
DECEMBER /  JANUARY 2021

LUXU RY  W I T H O U T  C O M P RO M I S E

THE 
GIVING 
IS SUE

GO 
BIG!
48 out-of-this-world  
gifts exclusively 
for you

PLUS:
The quiet crisis  

gripping philanthropy

What’s eating  
car collecting’s  

biggest names?

Dec_Cover.indd   1 11/2/20   9:15 AM



138  D E C E M B E R /JA N UA RY  2 0 2 1

Davis Love III has a hidden skill: 
The former two-time Ryder Cup 
captain isn’t just a Hall of Fame 
golfer but also a BBQ pitmaster. 
A Robb Report reader and three 
guests can taste his cooking—and 
play a round of golf with the 
major-championship winner—on 
an exclusive five-night, four-person 
retreat on Sea Island, the Georgia 
golf resort community where  
Love and about a dozen other PGA 
Tour pros train.

Love won’t be the only golf guru 

A Golf-Buddy 
Retreat at Sea 
Island

Design a Custom Kitchen 
With a Michelin-Star Chef 
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you meet during your stay: You 
can also take private lessons from 
topflight instructor Justin Parsons 
and putting pro David Angelotti, as 
well as undergo a customized club 
fitting for an all-new set to take 
home when you leave. Another 
souvenir of the stay: Each guest 
in your party will select a limited-
edition bottle of Macallan, after one 
of the brand’s ambassadors has led 

the group through a personalized 
whisky tasting.

The Lodge at Sea Island has 
invested $30 million upgrading its 
amenities in recent years, and you’ll 
stay at one of the newest hideaways: 
a four-bedroom King Cottage, with 
its own private hitting bay, which 
connects directly with the driving 
range. Whenever you’re not playing, 
plan to tool around the five-mile-

long island in four custom BMW 
M8 Competition Convertibles—and 
then take them home with you. 
All that, plus a private serenade 
at sunset from one of the resort’s 
bagpipers, a nod to a tradition 
established at golf ’s spiritual home, 
St. Andrews. From $900,000 for 
four people, including four hours 
of private-jet service, marketing@
seaisland.com M.E.

With the future of the restaurant industry uncertain, it pays to be your own 
chef these days. You’ll just need the right kitchen first. Designing one can 
be an incredibly time-consuming, not to mention confusing, task. But this 
year, to make the process a bit easier, St. Charles New York, Gaggenau and Le 
Bernardin’s Eric Ripert are teaming up to offer one Robb Report reader the 
opportunity to create a new kitchen with the very best in the business.

You’ll start by designing your space with St. Charles, one of the industry’s 
most recognized brands, with a résumé that includes kitchens for such 
renowned modernist architects as Ludwig Mies van der Rohe and Frank 
Lloyd Wright. Creative director and principal Karen Williams will meet with 
you at the brand’s Manhattan showroom and help you choose everything 
from drawers and cabinetry to finishes and colorways. Like all of St. 
Charles’s work, the result will be both timeless and functional.

Then you’ll meet with Michelin three-star chef Eric Ripert at one of 
Gaggenau’s US showrooms, to select from the brand’s top appliances. Ripert, 
as luck would have it, recently remodeled his home kitchen with Gaggenau 
gadgets, so he’ll be able to draw on that experience, as well as his nearly four 
decades in the restaurant industry, to advise on things like which cooktop 
will best suit your culinary needs and which meals to make in a combi-steam 
oven. When all’s said and done, you’ll be whipping up restaurant-worthy 
meals like a pro—and in a chic new space to boot. From $315,000, travel not 
included, robbreport.kitchen.design@gmail.com Helena Madden
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