
Flying down from LaGuardia to Miami for the 12th annual 
South Beach Wine and Food Festival, chef John DeLucie coinci-
dentally sat next to his old boss Jonathan Waxman.

“We talked and laughed for a few minutes and then Jonathan 
put on his headphones,” DeLucie recounted, just a few hours be-
fore the food fest’s opening-night event, Moët Hennessy’s the Q, 
which featured more than 40 of the world’s greatest chefs grilling 
everything from antelope to pork cheeks to beef hearts on the 
Delano’s beach. “Jonathan turned his music on, and that was the 
end of talking.”

Waxman still had the beat that night, operating out of a 
booth near the big stage where a funk band blasted away. He 
blissfully bopped to the music and sliced his way through a 
whole New York strip. Conversely, Harold Dieterle, frying 
chicken nearby, said that the sounds were more annoyance than 
inspiration. Maybe Waxman knew something: He was crowned 
Kingsford Charcoal King of the Q.

Arguably, though, the real winners this past weekend were 
some of Miami’s newer and lower-key eateries, which benefited 
from national exposure. The great Peruvian-inspired Jean Paul’s 
House dazzled at the Fontainebleau’s Best of the Best event, with 
crispy pork belly braised in grapes and Pisco 100. Two-month-
old Northern Thai specialist Khong River House attracted no 
less a force than superstar restaurateur Danny Meyer. He told the 
chefs to keep sending out their finest and tweeted a photo of an 
enormous pig leg.

The festival has become influential enough that Richard San-
doval, who recently opened Miami’s Toro Toro, cut short a Dubai 
business trip and barbecued brisket at the Eden Roc pool. Pa-
parazzi stalked “Top Chef” stars near the beach. And many New 
York chefs absconded from their kitchens. Daniel Boulud nipped 
down to cook langoustines for a scrumptious tribute dinner 
honoring Nobu Matsuhisa and Christophe Navarre at the Loews 
— maybe it was to make up for the time at the Dead Sea when 
Boulud snuck up on Matsuhisa and jammed fistfuls of black mud 
inside his shorts. Andrew Carmellini spent at least one late night 
cuddling up with a bottle of Pappy Van Winkle at the hot Broken 
Shaker outdoor bar, where he maintains a 99-and-1 table-tennis 
record. According to Jon Shook of LA’s Animal, you can’t go 
wrong at the James Beard Award-nominated Shaker when you’re 
sipping bar-maestro Elad Zvi’s Cocoa Puffs-infused bourbon.

An after-party co-hosted by José Andrés at the SLS South 
Beach went off without a hitch, until Guy Fieri showed up at 2 

a.m. “He walked in with 10 bodyguards and all kinds of people 
you find in the street,” sniffed Andrés. “I tried to say hello to him, 
but maybe I’m not on TV enough. He didn’t know who I was, 
and I thought his bodyguards would drive me onto the ground.”

The next morning, no worse for wear, Andrés merrily hit golf 
balls at a Turnberry Isle charity tournament where he smoked an 
8 a.m. cigar, double-fisted champagne glasses and mused, “I can’t 
believe I do this for a living.” Edward Lee, of Louisville’s lauded 
610 Magnolia, might have had similar thoughts at the Let’s Get 
Spiked! Chef Volleyball Tournament (held on the James Royal 
Palm’s beach) as he squeezed into a pair of booty shorts, embla-
zoned with “I’m in Miami Bitch” across the back. As game-time 
approached, Jeff Mauro, host of the Food Network’s “Sandwich 
King,” quietly confessed to being off bread for the moment and 
more loudly announced a fear that a chef would end up in a 
body-cast after the volleyball match.

A quick scan of the jam-packed, Saturday-night bash put on 
by the Cosmopolitan of Las Vegas at Estiatorio Milos lent the 
impression that there were no injuries sustained on the sandy 
court, but overstuffed bellies and alcohol-sopped brains were 
everywhere.

Just back: South Beach Wine and Food
By MICHAEL KAPLAN

March 4, 2013
June 10, 2014

Exposed brick? Venetian 
plaster? Good — but not good 
enough!

In the modern townhouse at 
305 Degraw St. in Cobble Hill, 
$7.2 million won’t just buy you 
6,000 square feet of sunlight-
splashed elegance, it opens the 
door on a singular wow

moment: a giant interior wall 
comprised of living, breathing, 
verdant plants.

The 18-foot-high wall, de-
signed by NYC landscape 
designer FireDean Schilling, cost 
$100,000 and contains distinctive 
striations of 1,080 regional plants 
such as woodland, bird’s nest 
and rabbit’s foot ferns. Irrigation 
for the home — which is on the 
market with Terry Naini of Town 
— is controlled by a computer 
offsite. A nifty technical trick.

“People are increasingly inter-
ested in garden walls,” says Schil-
ling about the emerging trend 
of using plants as an interior 
architectural or design element 
in residences and commercial 
projects. “You can see them! A 
rooftop garden is lovely, but you can’t enjoy it year-round, 
nor can you easily see it.”

For a $300 per month maintenance fee, his firm also 
handles the green-thumb guesswork of upkeep for resi-
dential clients — who pay $130 per square foot, or about 
$6,500, for a 10-by-5-foot wall, the minimum size for any 
Schilling project.

“Plants are temperamental,” Schilling explains, and New 
York City typically poses two challenges: insufficient sun-
light and insufficient water. “Plants get cold, they get blight, 
they get viruses. These vertical gardens are high mainte-
nance.”

Yet at Colonie and Atrium, two Brooklyn restaurants 
with smaller projects by Schilling, the effect is unarguable. 

VERTICAL GARDENS ADD A GREEN TOUCH 
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“[They’re] right in front of you. It’s really compelling,” he 
says of the restaurants’ interior green walls, above the din-
ers’ heads.

“Most of us live in towns with less contact with van-
ishing natural environments,” echoes Patrick Blanc, the 
French garden designer widely acknowledged as the inven-
tor of vertical gardens several decades ago. “Thus, it is 
normal that we want to see a kind of nature coming back; 
where the only living creatures aren’t only just ourselves.”

His gardens adorn residential and commercial projects 
worldwide — from Bahrain to Sydney to Kuala Lumpur.

“My vertical gardens have been thriving for many years: 
32 years for the oldest, and 20 for many others,” Blanc says.

These unusual gardens are now attracting buyers at 
high-end condo developments as well as long-time rent-
ers, such as Brooklyn marketing executive Summer 
Rayne Oakes, who commissioned a garden wall in her 
1,200-square-foot rental apartment in Williamsburg. It’s 
a lush tangle of green leaves and fragrant blossoms that 
includes philodendrons, ferns and dracaena. Created by 
Jersey City-based Mingo Designs in 2012, hers is 8 feet tall 
and 9 feet wide.

“Prior to this wall, I had 120 plants in my home,” says 
Oakes. “I was basically running out of space!”

With some of its tendrils tumbling to the floor, her 
vertical garden offers a soothing environment during long, 
bitter winters.

Mingo founder Kari Brooke Elwell, who designed and 
installed Oakes’ garden wall, also has one in her own home. 
They are a great investment, she says, “people are so inter-
ested in their interior environments and wellness. You can 
buy a beautiful painting or choose a living piece of art like 
this.”

Elwell’s firm is 13 years old, but she has been creating 
luxurious landscapes for 30 years. A garden wall completed 
for a TriBeCa penthouse uses ferns, liriope, ajuga and 
other plants. In West Chelsea, she has three more high-end 
projects underway, including a 10-foot wall at the rear of a 
townhouse whose layers of green echo its interior.

In Miami, Starwood Capital Group has partnered with 
LeFrak to develop 1 Hotel & Homes South Beach. The 
complex on Collins Avenue includes a 3,000-square-foot 
vertical garden at the hotel entry that spans half the build-
ing — an entire city block in length. There’s also a creeping 
vine-covered pavilion at the pool bar accented by bougain-
villea.

“We’re using various philodendrons, liriope, Asparagus 
densiflorus, jasmine, Zoysia grass, bird’s nest ferns, wart 
ferns and wire vine,” says Kemper Hyers, senior vice presi-
dent of design for the Starwood Capital Group. “The look is 
a textured green wall — fully grown, healthy and tropical.”

Opening this fall, the project has a 406-room hotel and 

127 condos priced from $1.2 to $15 million.
“People are buying a brand,” says Camille Douglas, a se-

nior vice president of the LeFrak Organization Inc., which 
developed the project. “1 Hotel & Homes’s ethos is using 
natural fibers, colors and tones.”

Sales have been strong, with 78 of 127 available units 
sold. The architect, Debora Aguiar, is Brazilian, and Doug-
las says Starwood expected most buyers to come from Latin 
America. So far, 30 percent are American, 25 percent Latin 
American and 22 percent European. “People want to live 
in a place that feels welcoming and our brand identity is 
bringing nature inside,” Douglas says.

Also embracing the vertical garden trend is the Hotel 
Hugo on Greenwich Street. The gardens appear in the 
check-in area and in the restaurant, Il Principe, and are 
filled with plants such as Austral Gem fern and Neon 
Pothos. “The composition we chose has a quality similar to 
abstract art,” says the gardens’ designer, Marcello Pozzi.

“You can see it almost as an art installation or a very 
slow performance-art piece since it’s alive.”

In TriBeCa, 7 Harrison is an eightstory, 12-unit reno-
vated warehouse development which will include a garden 
wall created by David Kelly, partner in charge of landscape 
for the design firm Rees Roberts + Partners LLC. The wall 
is about 18 feet wide and 24 feet high and is filled with 
English ivy.

Designed for the building’s maisonette, known as the 
Atelier, the wall-garden will be a dramatic backdrop to the 
apartment’s living room. The 3,135-square-foot, three-bed-
room, 3¹/₂-bathroom duplex with a 272-square-foot tradi-
tional garden is now in contract for $8.5 million. Leonard 
Steinberg, formerly of Douglas Elliman, the building’s 
broker, named the vertical garden a key selling point.

“Outdoor space is especially valuable when it leads di-
rectly off living spaces and is seen boldly from the inside,” 
he says. “It becomes your view and an integral part of the 
interior.”

Adding a vertical garden can boost the value of a prop-
erty by “10 to 15 percent at a minimum,” Steinberg adds. “A 
green wall is all the difference between a nothing exposure 
and a beautiful exposure. You’re taking control of a view 
and that adds one of the greatest values to a piece of real 
estate.”

Will their popularity continue to spread? “Absolutely” 
— garden walls are “100 percent” a growing trend, says 
Steinberg. “We have so many ugly exposures in New York 
City and they could all be gorgeous.”


