, Andrew Poster, Michael
Norton, Tina Pignatelli, board chair Floyd Feather, and

board member Steve Fleischer, along with the produc-
tion talents of Eric Gunhus of EG Event Group, helped
generate funds for the FEast End Gay-Straight Alliance
(GSA) Outreach Project. The kick-off launched “Local
Is As Local Shops” a campaign to support businesses that
further the goals of the LGBT Network and announced
the North Fork Pride, a first-ever parade, festival and

tea dance in Greenport, which took place in late June.

Lorenzo Azevedo, Frederico Azevedo

Kevin Wells, Tom Korakis, Carl Swanson, Stamos Katehis Event planner Eric Gunhus and staff wearing Todd Snyder sponsored outfits
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MiLL HOusE INN

EAST HAMPTON, NY
THE ART OF HOSPITALITY

Mill House Inn is a charming property, ideally located steps away from the village of East Hampton.
Nestled back along the tree lined North Main Street. Our beautiful landscape and views of
the windmill make for a perfect quiet escape. The Mill House Inn delivers optimum privacy.

Smartly designed expansive rooms for business or pleasure.

INCREDIBLE BREAKFAST | PERSONAL CONCIERGE | DOGS & CHILDREN WELCOME
SECLUDED GARDEN & DECKS | EAST HAMPTON VILLAGE & TOWN BEACH PASSES

MILL HOUSE INN, 31 NORTH MAIN STREET, EAST HAMPTON
MILLHOUSEINN.COM | 631.324.9766 | INNKEEPER@MILLHOUSEINN.COM
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ARE YOU ON THE LIST?

YOUR GUIDE TO EVENTS OF SUMMER 2023

By NorAH BRADFORD

The ink on the Hamptons social season calendar has dried and the dates are set. Check your

wardrobe and make your preparations for one, some, or all of the following and prepare to

participate in the social whirl. Here is our guide to what is socially significant in the Hamptons.

SAMUEL WAXMAN CANCER RESEARCH FOUNDATION
HAMPTONS HAPPENING
Saturday, July 8
Taking place in Bridgehampton, the event features tastings by pre-
mier chefs, live music, and a thrilling live auction, all in support of
cancer research. This year’s honorees include Lori and Scott Levine,
co-founders of Scott’s Protein Balls; the chef Ralph Scamardella,
EVP & chief culinary officer, Tao Group Hospitality; Denise Al-
bert, CEO and co-founder, My Cancer Family; and Anna Zuck-
erman, founder and chief designer, Anna Zuckerman Luxury.
The event chair is Mark D. Friedman, along with co-chairs Jamie
Koff, Bess Freedman, Bryan Griffin, and Erica Linden-Fineberg;

waxmancancer.org

PARRISH ART MUSEUM MIDSUMMER DINNER
Saturday, July 15

Celebrating the 125th anniversary of the museum’s exhibitions, edu-
cation, and programs that energize the creative legacy of Long Is-
land. Artist honorees will include Eddy Martinez, Sam Moyer, and
Hank Willis Thomas, and guests will include board co-chair Alex-
andra Stanton; new museum director, Monica Ramierz-Montagut;
Larry Milstein, chair Midsummer Dance Party; and Lizzie Asher,
member of the director’s council. parrishart.org

THE SOUTHAMPTON ANIMAL SHELTER
FOUNDATION
UNCONDITIONAL LOVE GALA

Saturday, July 22
Chaired by philanthropist Jean Shafiroff at the Muses, this year the
shelter will honor Jon Ledecky, co-owner of the New York Island-
ers and Matt Meeker, co-founder and CEO of BARK. The SASF is
an open-admission, no-Kkill shelter that relies on the generosity of
donors and volunteers to care for the homeless animals in the local
community with the goal of placing them in loving “forever homes.”
southamptonanimalshelter.com

. T Sha t‘i . ﬁ-
POLO HAMPTONS MATCH AND EVENT
Saturdays, July 22 and 29
Taking place on the estate grounds of Maria and Ken Fishel in
Bridgehampton. July 22 will be hosted by Christie Brinkley. Tickets

available now at polohamptons.com

THE WATERMILL CENTER
Saturday, July 29
The annual summer benefit will feature the body’s role in art mak-
ing. “the BODY” will take a broad approach, representing diverse
cultures and mediums, including time-based performance, paint-
ing, sculpture, and video. watermillcenter.org

SOUTH FORK NATURAL HISTORY MUSEUM
AND NATURE CENTER
Saturday, July 29
Taking place in Bridgehampton, the 34th annual summer gala,
“The Nurturing Power of Nature,” will honor Yvon Chouinard, the
founder of Patagonia; Dan and Rae Emmett, who led Governor
Arnold Schwarzenegger’s Green Building Initiative; Basil Seggos,
commissioner of the New York State Department of Environmen-
tal Conservation; and Annette Sabin (posthumous award). sofo.org
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The Nature and Spirit of Japan
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Enjoy Responsibly. Roku Gin, Haku® Vodka, and Suntory Whisky Toki® Japanese Whisky, 40—-43% Alc./Vol. ©2023 Beam Suntory Import Co., Chicago, IL.
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THE JILL ZARIN ANNUAL LUXURY LUNCHEON
Saturday July 29
Enjoy an afternoon in the Hamptons Mingling amongst an exclu-

sive group of celebrities, socialites & trendsetters for a day you’ll
always remember! Highlights will include, luxury gift bags, beauty
bar, gifting suite, designer trunk shows, delicious tasting stations,
a rosé bar, VIP lounge areas, and more. Produced by Brian Kelly
& Sean Koski, The event will benefit the Bobby Zarin Memori-
al Fund trust ¢/o New Yotk Community Trust in honot of his
brave fight against anaplastic thyroid cancer. ticket2events.com

NYC SECOND CHANCE RESCUE
Tuesday, August 8
The annual Hamptons Benefit—Pawparazzi Cats, Canines, Cocktails,
and an Impersonator Concert for Charity hosted by Brandon Colon.
The eventwill feature Athena RiechimpersonatingLady Galaamongst
others to raise funds for animals in need, with music by DIMATTEO
at the Baker House in Fast Hampton. nycsecondchancerescue.org

DIABETES RESEARCH INSTTTUTE FOUNDATION
HAMPTONS GARDEN GALA
Saturday, August 12
Taking place at the beautiful home of co-hosts Patricia
and Roger Silverstein. Patricia is the one to know this sum-
mer. She’s a life and business coach and founder of Coach-
ing X Humanity. The event will feature a cocktail reception;
a delicious, seated dinner; silent and live auctions; entertain-
ment; dancing under the stars; and more. diabetesresearch.org

EAST HAMPTON LIBRARY
AUTHOR’S NIGHT
Saturday, August 12
The event for the literary minded. Authors will come together
including debut teenage author Sol Rivera, with her new book Re-
strict: A Poetic Narrative, published by Hatherleigh Press. The book
is available for pre-order on Amazon. authorsnight.org

THE 2P ANNUAL
KIDS CANCEL CANCER EVENT
Tuesday, August 15
Doing good this summer is not just limited to adults. Or-
ganized by the Samuel Waxman Cancer Research Founda-
tion, this event will be held at The Clubhouse in Fast Hamp-
ton. Funds raised will support pediatric cancer research.

waxmancancer.org

THE ELLEN HERMANSON FOUNDATION
SUMMER GALA
Saturday, August 26
The gala takes place at the Bridgehampton Tennis and Surf Club.
The core philosophy driving this foundation is that access to health
care, and, in particular, access to state-of-the-art breast health care,
is a basic human right. ellenhermanson.org

MICHAEL MILKEN’S PROSTATE CANCER
FOUNDATION HAMPTONS GALA
Saturday, August 26
The social centerpiece of its Pro-Am Tennis Tournament, the gala
is being held over that weekend at private estates in the Hamptons.
pcf.org

ARTACOM SUMMER ART SHOW
Through August, 28
At the Southampton Cultural Center from Roger Sichel and rep-
resents the future of art and technology. Artacom turns a con-
ventional gallery into a digital, interactive display comprising
sculpture, live art, performance art, digital and traditional repre-
sentations of art all in one space. The addition of virtual real-
ity, social events make this a must-experience show. artacom.io

FRANCESCO’S FOUNDATION
Saturday, September 16
The newest charity this season, created to tackle the harrowing is-
sue of Teenage Suicide. Their inaugural Gala in association with
AspenOut will take place at SiSi Restaurant, EHP Resort and
Marina, East Hampton, and follows an intimate conversation
with Co-Founder and mother Diana Cochran held at her home
in Watermill earlier in the summer. francescosfoundation.org

SocraL LiFe
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HARRY BENSON
"ICONIC IMAGES"
SOUTHAMPTON ARTS CENTER

1. Christina Mossaides Strassfield
Harry Benson
2. Peter Marino

Jamee Gregory

3. Bill Schlight
Cheri Kaufman

4. Stanley Herman
Fern Mallis
Jeffrey Banks

5. Amanda Grove Holmén
Mary Snow
Andrea Karambelas

6. Britta Le Va
Cristina Matos

7. Gigi Benson
Lis Waterman

8. Carolina Von Humboldt
Christophe Von Hohenberg

9. Lucia Hwong Gordon
Carmen D’Alessio

10.  Allison Peck

Aima Raza
Paula Viscogliosi
Roberta Amon

Al images thanks to
Rob Rich/SocietyAllure.com
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30™ ANNUAL
CROHN’S & COLITIS
FOUNDATION’S
WOMEN OF DISTINCTION
AWARDS LUNCHEON

1. Nancy Brown
Howard Brown

2. Dr. Howard Sobel

3. Max Podolsky
Amanda Podolsky

4. Michele Jozoff
Marilyn Chinitz
Carolyn Rowan
Michelle Swatrzman

5. Deborah Martin
Ryan Miller

6. Naeem Khan
Madlena Kalinova

7. Rhondell Domicili
David Hirsch
Rochelle Hirsch
Jeffrey Justin

8. Brian Korb
Marcy Nanus
Jonathan Fassberg

9. Lisa Press

Gary Press

Jen Arata

Katie Press ; -
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WILSON &ASSOCIATES WWW.WILSONPROTECTION.COM
SECURITY CONSULTING, LLC

SPECIALIZING IN:

EVENT SECURITY CONSULTING RESIDENTIAL & PERSONAL
PROTECTION

INFO@WILSONPROTECTION,COM WWWWILSONPROTECTION.COM

LICENSED, BONDED & INSURED ~ NYS LICENCE #11000132169
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315T ANNUAL
SOUTHAMPTON
FRESH AIR HOME SALE
& AUCTION BENEFIT GALA

Gloria Meyers

2. Cornelia Sharpe Bregman
Jean Shafiroff

3. Carter Glatt
CeCe Glatt
Camille Glatt

4. Noreen Donovan
Jim Byrnes
Luisa Diaz
Alan Brown

5. Dierdre Humen
Marybeth Mullen
Sheila Lennon

6. Palmer Taipale
Nicole Miller

7. Lady Liliana Cavendish

8. Susan Dunne
Cricket Burns

9. Cliff Brokaw
Chatrlotte Bronstrom

10. Bryan Carey
Catherine Carey
11. Seth Meyer

Barbara McEntee

Al images thanks to
Rob Rich/SocietyAllure.com




SPERRY TENTS

HAMPTONS

YOUR party. YOUR vision. OUR event expertise.

SPERRY TENTS * SAIL SHADES * LIGHTING * FLOORING * LOUNGE FURNITURE

631-725-2422 | SPERRYTENTsHaMPTONS.CcOM | @SPERRYTENTSHAMPTONS
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THE BOB WOODRUFF
FOUNDATION
SECOND ANNUAL
VETERANS CLASSIC

1. Bob Woodruff
Dave Woodruff

2. Jason Pak
Rob Roberto

3. Colin Heffron
Mike Hoffman

4. Annemarie Dougherty
Dave Woodruff
Dennis Noonan
Bob Woodruff
LeeAnne Woodruff

5. Mike Hoffman
Steve Cavoli
Steve Schram
J. Keith Fell

6. Kendra Seth
Allyson Dillmeier
Dianne Wenk
Kelly Hoffman

7. Hunter Waveland
Lucas Bavaro
Doug Schoeler
Darryl Donohue

8. Chatlene Williams
RJ Thorman

9. Pat Monday
Tom Poole
FEric Heiden
Isaiah Maring

Al images thanks to
Rob Rich/SocietyAllure.com
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HOT SHOTS

SOUTHAMPTON INN’S
25™ ANNIVERSARY
MEMORIAL DAY BBQ

Hotel guests, local residents, and seasonal
visitors were invited to a celebration, kick-
ing off the Hamptons summer season with
guests enjoying the holiday al fresco at the
pool patio where they enjoyed a buffet of
signature burgers, platters of traditional
salads, tasty holiday classics, and a celebra-

tory cake, prepared by Claude’s Restaurant.

southamptoninn.com
Photo Credits: Lisa Tamburini

SHANE MOAN, DEDE GOTTHELF MOAN,
TERRY MOAN

ALEXEI TARTAKOVSKY
PERFORMANCE AT
MERKIN HALL, THE
KAUFMAN MUSIC CENTER

Alexei’s performance at Merkin Hall was a
masterclass in piano recitals. His repertoire
included classical pieces from Beethoven,
Schumann, and Rachmaninoff. Repeated
standing ovations led him returning to the
stage no fewer than five times to perform
for his audience.

atartakovsky.com

Photo Credits: JPB Photography
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RICHARD GOODE, ROMAN MARKOWITZ,
HORACIO GUTIERREZ

ELTON ILIRJANI

THE ANNUAL
WAXMAN LUNCHEON

Benefitting the Samuel Waxman Cancer
Research Foundation (SWCRF), the event
took place at AVRA Madison in New
York. The luncheon honored Dr. Paul
Jarrod Frank for his continued support
of the SWCRF mission and passion for
scientific advancement, and raised in ex-
cess of $160,000. A live fashion presenta-

tion by Max Mara crowned the luncheon.

waxmancancer.org
Photo Credits: BEA | Jason Crowley
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DR. SAMUEL AND MARION WAXMAN,
DR. PAUL JARROD FRANK
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MAX MARA MODEL
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HOT SHOTS

GLEN-GERY SHOW
AT BRICK WORKS

Thom Filicia and Carson Kressley opened
Brickworks Design Studio on Fifth Avenue.
Glen-Gery, the country’s premier brick and
stone manufacturer collaborated with fash-
ion brand HARMONIA to launch Brick
Styles Catalog. The show fused the best of
fashion and architecture with 14 high-fash-
ion looks by Daniela Pe¢kovd Watanabe and
Gaby Endo. The futurtistic, metallic ensem-

bles stunned the crowd of fashionistas. Glen-
Gery’s Tim Leese, Mark Ellenor, and J.P.
Blanchard hosted the event. glengery.com

MARK ELLENOR, DANIELA PECKOVA
WATANABE, J.P. BLANCHARD

MODEL AT GLEN-GERY

CARLTON FINE ARTS
PATRICK RUBINSTEIN

Charles Saffati’s Carlton Fine Arts opened a
show of optical art by French artist Patrick
Rubinstein on Madison Avenue. The exhi-
bition featured works from 2007 to 2023,
including portraits of Marilyn Monroe,
Clint Eastwood, and John Lennon. The art-
ist has done commissions for Ansel Elgort,
Tony Parker, and Kylian Mbappé. Guests
included fashion designers Libbie Mugrabi
and Ron Dyce, Peter Thomas Roth, Dan-
iel Stock and the gallery’s Morris Saffati.

carltonfa.com

MORRIS SAFFATI, CHARLES SAFFATI

PATRICK RUBINSTEIN

RON DYCE

KAYLA ROCKEFELLER
LAUNCHES JEWELRY LINE

Kimberly and Steven Rockefeller hosted a
party for their 23-year-old daughter, Kayla
Rockefeller, to launch her fine jewelry col-
lection, Kayla Jaclyne. The posh event,
co-hosted by R. Couri Hay, was held at
hot new Mediterranean restaurant White
Olive on West 55th Street. Guests included
Prince Dimitri of Yugoslavia, Baroness
Milly de Cabrol, Karen and Peter Gouland-
ris, Isabelle Bscher, Anne Dexter-Jones,

Martha Cohen Stine, Joanna Bell, and

Vanessa Noel. kaylajaclyne.com

KIMBERLY & KAYLA ROCKEFELLER,
STEVEN C. ROCKEFELLER JR.

oy b F
Yo 0

DANIEL STOCK, MARTHA COHEN STINE,
THOMAS KNAPP

Photo Credit: PMC, Courtesy of Patrick Rubinstein
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ROUND HILL HOTEL & VILLAS

JAMAICA’S TOP RESORT

By R. Court Hay

R. Couri Hay is the travel editor and society colunmist for this magazine.
Couri began bis career at Andy Warhol’s Interview and be wrote for Town & Country
and People. Couri also appears on CNIN, PBS, FOX and V'HT commenting on Hollywood.
He lives in NYC and Southampton and is the CEO of his own PR firm.

You can imagine my surprise when I looked over at the next A STORIED PAST
table, while having lunch on Round Hill’s panoramic seaside ter- Originally, Round Hill was part of a sugarcane plantation
race, and saw our Secretary of the Treasury, Janet Yellen, and her owned by Lord Monson. Round Hill resort was the brainchild
family. They were laughing and nibbling on fresh salads from of John Pringle, a Jamaican-born entrepreneur whose social-
the resort’s organic gardens, as a dozen Secret Service agents ite mother owned a hotel in Montego Bay. Pringle served in the
tried to blend into the foliage. The resort is no stranger to VIPs British Army, worked for Elizabeth Arden in New York City,
— I just missed Michael Douglas and Catherine Zeta-Jones, opened a haberdashery, and after marrying and having kids, re-
who were here for a wedding the week before. No turned to Jamaica. Round Hill opened in 1953

one does “I do” festivities better than Round Hill. ~ “T'he spirit of Round Hill —  with Noél Coward as its first shareholder. Today,

T accidentally witnessed a glowing couple say their Dery auiet very eleoant.” VIP shareholders include shoe designer Vanessa
vows with the sea behind them before having a ) quiner, very eiegant. Noel and Blackstone founder Stephen Schwarz-

glamorous party on the beach with 100 friends. Ralph Lauren man and his wife, Christine Hearst Schwarzman.

SocraL LiFe



Paul McCartney and Children
Prince Harry and Meghan Markle, Photo Credit: Getty

MEET THE HOTELIER

In his office at Round Hill, the
managing director, Josef Forst-
mayr, has a glorious letter from
Queen Elizabeth II, naming him
Jamaica’s honorary consul gen-
eral to Austria. Among the many
famous guests at Round Hill,
Forstmayr is especially fond of
Goldie Hawn and Kurt Russell
and Sir Paul McCartney. “Four of
Paul McCartney’s children grew
up here: Stella, Mary, James, and
Heather. They all used to spend
every Christmas here, and he’s
an incredible person.” Forstmayr
currently serves as the director
of the Jamaica Tourist Board, the
Montego Bay Chamber of Com-
merce, and he chairs the Montego
Bay Arts Council.

FROM ASTAIRE TO THE SOUND OF MUSIC
Adele Astaire, Fred’s sister and dance partner, owned Round
Hill’s Villa 25, which was later used by JFK. Kennedy actu-
ally edited and rehearsed his presidential inauguration speech
there, and parts of it are still displayed in the cottage. Oscar
Hammerstein owned Villa 12 and met the real-life Maria Von
Trapp there. He wrote The Sound of Music, as well as several
other musicals, in the three-bedroom property.

Angela Bassett, Whoopi Goldberg, and Taye Diggs lounged
in the private pool while taking in the spectacular hillside views
of the Caribbean from Villa 11, the set of the 1998 movie How
Stella Got Her Groove Back. A few years later, Diggs and Idina
Menzel had their wedding at Round Hill.

PRINCE HARRY & MEGHAN MARKLE

In 2017, Prince Harry brought along his then girlfriend
Meghan Markle for the wedding of his best friend and for-
mer wingman Tom “Skippy” Inskip. The visit was important
because attending the Round Hill nuptials took their relation-
ship to the next level, since Markle met the prince’s closest
friends. Harry served as an usher. Several months later Harry
and Meghan announced their engagement. There’s definitely
something about the seaside air at Round Hill.

The couple stayed at Villa 16, the same one where author
Ian Fleming, creator of James Bond, stayed. The glamorous,
ultra-private villa has six bedrooms, two pools, and stunning
views of the Caribbean, with decor by Ralph Lauren.

Harry and Meghan loved hanging on the beach, and their
villa was equipped with a state-of-the-art kitchen where the

SOCIALLIFEMAGAZINE.COM

future Duchess of Sussex could whip up dinner for her prince.
That’s if she wanted to cook — Round Hill’s villas come fully
staffed with a designated chef, a housekeeper, and a gardener.
You really don’t have to lift a finger at this resort, except to
raise a flute of Champagne to your lips.

HIGH ROCK
Ralph Lauren designed the 36 luxurious ocean-view guest
rooms at The Pineapple House, the main hotel at Jamaica’s
Round Hill Hotel and Villas, but this was no mete intetior de-
sign gig. It was a labor of love. “The greenness of Jamaica is
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Villa View at Round Hill

gorgeous,” said the designer. “The air is very mild.
It feels like a paradise. There’s a naturalness and
case of living. It smells like a beautiful place.” Lau-
ren and his wife, Ricky, own two of the 27 villas on
the lush 110-acre property. One, called High Rock, sits on the
resort’s highest point: “We made the house what it should be,”
Lauren said of the place he’s owned for more than thirty years.
“It’s in the spirit of Round Hill — very quiet, very elegant.”

WHITE ORCHID

The Laurens’ other property, White Orchid, which they pur-
chased in 1996, is down the hill, directly on the beach, and was
once owned by William and Babe Paley. Lauren decorated this
one with a classic feel. “The White Orchid is clean, barefoot,
and luxurious,” he said. “It’s like being on a boat.”

Ralph Lauren has put his stamp of approval on Jamaica as
a vacation destination, according to Josef Forstmayr, Round
Hill’s longtime and popular managing director who worked
with the designer on its recent update. “We go there as of-
ten as we can escape,” said Ricky Lauren, who penned a book
about Jamaica titled My Island.

Vogne called one of Lauren’s runway shows, complete with
wicker chairs, tropical plants, and woven basket patterns, a
“love letter to his Round Hill, Jamaica, home.” Lauren’s show
notes read: “Everyone wishes for a magical place where they
can step out of time into the beauty of nature. For spring,

“Ut5 like being on a boat.”

Ralph Lauren

|
|

=
z
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I wanted to share the mood, the light, the
blue-and-white freshness of my retreat in Ja-
maica.” An unofficial ambassador for the is-
land nation, Lauren was named an Honorary
Commander of Jamaica’s Order of Distinction, and his face
appeared on a postage stamp, an honor shared by Winston
Churchill and Princess Diana.

JUSTIN BIEBER, JACQUELINE KENNEDY,
AND NOEL COWARD
Round Hill is Jamaica’s
most personal, elegant, and
private resort, and Lauren was
not the first bold-faced name
to discover its charms. John
and Jacqueline Kennedy hon-
eymooned at a seaside villa at
the resort. James Bond author
Ian Fleming, Errol Flynn,
and Noél Coward, all visited
before later buying their own
homes here. During the 1950s .
and ’60s, Princess Grace Kelly, Claudette Colbert, Clark Gable,
Yul Brynner, and Alfred Hitchcock could be found sunning
and swimming at Round Hill. Visitors have also included Pierce
Brosnan. Justin Bieber visited before marrying Hailey Baldwin.

Justin and Hailey Bieber, Photo Credit: Backgrid

SocraL LiFe
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Round Hill Pool

Bieber was once seen kissing Selena Gomez at the resort, be-

fore taking her on a bamboo raft down the island’s Great River
with Chukka Caribbean Adventutres. chukka.com

ULTIMATE HOSPITALITY

Round Hill has its own concierge at Montego Bay’s airport,
ready to assist you and arrange private transportation to the
resort, about 20 minutes away. Before our trip, they sent us a
full, written itinerary for our stay. How perfect!

Our villa included a daily New Yorg Times, afternoon tea, full
use of the fitness center with instructor, non-motorized water
sports, shuttle to Tryall Golf Club, and, if you need it, super-
vised activities for kids — all at no extra charge.

DINNER ON THE BEACH —
WITH CANDLES AND TABLECLOTHS

We had an unexpected and fun surprise on our first evening!
It turns out Mondays are designated for beach barbecue par-
ties, and longtime general manager Josef Forstmayr continues
the tradition in signature Round Hill luxury style. This means
tables with red tablecloths, candles, and fine silverwate set on
the beachfront, while buffet tables with various cuisines are
placed under trees. We had fresh corn, chicken, brisket, and
sautéed shrimp. The executive chef Martin Maginley oversees
everything, and much of the produce is grown in the resort’s
organic gardens.

SOCIALLIFEMAGAZINE.COM

VILLA 12

On this trip, we ended up in Villa 12, now owned by shoe
designer Vanessa Noel. The villa is perched high on the hill
with magnificent views of both Round Hill Bay and Montego
Bay. The charming, secluded villa boasts three ensuite bed-
rooms, living and dining rooms, and expansive terraces with
breathtaking views. We had our own large pool set in a lush
green garden. The cottage comes with its own staff — a chef,
housekeeper, and gardener. Needless to say, everything was
always immaculate, and what fun it was to order banana pan-
cakes for breakfast or any time we chose.

IN-VILLA DINING

While there are several dining options, the cook in your villa
will pamper you. Start your day — whether you’re up with the
roosters or sleeping in until midafternoon — with those afore-
mentioned insanely delicious banana pancakes accompanied
by freshly brewed Jamaican Blue Mountain coffee, on your
private patio overlooking the sea. Try the cinnamon french
toast, coconut pancakes, fresh tropical fruit plate, or more tra-
ditional breakfast dishes like omelets and cereal.

Of course, they serve up authentic Jamaican breakfasts:
dishes like ackee, a gorgeous tropical fruit; saltfish; and organic
callaloo, a leafy green with boiled yams.

You literally do not need to leave your villa. You can eat all
your meals there in total privacy. Lunch offerings include a

137
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Waters at Round Hill

variety of soups with local flavors, including pumpkin chicken
and vegetable pepper pot, organic salads, wraps, fresh fish,
and fried chicken.

Among the in-villa dinner dishes, you’ll find fresh steamed
Caribbean fish, shrimp or vegetable curry, pastas with local
vegetables, and chicken prepared in various ways, including
barbecue and jerk. ’'m getting hungry just thinking about it. If
you want to go to the dining room, consider Jamaican night,
an expansive buffet with all the local specialties, including ox-
tail, fish escovitch, and red pea soup.

ROUND HILL SPA
The spa offers an extensive menu of treatments, full salon,
and pool. If you like yoga, ask for Donavan, and there are
delightful masseuses who do reflexology, massage, and perfect
mani-pedis.

ALLIGATOR PARK

After breakfast, it’s fun to go exploring; be sure to check out
the alligator farm and zoo at Jamaica Swamp Safari Village, close
to Round Hill. Here you will see a variety of indigenous ani-
mals, including snakes, parrots and other birds, monkeys, rac-
coons, and even a boar. If you ask and tip a little bit, the guide
will get some big hunks of beef to feed Sammy B. the one-
thousand-pound alligator that lives in his own pond. The James
Bond movie Live and I et Diewas filmed here, notably the scene

where  Roger
Moore escapes
over the backs
of several alli-
gators. It’s fun
to Google the
video on your
phone  while

you are there.
my-island-jamaica.com

ROSE HALL, HAUNTED HOUSE

If you like history, definitely go to Rose Hall Great House,
a Georgian-style 18th-century plantation, probably the most
famous in Jamaica. Completely restored in the 1960s and fur-
nished with antiques, the historic house and extensive grounds
are open for tours and located near Round Hill.

According to legend, Rose Hall is haunted by Annie Palmer,
known as the “White Witch,” a reported murderess. Married
to John Palmer, who owned the plantation until Annie mur-
dered him, she is also said to have offed her two subsequent
spouses, as well as some of the plantation’s enslaved workers,
one of whom, legend says, later murdered Annie.

Johnny Cash recorded a song called “The Ballad of An-
nie Palmer,” with the lyrics: “Where’s your husband, Annie,
where’s number two and three. Are they sleeping neath the

SocraL LiFe
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Round Hill Tea

palms beside the Caribbean Sea? At night I hear you ridin’, and
I hear your lover’s call. And still can feel your presence round
the great house at Rose Hall.”

It is claimed that she still walks the property, and so strong
is her curse that no one has dared sleep there since the 1980s,
when a couple got scared off by the ghost. Annie is buried
there, and by the ocean under three palm trees lay her three
murdered husbands. Rose Hall even offers haunted night
tours, not recommended for children under ten. rosehall.com

RESTAURANTS — FARM-TO-TABLE

THE GRILL
By now you’ve probably worked up an appetite. The Grill
is Round Hill’s rooftop dining spot, where you can enjoy the
balmy ocean breezes while taking in the panoramic views. The
food here is modern Caribbean, much of it locally produced,
with snapper, grouper, and local lobster straight from the sea.
Ingredients are organic and sustainably grown.

SEASIDE TERRACE, BAREFOOT ELEGANCE
The stone terrace overlooking the sea serves lunch as well
as other themed meals, including a Caribbean curry night on
Wednesdays and authentic Jamaican food on Fridays, with a
popular live show appropriate for all ages. Highlights on the Ja-
maican menu include firecracker coleslaw, gazpacho shooters,

SOCIALLIFEMAGAZINE.COM

jerk chicken, braised oxtail, and crispy fried conch, plus ter-
rific vegetarian options. Desserts are homemade, and there’s a
flambé station with Jamaican rum. Tip: The a la carte menu is
always available as well, so you can join in the seaside fun, and
you won’t go hungry if the day’s cuisine is not to your taste.

The draw here is an informal and fun lunch and dinner, but
with elegant touches like candlelight and tablecloths. Barefoot
elegance best describes the ambience. The menu here high-
lights the clean Caribbean cuisine of the James Beard Award-
winning chef Martin Maginley. He has updated classic dishes
from the resort’s beginning, including lemongrass lobster
bisque, grilled tuna filet, beef Wellington, and his signature
Scotch bonnet ice cream.

AFTERNOON TEA

Round Hill’s ultimate experience is teatime, served daily at
4 p.m. in the lounge, perfect for a break from the sun or to
meet friends old and new. The tea fare is traditional, with per-
fect cucumber sandwiches, fruit, and pastries. Try the choc-
olate chip cookie and the tiny brownies, a decadent delight.
Check out the black-and-white photographs of famous guests
— such as the McCartney family and Ralph Lauren and others
from the past — dotting the walls of the Round Hill’s cocktail
bar, the perfect place for pre- or post-dinner cocktails, with
sunset views and a musician tickling the ivories. Round Hill is
heaven. roundhill.com

139



140

ONE&ONLY
PRIVATE HOMES

By LLAURA ROTHSCHILD

Imagine a haven in one of the world’s most exclusive resorts, where indulgent home comforts meet idyllic
coastlines and thriving wilderness. Where your loved ones can gather, where captivating entertainment unfolds in
your backyard, and where every desire is just a call away. This is a personal paradise that you never have to leave.
From exclusive homeowner events, coveted invitations to priority resort bookings and special savings for you and
your guests, the joy of being a homeowner at One&Only is felt at every turn. In fact, One&Only’s global con-

cierge service can open doors for you anywhere on the planet as your treasured ally when you travel and entertain.

One&Only Kéa Island Private Homes One&Only Le Saint Géran Private Homes

Nestled within the famous Cyclades archipelago, on a Located on an exclusive peninsula, flanked by the warm In-
breathtaking island shaped by time, One&Only Kéa Island dian Ocean and an azure lagoon, One&Only Le Saint Géran
will soon become one of Greece’s most anticipated new resort presents an exquisite collection of villas for purchase. Own a
openings, emerging to bring untold stories and unseen beau- slice of One&Only’s tropical paradise for a once-in-a-lifetime
ty to life. From fresh-air dining to blissful green sanctuaries, freehold beachfront property investment that will be treasured
One&Only Kéa Island Private Homes presents mesmerizing for generations to come.
al fresco spaces designed to maximize your senses.

SOCIALLIFEMAGAZINE.COM SocraL LiFe
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One&Only Mandarina
Private Homes

In a spectacular setting one hour
north of Puerto Vallarta on the pristine
Riviera Nayarit coast, One&Only Man-
darina Private Homes is an extraordi-
nary residential offering. Surrounded
by vistas of lush mountainsides and the
Pacific Ocean, One&Only Mandarina
Private Homes is a collection of 55 vil-
las that harmonize with the landscape
of the surrounding Sierra de Vallejo

mountain peaks and crystal clear waters
below. In a destination of exotic, natural
wonder, One&Only Mandarina Private
Homes offers homeowners a place to
gather and celebrate a rare sense of free-
dom and a shared love of the outdoors.

One&Only Moonlight Basin
Private Homes

Amid the evergreen forests and snow-
dusted mountains of Montana, discov-
er the newest collection of One&Only
Moonlight Basin Private Homes. Here,
rare private sanctuaries with natural ma-
terials can be yours to call home. De-
signed by the renowned architectural
firm Olson Kundig, One&Only Moon-
light Basin Private Homes are available
with a choice of five and six bedrooms,
in two and three-story plans.

One&Only Portonovi
Private Homes

At the entrance of Boka Bay, a shel-
tered idyll on Montenegro’s Adriadic
coast, lies One&Only Portonovi Private
Homes, rising around enchanting medi-
eval towns revered as UNESCO-World
Heritage Sites and forests that promise
adventure. And here, with a sister ma-
rina and a thriving community nearby,
One&Only Portonovi is the jewel of

this exclusive, emerging riviera.

SOCIALLIFEMAGAZINE.COM
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JETSETTER STYLE

MADAME REVE

PARIS, FRANCE

By GrREGORY DELLICARPINI JR.
PHOTOGRAPHY BY LORENZO VINTI

Slink away from it all and head to Paris for a truly inspiring es-
cape at Madame Réve. This hotel in the heart of Paris pulses with
luxury and modern sophistication while offering jaw-dropping
views and impeccable service.

Located a stone’s throw from the Louvre Museum, the Bourse
de Commerce, and the Samaritaine, the Hotel Madame Réve is part
of the renewal of the luxury hotel industry. This unique five-star
hotel nestled in the iconic Louvre Post Office offers 82 rooms and
suites revealing panoramic views of Paris that feature the Eiffel
Tower and Montmartre.

The rooms are designed in warm hues and play with Paris’s sig-
nature golden light. Laurent Taieb, the hotel’s founder and artistic
director was inspired by his friend and interior designer Andrée
Putman and created spaces where lush furniture meets leading
technology.

Along with the design and comfort, the cuisine is also a work

of art. The chef Benjamin Six offers cuisine with Mediterranean
accents at Madame Réve Café, and Japanese influences at the res-
taurant La Plume.

Head to the ROOF for cocktails and finger foods and a won-
derful view. This substantial rooftop overlooks Paris and offers an
exceptional vista of its iconic monuments: Saint-Eustache Church,
Beaubourg, the Pantheon, and Notre-Dame. The extraordinary
green space can be partially or entirely privatized for a dinner under
the stars with friends, an exclusive cocktail, or an exceptional eve-
ning with a 180° look at magical Paris.

Reconnect amid the gorgeous architectural beauty of Paris while
lounging in the most comfortable and gorgeous rooms in this true
gem of a hotel.

madamereve.com
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HOTEL INGHILTERRA ROMA

ROME, ITALY

By GrREGORY DELLICARPINI JR.
PHOTOGRAPHY BY LORENZO VINTI

Hotel d’Inghilterra offers a true Roman holiday drenched in so- Over its long history, it has hosted legendary visitors, including
phistication and glamour. Originally built as a guest residence for Mark Twain, Elizabeth Taylor, Gregory Peck, and Henry James.
a Roman noble family in the mid-16th century, Hotel d’Inghilterra Inside, the rooms and suites blend contemporary lines and rich col-
has been welcoming travelers to the Eternal City for over 150 years. ors with a timeless elegance appropriate to the aristocratic palazzo

housing the hotel, a short walk from

the Spanish Steps.

Located in the heart of Rome’s
fashion district, between Via Condotti
and Via Frattina, Hotel d’Inghilterra
is the perfect place to experience the
magic of Italian style. Relax in newly
renovated suites offering stylish al-
fresco spaces and sweeping city views,
and indulge in exquisite culinary expe-
riences at Café Romano Restaurant &
Lounge Bar, an enduring favorite of
artists, writers, and celebrities.

The guest rooms are designed lavish-
ly with Italian opulence meeting mod-
ern elegance. The suites are magnificent
and offer up French terraces and in-
room saunas. The penthouse boasts a
private terrace dotted with jasmine and
citrus trees, and views across Rome.

The chic Roman style continues at
the hotel’s restaurant and bar. Enjoy a
table in the open-air dining area of the
Café Romano restaurant, or a superb
cocktail in the classic British setting of
the Café Romano Lounge Bar. Café
Romano is the ideal spot for brunch
after a morning spent shopping, for
an elegant dinner, or for a refreshing
drink. The Café Romano Lounge Bar,
skillfully furnished in classic English
style, is an oasis of relaxation, the ideal
place to sip a martini prepared by ex-
pert mixologists.

This stunning property is part of the
Starhotels Collezione, which have gor-
geous properties throughout Italy and
other cities in Europe.
collezione.starhotels.com
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BRYAN FEDNER AND STAYMARQUIS

REVOLUTIONIZING THE HOME RENTAL INDUSTRY

By EmiLy KATE FASSBERG

el

Alex Goldstein, Bryan Fedner

Bryan Fedner and Alex Goldstein are remarkable entrepreneurs
known for their exceptional vision and relentless drive, which have
propelled them to establish and successfully grow StayMarquis.
Through their strategic thinking and innovative approach, Bryan
and Alex have revolutionized the home rental industry, leaving an
indelible mark as two inspiring entrepreneurs who consistently push
boundaries and achieve remarkable success. StayMarquis was born
out of a disappointing vacation rental experience in 2008 when the
founders, Bryan and Alex, rented a Hamptons home that fell short
of its advertised allure. Determined to prevent others from facing
similar letdowns, they embarked on a mission to revolutionize the
industry. The eatly stages of the company were not without chal-
lenges. StayMarquis overcame obstacles and established itself as a
trusted rental platform. They played a pivotal role in legitimizing the
vacation rental industry in the Hamptons, offering more than just
a booking platform by ensuring guests’ vacations went as planned
with comprehensive rental management and property services.

What inspired you to co-found StayMarquis, and what were
the key challenges you faced during the early stages of the
company?

The concept for StayMarquis all started in 2008 when Alex and I rent-
ed a Hamptons home sight unseen through Craigslist that showed a
picturesque property with seven bedrooms, pool and a tennis court.
Upon our arrival, we were disappointed to find that the property only
had three bedrooms, the pool was closed, and a tennis court didn’t
actually exist. After living through that experience which ruined a va-
cation for a dozen people, we vowed to never let that happen again
to anyone.

At first, there were many homeowners and local real estate agents who
questioned and discredited our service. Educating everyone on the new
way people were renting properties was the greatest challenge that we
had to overcome. And overtime we did, and those original naysayers
now refer business to our rental platform. It’s really come full circle.
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How has StayMarquis contributed to the growth and devel-
opment of the vacation rental industry in the Hamptons?
We legitimized the vacation rental industry in the Hamptons during
a time when Airbnb and VRBO completely upended the industry in
the Hamptons by changing the way guests searched for and booked
properties, but they are marketplaces that simply connected guests
and homeowners. Our service does so much more. We are the ones
that actually make sure guests’ vacations go as planned, bringing the
“hospitality to the home,” while providing a full suite of rental man-
agement and property management services to owners so they can
be as involved or uninvolved as they like. Our boots-on-the-ground
team fully vets and prepares each property, and generally ensures
seamless rental execution for the benefit of both guest and owner.

Can you share any memorable or interesting stories from your
career in the vacation rental management industry in the
Hamptons?

One day I’ll write a book with all the crazy stories and requests
that we’ve received over the years, but one story that I will always
remember is one that speaks to the dedication of our team. It was
a windy day in May and one of our property managers was at a
property preparing it for a guest that was to check-in within the
hour. While he was walking around the property, he saw the wind
had blown a large beach umbrella into the pool. After the attempt
to fetch it with a skimmer was unsuccessful and being that he did
not have a bathing suit, he decided to jump into the pool in his
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boxers to get it. It was a wet rest of the day for
him, but the guest was happy. From that day for-
ward, all of our property managers carry bathing
suits in their car.

How do you ensure that StayMarquis stays
ahead of the competition and continues to
provide exceptional services in the ever-evolv-
ing vacation rental market?

Continual reinvestment into our technology and
personnel. I'll be the first to admit that we are not
perfect, but our technology is the most sophisti-
cated in the industry, bar none. Our people are the
most dedicated, hardworking, honest and thought-
ful people in the market, bar none. We live to ser-
vice our clients — both owners and guests. It takes
constant reinvention and gathering open and hon-
est feedback from our clients that allow us to drive
forward and in the right direction.

What are your plans and goals for StayMar-
quis in terms of expansion or diversification
of services?

We’ve carved out a nice niche for ourselves help-
ing people buy, renovate, rent and manage vacation
homes. Given the platform we built, proprietary technology, opera-
tional expertise, brand value, and our proven unique ability to mon-
etize a niche real estate asset class, we have a tremendous opportunity
to further expand our core rental and management business, grow
our brokerage business where we represent buyers, and other ancil-
lary services and verticals, which I’ll save for another day.

StayMarquis
staymarquis.com
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Virtually Rendered :
Pickleball/Basketball Option

- - v, -
Pickleball, Anyone?
168 West Neck, Southampton | $5,995,000 | It’s your choice: a full-court tennis court or a full-court pickle ball court with a full-court basketball court for this brand
new construction, on a fully-cleared 1.29 acres. Come see this light-filled, beautifully finished house with a heated gunite pool, spa and outdoor shower on a quiet
flag lot. Approx. 6,500sf of living space on three levels with 7 bedrooms and 6.5 baths. The eat-in kitchen will feature top-of-the-line Sub-Zero refrigerator and
Wolf 8-burner stove and a large waterfall edge island. Private dining room containing a glass front wine cellar closet. An en suite bedroom on first level. Finished
lower level with two bedrooms, and full bath, a home gym, room for home theatre and more. Sonos throughout, 5kW Solar on roof and prewired for every amenity.
RadioRA lighting system automation will be featured in common area. Belgian block curbs and apron, outdoor BBQ and room for pool house. Web# H364143

11 aes CEHTRAL" |+ COLLEL

Paddleboard, Anyone? Bridgehampton Compound

129 and 138 Big Fresh Pond Road, Southampton | $4,695,000 | Brand new 876 Millstone Road, Bridgehampton | $2,450,000 | 6 BR, 7 BA, 2 HALF BA
construction. Light-filled and beautifully finished with a private dock across Unique compound consisting of three separate legal buildings comprised
the street at 129 Big Fresh Pond, heated saltwater gunite pool, pool house and of a main house, a 2-story studio/playhouse, a 2-story cottage and garage.
separate two-car garage. Approx. 5,300sf of living space on three levels and Income producing opportunity or use for guest housing. The main house has
6 bedrooms and 5.5 baths. Wood burning fireplace, magnificent chef’s kitchen four bedrooms. The cottage features two bedrooms. The playhouse/studio
with a ten-foot island and a dining room with wine closet. Web# H370021 with on two floors offers four large rooms and two full baths Web# H286853

RAPHAEL

AVIGDOR

aphac edor @ DouglasEllim.
Lic. Assoc. R.E. Broker Oug aS an
M 917.991.1077 | O 631.204.2740

raphael.avigdor@elliman.com elliman.com

2488 MAIN ST, PO. BOX 1251, BRIDGEHAMPTON, NY 11932. 631.537.5900 © 2023 DOUGLAS ELLIMAN REAL ESTATE. ALL MATERIAL PRESENTED HEREIN IS INTENDED FOR INFORMATION PURPOSES ONLY. WHILE, THIS INFORMATION IS BELIEVED TO BE CORRECT, IT IS REPRESENTED
SUBJECT TO ERRORS, OMISSIONS, CHANGES OR WITHDRAWAL WITHOUT NOTICE. ALL PROPERTY INFORMATION, INCLUDING, BUT NOT LIMITED TO SQUARE FOOTAGE, ROOM COUNT, NUMBER OF BEDROOMS AND THE SCHOOL DISTRICT IN PROPERTY LISTINGS SHOULD BE VERIFIED BY YOUR
OWN ATTORNEY, ARCHITECT OR ZONING EXPERT. EQUAL HOUSING OPPORTUNITY. &




UNLIMITED EARTH CARE
CELEBRATING 30 YEARS OF AWARD-WINNING LANDSCAPE DESIGNS

By EvrizaBETH ROSCHE

Frederico Azevedo

Celebrating its 30-year anniversary, Unlimited Earth Care
was founded in 1993 as a garden and landscape design firm
committed to sustainable, colorful designs using native and
well-adapted plants and flowers. Award-winning designer and
founder Frederico Azevedo is known for his unique color pal-
ettes, dramatic curving floral borders, and pollinator-friendly
meadows. Azevedo’s work is about color and creating an im-
pression of nature by carefully balancing textures and hues.
Unlimited Earth Care designs year-round landscapes that are
specific to the conditions of their environment and the sur-
rounding architecture.

Check out their Bridgehampton headquarters, at
2249 Scuttle Hole Road, to visit the Garden Concert Store
and the Garden Market. The Garden Concert Store carries
planters, sculptures, outdoor furniture, and accessories for
the modern garden. The adjacent Garden Market, opened
in 2022, is housed in a modern barn-inspired structure as
well as outdoors and carries a curated selection of native and
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well-adapted plants and flowers that thrive in the Hamptons
and that Azevedo features in his designs.

Unlimited Earth Care’s anniversary celebration was on June
24th at the Garden Market. A crowd of devoted followers
danced among the flowers, enjoying good music, cocktails, and
hors d’ocuvres. Don’t fret if you didn’t make it to the event
because you can purchase one of the remaining copies of
Frederico Azevedo’s sold-out 2019 book, Bloom:: The Luminous
Gardens of Frederico Azevedo. This gorgeous book, published
by Pointed Leaf Press, features hundreds of stunning photo-
graphs and discusses Azevedo’s approach to the medium of
natural design.

Unlimited Earth Care

631.725.7551

unlimitedearthcare.com
info@unlimitedearthcare.com

2249 Scuttle Hole Road, Bridgehampton
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THE HAMPTONS POOL

AN EMOTIONAL AND SPIRITUAL OASIS

By THomAs DAY LEE

Sweet dreams are made of this:
Stuart Andrews recommends
pools as balms for the soul, such
as the soothing sounds of seren-
ity provided by the waterfall in
the infinity-edge pool above or
a serene, secluded garden pool

The quintessential Hamptons summer lifestyle for many is
outdoor living with a focus on poolside living, The pool

and the area around it are used as “outdoor rooms,” the seam-
less flow between interior and exterior. If you’re considering
designing and building a pool or renovating an older existing
pool, you’ve got a daunting project ahead. With that in mind,
Social Life sought out an expert to bring us up to speed on
what’s involved in creating a special pool.

We asked Stuart Andrews, the owner of Shinnecock Pools
in Southampton, for his take on what makes a great pool and
what he sees as his clients’ chief concerns. Andrews — who
has been building and caring for luxury pools in the Hamptons
for more than 20 years — was forthright and even philosophi-
cal. “For many of my clients, building an amazing pool is often
how they want to proclaim their success. If you’re a corporate
CEO, work on Wall Street, or are in charge of a hedge fund,

seen at right.

you spend your days creating something that’s invisible and
intangible to most people, and no one can see what you’ve
made,” says Andrews. “For many successful people, creating
an amazing pool is a metaphor for what they’ve achieved. And
they truly are works of art. A lot of people choose to express
themselves through the artistry of a pool.” Andrews, who has
built and maintains some of the most dazzling pools on the
East End, humbly offers that he is more of a facilitator than
anything else. “My job is to listen and listen carefully to their
ideas and hopes and then bring my client’s vision to reality.
And that reality reveals their personal passions intensely. No
two of my pools are the same; they’re like snowflakes!” he
added. Even though he’s built pools costing seven figures, he
prefers to focus on the intangible when discussing them, “I
like to quote the author Joan Didion, who wrote; ‘A pool...
is a symbol not of affluence but of order, of control over
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the uncontrollable. A pool is water, made available and useful
and is, as such, infinitely soothing, . " Isn’t that wonderfully
put? Think about it. Water is the essence of life. Your pool
offers so much. Quality time with your kids. Or imagine that
skinny-dipping moment when you’re alone with your partner,
late at night. It’s connecting your soul and body in a basic ele-
ment, water. When immersed at the perfect temperature, with
low-level lighting on a starry night, you achieve a Zen state of
mind,” says Andrews.

“Having a pool can be critical to your well-being,” he insists.
“It’s not always about getting into your pool but knowing that
it’s there for you at any time, that you can look forward to that
moment after a hard day at work, to have time to yourself to
be at peace, surrounded by the liquid perfection that exists in
your backyard. It’s a source of calm, comfort, and belonging,”
he adds. That’s never more true than on a Friday afternoon
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when harried New Yorkers are chomping at the bit to get out

of the city, away from their office and out to the Hamptons.
“Many times the very first thing they do when they get to
their house is to get out of their clothes and into their pool,”
says Andrews. “And my job is to ensure that their experience,
that split second of relief, is absolutely perfect. However, for
people to drift into a meditative state when they get into their
pool, everything must be flawless. The tile must be immacu-
late. The water condition must be just right. The temperature
must be perfect,” he cautions. “That’s where I come in. That’s
my job and frankly, my passion,” he emphasizes. Stuart An-
drews is indeed the caretaker of the oasis.

Shinnecock Pools
shinnecockpools.com
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Manhattan Honed
Hamptons Devoted

A 20-year veteran of the real estate industry, Whitney has marketed, sold and rented residences in Manhattan and the Hamptons with sell-
outs totaling nearly $1B. Her sales and marketing skills were honed while serving as Marketing Director at Corcoran Sunshine for New York's
premier residential developments. Whitney's expertise is in selling luxury residences quickly for the highest price possible by positioning
and promoting them using technology-driven strategies to reach targeted, prospective buyers. Providing the highest quality of service,

expertise, and dedication, Whitney looks forward to assisting you in all of your real estate needs.

'

¥
&

corcoran

. Scan here >>
Whitney Lee Be home.

Licensed Real Estate Salesperson
m: 917.647.2856 | whitney.lee@corcoran.com
(©] @whitneyalee

vith The Corcoran Group are independent contractors and are not employees of The Corcoran Group. Equal Housing Opportunity
The Corcoran Group is a licensed RE broker located at 590 Madison Avenue, New York, NY 10022
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STELLA FLAME GALLERY

PRESENTS WAFAH JEHOU’S TOP 5 PICKS FROM THE ATLAS SHOWROOM COLLECTION

By MAGO
ASSISTED BY DAMON JENKINS & DaNIELA Loa1za

This summer, the Stella Flame Gallery is proud STELIA FI.AME GAILILERY CAILLENDAR
to host a pop-up showcase by Wafah Jehou of July 7, 5 =7 p.m. Atlas Showroom launch reception
Atlas Showroom. Wafah Jehou founded Atlas July 21, 5-7 p.m. Artist Luciana Pampalone, award winning visual
Showroom in 2015 as a labor of love. As lead fur- image specialist with global experience as a fashion-beauty photographer

niture and lighting designer, she works with a team
of artisans to create custom furniture and lighting; Stella Flame Gallery — 10:30 a.m. to 5 p.m.

As chief scout, she sources vintage and antique 2385 Montauk Highway, Bridgehampton, stellaflamegallery.com
hard and soft furnishings: tables, chairs, cabi-
netry, outdoor furniture, textiles, rugs, lighting, DISCOVER FURNITURE, FINE ARTS, LIGHTING, AND MORE
decorative objects, accessories, and art from fine Atlas Showroom: atlasshowroom.com

artists, artisans, and collectors worldwide. Facebook: atlasshowroom, Instagram: @atlasshowroom
Wafah Jehou

>

Salvador Dali, The Divine Comedy Art Deco Style
Inferno Cantos 5 & 33, 1960 White Milk Chandelier

Vintage Chanel
Faux Pearl Multi-Strand Necklace

Folke Ohlsson for Fritz Hansen Art Deco Style Black & White Resin
MCM Paired Lounge Chairs Paired Side Tables
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MAGO’S JOURNAL

By MAGO

MAGO is an internationally acclaimed artist, focusing on installations.
He also curates for private collectors and consults for galleries and musenms.
MAGO is experienced in media and production, and this wealth of
cultural knowledge he intends to use to inform this column.

Contact MAGO at mago@sociallifemagazine.com or 212.203.7582

ART WORLD IN A SNAPSHOT

OSCAR MOLINA GALLERY, LUCY COOKSON’S STUDIO, EL MUSEO DEL BARRIO, STELLA FLAME GALLERY,
WOMEN’S ART CENTER OF THE HAMPTONS, GUILD HALL, PARRISH ART MUSEUM

Ro-bert Kalimian, Lucy Cookson,
Alex Lerner

Melis Goral Fine Jewelry Collection Trunk Show at Stella Flame Gallery Jojo Anavim Wendy Van Deusen, Joi Petle Jackson . MAGO & Rick Friedman
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Benefiting the Children’s
You’re invited to the Museum of the East End
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F M l LY Featurgifg0 a;rAl:: ;1:: ?r(:lfl::,i water
rides, live animals, games,

entertainment, food and more.
For info, contact lara@cmee.org
or visit www.cmee.org.
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Benefiting the Children's Museum of the East End

Tuesday, July 11, 6-8pm | Private residence, Sagaponack
Celebrate Summer with local wine and cocktails,
hors d'oeuvres, a silent auction and raffle!

Tickets start at $125 | Lara@cmee.org for more information
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THE IOMI COMPANY
CAPTURING ESSENCE AND EMPOWERING THROUGH THE LENS

By NED MARKS

In the realm of Lola Osorio and Sami Toledo Silbert
photography, where
talent and creativ-
ity unite, The IOMI
Company  pushes
boundaries and re-
defines visual sto-
rytelling. IOMI was
founded by Lola
Osorio and  Sami
Toledo Silbert, who
are passionate about
photography  and
unwaveringly com-
mitted to its craft.

The 1OMI Com-
pany has estab-
lished itself as a
thriving power-
house, bringing a
fresh  perspective
to their craft. From
their base in New
York City, this dy-
namic team has been capturing moments of profound beauty
and telling empowering stories.

With a keen eye for detail and a natural flair for composi-
tion, Lola and Sami seamlessly blend their distinct styles, cre-
ating a captivating fusion that sets them apart. Their partner-
ship is marked by an innate ability to capture the true essence
of their subjects — striking portraits, fashion editorials, or
music videos.

Beyond the artistry of their work, The IOMI Company em-
braces a strong ethos of empowerment. Through their lenses,
the photographers strive to uplift women, POC and LGBTQ+
communities to celebrate strength, resilience, and individual-
ity. Lola and Sami firmly believe in the transformative power
of photography, and their images encapsulate the stories and
emotions of the people they photograph, inspiring viewers to
embrace their own unique journeys.

The IOMI Company’s portfolio is a testament to Lola’s
and Sami’s versatility and creative range. From cinematic
portraits and editorial fashion shoots to lifestyle or product

photography and artistic video projects, Lola and Sami ef-

fortlessly adapt to any subject matter, imbuing each frame
with their signature touch. Their ability to connect with their
subjects on a deep level shines through in every photograph,
creating imagery that is both visually stunning and emotion-
ally evocative.

The talent and artistry of The IOMI Company has graced
the pages of prestigious publications, and their clientele in-
cludes notable individuals from the world of fashion, enter-
tainment, and beyond.

The IOMI Company continues to leave an indelible mark
on the photography world as its founders’ passion, talent, and
commitment to empowerment serve as an inspiration for all

aspiring artists and enthusiasts alike.

P For more information about The IOMI Company and
to explore its awe-inspiring portfolio, visit its website at
thelomicompany.com or social media platforms at
@photographybylomi.
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Detritis d’Huile
Photography & Art Direction // The IOMI Company // @photog ) el // Audrey Billingsly // @audreyb100
Production & Lighting The IOMI Comp (@photographybylomi // / Sami Toledo Silbert @)samsilvernyc

Retouching e IOMI Company




Nhastag Pas
Photography & Art Direction // The IOMI Company // @photographybylomi
Production & Lighting // The IOMI Company // @photographybylomi

Hair Stylist // Kayra Theodore // @kayraszn

Model // Kayra Theodore // @kayraszn

Stylist // Stephani J Style // @Stephanijstyle

Retouching // The IOMI Company // @photographybylomi

Green Jacket // The confessional showroom
@the_confessional_showroom_nyc // Amanda Sue // @amandasuetheartist
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It not Design its Arte
Photography by IOMI // @photogtaphybylomi // thelomicompany.com
Designer scarves, bags & Clothing by Isabelle Gougenheim designs
@]sabellegougenheim // isabellegougenheimdesigns.com

Still & Moving Image Director by IOMI // @photographybylomi

Creative Direction by IOMI // @photographybylomi

Videography by JTSFilms // @JTS_films

Makeup by Saced // @paintedbyjsr

Hair by Lola Osotio // @lolitaosorio

Model - Rose Matia Thompson // @oh_mycelium

Tech & Retouching by Ashley Hernandez // @ashleynthz

Production by IOMI & Rollinstudios// @photographybylomi @Rollinstudios
Wardrobe & Styling by IOMI // @photographybylomi

Wardrobe & Production Assistant - Tabitha Laurenn // @honey_cupcakie
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RICK FRIEDMAN
THE HAMPTONS FINE ART FAIR

By BrRiAN AKER

SUMMER’S MOST
ANTICIPATED ART EVENT

The Hamptons Fine Art Fair is one of
the nation’s most important art events,
drawing art collectors from across the
country and across the globe in pursuit of
rare pieces, masterworks, and the discovery
of remarkable upcoming talent. Produced
by art connoisseur Rick Friedman, the fair
is celebrating its fourth year and returning
to the Southampton fairgrounds July 13-16.
This year’s promises to be the largest and
most spectacular event yet, because the fair
adds some of the most acclaimed galleries
in the world. Yes, you can find something
to fit nicely over the sofa, but you may also
find an incredible timepiece, a crocodile
fossil, or even a Picasso of your own to

elicit awe and envy.

JEWELRY, WATCHES, FOSSILS,
ANTIQUES, AND ART

Friedman takes immense pride in the
fair’s growth over time. “Last year was re-
ally successful in that we exceeded sales and
attendance expectations, so this year we
have increased the scale of what we are offering by 60% to ensure
that we have the top art vendors to create a special experience for
our guests,” says Friedman. “This year we have about 130 vendors
from all over the world, which will not only encompass art, but
also jewelry, watches, antiques, and much more.” Galleries include
M.S. Rau and Bill Hodges Gallery. Notable artists on view will be
Jean-Michel Basquiat, Guy Stanley Philoche, and David Hockney.
Friedman also created a separate building, called the Luxury Pavil-
ion, to showcase elite brands and high-profile collectible items. He
refers to it as “the art collectors’ miracle mall of luxury products
and services.”

The Hamptons Fine Art Fair doesn’t specialize in any particular
kind of art, as tastes run the gamut, but it does focus on high-
quality, rarer pieces and sought-after artists. Friedman shares what
attendees have to look forward to: “There’s a big trend in urban art
or street art, so we are bringing innovative artists and their works
to reflect the demand in that category and capture that client who

wants to learn about and see more of it. A lot of galleries across

the country are adopting urban artists alongside their more tradi-
tional offerings, so we want to be reflective of that trend and of-
fer those pieces. We also have what we will call ‘blue chip’ pieces,
including prints by artists like Roy Lichtenstein, Andy Warhol, and
Alex Katz, whose prints are very popular and draw clients. Last
year one gallery alone did over one million dollars in sales of prints
in the four days of the fair.”

Beyond the two-dimensional offerings, jewelry and watches
will also be well represented, with vendors from across the coun-
try bringing in collectible and high-end, highly sought-after name
brands. Jewelers will offer rare, large precious gems both set and
unset, in addition to showstopping pieces.

And another category broadening the art category is the emer-
gence of the market for natural art, with one vendor bringing
pieces created by nature over several thousand years. “We have a
vendor coming that specializes in fossils, who is bringing a stone
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Rick Friedman in front of Jackson Pollock Sketches



Ceravolo, Batman and the Movie Star, oil and acrylic on canvas, 2023, 50 x 72 in.

with an 11-foot ancient crocodile fossil. That is definitely a
conversation starter,” Friedman says with a laugh.

50TH ANNIVERSARY OF PICASSO’S DEATH

The fair will also be celebrating Picasso on the 50th an-
niversary of his death. “We have a major display coming
from London with 30 works by Picasso, with lectures and a
reception built around that. There will be many Picassos for
sale, giving people the opportunity to not only see them, but
to own them, and that is tremendously convenient to bring
so many pieces together in one place to provide options for
owning a Picasso. Unlike museum shows, all these Picassos
will be available for immediate acquisition. A vendor is com-
ing from Philadelphia with a stunning collection of Nor-
man Rockwell. He has many of the artworks used on the
cover of The Saturday Evening Post, for which Mr. Rockwell
produced the cover art for many years. He is bringing the
best covers with him, and he is going to show the original
paintings that were made into the covers. These are some
of the most iconic images in Americana, and Rockwells are
becoming harder to find, even as the values are soaring.”
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ARTISTS’ HALL OF FAME, BLUE CHIP MASTERS,
AND LGBT TEA DANCE
Events at the fair will include many lectures, a Hall of Fame paying
tribute to five notable local artists, and a Friday-night LGBT Tea Dance
as part of the special Bastille Day celebration. Food and alcohol will be

plentiful, as guests explore the grounds and the 70,000-square-foot pavil-
ion complex, allowing an estimated 12,000 or more art enthusiasts to view
all the vendors over the course of the weekend. Art prices range from
$10,000 to the sweet spot of $30,000 to $50,000, yet many pieces offered
top the $100,000 price point.”

“People come to the Hamptons Fine Art Fair from everywhere as they
are looking for special pieces to decorate their primary homes, vacation
homes, and offices. These are often investors looking for serious prestige
investment art, and we have everything from emerging, mid-career, and
blue-chip Masters,” says Friedman. This is the largest cultural event in the
Hamptons; nothing else even comes close.”

Hamptons Fine Art Fair

July 13-16, 2023

Southampton Fairgrounds, 605 County Road 39, Southampton
hamptonsfineartfair.com

159



160

M. S. RAU
PRESTIGE ART & JEWELRY IN THE HAMPTONS

By BrRiAN AKER

HAMPTONS FINE ART FAIR
As a highly respected purveyor of fine antiques, art, and

important jewelry, Bill Rau knows exactly what the luxury
client has on their wish list. Rau is the owner of M.S. Rau,
the iconic antique store on New Otleans’ fabled Royal Street,
where you feel like you’re shopping in a museum. Rau will
be staging a stunning exhibition at the Hamptons Fine Art
Fair (July 13-16) in Southampton, bringing with him one of
the most impressive collections of fine art and jewelry in the
country. Having taken part in last year’s successful fair, Rau
returns with treasures that will beguile and prove irresistible
to discerning collectors.

PICASSO, MONET, RENOIR, AND RARE JEWELS

“We are bringing high-value jewelry and rare fine art, in-
cluding some really powerful Impressionist and Old Master
paintings that will astound,” says Rau. “We bought a couple of
important collections, which brought us a Picasso, an incred-
ible Monet, an extraordinary Renoir, and a Matisse that is just
utterly amazing, We have these masterworks as part of nearly
60 that we will show, and then there is the jewelry. We were

fortunate enough to acquire some exceptional objects from
a collector, which include stones that never, ever come to the
market and are the best of their type. Our jewelry will be capti-
vating and enticing to that client looking for something unique
and showstopping”

Knowing that there is an expanding market for rare gems,
Rau is wise to bring those with marquee appeal. “We have two
really important gemstones, a ten-carat blue diamond and a
ten-carat pink diamond. We were also able to get pieces that
had not been on the market in 20 or 30 years. Jewelry prices
have done so well over the years, especially for colored gems.
It is a very smart investment at this time.” Among the most
notable stones Rau has is a 37-carat cushion-cut Brazilian
Paraiba, a stone that is currently in high demand and which
Rau describes as “the best Paraiba in the world” for its beauty,
clarity, and depth of color.

AN EXTRAORDINARY MATISSE
The Hamptons Fine Art Fair is in its fourth year, and it has
already attained a reputation for amassing the most impres-
sive art on the market. This year promises to be even more
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Paysage du Mont Alban, Nice, by Henri Matisse

stellar for the level of wotld-renowned masterworks that will
be present, including a group from Rau’s New Orleans gallery.
One painting has never been for sale and will surely be on the
shortlist for every serious collector who attends. ““The Matisse
is a rarity that we bought directly from the Matisse family,”
says Rau. “It has never been on the market, and is in the top
3% of all Matisses, size-wise. Not all paintings by Matisse were
signed, but this is signed, and it was painted during an impor-
tant period during World War I, after he escapes Paris in 1917
and goes to Nice, to be farther away from the fighting. In Nice,
Matisse stayed with Renoir, who at first did not like him and
thought Matisse was just a wannabe artist. Then, when Renoir
saw what Matisse was doing with light and color, Renoir was
amazed and had nothing but the most complimentary words
for him. And that was about the time Matisse broke through.
“In 1952, MoMA in New York did a retrospective of
Matisse’s work. They took the very best paintings from around
the world, and it just blew people away. The painting we have
for sale was in that exhibition. So, you have this giant painting

SOCIALLIFEMAGAZINE.COM

direct from the family, and in perfect condition, unlined — the
great majority of them that are over 100 years old are lined. 'm
not even sure that anything could be any better than this piece
staying in the Matisse family all these years, where it was cher-
ished and protected. To finally come to market now is extraor-
dinary in the art world, and now;, it is among the most valuable.”

FAMILY-OWNED BUSINESS, FOUNDED IN 1912

Rau’s gallery, M.S. Rau, has become an institution in New
Orleans and a magnet for serious collectors throughout the
world, having been in business since 1912. They specialize in
museum-quality art and antiques, as well as fine jewelry of un-
surpassable craftsmanship. What Rau is bringing to show at
the Hamptons Fine Art Fair is a curated selection in alignment
with the tastes of the cognoscenti, whose preferences for dis-
tinctive, prestigious pieces drive local attendance and beckon

art enthusiasts from many countries.

rauantiques.com
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ALEX-STAR

CONTEMPORARY URBAN ARTIST, MASTER OF VIBRANT COLOR

By MAry ELLEN LyNCcH

LTIl

Alex-Star has been a professional artist for more
than 20 years. His special interests are New York City
and contemporary life. See his website for a look at his
other works, past and current, including prints for sale.
Alex-Star has a yeatly pop-up gallery at the Bryant Park
holiday venue.

In his own words:

“My art is a dance between reality and a dream. After
years of studying art, I am trying to capture the first
joy I had in drawing as a child by combining reality and
abstraction.

My imagination work plays with the illusion of per-
spective and the two-dimensional flatness of paper or
canvas. I combine words with shapes to create anoth-
er dimension, drawing inspiration from things I hear
around me. By using the power of words, I aim to in-
spire others to believe in themselves and their unique
perception of reality. I rely on my intuition and also in-
corporate elements of chance to give life to new forms.”

Alex-Star
alex-star.com
Instagram: @1975alexstar

Alex-Star, Fearless Woman, mixed media, 17 x 27 in
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ART & SOUL: HAMPTONS

SOLD- OUT EVENTS: ART WALK, VIP BRUNCH, ART EXHIBITION,
AND SIPPING EXPERIENCE

By ALEXANDRA SPIRER

On May 27, four soulful events were attended by artists, art
curators and collectors, business owners, executives, entrepre-
neurs, and the cultural elite of the Hamptons, for a fun-filled
and festive holiday Saturday. ART & SOUL: Hamptons was cre-
ated by Yaya Reyes to celebrate influential and emerging artists
who are Black, Indigenous, and people of color (BIPOC) liv-
ing in the Hamptons community and beyond. The events sup-
ported and connected artists with art curators and collectors.

EVENT 1: ART WALK

Stop one was the Southampton African American Museum
(SAAM), founded by Brenda Simmons. SAAM is currently
featuring the international contemporary artist Demarcus Mc-
Gaughey, who has a residency through July 22. Stop two was
the Southampton Arts Center (SAC), where A Moment in Time:
Iconic Images By Harry Benson is showing through July. Stop three
was Hidden Gem NY, a home décor and lifestyle boutique,
owned by sisters Tanya Willock and Temidra Willock-Morsch.

EVENT 2: VIP BRUNCH

A sold-out brunch was at 75 MAIN on its private outdoor
patio. Some of the Hamptons and NY socially connected
Black and Brown women were in attendance, with a special
presentation by Demarcus McGaughey, who gifted guests with
his limited-edition print of Coo/ Cat, a painting of his great
uncle John Crenshaw. McGaughey created the original mixed-
media painting during his fall 2022 artist residency at Ma’s
House & BIPOC Art Studio, on the Shinnecock Reservation.
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EVENT 3: ART EXHIBITION

Raindrop’s Café, a cozy event venue owned and operated by
members of the Shinnecock Indian Nation, hosted this event.
Featured art included original works by Alvin Clayton-Fer-
nandes, Errin Whitacker, Tohanash Tarrant, and Kim Wright.
Guests had the opportunity to meet each artist in a space filled
with a rich history of the Native American Shinnecock Tribe’s
contribution to the Hamptons.

EVENT 4: SIPPING EXPERIENCE

The day wrapped up at Raindrop’s Café, with an organic
wine bar sponsored by Ettore Wine (produced in California),
flavored sparkling water sponsored by SOVANY, and deli-
cious Native American bites catered by Poppin Patties (owned
by Deana Smith). A 360 camera and an LED light photobooth
was sponsored by VBA the Media Group, which added some
fun and entertainment for the guests.

Luxury swag bags included products from Borghese, Stri-
Vectin, EVE LOM, CAUDALIE, BIONOVA, Imperial DAX
Company, Andrew Fitzsimons, NatureLab Tokyo, Daily Dose,
SELECT by Curaleaf, Wendy Williams Med Spa & IV Drip
Bar, and SOVANY.

Event partners and sponsors included Hamptons Hiatus,
Poppin Patties, VBA the Media Group, SAAM, SAC, National
Council of Negro Women, Urban League of LI, Black Wom-
en of LI, and Women’s Diversity Network.
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RACHEL’S RADAR
STEVEN VAN

The artist Steven Van balances the fine line between reverie
and the tangible. He had a fascination with the visual luxu-
ries of Suessian art and a hunger to explore the charms of
real and unreal cultures. This Georgia-based artist is known
for his meticulous draftsmanship and articulation in execut-
ing hallucinatory perspective and line, which contribute to the
timeless quality of his visual discourse. Sometimes occupy-
ing surreal surroundings, sometimes poised in a soundless
lagoon of negative space, his abstract compositions dictate
a distinctive presence, awakening the royal breeze of a new
Renaissance-era.

Van’s finely created works communicate a sacred, time-
honored juncture. Devoted to authentic, creative intuition and
infusing a native, urban taste into his work, his art is grounded
in a diverse range of foundations from Renaissance painting,
Surrealism, and landscape to contemporary graffiti and plati-
num age colors.

Steven Van was born in Fallbrook, California, in 1986.
He apprenticed with the renowned artist and muralist Eddie
Lopez, in Murrieta, California, for seven years while he also

By RAacHEL HELLER

Whiter, actress, host, and art consultant Rachel Heller is also the
Sponsorship and Brand Relations Manager at "L alent Resonrces
@rachelhellerxo | @talentresources | talentresources.com

studied painting, Van’s style evolved from Pop Art to street
art, then finally to abstraction.

For the last 19 years, Van’s work has been exhibited in muse-
ums, galleries, corporate spaces, and private collections around
the world. Van has worked with national brands such as Coca
Cola, Ford, and Chevrolet. Van has also donated artworks to
several causes and charities for autism, dementia, and cancer

all over the world.

What made you go into art?

My journey into art began in early childhood right outside my
house. I absorbed a lot of my creative stimuli and appreciation
for art from looking up at the trees, the birds, the stars, collect-
ing rocks, and understanding silence. Since then, I can go to
that peaceful place anytime I want.

How would you describe your aesthetic?

Through design and color, I hope that my art impacts every-
one on the same deeper level as it does me with the feeling
of their own individuality and story. My work is bold in both
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medium and philosophy. All of my artworks are composed
using black because all things in nature are black until exposed
to the light. ’'m also reaching a stage in my work where little
by little I’'m using only a small number of forms and colors —
finding simplicity in balance of shapes and composition that
allows the eye to follow and flow in harmony with the image.

What music inspires your creativity?
Classical music is my primary source; otherwise, I always love
hunting for good tunes in any genre.

What are your recent showings?

I’'m currently showcasing a few paintings at the Luxuria Living
Gallery in Palm Springs, California. I had a group show at the
Anderson Smith Gallery in Atlanta, and I also have an unveil-
ing coming up at the Europa Village Wineries in Temecula,
California.

Who owns the Coca Cola rabbit?
Coca Cola does.

Why do you create art?
Creating is my exertion to self-awareness. I search through
creation, producing an experience equal to the viewer.
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My work has subjectively diverse interpretations as each exists
as a reflection versus a resulting final product. The world I
see and hold in respect impacts the greater obsolete manners
of my craft. Creating is my vehicle that teaches me how to
change every situation into a favorable circumstance. All of
my artworks are composed using black because black is sim-
ple, straightforward, and uncomplicated.

How long is the production time for one of your
artworks?
In a perfect world about a month to complete.

P To order you own custom-made bunny contact
rachelsradar@gmail.com for price, size, and materials.

Images courtesy of Steven Van’s instagram
(@stevenvanart

Use the code #rachelsradar
for 10% OFT purchase price.
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HAMPTONS INFLUENTIAL

WHO’S WHO 2023

Each summer season the social whirl spins at its fastest rate

and getting to know standout Hamptons personalities be-

comes the key to enjoying a scintillating summer. Here are

some of those who are in the know . . . and you need to know.

Ken and Maria Fishel have
the invite list to be on this sum-
mer and will be hosting private
charity and fashion events, in-
cluding El Museo del Barrio and
French Heritage. On August 4,

Elysian Impact founder, Karen
Floyd, will introduce Dr. Chris-
tina Rahm of DRC Ventures for
a special evening at the estate.

Lizzie Asher is a Harvard Law
School graduate and president
of Macchu Pisco LLC, a wom-
an-owned and operated spirits
company that was the first such
company to implement fair trade
standards in the Pisco Valley of
Peru. Lizzie also serves on the
board of Save Venice, co-founder
of Cura Collective, and with her
husband created City Squash, a non-profit working with Latino chil-

dren in the Bronx. Look for Lizzie, a member of the directors coun-
cil, at the Parrish Art Museum Midsummer Gala. curacollective.org

I Amy Green, living between
the Hamptons and Aspen, Amy
champions worthy causes, recently
hosting the first Fire & Ice Gala
to support the 100 Billion Meals
Challenge, with husband Gary, of
Stephen L. Green. Ambassador of
African Community & Conserva-

tion Foundation, and supports for
| Tusk, with Royal Patron Prince
William and currently working on the forthcoming Footprint of
Life Gala. “As a mother, when I look at the climate crisis, worsen-
ing statistics, and reports of irreversible damage, I understand the
importance of conservation for the next generation.” africanccf.org

Elton Ilitjani is the philan-
thropist change-maker seeking to
promote improved inclusion and
diversity in the workplace. He pio-
neered the first-of-its-kind LGB-
TIQ Employment Equality Index,
which has awarded companies in
conjunction with the United Na-
tions internationally. His newest

initiative focuses on the importance
of genderless modeling in the fashion industry. theheadhunter.com

Casey Kohlberg is a writer,
producer, and philanthropist. She
is currently working on finishing
her first novel and her first screen-
play. She serves as the chair of the
Young Friends of Save Venice, and
is a member of the Frick Young
Fellows steering committee, and
co-founder of Cura Collective.
Additionally, she is Vice-President
of the Camalotte Foundation, which focuses on arts, education. In

addition, she serves as vice president of the Camalotte Foundation,
a private family foundation focusing on arts, education, women’s

health, and climate change. curacollective.org

Ann Liguori, a sports broad-
casting trailblazer and icon, recent-
ly accepted a Gracie Award for
Best Sports Radio Show in a Ma-
jor Market, recognizing outstand-
ing programming and individual
achievement ctreated by women,

for women, and about women in all

: facets of media. In addition, Ann
hosts a charity golf tournament every year on the East End of Long
Island that raises money for cancer research and care. St. Jude Chil-
dren’s Research Hospital is the beneficiary this year. annliguori.com
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Dr. Christina Rahm is a
mother of four as well as a wife,
daughter, sister, friend, and sur-
vivor (after battling Lyme disease
in her twenties and having mul-
tiple rounds of cancer to the pres-
Through
and professional experiences as

ent day). scholarship

well as attention to spiritual and

] emotional growth, she has discov-
ered multiple ways to help the world while working with more
than 80 countries. Her goal is to help people across the globe
find their own path of empowerment. drc-ventures.com
Leesa Rowland, the daughter
of an artist and college professor,
Leesa grew up in Austin, Texas,
where she studied broadcast jour-
nalism. In addition to her exten-
sive career and credits as a film
and television actress, she is also
well known for her work as a phi-

lanthropist and animal rights activ-

ist. A vegan dedicated to healthy
eating, she has been active with the national non-profit organiza-
tion Last Chance for Animals since 1989 and is the president of
the New York non-profit group Animal Ashram. leesarowland.net.

Earl Martin Phalen Yale and
Harvard educated, his hardcover
book Giving My All celebrates Pha-
len’s efforts to make change as Presi-
dent and CEO of KC Scholars and
Phalen Leadership Academies. His
championing of programs is making
systemic change in the community.
Programs such as Great Jobs KC
provide adults 17 and older the skills
needed in 1 year or less to earn between $45,000-$85,000 kescholars.org

Sara Shala is the founder and
CEO of her eponymously named
design company, which has been
featured in Vogue, Vanity Fair, Glam-
our, Harpers Bazaar, Grazia, InStyle,
Nasdaq, among others. Her designs
are worn by your favorite celebri-
ties. She creates jewelry that captures
the essence of what it means to be

a true New Yorker. sarashala.com

Roger Sichel has photographed
cultural movements such as Wood-
stock, achieved a spot in Variety’s
top 100 grossing films, and was part
of the pioneering tech team that
created Autocorrect. Working with
figures such as Pablo Picasso, Salva-
dor Dali, Andy Warhol, Milos For-
man, Gore Vidal, and many more,

he has made a lasting impact in the
art community and is now leading the charge in the future of art and
technology with his Artacom Show this summer in Southampton.

artacom.io

Patricia Silverstein, born in
Spain, came to America to live in
New York City with her husband,
Roger Silverstein, the executive vice
president of Silverstein Proper-
ties. It was soon after that they wed
and her mission in life of philan-
thropic work in America began.
The Diabetes Research Institute

8 ©oindation’s third annual Hamp-

tons Garden Gala will take place this summer at the Silversteins’
home in Water Mill. The soirée will be an unforgettable night full
of fun and progress toward a cure for diabetes. diabetesresearch.org

Consuelo Vanderbilt Costin
is a singer, composer, songwriter,
spokesmodel, entrepreneur, and
philanthropist who has co-founded
SohoMuse. Born in New York and
is a maternal descendant of the leg-
endary Vanderbilt family. Consuelo
has performed around the world and
shared stages with Vanessa Carlton,
Mya, and Joe Cocker. She founded

her own record label C&R Productions. sohomuse.com

Soren White, MD, is the expert
in New York dermatology to know
whose natural style has won him a
following. He is an internationally
recognized expert in non-invasive,
state-of-the-art  skin rejuvenation.
When not in his Manhattan, Aspen,
or Greenwich offices, you can find
him in the Hamptons this summer.

sorenmwhitemd.com
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MITCH KOGEN

GIVING BACK THROUGH AMERICAN MUSCLE

Mitch Kogen is passionate about

American muscle cars and helping
people. Restoring and selling expensive
vintage cars is just one of the ways he
raises funds for his charity, Riley’s Path,
part of the Sharing Network Founda-
tion. This charity provides vital finan-
cial assistance to transplant patients and
their families in times of crisis.
Working with the master mechanic
Ray Congdon on Shelter Island, Kogen
restores coveted vintage models like a
1965 Mustang Fastback or a 1970’s Jeep
Renegade as one of the ways he raises
funds to support the backbone of or-
gan donations in American healthcare.

By AMY POLIAKOFF

The Sharing Network
Foundation supports the work
of the New Jersey Sharing
Network, the non-profit
organization responsible for
the recovery and replace
ment of donated organs and
tissue for the thousands
currently waiting in

New Jersey for transplantation.

Riley’s Path was founded when Ko-
gen’s daughter passed away just days
after her fifth birthday in 2013. Kogen
believed that beyond darkness there
was light. He understood that in this
wotld we are all connected. He asked
himself, Could I save a life while one was
being taken from my family? The power
of healing prompted Kogen and his
family to donate Riley’s two kidneys.
As a result, a new kind of healing and
strength emerged, and the Kogen fam-
ily found purpose in helping others.
“Having just lost a child, I realized
how difficult life is for other families
trying to survive. Every day lives are
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affected by organ donation. When one can’t work, how are bills

paid, and how are the children to survive? What are families do-
ing to get by while struggling? This really was the catalyst for
me. How can I heal? How can I heal myself by helping others?
I realized what I do for a living is not who I am. My passion and
purpose on the road to heal was simple: I needed to give back
to the community that has helped my family during this time,”
Kogen said.

Riley’s Path (a nonprofit 501(c)(3), the first family fund in the
Sharing Network Foundation dedicated to organ procurement,
has been devoted to this cause for over a decade and has touched
hundreds of families in need of organ donation through crisis
funding, holiday gifts, scholarships, and more. The Sharing Net-
work Foundation supports the work of the New Jersey Sharing
Network, the non-profit organization responsible for the recov-
ery and replacement of donated organs and tissue for the thou-
sands currently waiting in New Jersey for transplantation.

Riley’s Path eases financial stress and hardships for families
in need. Over 750 families have received funding to assist with
medical equipment, medication, insurance coverage, rent, utili-
ties, transportation, groceries, gift cards, and more. In 2023, four
scholarships were awarded to high school students for their out-
standing dedication and commitment to spreading the life-saving
message of organ and tissue donation.
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RILEY'S PATH

Heroes Wanted

Riley's Path provides vital financial . 4
assistance to transplant patients and their o
families in times of crisis, and awards )
scholarships to high school students and !
advocacy heroes. N o

Riley's Path has touched hundreds of
families through crisis funding, holiday gifts,
food deliveries and more!

750+ | $250K

families granted
Families receive funding to Transplant centers in
assist with medical New Jersey, New York &
equipment and Philadelphia are grateful for
medication, insurance this resource for their
coverage, rent and utilities, transplant patients in financial
transportation, groceries, stress and in times of crisis.

gift cards and more.

“Transplant is a happy event for patients, but
it also brings change and uncertainty. This
program has eased financial stress and
helped our patients to focus on their precious
gift and second chance at life."

%E% - NJ Transplant Center Social Worker

4 scholarships awarded in 2023
AT Ll to high school students
for their outstanding
dedication and
commitment to

¢ spreading the life-saving
# message of organ and
tissue donation.

Sharing
"»?yj'- L\ ® O~% od Va
Network

Foundation

e

TO LEARN MORE AND MAKE A CONTRIBUTION, VISIT:
SHARINGNETWORKFOUNDATION.ORG/HEROES-WANTED

Riley's Path is a program of the Sharing Network Foundation, a nonprofit organization that is
tax-exempt pursuant to the United States Internal Revenue Code Section 501(c)(3).
The Sharing Network Foundation supports the work of NJ Sharing Network, the non-profit
organization responsible for the recovery and placement of donated organs and tissue for the
nearly 4,000 New Jersey residents currently awaiting transplantation.
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PROFILES

THE GITTY FOUNDATION
FOR METASTATIC BREAST CANCER RESEARCH

By AMY POLIAKOFF

< _ 5
% The Gitty Foundation

& OV EORMETASTATIC BREAST CANCER REScAR!
1

In the United States, nearly 300,000 women — one in eight
— and 3,000 men are diagnosed each year with breast cancer.
If caught early at stage I, there is a higher survival rate than

at stages II, III, or IV. Unfortunately,
between 20 and 30 percent of women
with early-stage breast cancer go on to
develop metastatic disease, or stage I'V.
This means that the cancer has traveled
to other areas of the body from its point
of origin.

Gitty Leiner was diagnosed with
stage I breast cancer at 47. She had a
double mastectomy and reconstructive
surgery only to find out eight months
later the cancer had spread to her spine.

Hope and

Perseverance

Can Lead
to a Better
Tomorrow.

She had now progressed to stage IV
breast cancer. With no cure for metastat-
ic breast cancer, Gitty knew one thing
“We never know when our last day is. I
needed to stay positive, and I decided I
was going to live each day for my daugh-
ter. I am a single mother and live for my
daughter. Having the love for my daugh-
ter kept me grounded and I knew I had
to persevere,” said Leiner, the founder of
the Gitty Foundation.

Leiner not only persevered, but she
has also become an inspiration for wom-
en who fight this deadly disease. Hav-
ing her ovaries and her fallopian tubes
removed, receiving multiple rounds of
pinpoint radiation on her spine, and tak-
ing oral chemotherapy every night are
the pathways and tactics that have helped
put her into remission. Living with meta-
static breast cancer, although in remis-
sion, means MRIs and PET scans every
three months, continual bloodwork, and
a regimen of pills. As the founder of
NY Speech Time, a pediatric speech-
language practice since 2008, Lanier is
grateful that remission has allowed her

to provide services via teletherapy and pursue a doctorate in
speech-language pathology at Massachusetts General Hospital
Institute of Health Professions (MGHIHP), in Boston.

Lanier and her partner, Philip Pravda,
decided to start a nonprofit 501(c)(3)
organization dedicated to advancing re-
search and promoting education about
metastatic breast cancer. “We want to
help other people and fund advanced re-
search because there really are few foun-
dations that specifically raise money for
stage IV metastatic breast cancer. There
really is no cure for stage I'V breast can-
cer. You are just basically in remission,
but it’s constant work,” said Pravda.
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With a strong leadership team that includes Jaqueline F.
Bromberg, MD, PhD, and David Knorr, MD, PhD — both
medical oncologists at Memorial Sloan Kettering Cancer Cen-
ter (MSKCC) — the organization has begun to raise funds.
Leiner’s longtime good friend and Pravda’s brother-in-law,

famed comedian Flon Gold, performed on the Upper West
Side at Stand Up NY. All seats sold out in just two days to see
Gold, who has been on Curb Your Enthusiasm and late-night
comedy shows like The Late Late Show with James Corden.
This launch event included an auction, gift bags, and some in-
troductory remarks from Dr. Bromberg. One hundred percent
of donations from this first Gitty Foundation event went to
fund research at MSKCC.

Gitty Leiner may have overcome her hardest battle and
found herself blessed by remission, but she has no intention
of stopping the fight for a better tomorrow. Leiner and Pravda
are already planning future events to raise funds through a fu-
ture “comedy for a cause” event at the Laugh Factory in Los
Angeles. “Hopefully we can build this foundation big enough
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to not just focus on one particular hospital or set of doctors
but to help other areas of metastatic cancer,” said Pravda.

Dr. Bromberg and Dr. Knorr — and others at MSKCC
— are working on cutting-edge research, including im-
munotherapy, which uses a person’s own immune sys-
tem to fight cancer. Organizations like the Gitty Founda-
tion provide hope and support for this critical research.

“I have been blessed to have Phil, an amazing daughter, and
an incredible team at Sloan Kettering. Having a support sys-
tem is so important. I started this foundation because I need
to find a cure to not only be here for my daughter but give oth-
ers the hope and opportunity to be there for their loved ones.
It is time for us all to find a cure,” said Gitty Leiner.

» For more information on the foundation, go to
gittyfoundation.org. Donations can be made through its
website, or you can text Gitty at 53555. Please follow the
foundation on Instagram @gittyfoundation along with its
Facebook and Twitter accounts.
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CEO JAN HAVERHALS

MILESTONE SCIENTIFIC

By BENNET MARCUS

“Give the mother a better experience.”

DISRUPTIVE TECHNOLOGY
FOR PAINLESS INJECTIONS
Medical science has made enormous strides over the de-

cades. However, one medical procedure that had not changed
is hypodermic needle injections. But one company, Milestone
Scientific, saw room for improvement: making them painless
through computer-controlled injection instruments.

How does that impact your everyday life? Let’s take the den-
tist. “In general terms, nobody likes to go to the dentist,” says
CEO Jan Haverhals, “because of the anxiety and pain associ-
ated with it.” Dentists use long syringes, delivering local anes-
thetic manually. Then they leave for ten minutes, and if you
are not numb when they return, you’ll get another injection.
“That’s exactly what you do not want as a patient. You want
to get out of that chair as soon as possible,” says Haverhals.

CONTROLLED FLOW,
NO COLLATERAL NUMBNESS

With Milestone Scientific’s technology, the injection flow is
like an IV infusion, enabling the dentist to inject a single tooth
instead of the whole mouth, meaning no collateral numbness.
The anesthesia kicks in within 60 seconds, saving the dentist’s
and patient’s time. The good news is, Milestone Scientific’s
computerized injections have become widely used. With 19
U.S. patents and 133 foreign patents, the company is the leader
in computer-controlled injections, and is expanding into larger
markets, such as anesthesiology. It has proven especially useful
for epidural analgesia.

EPIDURAL ANALGESIA FOR LABOR

In short, this technology is safer than the manual injections
traditionally administered during labor. The technology is ob-
jective rather than subjective, reducing human errors. “It takes
the guesswork out,” says Haverhals. “If you ask people about
their experiences with an epidural analgesia, 90% will say it
was not very pleasant. My daughter got an epidural for the
birth of her first child, and they made five attempts to place
the needle,” he says. “The procedure worked, but now she has
scar tissue on her back, which is also an emotional thing. So,
let’s not brush it under the carpet. The reason to change is to
give the mother a better experience.”

GLOBAL BUSINESS BACKGROUND

Haverhals joined Milestone Scientific in 2020. Born in the
Netherlands, he studied pharmacy science, attended business
school, and started his own company in the chemical indus-
try. He eventually landed in the United States, where he met
the founder of Milestone Scientific. Haverhals says, “He was
looking for his successor. And after 11 months, he offered me
the position of CEO.”

Milestone Scientific
milestonescientific.com
1.800.862.1125 (US and Canada only)
973.535.2717

SocraL LiFe



The ASPCA
is unatfiliated
with local
pet shelters.

ASPCA CEO compensation of $990,000.
Sitting on $300 million in investments.

$11 million in offshore accounts.




176

SOFO FOUNDER ANDY SABIN

SOUTH FORK NATURAL HISTORY MUSEUM & NATURE CENTER

By BENNET MARCUS
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Kara Ross, Andy Sabin. Photography by Rob Rich / SocietyAllure.com

SUMMER GALA ON JULY 29:
ANDY NEEDS HELP TO SAVE THE PLANET

Andy Sabin is excited about the South Fork Natural His-
tory Museum and Nature Center’s 34th annual summer gala
on July 29. “We’re honoring the two founders of Patagonia,
Malinda and Yvon Chouinard, and my friend Dan Emmett,
a very important environmentalist,” said the philanthropist
and environmentalist who founded the SoFo Museum in
Bridgehampton.

“We’re very pleased to have Basil Seggos, the New York
State Commissioner of Environmental Conservation, who
was also brave enough to have driven two ambulances of the
108 we’ve delivered to Odessa to help the Ukrainian Territo-
rial Defense Fund,” Sabin added. “He’s a very brave guy, in
addition to someone who cares about the environment. He
visited my rattlesnake den in New York State.”

SECRET TIMBER RATTLESNAKE DEN

Rattlesnake den? “Well, you laugh,” Sabin said, “but it’s the
largest population of timber rattlesnakes in the world.”” Sabin
bought the land to preserve the snakes’ existence because at
one time there was a bounty on rattlesnakes Upstate. “They
would give people $10 a snake for every one they killed. There
was a famous collector, Rudy Komarek, who almost single-
handedly got rid of the whole population of timber rattle-
snakes in the state of New York.”

The rattlesnakes are thriving, he assured us. “Last week, my
guy went to the den, and he saw 164. ’'m going next week.”
Just anyone, however, cannot visit the den, because the loca-
tion is secret, to allow the creatures to live and breed in peace.
“Believe it or not, there are 22 rattlesnake dens within 45 min-
utes of Manhattan,” Sabin continued. “People don’t realize
how close to New York City rattlesnakes live. They were on
Long Island. In fact, the last one that I have a record of was
killed in Bridgehampton in 1938. Long Island is not exactly
rattlesnake habitat, but we did have them here at one time.
Anyway, that being said, we’re excited about the gala.” The
invitations were about to go out when we spoke for this article
in May, but they’d already raised a lot of money from spon-
sors, advocates, and patrons.

HANDS-ON PHILANTHROPY —
WIDE RANGE OF CAUSES

Environmental issues are just a part of the philanthropic
activities supported by his Andrew Sabin Family Foundation.
Efforts to aid Ukraine war victims include building three or-
phanages there, helping to facilitate the delivery of insulin,
and obtaining a commitment from pharmaceutical giant Eli
Lilly to continue to provide insulin in that country. Sabin in-
vites friends to experience delivering the Ukraine ambulances.
“Every month we drive four or five ambulances. Obviously,
they go through a lot of ambulances, you can understand.”

WELL-RECOGNIZED MEDICAL PROGRAMS
In cooperation with International Fund for Animal Welfare,
SoFo provides food for pets of the Ukrainian people and care
for abandoned animals in Ukraine. His foundation rescued
four lion cubs orphaned during the war, bringing them to a
sanctuary in Minnesota, where they’ll permanently reside.
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When we spoke in May, Sabin was looking forward to inter-

viewing eight new foreign candidates for the master’s program
at Yale’s School of Forestry, where his foundation provides
full scholarships and a $20,000 post-graduate award if the stu-
dent returns to his/het country of origin and works at least
two years for an environmental NGO.

His Climate Change Law Clinic at Columbia University has
ten lawyers, and Sabin was recently honored by Columbia Pres-
byterian Hospital for two projects he spearheaded — a cardiac
research center and a men’s wellness center. He supports medi-
cal research at Sloan Kettering and the Mayo Clinic. He also
funds 20 doctors working to cure cancer at MD Anderson in
Houston, where he helped to establish an immunotherapy clin-
ic named for the Nobel Prize winner James P. Allison.

BUCKET LIST TRIP: SOLOMON ISLANDS

Sabin, who has visited 110 countries, just returned from a
“bucket list” yacht trip sailing from Auckland, New Zealand,
to Brisbane, Australia, with stops in the Cook Islands, Norfolk
Islands, New Caledonia, Guadalcanal, the Solomon Islands,
and Vanuatu.

While on the journey, run by National Geographic and
Lindblad Expeditions, Sabin figured out a way to get basic
supplies to needy children on two remote islands in the Sol-
omons. “They have absolutely nothing, and I mean nothing,
They don’t have shoes; they live in grass huts,” he said. “No-
body’s done this before. I’'m so happy to help these kids.”

SOCIALLIFEMAGAZINE.COM

BIPARTISAN CONSERVATION GROUP

An avowed political conservative, Sabin has done the seem-
ingly impossible, establishing Conserve America, a bipartisan
group of 14 senators, evenly split between both parties, work-
ing on environmental solutions. Their newest push is RAWA,
Recovering America’s Wildlife Act, a bill in the Senate being
introduced by Thom Tillis, Republican from North Carolina,
and Martin Heinrich, Democrat from New Mexico. “It’s §1.4
billion a year to states to protect habitat and keep animals off
the Endangered Species List.”

LIFELONG ENVIRONMENTALIST:
MANY SPECIES NAMED FOR SABIN
His love for the environment is lifelong, At nine, he started
collecting frogs and toads. “I never grew up. I still get excited
when I see a frog.” Now 77, Sabin leads tiger salamander walks
in Bridgehampton several times each year. “My favorite thing
in life is to take children on a nature walk at night and to see
the smiles on their faces when they come in contact with na-
ture.” He has 14 species named after him and his family, more
than any other person in the world.
Sabin believes that his purpose on Earth is “to save human-
ity and save the planet, and not care about being the richest
guy in the cemetery.”

South Fork Natural History Museum & Nature Center
sofo.org/summer-gala
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A DISH BEST SERVED SALTY

By ANNETTE PIERRO

Xandra K & Lee Kalt

Unless you’re new to the Hamptons, you’ve probably heard
SALTY perform at some of the East End’s most iconic lo-
cations. DJ Lee Kalt and vocalist Xandra K are SALTY, a
Florida-based duo performing a wide range of musical genres,
arrangements, and production techniques that extend far be-
yond the typical standards of the dance-music scene. Their
refined skill set allows them to tailor their unique show to a
diverse clientele with preferences including (but not limited to)
yacht rock, electronic dance music, tropical-house, disco, pop,
soul, jazz, and even opera, all tied together with the theme of
tropical sunset summer vibes.

After finishing out last summer’s Labor Day weekend with
a surprise performance at the Sunset Beach Hotel on Shel-

ter Island, SALTY spent most of the fall in NYC, providing
the newly opened DOM Lounge in Manhattan with a DJ
residency on Saturday nights. SALTY recaptured corporate
hearts and minds in Manhattan. Elon Musk was SALTYs first
major corporate client and personally hired them for several
events during the launching of Tesla. SALTY now returns to
the corporate world, hitting the stage at multiple events held
by some of the world’s largest corporations. The duo was se-
lected by IBM to perform for their own tropical-themed party
for 1000+ programmers at IBM’s Building 001 located at the
company’s Poughkeepsie facility.

Mastercard made it a SALTY Christmas last holiday season
at the new headquarters of its cutting-edge technology divi-
sion. SALTY brought the holiday spirit to 800 Mastercard em-
ployees, keeping the tunes coming until the wee hours.

When Zebra Technologies needed to entertain its global
clients in NYC earlier this year, the firm called upon SALTY
to provide the entertainment at the historic Gotham Hall in
Manhattan. We had a few questions for SALTY and the an-

swers are below.

SALTY made waves throughout the Florida Keys this
past winter season. How did that come about?

XK: The Florida Keys has always been a magical place for us
and we as a team decided to focus on that location this past
winter. We performed at Gilbert’s Resort in Key Largo, known
for their full moon parties. Marine Connection had us down
for the grand opening of their new dealership on Islamorada.
We held a monthly residency throughout the season at Kiki’s
Sandbar on Little Torch Key, undoubtedly one the Key’s most

prominent live music venues.

Isla Bella Beach Resort on Marathon Key where SALTY
has performed several times was recently featured on
CNN Travel. Can you tell us how you came to be a part
of the music at such an exclusive destination?

XK: We were recommended to the resort by someone who
heard SALTY play music at Little Palm Island Resort in the
Keys several years ago. We were honored to be a part of the
entertainment at Isla Bella Resort, and it was without a doubt
our favorite location to play this past season. We look forward
to returning this winter and urge our fans to take the journey
to see us perform in the Keys next winter.
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Xandra K, Lee Kalt, Malinda Carlton

SALTY did 110 shows last year. What made Isa Bella so
special?

LK: It’s the perfect setting for who we are and what we do.
The resort itself and location are both enchanting. This luxury
get-away with Caribbean-inspired architecture spans 24 acres
on a private beach with southwest-facing sunset views. It’s the
perfect place in the Keys for relaxing music and sunset vibes.
We perform right out on the beach under the palm trees. As I
mix and Xandra serenades the right songs at the right moment
it feels as if we are making a movie out of real life.

Miami was always a big part of your history as a D]J.
Has that changed?

LK: We love Miami and played several dates this past winter at
OKAMI in the design district. There has also been an uptick
in demand for us at private events in Miami. We performed
at plenty of waterfront residencies and made multiple perfor-
mances on private yachts in Miami this past season.

Last summer you mentioned that SALTY had been
spending untold hours in the studio. Will we be hearing
any of that music this summer?

LK: Yes. This summer we will have those tunes on full display.

We have taken our music in a new direction with several new
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records, including “Pineapple Upside Down Cake,” a canna-
bis-themed pop record with innuendo laced throughout, and
“Take Me Away,” a disco-pop record with a Daft Punk vibe
we wrote in homage to Casa Dragones Tequila. The tequila
comes from San Miguel de Allende, Mexico, a place I know
well as I spent three months studying there. Tequila is our li-
quor of choice and we feel this brand deserves a little music to
go along with it.

What does SALTY have planned for this summer in the
Hamptons?

XK: We will be doing exclusive shows at both Polo dates this
summet, July 22 and 29, and The Hamptons Cannabis Expo
(not to be missed). You can also be sure to find us popping up
with shows at The Capri Hotel in Southampton, The Sunset
Beach Hotel on Shelter Island, and Navy Beach in Montauk.

Listen to SALTY’s Social Life Magazine playlist on
saltymusic.live / spotify

SaltyMusic.Live
Instagram @SaltyMusicLive
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ZIBBY OWENS

SHARES HER TOP 7 SPOTS FOR READING AND WRITING IN THE HAMPTONS

By ZiBBY OWENS

I’'ve been coming to “the coun-
try” since 1979 when our home on
Cross Highway was being built next
to potato farms. Now there’s a Lou-
is Vuitton in East Hampton. You
never know what’s going to happen
in the Hamptons. My love of read-
ing started in the summers when my
mom would drive my brother and
me in our Chevy Caprice Classic
station wagon to the East Hamp-
ton Library. We'd fill up tote bags
full of books, the shiny library cas-
ings sparkling from the top of the
tote. I kept a summer reading list for
school that I constantly updated and
even entered the local reading com-

| petition, getting stickers and stars as
I read for pleasure. What a bonus! Back then, I spent hours on
my floor, my back against my wire-framed twin bed with a purple-
and-white quilt, reading Marjorie Morningstar, Gone with the Wind, and
others. The plastic doors creaked open on my tiny cabinet with the
silver pulls every time I decided to dig in. I'd also prop myself up
on my pillows some evenings and fill journals with my loopy script.
Now, a mother of four myself (ages 8 to 16), I still associate all
things Hamptons with reading and writing, It’s where I go to plow
through my wish list and write my own thoughts. Here are a few
places I love going to for inspiration.

Shou Sugi Ban House. I wrote the beginning of my up-
coming novel, BLLANK, in one of the studio suites where I
was finally relaxed (and not distracted!) enough to really get into
it. BLANK comes out March 5, 2024. 1 wonder if 1 could’ve
done it without being able to escape the craziness of my house
nearby with four kids, in-laws, my dog, houseguests and more.

The East Hampton Library. I worked at one of the carrels
tucked away inside the East Hampton Library on my memoir,
BOOKENDS. T remember looking over and seeing the spine of
THREE JUNES by Julia Glass, which was one of my favorite nov-
els. Seeing it there that day inspired me to keep going. Then, as luck
would have it, Julia Glass was pitched by her publicist to be on my

podcast, Moms Don't Have Time to Read Books. 1 really enjoyed inter-
viewing her and shared my full circle moment.

The back porch/patio of the Bridgehampton Tennis &

Surf Club overlooking the ocean. This is a little bit of heav-
en. I like to hide out here during the mornings and work on my
laptop to the sounds of the little kids” camp, the roaring ocean, the
set-up for lunch service, and more. The setting is unparalleled and
can’t help but inspire. After writing, I walk down to the beach and
read on an old beach chair under an umbrella, my toes submerged
in the sand.

Starbucks in East Hampton. I love being right next
4to BookHampton where I can pop in and out to consult books,
stock up, and see bookish friends. This spot is right in the middle
of the action so I don’t have to go too long without a break from
reading and writing. Plus, when Starbucks has chocolate-covered
almonds at the counter, I’'m insanely happy.

The bench outside of Buddha Berry in Sag Harbor. Sitting

here, I can finish my delicious frozen yogurt and catch up on
my favorite novel or memoir. I like being around happy people and
anyone coming out of there has a big smile on their face.

The duck pond in East Hampton. I grew up feeding the
ducks our leftover Pepperidge Farm bread crusts, playing red
rover with my brother in the clearing, and looking for the muskrats
while treading on the nature trails. This sanctuary is a perfect place
to spend time with a fabulous new read.

At home. There’s nothing better than a quiet morning be-

fore everyone in my household has padded downstairs. I
can sit on our covered porch, my black lab, Nya, snuggled be-
side me, and a steaming cup of coffee on my armrest, to im-
merse myself in something fabulous. The roosters crow. The
ocean, barely perceptible, crashes on the shore. The fridge hums.
And T sit cross-legged in an oversized armchair . . . and indulge.
Zibby Owens — author, bookstore owner, publisher and pod-
caster — is a Hamptons lifer who will be hosting a bookish retreat
at the Shou Sugi Ban House in the Hamptons this summer. Learn
more about it at zibbyretreats.com
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ELIZABETH HASHAGEN

HOST OF NEWS12’S WELLNESS SHOW BEWELL

By CHRISTINE MONTANTI

For over two decades, millions of view-
ers have tuned in to News 12 Long Island’s
Morning Show to watch Elizabeth Hasha-
gen’s anchor coverage of breaking news
stories and historic events. The dynamic
13-time Emmy Award winning journalist
has showcased her incomparable report-
ing style garnering her a position at the
network reporting on subjects as
diverse as live politics, health,
and education, to crime and
the pandemic. This also
includes the unforgettable
moments of Ground
Zero on September 11th
and the ALS Ride for
Life.

Hashagen  doubled
down on her journalistic
duties in 2020 and be-
gan covering a live news
special report show, The
New Normal, weekdays
at 9:00 AM while simul-
taneously anchoring the
network’s Morning Show.
Recently, the spirited
journalist has pivoted
into yet another chapter
of her career, when she began hosting News 12 LI’s show
beWell this past April, an innovative show focusing on health
and wellness that airs weekdays at 9:00 AM and 4:30 PM.

The native Long Islander first developed her passion for
broadcast journalism at the age of 9 when she watched her fa-
ther, an FDNY 1 — Underwater Search and Rescue Diver, on
TV at the scene of a horrific helicopter crash. From that day
forward, Hashagen recognized the power of storytelling and
pursued a career in broadcast journalism, receiving her B.A. in
Communications and Journalism from SUNY Cortland and
studying abroad at the University of North London. She at-
tended graduate school at New York Institute of Technology,
studied their LI News Program, and completed an internship

with News 12 Long Island’s Morning Show with Carol
Silva.
Hashagen was anchoring News 12 Long Island’s

Morning Show while she was also working as a certi-

fied fitness instructor in the health and wellness
industry. She was enthused after receiving the
news from producers about the network’s de-
cision to launch belVel// with co-host Shannon
Lanie. Hashagen explains, “As soon
as they started describing this
show to me, right away I had
a hundred ideas. The show is
about financial wellness and
relationships too, so it’s not
just wellness; it’s all of the
different things that mat-
ter to you in your life be-
cause your health and men-
tal health affect your physical
health. We have learned over
the years how all of this is inter-
connected. If you are not con-
nected with your family and you
have financial trouble, that kind
of spills into your relationships.
The show is about how we can
live life better and make the most
of what we have and have fun
along the way!”

The zealous broadcaster wanted to enhance belVe//’s content
to include important conversations about issues with finance
and employment caused by the aftermath of the pandemic
since many people were mandated to work from home. “Some
people were able to navigate through and excelled from being
able to work from home and others had a difficult adjustment.
I think these are very important conversations to have about
how we are handling where we are now and trying to make the
best of each moment!”

Watch Elizabeth Hashagen weekdays on

News 12 Long Island’s beWell 9:00AM and 4:30 PM
Instagram: @elizabethnews12
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KISSAKI
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£) RESERVEONLINE
explorekissaki.com

Al Kissaki we believe in honoring and sharing traditional Japanese cuisine with the world.

We are rooted in omakase sushi and kaiseki tradition and base our dishes around mindful sourcing, seasonality, and quality.

[ xperience Kissaki For Yoursell

Qur Water Mill location Is open Wednesday through Sunday for indoor
dining, courtyard dining, takeout and delivery. Join us fora
contemporary experence that features on array of Japanase cuisine
including our signature nigirl, robata. ramen. and maore.

(631) 562 5324
670 E Montauk Hwy Water Mill, NY 11976

O by KHG's mission is fo take diners on a culinary exploration through
their senses. Expanding beyond the omaokasa focus of Kissoki's lagship,
O focuses on a blend of Jopanese and lkalian culsine commonly known
in Japan as tfameshi, which transiates simply into an talion meal. On
small plates, skewered foods, hot ingredients fresh from the robata grill,
and sushi are served alongside craff cocklalls and sake

(631) 604-5585
47 Montauk Hwy, East Hampton, NY 11937



Cafe & Catering
Est. 1987

A Little Taste of the Hamptons®
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A SOUTH FORK IN THE ROAD

DINE, SLUMBER AND SPLURGE
IN THE HAMPTONS

SOUTHAMPTON & HAMPTON BAYS

By KArREN HOLLY BERLINER

ow key, scenic, and loaded with natural charm, Southampton Village offers about seven
miles of pristine oceanfront with eleven separate beaches to soak up the sun. Its rich his-

tory combines with contemporary offerings, making for perfect synergy.

Hampton Bays is another hamlet in the Town of Southampton. It’s surrounded by three bays

and is a popular place for fishing, The county park offers swimming, boating, and camping,
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Enchanté Bistro — 210 Hampton Road, Southampton

There’s nothing quite like something new on the block to renew
and refresh. Enter Enchanté, a modern French-inspired bistro
brought to you by the team behind Sf S{ in East Hampton. This
dining spot, which was once the popular Red Bar, debuted this
season with a nostalgic and romantic design in taupe, gray, and
a bit of orange, with silver and brass accents in homage to Pari-
sian cafés. In addition to the well-stocked bar and airy windowed
dining room, Enchanté has an intimate private dining space for
events. Signature brunch and dinner menus include caviar and es-
cargot appetizers, duck and trout entrées, interesting salads and
cheeses, and fabulous desserts.

SOCIALLIFEMAGAZINE.COM

Claude’s Restaurant — 91 Hill Street, Southampton
Claude’s Restaurant at the Southampton Inn is kicking off

the Hamptons season with a new tavern-style menu. You
can dine inside or in the garden café. You may take your food
to your room or to the property’s sitting areas. The menu in-
cludes fowl favorites like roasted chicken and chicken pic-
cata to seafood dishes like Champagne scallops and honey
glazed salmon among other entrées, starters, soups, salads,
and sides. Claude’s is open daily for breakfast, lunch, weekend
brunch, and dinner Thursday through Monday. Enjoy din-
ing on the patio by the pool or inside the pretty dining room.
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Union Burger Bar — 40 Bowden Square, Southampton

This comfortable and casual destination restaurant started by
Tan Duke and the award-winning executive chef Scott Kampf is
open year-round. Feel free to arrive in your shorts and flip flops
to grab a bite. Open for lunch and dinner, the perfectly crafted
specialty gourmet burgers (environmentally sustainable), hand-cut
fries, milkshakes, and desserts are consistently on point. They have
now added an outdoor sushi bar.

T BAR — 268 Elm Street, Southampton
Led by Tony Fortuna and Derek Axelrod, the team from T BAR
on the UES, the Southampton spot offers top-notch cuisine in a
spacious indoor dining room and an outdoor terrace complete with
a vibrant garden. T BAR offers an extensive wine list for perfect
pairings and a wide selection of cognacs, bourbons, and single malt
scotches.

Southampton Social Club — 256 Elm Street, Southampton

Owned by Ian Duke and David Hilty, Southampton Social Club
says it all in its name! Drink, dine, and socialize at this inviting sup-
per club with a new dinner and drink menu, brought to you by the
executive chef Scott Kampf. A patio has curtained cabanas to relax
in. Live music and DJs appear weekly to happily get the party started.

Main Prospect — 15 W Prospect Street, Southampton

Main Prospect in Southampton aims to provide just the place
for dining and fun. Happy hour and bar bits Wednesday to Satur-
day, Wednesday night comedy, Friday night trivia and live music
after 9, dinner and jazz on Saturday nights, brunch on Sundays
followed by punch and music after 3. Plus, there’s a karaoke
room you can book and your kids can play in an attached games
arcade while you eat inside. The comedian Rich Aronovitch ap-
pears July 5 and Jon Fisch is on tap July 12.

T BAR

The 1708 House — 126 Main Street, Southampton

This historical B & B partially dates to 1708, and has a museum-
like cellar dating to about 1648. Offering a main house with four
18th century, one 19th century, four 20th century, and three 21st
century accommodations, this inn has three separate two-bedroom
cottages, two with kitchens. All rooms have a private bath, flat-
screen TV, and air-conditioning. Guests receive complimentary
beach parking passes.

The common areas include a cozy fireplace, a wood paneled
reading room, a dining room with Limoges china and sterling silver
flatware on display, and a brick patio. The 1708 House is a stone’s
throw from shops, galleries, restaurants, beaches, and many points
of interest, should you choose

to wandet.
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MAIN PROSPECT

HAPPENINGS
WEDNESDAY

HAPPY HOUR 4PM -7 PM
COMEDY NIGHT 8 PM - @30 PM

THURSDAY

HAPPY HOUR 4PM -7 PM
LIVEMUSIC 6 PM -9 PM

FRIDAY

HAPPY HOUR 4PM -7 PM
PUB TRIVIA 7 PM - 8:30 PM
LIVEMUSIC &30 PM - T30 PM

& @

SATURDAY

HAPPY HOUR 4PM -7 PM
JAZZNIGHT 6PM -9 PM

SUNDAY

BRUNCH TTAM -3 PM
LVEMUSIC 4PM -7 PM

MAINPROSPECTSH.COM | @MAINPROSPECT | (631) 353-3156
15 PROSPECT ST, SOUTHAMPTON, NY 11968
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The Hampton Maid — 259 E Montauk Highway, The Hampton Maid
Hampton Bays

Located on a peaceful hillside and overlooking Shinnecock
Bay, this twelve-acre, family-owned seasonal guest retreat and
breakfast eatery is scant minutes from the Shinnecock Hills
and Sebonac Golf Clubs. Enjoy onsite leisure activities like
a game of shuffleboard on a lighted court or a swim in
the pool. The country style breakfast here is known for
its hearty portions of traditional breakfast favorites.
For lighter fare, enjoy homemade organic granola
with rolled oats, coconut, dried apricots, pistachios,
pumpkin seeds and served with Greek yogurt and
fresh fruit.

This delightful breakfast and lodging spot
hosts the culinary destination R.AIRE. The chef
Alex Buroreanu offers diners two choices: a

Spanish-influenced a la carte menu each night,
featuring tapas and paella, or a six-course, prix
fixe tasting menu that is a tribute to French cui-
sine, on Priday and Saturday nights. Scallops
St. Jacques and duck 'orange are two of several
options. Savor the unique dishes here with in-
ventive cocktails and chef-curated wine pairings.

The Inn Spot— 32 Lighthouse Road,
Hampton Bays
A first-of-its-kind destination in the Hamptons, The
Inn Spot is a collection of recently renovated waterfront
bungalows and suites set on Shinnecock Bay, close to Pon-
quogue Beach. Visit and look forward to a front seat view
of stunning sunsets. Dine at the waterfront restaurant Crash
Cantina, with a Latin American-inspired menu. Enjoy an as-
sortment of updated and unique classics such as duck con-
fit nachos or the signature crash rice bowl, and many other
choices. Choose from an impressive list of mezcal and tequila

cocktails and several inventive margaritas.

Centro Trattoria & Bar — 336 Montauk Highway,
Hampton Bays
Family recipes are the mainstay here, including authentic
treats like fresh homemade pasta, individual pizzas from the
wood-burning oven, and old school favorites like clams ore-
ganata and grilled octopus. Enjoy a drink or two from the
bar that boasts a craft cocktail menu. An extensive wine list
complements all meals by the glass or bottle. New this sea-
son, prime cuts of steak have been added to the menu. “Sun-
day with Sinatra and Friends” with live singer Tony Della is
a lovely way to dine and be entertained. Let’s toss the bocce
balls! On Wednesdays, the 2023 Bocce League will be in full
play — join a team or come to watch.

Centro Trattoria & Bar
SOCIALLIFEMAGAZINE.COM
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BRIAN DIMARCO’S

HARLEM STANDARD WHISKEY

By Lexi WoLr

“We're trying to bring more than just,

‘Drink my whiskey” To me, it’s a lifestyle
about contemplation. Maybe having a cigar
or just sitting back and having a conversation,

rather than just getting drunk.”

100 YEARS AFTER THE START OF
THE HARLEM RENAISSANCE
“Imagine if Ocean’s Eleven and American Gangster had a baby.”
That’s how Brian DiMarco conceptualizes Harlem Standard,
his own whiskey brand and personal legacy project. Founded
in 2020, Hatlem Standard is shaking up the whiskey shelf at

your local liquor store with its high-quality ingredients, keen
attention to detail, and homage to the rich history of North-
ern Manhattan. This endeavor started after almost 25 years in
the food and beverage industry.

Growing up in the suburbs of Washington, D.C., DiMarco
always felt drawn to Manhattan when as a child he rode the
train to Penn Station to meet his dad, who always used to tell
his son that he’d be moving here someday. And in 1992 he did.

FRENCH CULINARY INSTITUTE

Duting the petiod post 9/11, like many people, he began to
reevaluate his life. He decided to leave behind his catreer in ad-
vertising, where he managed brands such as Panasonic and Can-
on. He enrolled at the French Culinary Institute (FCI) in Soho.
There, he was mentored by titans of the industry, including
Jacques Pépin. He even received a master’s certificate in bread
making; however, DiMarco claims he hasn’t baked a single loaf
since. Nonetheless, this experience sparked his passion for food.

MOUNT OLYMPUS

After a year at the FCI, DiMarco went on to work at the
pinnacle of the industry, or what he refers to as “the Mount
Olympus of cooking.” At the time this was the Food Network,
and he started with Emeril Lagasse as a chef for his various
programs. “Everyone thought they were getting their own
show, including me.” Although, technically, DiMarco did. “I
pitched a show to a producer, and they ended up giving it to
Tyler Florence. The premise was you would go into someone’s
refrigerator and pantry and [make a meal] with whatever they
had.” His once meager pitch, turned into two years and 65
episodes. “It was a good run,” he says.

THE WINE BUG

During a break from his demanding taping schedule, Di-
Marco received a call from an old culinary-school friend who
was the general manager at Sherry-Lehmann, a high-end wine
shop on Park Avenue. “He said, ‘Come work at the shop, learn
about wine, and be a salesperson.” It didn’t pay very well, but I
said, ‘Look, it’s not about the money. I just want to stay in the
food and wine business. It’s in my blood now.” During this
period was when he truly caught the wine bug and reached the
point of no return. “I went crazy. I became a bit of a savant on

fine and rare wines,” he says.

SocIiAL LIFE
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'IRMEHT WHISKEY
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From there, he started his own company, Barterhouse,
an importer of wine and spirits, which he stuck with for 15
years. “I was traveling, doing exactly what I wanted. Going
to Provence, finding someone who makes amazing rosé, im-
porting it to the US, and trying to sell it,” he recalls. The only
downside was his lack of ownership of the actual product.
Cue Harlem Standard.

STEEPED IN JAZZ

The idea came in 2018 and became a full-fledged business
in early 2020. The launch conveniently landed a hundred years
after the Harlem Renaissance era began. “We started the brand
with this idea of steeping it in music, specifically in jazz. That
music is really what inspires the brand,” he says. To reinforce
this ideal, DiMarco even created a public Spotify playlist with
over 24 hours’ worth of music featuring artists like Dizzy Gil-
lespie, Duke Ellington, and Bill Withers. “We’re trying to bring
more than just, ‘Drink my whiskey,”” he explains. “To me, it’s
a lifestyle about contemplation. Maybe having a cigar or just
sitting back and having a conversation, rather than just getting
drunk.”

Although the whiskey itself has the excellence to stand on
its own, without any in-depth backstory or lifestyle concepts.

SOCIALLIFEMAGAZINE.COM

Over-proofed, unfiltered, and made with non-GMO corn
from Indiana, Harlem Standard’s products “appeal to the
whiskey nerd,” says DiMarco. DiMarco currently offers four
spirits for both novices and expert whiskey lovers, and each
is barreled in Kentucky, the home of bourbon and other
whiskeys.

THE HARLEM NAME

DiMarco is also conscious of the cultural implications of
the Harlem name. “I think you need to be responsible and
respectful. You need to show up, and not just appropriate a
name.” Therefore, he made it his mission to have his brand
become part of the neighborhood it is named after, which he
achieved through community partnerships with institutions
such as The Boys and Gitls Club of Harlem, the National
Jazz Museum, and The Greater Harlem Chamber of Com-
merce. Some of the proceeds from their sales supported musi-
cians who were unable to work. “I’'m 50 going on 35,” he says.
“We’ve done a lot, but I want to be able to say I did something
good for the community.”

Harlem Standard Whiskey
harlemstandard.com
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SPIRITED CHIC

By SuArRON RoTH

Redefining or inventing? Luxury brand and whiskey guru
Stefano Pileggi has carved out a new niche among Madison Av-
enue’s finest shops — a fabulously opulent spirits boutique experi-
ence on par with Hermes or Van Cleef.

Born out of Pileggi’s realization that the exclusive spirits retail
destination he kept secking simply didn’t exist, Collezione New
York opened its doors this spring, inviting both seasoned collectors
and neophytes to peruse, admire, and learn. Enthusiasm for the
world of luxury imbibing is all that is required: Collezione carries
labels ranging from $80 to the thousands. Serious collectors can
view — and in some cases take home — museum-worthy whiskeys
such as 21964 Black Bowmore in a bottle designed by Aston Mar-
tin, a 30-year-old Hibiki Kacho Fugetsu, or a Macallan distilled in
1938, among many other carefully curated items. High-end wines
and Champagnes also grace the shelves, and Pileggi plans to ex-
pand to include American whiskey, tequila, and cognac.

Not just a mere store, explains Pileggi, Collezione is an immer-
sive, luxury experience of exploration, education and enjoyment
— where clients can delight in a lovely afternoon of lunch at Ama-
ranth or Fleming, shop on Madison, and then drop in at Collezione
to select a bottle to savor that evening at home.

To this end, Pileggi hosts both individual clients and tastings in
his chandeliered establishment — artfully fashioned to resemble
a luxury jewelry store or old-world European haberdashery. Clas-
sic, with rich tones of British green and ambient lighting, com-
plete with plush chairs and bottles displayed like a rare book library,

Pileggi’s décor is both inviting and multilayered. While the bou-

tique’s entry room is open for browsing for both the serious and
the simply curious, a private back room hosts more avid collec-
tors and aficionados for tea, expresso, and longer chats on wine,
spirits, and life. Beyond that, there is rumored to be a third “inner
sanctum” where Collezione’s most regular clients may be invited to
view his rarest bottles. Perhaps. .. &

Collezione is also a premium destination for gifts, customized
experiences and even private tastings and events. Pileggei recalls
a new client who recently contacted him about her husband, who
loves a certain whiskey but was missing certain vintages. The spirits
entrepreneur not only provided the bottles she asked for, but hap-
pily planned for the husband to receive the deluxe gift as a birthday
surprise in the private collector’s room.

Exclusive packaging is also part of the Collezione brand. Bottles
are wrapped and placed in premium signature bags like any Madi-
son Avenue boutique, giving even a more commonly available $80
bottle an added cachet.

And do not fear, year-round Hamptons residents will not miss
out: Collezione provides white-glove delivery to the Hamptons.
And look for Collezione tastings out East this summer as well.

This Fourth, bring something a little different for your hosts —
or guests. Whatever your libation of choice — rare single malt,
luxury champagne or just a tasty whiskey, martini, or rosé — cheers
to a safe and happy holiday!
collezionenewyork.com
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