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A C C R A ,  G H A N A  8 4  /  A N T A R C T I C A  6 8  /  A R O U C A ,  P O R T U G A L  6 6  /  A T H E N S  8 2  /  B A N G K O K   7 1  /  B A T H ,  U . K .  6 5 
/  B E I J I N G   7 2  /  B E L I Z E  7 6  /  B E N G U E R R A  I S L A N D ,  M O Z A M B I Q U E  7 3  /  B E R L I N  7 8  /  B I G  S K Y ,  M O N T .  8 9  / 
B O D R U M ,  T U R K E Y  7 4  /  C Á C E R E S ,  S P A I N   8 3  /  C A I R O   6 2  /  C A N N E S ,  F R A N C E  7 6  /  C H I M A N I M A N I  N A T I O N A L 
P A R K ,  M O Z A M B I Q U E  8 7  /  C H R I S T C H U R C H ,  N E W  Z E A L A N D  7 8  /  C O I M B R A ,  P O R T U G A L   6 2  /  C O S T A  R I C A  8 2  / 
D E N V E R  6 8  /  D E S A R U  C O A S T ,  M A L A Y S I A  6 7  /  D E S I G N  D I S T R I C T ,  L O N D O N  8 4  /  D U B A I  7 3  /  E D I N B U R G H   6 2 
/  F A R O E  I S L A N D S ,  D E N M A R K  7 2  /  G O L D  C O A S T ,  A U S T R A L I A  6 9  /  G O T H E N B U R G ,  S W E D E N  7 1  /  G R E N A D A 
7 9  /  G Y E O N G J U ,  S O U T H  K O R E A  8 1  /  H A N O I  8 4  /  H E L S I N K I  8 6  /  H O  C H I  M I N H  C I T Y  7 7  /  H O K K A I D O ,  J A P A N 
7 4  /  H O U S T O N  6 3  /  H U D S O N  V A L L E Y ,  N E W  Y O R K  8 4  /  I N D I A N A P O L I S  8 1  /  I S L A N D  O F  H A W A I I  7 6  /  J A I P U R , 
I N D I A  7 7  /  J A S P E R ,  A L B E R T A  8 0  /  J O S É  I G N A C I O ,  U R U G U A Y  7 0  /  K H A O  Y A I  N A T I O N A L  P A R K ,  T H A I L A N D 
8 3  /  K R U G E R  N A T I O N A L  P A R K ,  S O U T H  A F R I C A  8 5  /  K W A Z U L U - N A T A L ,  S O U T H  A F R I C A  7 3  /  L A  P A Z ,  M E X I C O 
7 8  /  L A K E  K H O V S G O L ,  M O N G O L I A  6 6  /  L A K E  K I V U ,  R W A N D A  7 8  /  L A S  V E G A S   7 2  /  L I J I A N G ,  C H I N A  6 7  / 
L J U B L J A N A ,  S L O V E N I A  6 5  /  L O I R E  V A L L E Y ,  F R A N C E  7 0  /  L O S  A N G E L E S  7 7  /  M A D R I D  6 6  /  M A L D I V E S  6 4 
/  M A R R A K E C H ,  M O R O C C O  8 9  /  M E M P H I S  8 5  /  M E N D O Z A ,  A R G E N T I N A  7 6  /  N A P A  V A L L E Y ,  C A L I F O R N I A  6 4 
/  N E G E V  D E S E R T ,  I S R A E L  6 3  /  N E W  O R L E A N S   7 9  /  N E W  R I V E R  G O R G E  N A T I O N A L  P A R K  A N D  P R E S E R V E , 
W E S T  V I R G I N I A  7 6  /  N E W  Y O R K  C I T Y  6 4  /  N O R T H  G O A ,  I N D I A  7 0  /  N O R T H L A N D ,  N E W  Z E A L A N D  7 5  /  N U U K , 
G R E E N L A N D  7 7  /  O D E N S E ,  D E N M A R K  6 6  /  O K A V A N G O  D E L T A ,  B O T S W A N A  8 0  /  O R L A N D O  7 0  /  O S A K A , 
J A P A N   7 1  /  O S L O  8 4  /  P A R I S  8 7  /  P A T A G O N I A  N A T I O N A L  P A R K ,  C H I L E  8 6  /  P H I L A D E L P H I A  8 0  /  P H U 
Q U O C ,  V I E T N A M  6 7  /  P U E R T O  E S C O N D I D O ,  M E X I C O  6 6  / Q U I T O ,  E C U A D O R   7 1  /  R E Y K J A V Í K ,  I C E L A N D  8 3  / 
S T .   L O U I S  8 2  /  S A N T A  F E ,  N . M .  7 8  /  S A N T I A G O  D E  C O M P O S T E L A ,  S P A I N  8 5  /  S Ã O  V I C E N T E ,  C A P E  V E R D E 
7 5  /  S A R A S O T A ,  F L A .  7 2  /  S A V A N N A H ,  G A .  6 4  /  S E A T T L E  8 6  /  S I A R G A O ,  P H I L I P P I N E S  8 2  /  S I C I L Y ,  I T A L Y 
6 5  /  S I E M  R E A P,  C A M B O D I A  8 2  /  S I N G A P O R E  8 8  /  S O U T H E R N  C A R P A T H I A N  M O U N T A I N S ,  R O M A N I A  8 5  / 
S Y D N E Y  7 4  /  T A I P E I   6 4  /  T A L K E E T N A ,  A L A S K A  8 3  /  T A L L I N N ,  E S T O N I A  7 1  /  T O K Y O  7 9  /  T U S C A N Y ,  I T A L Y  6 9 
/  U Y U N I  S A L T  F L A T S ,  B O L I V I A  8 8  /  V E N I C E  8 9  /  V I R G I N  G O R D A ,  B R I T I S H  V I R G I N  I S L A N D S  6 7  /  W A D I  D A N A , 
J O R D A N   6 8  /  W I N N I P E G ,  M A N I T O B A  8 8  /  Z U R I C H  8 8

F E A T U R I N G

The challenges of the past year and a half have transformed our world, and few 
industries have been as a!ected as travel, tourism and hospitality. In many ways, 

our third annual list of the World’s Greatest Places is a tribute to the people 
and businesses at the forefront of those industries who, amid extraordinary 
circumstances, found ways to adapt, build and innovate. It shines a light on 

ingenuity, creativity, revitalization and reopenings in destinations across the 
world. To compile this list, TIME solicited nominations of places from our 

international network of correspondents and contributors, with an eye toward 
those o!ering new and exciting experiences. The result: a list of 100 unique 

destinations, from the idyllic Portuguese town of Arouca, now home to the world’s 
longest pedestrian suspension bridge, to the continent of Antarctica, which 

this December will experience a rare total solar eclipse. And while it may not 
be possible to safely visit each place just yet, they’re all well worth reading (and 

dreaming) about until it’s time, once again, to explore.

The World’s 100 
Greatest Places

With reporting by Leslie Dickstein, Mariah Espada, Alejandro de la Garza, Nik Popli, Madeline Roache and Simmone Shah

ILLUSTRATIONS BY MADELINE MCMAHON FOR TIME
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Big Easy does it

M
usic, architecture, art and 

gastronom
y are the pride of N

O
LA

, 
and lodging and attractions 
com

ing this year capture and 
expand on that spirit. H

oused 
in the city’s form

er W
orld Trade 

C
enter, the Four S

easons H
otel 

and R
esidences brings new

 life 
to the once shuttered riverfront 
landm

ark and w
ill feature a fine-

dining restaurant from
 beloved 

local chef D
onald Link. The city’s 

beating heart is on display w
ith 

live m
usic at The B

ar at C
om

m
ons 

C
lub, located in the V

irgin H
otel 

in the W
arehouse D

istrict, and the 
O

ne11, the first hotel to open in 
the French Q

uarter in 50 years. 
A

lso in the W
arehouse D

istrict, 
the new

 M
useum

 of S
outhern 

Jew
ish Experience explores the 

rich history of Jew
ish people in 

the South. —
S.R

.

LA
 P

A
Z

, M
E

X
IC

O
Laid-back vibes at the seaside

The M
exican seaside city of La Paz 

is tw
o hours north of the popular 

C
abo San Lucas and its busy 

resorts, but w
ith its laid-back vibe, 

it m
ight as w

ell be a w
orld aw

ay. 
V

isitors can take a relaxed stroll 
on the m

alecón, a three-m
ile-long 

pedestrian w
alkw

ay right along the 
Sea of C

ortez, lined w
ith ocean-

inspired sculptures and open-air 
cafés. The new

ly opened B
aja 

C
lub H

otel, by boutique M
exico 

C
ity developer G

rupo H
abita, 

occupies a colonial-era form
er 

private m
ansion. Epic m

arine-life 
encounters are the m

ain draw
 to 

La Paz and its surrounds—
these 

are the w
aters Jacques C

ousteau 
referred to as “the w

orld’s 
aquarium

”—
and there are plenty 

of boat excursions to choose 
from

. O
n uninhabited Espíritu 

Santo Island, just offshore, the 
glorious C

am
p C

ecil de la Isla has 
luxe canvas tents w

ith a canopy 
of stars overhead. W

ith new
 

A
m

erican A
irlines direct flights 

from
 D

allas and Phoenix, La Paz 
is prim

ed to w
elcom

e m
any m

ore 
guests this year. —

Terry W
ard

G
R

E
N

A
D

A 
Luxury on the w

ater

It’s no w
onder that G

renada, one 
of the w

orld’s largest producers of 
nutm

eg, cinnam
on and cloves, is 

know
n as the Spice Island of the 

C
aribbean. Its lively food scene—

w
hich features open-air m

arkets 
selling fruit and vegetables and 
nearby vendors serving grilled 
fish—

is w
ell w

orth a visit, and new
 

hotels and properties provide a 
w

ide array of options for travelers. 
The all-inclusive R

oyalton G
renada 

R
esort &

 S
pa, w

hich first debuted 
in spring 2020, w

ill finally reopen 
this O

ctober after tem
porarily 

closing its doors because of the 
pandem

ic. A
lso new

: The P
oint 

at P
etite C

alivigny, built on 
rolling hills that slope tow

ard the 
turquoise w

aters of the southern 
coast’s W

oburn B
ay. O

ver on 
G

rand A
nse B

each, the five-star 
S

ilversands G
renada, one of the 

island’s top luxury resorts, unveiled 
a slate of m

ultim
illion-dollar villas, 

offering guests an opportunity 
to buy the property. For a m

ore 
personal private retreat, the fam

ily-
ow

ned, four-bedroom
 w

aterfront 
V

illa S
olitaire has sw

eeping view
s 

on tw
o acres, and a daily m

enu 
that celebrates local dishes like 
oil dow

n—
a hearty stew

 of local 
produce including breadfruit and 
callaloo (a leafy green), salted 
m

eat and, of course, spice. 
—

K
ristin B

rasw
ell

Tokyo
G

earing up for the G
am

es

Japan’s capital city is putting on quite a show
 this year as it gears 

up for the delayed 2020 Sum
m

er O
lym

pics. The new
ly renovated 

M
iyashita Park opened w

ith m
ore than 90 boutique shops, cafés 

and a hotel under a glass roof overlooking the Shibuya district, 
as w

ell as a skate park and volleyball courts spraw
led over m

ore 
than 10,000 sq m

. A
lso new

 to the scene: the recently opened
 

Tokyo Edition, Toranom
on, a greenery-"lled high-rise retreat 

designed by the architect of Tokyo’s O
lym

pic Stadium
, K

engo K
um

a, 
and the BnA

_W
all, a boutique art hotel in N

ihonbashi w
here a 

portion of every stay goes to the local artist w
ho designed the room

. 
Room

 them
es include K

anto Iw
am

ura’s m
inim

alist and industrial 
“Concrete Jungle” and M

ako W
atanabe’s “Sushi W

ars,” de"ned by 
glittering w

alls and bright colors. —
M

ichelle Tchea

L
ake K

ivu, R
w

anda
Solar-pow

ered exploration

R
w

anda’s already im
pressive array of unique, eco-friendly 

and luxurious tourism
 experiences is about to add another 

extraordinary stay to its roster. T
he M

antis K
ivu Q

ueen 
uB

uranga floating hotel, scheduled to open by the end 
of the year, is a 10

-cabin, solar- pow
ered yacht—

the &rst 
of its kind in the country. T

his unique luxury experience 
includes an onboard sw

im
m

ing pool and o'
ers three-

day cruises along Lake K
ivu (above), a rift-valley lake 

fam
ous for its clear w

aters and stunning forests. B
oat 

passengers can continue their exploration of R
w

anda’s 
rich w

ildlife w
ith a stay at the new

 Forest of H
ope G

uest 
H

ouse and C
am

p in nearby G
ishw

ati-M
ukura N

ational 
Park, w

here tracking chim
panzees and golden m

onkeys 
goes hand in hand w

ith tree planting as part of the local 
reforestation e'

ort. —
A

ryn Baker

Christchurch, New Zealand 
Rebuilding from

 rubble
Ten years after a devastating earthquake 
razed m

uch of the city, C
hristchurch is 

fully in recovery m
ode, w

elcom
ing hotel, 

restaurant and public-space openings 
alm

ost every m
onth. The transform

ation can 
be best view

ed w
ith a w

alk along the new
 

1.2-m
ile-long O

takaro A
von R

iver prom
enade. 

H
ighlights include the R

iverside M
arket, an 

indoor farm
ers’ m

arket; the Turanga library, 
w

hich has been rebuilt to w
ithstand seism

ic 
activity using sustainable m

aterials; and the 
$475 m

illion Te Pae Christchurch Convention 
Centre, a curved gray brick building w

ith a 
"ow

ing interior inspired by the Avon R
iver (set 

to open later in 2021). And although vacant 
lots rem

ain w
hile rebuilding continues, 

they are regularly #lled w
ith creative and 

interactive installations such as ham
m

ock 
forests and a coin-operated dance "oor. 
—

Jessica W
ynne Lockhart

A
 room

 at 
the B

nA
_W

all 
hotel in Tokyo

B
E

R
LIN

Readying for 
visitors

The G
erm

an 
capital is poised 
to w

elcom
e back 

travelers. M
ost 

notable am
ong its 

recent infrastructure 
projects: the fall 
2020 opening of 
B

erlin B
randenburg 

A
irport after nearly 

a decade of delays, 
w

ith new
ly added 

features like on-site 
C

OVID
-19 testing. 

Visiting foodies w
ill 

love digging in to 
the city’s on-the-rise 
dining scene: note-
w

orthy new
com

ers 
include Tante Fichte, 
the latest project 
by M

ichael Köhle, 
featuring visually 
elegant dishes 
created from

 local 
produce, and plant-
based zero-w

aste 
Frea B

akery. M
ean-

w
hile, several m

ajor 
cultural institutions 
are undergoing 
renovations along 
stately M

useum
 

Island, including 
the Pergam

on 
M

useum
, the city’s 

m
ost visited.

—
B

lane B
achelor

S
A

N
TA

 F
E

, N
.M

.
M

onum
ent to the Southw

est

Santa Fe, steeped in history, 
m

arked its bicentennial this year. 
It also w

elcom
ed the arrival of 

B
ishop’s Lodge, an A

uberge 
R

esorts C
ollection retreat nestled 

near the Santa Fe N
ational Forest. 

A
 chapel built in 1874 by the first 

A
rchbishop of Santa Fe stands at 

the center of this luxury resort 
and ranch, w

here guests can take 
horses on guided trail rides. In 
keeping w

ith the Southw
estern 

spirit, the S
anta Fe R

ailyard, a 
cultural hub that offers com

m
uter 

train service, leisure activities 
and an outdoor rail trail, is now

 
hom

e to a new
 outpost of B

osque 
B

rew
ing C

om
pany as w

ell as the 
O

puntia C
afé, w

hich has an indoor 
garden and a selection of seasonal 
bow

ls and toasts. Elsew
here, a 

pandem
ic surge in bikers inspired 

volunteers from
 the Santa Fe 

Fat Tire Society to build a five-m
ile 

loop at G
alisteo B

asin P
reserve. 

—
Sucheta R

aw
al

LAKE KIVU: OSCAR ESPINOSA—ALAMY; CHRISTCHURCH: COURTESY JONNY KNOPP—PEANUT PRODUCTIONS; TOKYO: COURTESY TOMOOKI KENGAKU—BNA_WALL
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BY MISTY MILIOTO HauteTRAVEL
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NEW ORLEANS HAS ALWAYS HAD A 
way with visitors. Whether it’s the top-
tier restaurants, the live music filling 
the streets day and night, or the people 
who make the city so unique, there is 
something for everyone in the Big Easy. 
Never a city to sleep, New Orleans recently 
has welcomed several new hotels and 
restaurants that should be on everyone’s 
must-visit list. Of course, there’s also 
the tried-and-true live music venues on 
Frenchmen Street—and some other fun 
activities—to enjoy while exploring one of 
the oldest cities in America. 

BRING ON THE BIG EASY
New Orleans beckons with a bevy of new lodging and entertainment options

New Orleans’ riverfront and skyline

The Four Seasons Hotel and 
Private Residences New Orleans 

stands at 34 stories in the heart of 
the French Quarter
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Opening this summer, the new Four Seasons Hotel and 
Private Residences New Orleans sits in the heart of the city 
near the French Quarter. The 34-story hotel offers 341 guest 
rooms and suites and 92 private residences with views of the 
river and cityscape. Bill Rooney Design, based in New York 
City, decorated the accommodations with inspiration from 
the southern city’s historic gardens and native materials. Be 
sure to check out the extensive art collection, featuring local 
and international artists, displayed throughout the building. 
The hotel also features the Chandelier Bar, a full-service spa, 
a top-of-the-line fitness center, and an outdoor pool deck 
(featuring a 75-foot crescent-shaped infinity pool). Rooms 
start at $395 per night, 2 Canal St., 504.434.5100, fourseasons.
com/neworleans

The Chloe is a new boutique hotel in the Uptown 
neighborhood of New Orleans. As the first hotel from local 
restaurateur Robert LeBlanc of LeBLANC + SMITH (known 
for restaurants such as Sylvain, Cavan, and Longway Tavern), 
The Chloe offers 14 well-appointed rooms in a Victorian-
era house originally designed by renowned local architect 
Thomas Sully. Local interior designer Sara Ruffin Costello 
added dim lighting, dark hues, and slow-turning fans. Each 
of the 14 guest rooms includes a modern soaking tub, four-
poster bed or low spindle bed, and original photography and 
artwork. Downstairs, the hotel’s restaurant, led by executive 
chef Todd Pulsinelli, features a menu of New Orleans classics 
with a modern touch. There’s also an inviting pool and herb 
garden, an outdoor bar area, and seating nooks hidden 
throughout the property. Rooms start at $379 per night, 4125 
St. Charles Ave., 504.541.5500, thecholenola.com 

The new One11 Hotel is the first new hotel to open in the 
French Quarter in more than 50 years. Housed within a 
former sugar refinery, the modern, 8-story hotel features 83 
guest rooms and suites with interior design by New York City-
based dash design. Rooms boast ample natural light, exposed 
brick, and views of the French Quarter and Mississippi River. 
Each room also features high ceilings, original beams, and 
unexpected textures, colors, and lighting. The hotel’s three 
“sweets” include the 2-bedroom, 2-bathroom Riverbend Sweet 
on the eighth floor. It features two private terraces with 
seating and a wet bar. Hotel amenities include the Batture 
Bistro + Bar, a heated outdoor swimming pool, a courtyard 
with an outdoor fireplace, a vibrant rooftop deck, and free 
access to One Canal Place Downtown Fitness Center (located 
across the street). Rooms start at $199 per night, 111 Iberville 
St., 855.652.0141, one11hotel.com

WHERE TO STAY:

The One11 Hotel is the first new hotel to open in the French Quarter in more than 50 years

The Chloe is 
housed in a 
Victorian-era 
house originally 
designed by 
renowned 
local architect 
Thomas Sully 
with interior 
design by Sara 
Ru!n Costello
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Both of the new signature restaurants at the Four Seasons Hotel and 
Private Residences New Orleans are sure to be standouts when they 
open this summer. For starters, local chef Alon Shaya is opening Miss 
River, showcasing his spirited take on beloved local dishes. The lobby-
level, ingredient-driven restaurant features menu items like whole carved 
buttermilk fried chicken to share with dipping sauces and clay pot dirty 
rice with seared duck breast, duck egg yolk, and scallions. The bar at 
Miss River offers 30 seats and an inventive cocktail program, while the 
wine program balances New and Old World wines, along with a collection 
of fine Champagnes and sparkling wines. 2 Canal St., 504.434.5100, 
missrivernola.com 

Meanwhile, chef Donald Link is opening an as-yet unnamed, signature 
restaurant within the Four Seasons Hotel and Private Residences New 
Orleans. The multiple James Beard Award-winning chef will introduce the 
concept on the hotel’s fifth floor, adjacent to the crescent-shaped infinity 
pool. Expect award-winning food paired with panoramic views of the 
Mississippi River. 2 Canal St., 504.434.5100, fourseasons.com/neworleans

Misa, a new Mediterranean-inspired restaurant from Tal Sharon, has opened 
in a corner spot on Magazine Street in New Orleans’ Uptown neighborhood. 
Named after his Libyan grandmother, the restaurant features small plates like 
hot latkes, male white crab spring rolls, and white fish Israeli ceviche; pasta 
dishes like sweet potato ravioli, beef Bolognese with sautéed eggplant, and 
seafood pasta; and main dishes like Moroccan fish, royal Indian lamb shank 
stew, and cauliflower curry. 4734 Magazine St., 504.510.2791, misanola.com

On the other side of town known as St. Roch (a subdistrict of the Bywater), 
you’ll find the St. Roch Market, a chef-centric food hall featuring a 
thoughtfully curated mix of local food and beverage talent. Three new 
vendors recently joined the mix: Buttermilk, Poindexter’s Delicatessen, 
and Coalesce Goods. At Buttermilk, owner Shannon Bingham offers a menu 
spanning breakfast, sandwiches, chicken fingers, snacks, salads, and more. 
Meanwhile, Poindexter’s Delicatessen features flavorful salads, soups, and 
a rotating menu of breakfast, lunch, and dinner sandwiches. At Coalesce 
Goods, expect to find a plant-based menu that includes options like vegan 
boudin balls, and “chick’n” and waffles. 2381 St. Claude Ave., 504.267.0388 
strochmarket.com

WHERE TO EAT:

Buttermilk owner Shannon Bingham 
brings fried chicken to a whole new level

The braised “brisket” at Coalesce Goods is served with mango slaw, 
beet barbecue sauce, jalapeño cornbread, and “bacon” mac

Misa features indoor and outdoor space perfect for 
people-watching with a house cocktail in hand

Flavorful salads are on the menu at Poindexter’s 
Delicatessen at St. Roch Market

The whole carved buttermilk fried chicken at Miss River 
comes with dipping sauces to share
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If there’s one thing that New Orleans is 
known for, it’s the lively music scene on 
Frenchmen Street. While there are many 
music venues here to explore, The Spotted 
Cat is the quintessential jazz club of New 
Orleans. The small and intimate space plays 
host to local New Orleans musicians ranging 
from traditional and modern jazz to blues, 
funk, klezmer, and more. 623 Frenchmen St., 
504.943.3887, spottedcatmusicclub.com

Last year, four local co-workers who lost 
their jobs due to the pandemic decided 
to create Paved Paradise New Orleans 
Bike Tours. Try the Culture + Distillery 
Bike Tour, which includes a bicycle ride 
through the French Quarter, a stop in the 
Bywater at JAMNOLA (a collection of 
exhibitions by 20-plus local artists), a visit 
to The Backstreet Cultural Museum in 
Tremé, and a NOLA rum tasting at Happy 
Raptor Distillery. 1735 Washington Ave., 
414.405.5397, pavedparadisetoursnola.com

Art galleries abound in New Orleans, 
with three separate areas to explore. In 
the French Quarter, head to Royal Street 
where you’ll find Gallery Orange (a 
contemporary boutique art gallery), ESOM 
Art (featuring art by Tony and Tracey 
Mose), and Craig Tracy Gallery (a fine-
art body painting gallery). Uptown, be sure 
to visit Magazine Street where you’ll find 
Alex Beard Studio (gestural paintings of 
wildlife compositions), Ashley Longshore 
Studio Gallery (colorful and eclectic art), 
and Kevin Gillentine Gallery (large-
scale ethereal landscapes). Finally, in the 
Warehouse District, check out the galleries 
lining Julia Street, such as Arthur Roger 
Gallery (regional and international artists), 
Callan Contemporary (contemporary art 
by emerging and mid-career artists), and 
Steve Martin Fine Art (contemporary and 
fine art by Steve Martin and others).

WHAT TO DO:

Aurora Nealand and the 
Reedminders perform at 

The Spotted Cat

The Culture + Distillery Bike Tour with Paved 
Paradise New Orleans Bike Tours includes a 
NOLA rum tasting at Happy Raptor Distillery

A piece of artwork by Tony Mose of ESOM Art hangs in a 
New Orleans home

“She Dreamed of Basquiat” by Ashley Longshore

“The Eyes Have It” by Alex Beard



  
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



 
 

 



 



 

 

 



 

 



  
 
  
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 



 

 

 



 

 



  
 
 
 
 
  
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



  
 
 
 
 
 


