WORLD-CLASS FUSION CUISINE AT THE VINE HOTEL IN MADEIRA

Berlin, 26 October 2009 — Fancy pan-fried frogs legs with chervil sauce or steamed wild sea bass with oyster
tartar? These are just two of the creations Chef Antoine Westermann spoils his guests with at The Vine,
Design Hotels™’ newest member hotel in Madeira. At UVA, the hotel’s gourmet restaurant, the award-
winning chef creates fusion cuisine at its best. Locals have also discovered this gem — for its culinary delights
as well as the spectacular views.

Tantalising Creations Above the City

UVA is situated on the rooftop terrace of The Vine with panoramic views over the capital Funchal. Like the
hotel, the restaurant takes its name from the famous Madeira wine and means ‘grape.” At this intimate
restaurant Antoine Westermann combines the savoir-vivre of the French cuisine with the best and freshest
ingredients from Madeira. The menu is quite diverse and includes extraordinary entrées such as roast pigeon
stuffed with vegetable tagine and scallops pan-fried with walnuts and hazelnuts. To round off the dinner, a
number of sweet desserts are on offer, including Westermann’s famous macaroons and salted caramel
croustillant, served with Madeira wine. For a special dinner party or a cocktail reception, UVA offers a
private dining room.

Maestro Antoine Westermann

The Alsatian chef is known for his innovative creations. His fusion cuisine blends Alsatian and international
specialities. Westermann earned a total of three Michelin stars for his restaurant Le Buerehiesel in
Strasbourg. Moreover, he received four Gault Millau chef hats. Westermann also runs the restaurant
Drouant in Paris.

The “ninimalist” Design

The interiors reflect the vision of Nini Andrade Silva, a local designer with an international reputation. In
reference to her name, her style is called “ninimalism”. The interior design of the 79 room property is
inspired by the Madeira wine. This is also reflected in the UVA restaurant, with the shades of green, brown
and purple representing the four different seasons and the maturation of a grape throughout the year.

www.designhotels.com/the vine hotel

-Ends-

NOTE TO THE EDITORS
Should you require additional details, please contact:
press@designhotels.com or tel: +49 30-8849 400 32

High resolution images and hotel fact sheets are available from our Online Press Office:
www.designhotels.com/press

Design Hotels™ Best Rate Guarantee
For reservations, please refer to the webpage: www.designhotels.com
or telephone the appropriate Design Hotels™ toll-free number:



EUROPE

Austria, Denmark, France, Germany, Greece, Ireland, Italy, Netherlands, Norway, Portugal, Spain,
Sweden, Switzerland, UK: 00 800 37 46 83 57

Belgium: 000 800 37 46 83 57

Finland: 990 800 37 46 83 57

Hungary: 06 800 1 22 36

Russia: 810 800 20 74 10 49

ASIA/PACIFIC

Australia: 0011 800 37 46 83 57

China, New Zealand: 00 800 37 46 83 57

Hong Kong, Japan, Singapore, Thailand: 001 800 37 46 83 57

AFRICA
South Africa: 09 800 37 46 83 57

ALL OTHER COUNTRIES
If your country is not listed above, please call our Reservations Team direct (charges apply):
+49 30 884 94 00 40

ABOUT DESIGN HOTELS™

Design Hotels™ represents and markets a curated selection of more than 180 independent hotels in over 40
countries across the globe.

More than a collection of hotels, the company is a collection of stories. Each property reflects the ideas of a
visionary hotelier, an “Original,” someone with a passion for genuine hospitality, cultural authenticity,
thought-provoking design and architecture. Each “Original” stands for the individual, aesthetic and service-
driven experience that his or her hotel provides.

Founded by Claus Sendlinger in 1993, Design Hotels™ offers its members insightful travel industry
knowledge, from feasibility studies and conceptual branding to market trend consultancy and international
sales representation. The company has its headquarters in Berlin and branches in London, Barcelona, New
York, Singapore, Bali, Tokyo and Perth.



