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Covid in  
  the sun ?
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S aint Barth is a magic island in a 
lot of ways, and has always had a 
strong attraction in spite of its 

drawbacks, such as a lack of any sources of 
fresh water. As one of the few tourist desti-
nations currently open to American travel-
ers, Saint Barth was hopping over the holi-
days, as they say, the joint was jumping. 
Sadly, a lot of the Covid-19 health precau-
tions were thrown out the window, or into 
the sea, and people were partying like there 
wasn’t a worldwide pandemic all around us. 
A few restaurants have been closed, notably 
Nikki Beach, where several staff members 
tested positive after the New Year’s festivi-
ties. Please be careful, as of January 26, 
2021, all US residents need a negative PCR 
or antigen test to return home, so you don’t 
want to end up in quarantine here. And 
when the French prime minister announced 
a 6pm curfew for all of France, Saint Barth 
was spared… for now...so please help us 
keep it that way!  
 
In the meantime, Saint Barth is still a little 
slice of paradise, where luxury reigns, and 
one can buy such exclusive items as conch 
pearl or have a renowned artist such as Vic-
tor Matthews paint a mural for your villa. 
And two new eateries in Gustavia add to the 
gourmet experience, both with a taste of 
nature: extraordinary pastries at Sin Garden 
with a large interior tree (faux), and a touch 
of St Tropez at La Petite Plage, where sand 
on the floor creates a beach-like ambiance. 
 
Enjoy your vacation, unlike the Canadian 
politician who was forced to resign after 
sneaking off to Saint Barth, while his 
province was in lockdown. 
 
Ah, the charm of the island…. 
 

Ellen Lampert-Gréaux

We Are 
Very 
Lucky! The Covid-19 epidem-

ic has spiked in Saint 
Barthélemy. French 

Public Health reported 43 
positive cases from January 
4-10 in Saint Barthélemy 
and 33 new cases from Janu-
ary 11-15. A total of 281 
cases of Covid-19 have been 
confirmed on the island 
since the beginning of the 
epidemic. Eight clusters are 
under investigation by the 
health authorities. 
 
As of January 18, antigen 
tests are no longer accepted 
for travelers coming to Saint 
Barthélemy. A PCR test is 
required less than 72 hours 
before flying, for all travel-
ers over 11 years old.  This 
new travel advisory resulted 
from announcements made 
by French prime minister 
Jean Castex, to help rein-
force sanitary measures in 
France. The prefecture for 
Saint Barthélemy also very 
strongly recommends a pre-
ventative seven-day quaran-
tine period for all travelers 
arriving on the island (honor 
system), plus another test 
after the seven days.  
 
 
Administrative Closing 
 Of Nikki Beach 
An important cluster was 
detected at Nikki Beach 
after the New Year, and 
before December 31 the 
gendarmes had observed 
that social distancing was 
not being respected there. In 
this context, the Prefecture 
enacted an administrative 
closing, which began on 

January 15 and continues for 
one week. 
 
As soon as staff members 
started to show symptoms as 
of January 6, the manage-
ment decided to close this 
beachfront restaurant and 
test all of the personnel. This 
is the fifth place open to the 
public to be sanctioned since 
mid-November. 
 
 
New Rules For Travel 
To The USA 
As of January 26, 2021, all 
travelers (two years and old-
er) going to the United 
States, including American 
citizens, must present a neg-
ative Covid-19 test, PCR or 
antigen, taken within three 
days before their flight to the 
US departs, and provide 
written documentation of 
their laboratory test result 
(paper or electronic copy) to 
the airline, or provide docu-
mentation of having recov-
ered from COVID-19. Air-
lines must confirm the nega-
tive test result for all passen-
gers or documentation of 
recovery before they board. 
If a passenger does not pro-
vide documentation of a 
negative test or recovery, or 
chooses not to take a test, 
the airline must deny board-
ing to the passenger. The 
new rule includes US citi-
zens and legal permanent 
residents. In St Barth, tests 
can be done at the testing 
center on the parking lot in 
St Jean or the medical lab in 
Gustavia. 

The Coronavirus Active  
In The Northern Islands 
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A Tycoon Comes To The Aid 
Of The Ocean 

Hundreds of kilos of fishnets removed from the sea 
and along the rocks in Grand-Fond: That’s what 
American businessman David MacNeil, his family, 
and his yacht crew did during their stay in Saint 
Barthélemy. Founder and CEO of WeatherTech, 
MacNeil owns a villa in Saint Barth and the 58-
meter (190’) mega yacht W. 
 
Grand-Fond Project Continues 
Thru April 30 
A small path along the waterfront with benches to 
sit and watch the sea, informational signage created 
by the Territorial Environmental Agency, six park-
ing places, a drop-off spot, and access for people 
with limited mobility: all on the drawing board for 
the road in Grand-Fond, with the project expected 
to be finished by May. In the meantime, traffic will 
be impacted by the work until Friday, April 30, dur-
ing which time the roadway is narrower, and park-
ing is prohibited. 
 
Help Translate At The Lab 
As there are many English-speaking people seeking 
Covid-19 tests at the medical lab in Gustavia, a few 
people are needed to help translate and fill out 
paperwork in advance to save time. If you are inter-
ested in lending a helping hand as a Community 
Service Volunteer, please email Donna Cohen at 
donnacohen@comstbarth.com 

The Réserve Naturelle: Violations Still 
Abound 
Within the Réserve Naturelle de Saint Barthélemy, 
jet-skis and all motorized watercraft are prohibited, 
as is mooring of all boats over 20 tons or longer 
than 25 meters. In 2020, close to half of the fines 
given by the Territorial Environmental Agency 
(ATE) were in violation of these rules. Also subject 
to fines are activities such as electric surfboards, 
speeding in the bays of Colombier and Forchue, and 
fishing. In 2020, the agents of the ATE issued 50 
fines, compared to 59 the year before, even in spite 
of the lockdown. 
 
SBIPOA General Meeting 
The Saint Barth International Property Owners 
Association will hold its first 2021 general member-
ship meeting on Thursday, January 21 at 5pm via 
zoom. International homeowners and long-term 
renters interested in joining the association, please 
email: SecretarySBIPOA@gmail.com 
 
Canadian Politician Resigns  
After Saint Barth Vacation 
The finance minister of Ontario, Canada, resigned 
after it was revealed he had flown to Saint Barth on 
vacation. While the residents of his province had 
been asked to stay at home and not take internation-
al vacations, he tried to cover up his holiday. During 
a videoconference, he was careful to put a virtual 
background of Toronto behind him… but the sound 
of the waves could be heard!  To share his Christ-
mas message, the politician appeared next to a fire-
place, and on his Twitter account, he posted photos 
hard at work in Canada. “I made a serious error in 
judgement,” admitted Rod Phillips after his trip.  
 
The Rotary Club’s “Round Up  
Your Euro” Project  
The idea is simple: when you check out of one of 
the AMC grocery stores, they will ask you if you 
want to round up the total to the nearest euro, all to 
benefit the non-profit association HandiBarth. This 
is a project run by the local Rotary Club thru Janu-
ary 24 to help finance the professionals who help 
those who are sick, handicapped, or elderly for sev-
eral hours at a time, giving the family and other 
caregivers a little time off.  Members of the Rotary 
Club will be present in the stores to explain the idea 
to customers. 

News Briefs 
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Can you please introduce 
yourself? 
My name is Jordan Manasse, I am 
14 years-old and from New York. 
I started playing the piano at the 
age of three and had my first les-
sons with my teacher the follow-
ing year. 
 
Where have you previously  
performed?  
I’ve previously performed at 
music camps, in trios on Long 
Island, and during competitions as 
well.  
 
Is this your first time  
in Saint Barth?  
This is actually my third time per-
forming in Saint Barth. The last 
two times I was here was also dur-
ing the Saint Barth Music Festival.  
 
This theme for this year’s Music 
Festival is love. How do you 
incorporate that into your  
performance?  
When I sit down, I look forward 
to making people smile and share 
the love I have for the piece, and 
the really deep love I have for my 
instru-ment, which I think is 
important for an artist. Otherwise, 
how can I share something I don’t 
have? 
 
How do you manage to succeed 
both academically and in your 
art?  
I usually plan out time to practice 
piano after school. When I come 
home, I do my homework. Then I 
take a healthy break and after that 
I start practicing. 

Do you have a favorite piece?  
The Black Keys Etude by 
Chopin—it’s so exciting and fun 
to play. 
 
What do you like about  
Saint Barth?  
I just love being out of the city. 
It’s refreshing to be surrounded by 
na-ture and animals you don’t get 
to see otherwise. And people are 
so wel-coming here. 
 
How do you feel before a per-
formance?  

I’m slightly nervous, but I know 
that practice makes perfect. I’m 
also very excited to perform. It’s 
mix of emotions. I usually prac-
tice self-care be-fore a concert to 
be both mentally and physically 
relaxed. 
 
If you could perform with one 
artist, who would you choose?  
I would probably pick the Ameri-
can violinist, Hillary Hahn. She is 
so talented, I would love to per-
form a piece with her. 

Antoine C.R. 

Jordan Manasse: “When I sit down, 
I look forward to making people smile.”
Many talented musicians perform during the St Barth Music Festival. But few are as young as Jor-
dan Manasse. The 14-year-old New Yorker has already given performances at various events and 
won numerous compe-titions. Le Journal de St Barth spoke with the young pianist before the 37th 
St Barth Music Festival.
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We have all 
admired the 
b e a u t i f u l 

pearls created by oys-
ters, but are less knowl-
edgeable about those 
found or cultivated in 
conch, a tropical mol-
lusk whose large spi-
raled shells have a lus-
trous pink interior. But 
Sébastien Meygret and 
Laurence Frigeri are 
experts on the subject. 
 
For some time, certain 
West Indian islands 
have forbidden fishing 
for conch. That is not 
the case in Saint 
Barthélemy, as 
explained by Sébastien 
Gréaux, director of the 
Territorial Environmen-
tal Agency: “Saint 
Barthélemy has its own 
regulations in terms of 
fishing.  As long as we 
don’t see a drastic 
reduction in the conch 
population, there is no 
reason to forbid its fish-
ing. However, only pro-
fessionals are allowed 
to capture conch.” 
Which is why Sébastien 
Meygret and Laurence 
and Frigeri regularly 
purchased their conch 
from a local fisherman. 
But then they came up 
with another solution. 
They now cultivate 
conch in pools; but how 
they feed them remains 
a guarded secret. These 
mollusks can reproduce 
in a quasi-naturel milieu 
and in optimal condi-
tions. As a result, their 
peals are of an optimum 
quality. 

 
Meygret and Frigeri are 
totally devoted to the 
raising of conch. After 
trying in Honduras, they 
moved their project to 
Saint Martin in 2013 and 
made sure to have 
enough land for the cul-
tivation of these mol-
lusks. In 2015, the 
French Gemology Labo-
ratory certified their 
label as “cultured pearls” 
and they were officially 
recognized during a con-
ference on pearls in 
Paris that same year. 
Conch pearls are set 
apart by the fact that 
they are non-nacreous, 
in comparison to pearls 
from oysters. Not to 
mention that the conch is 
the only mollusk in the 
Caribbean to produce a 
pearl. This is what 
makes them so rare. 
 

As far as jewelry is con-
cerned, the pearls are 
certainly the center of 
attention but are not the 
only part of the shellfish 
that is used. In fact, the 
conch shell itself, with 
its pink lining, is also 
very trendy, as 
explained by Fabienne 
Miot, a jewelry designer 

with a shop on the rue 
de la République in 
Gustavia: “I think what 
Laurence and Sébastien 
are doing is very perti-
nent as it is unique. Har-
vesting conch is very 
regulated, and it’s good 
that the Northern 
Islands have approved 
this project.” Miot has 
already worked with 
this lustrous shell, as 
well as set conch pearls 
for her clients. 
 
The value of a conch 
pearl is counted in 
carats, like diamonds. 
The market price for a 
fifth of a carat is about 
1,000€. Set pieces or 
custom designs sell for 
as much as 9,000€. 
Each of their pearls 
comes with a certificate 
of authenticity on which 
Meygret and Frigeri add 
their handwritten signa-
tures. This paper serves 
as a passport, which is 
obligatory as long as the 
cultivation of these mol-
lusks is regulated. 

The Beauty of  Conch Pearls 

The conch is the only mollusk in the Caribbean 
to produce a pearl. 

It is in Terres-Basses, in Saint-Martin, that the fish farm 
of Laurence Frigeri and Sébastien Meygret is located.
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Represented in Saint Barth 
by Space Gallery in Gus-
tavia, American artist Vic-

tor Matthews spends time in Saint 
Barth every winter, having first 
come to the island over 30 years 
ago. With roots in the 1980’s New 
York City street-art movement, 
Matthews painted murals in Soho 
alongside Keith Haring and Jean-
Michel Basquiat. 
 
Currently on the island, Matthews 
is working on a custom fresco for 
a client at their villa in Gustavia. 
“It is the third of such projects, 
and in the tradition of fresco he 
paints on the walls directly in his 
signature whites and beiges, using 
imagery from his island Utopia 
series to create a unique work that 

adorns the walls of the home,” 
explains Nathalie Clifford, part-
ner/director of Space Gallery. 
“The work is at the same time soft 
and striking. Victor is on the 
island through to early March and 
anyone wanting to have a consul-
tation for a similar project should 

contact Space Gallery. Additional-
ly, they should contact us for 
details of available work on paper 
and canvas. His works are elegant 
and compelling.” 
 
Matthew’s work has been exhibit-
ed both domestically and interna-
tionally including the Venice 
Biennale. His paintings are found 
in the permanent collections of the 
Los Angeles County Museum of 
Art (LACMA) and the Boca 
Raton Museum of Art, and he 
counts music mogul Jay-Z, liter-
ary icon Salman Rushdie, Holly-
wood elites Forest Whitaker and 
Ellen DeGeneres, and artists Brice 
and Helen Martin amongst his 
most devoted collectors and 
patrons.  

An extraordinary pastry 
shop and a taste of St 
Tropez are the newest 

additions to the culinary scene in 
Gustavia: Sin Garden and La Petite 
Plage, both along the waterfront, 
just a few steps from each other at 
the far end of the port, the latest 
foodie hotspot.  
 
When it comes to sinful sweets, 
Sin Garden lives up to its name. 
Created by Djordje Varda, this 
charming shop features flaky crois-
sants and pain au chocolate by Bel-
gian pastry chef Marine Urbaine, 
but that is just the beginning of the 
sinful treats beckoning to be sam-
pled. Here forte is trompe l’oeil 
fantasy, and if you were to squeeze 
the mango to see if it were ripe, 
you’d be surprised to find it is 
indeed the work of a master chef, 
filled with cream and mousse and 
pieces of real mango. Coffee, tea, 
champagne, cakes, eclairs, and 

myriad delectable delights await 
under the large faux tree that reigns 
over the interior and reflects Var-
da’s incredible floral designs.   
 
For dinner by the dock, wander 
across the street to La Petite Plage, 
the Saint Barth version of the 
restaurant by the same name in St 
Tropez. The attraction here is an 
indoor beach feel, with sand on the 
floor to accent the charming wood 
and wicker décor. Chef Alexandre 

Delage’s cuisine takes on an inter-
national air with Creole accents, 
featuring specialties ranging from 
quick-seared tuna to grilled fish, 
topped by a baba au rum. Cocktails 
are served on the terrace, where 
casual seating provides a great 
view of the port. Then as night 
falls, music takes over to enhance 
the mood and create a different 
ambiance for a festive Saint Barth 
night. 

New Gourmet Experiences In Gustavia 

Shades Of  White And Beige: Custom Murals  
By Victor Matthews 
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Where to go dancing? See an art exhibit?  
Listen to live music? Time Out keeps you up to date 

on local happenings. Let’s party ! 

TIME OUT

Live Music  
w Every day 
- DJ Set for lunch  
@ Le Barthélemy 
- from 18th December  
- Lunch at Al Mare 
Restaurant (Le Sereno) 
with DJ Maxine  
w Friday, January 22 
-For Her. Champagne for 
Ladies 8-10pm  
@ Le Bagatelle 
w Saturday, January 23 
- Nuit Blanche Party. 
White dress code & Joie de 
vivre@ Le Bagatelle 
w Sunday, January 24 
- Live musical entertain-
ment for brunch  
at Manapany 
w Monday, January 25 
- Monday aperitivo with 
live music at Al Mare 
Restaurant (Le Sereno) 
- Tropical Twist Evening 
with Live music, from 7pm 
at Le Christopher  
 
 Exhibitions 
- Space Gallery St Barth  
Group exhibition present-
ing many new artists incl. 
Charles Moreau, Jean-
Philippe Piter and more.   
- Group exhibition : Alain 
Le Chatelier, Gery Langlais 

Stanislas Defize, David 
Wegman, Lindy Shuttle-
worth, Dave Stevenson @ 
Les Artisans 
- Bronze Sculptures at The 
Collectivity Garden 
- Toutes Voiles Dehors! 
Michel Brosseau @ Galerie 
Asie 
 
w Art Galleries  
- Clic Gallery, Gustavia 
- Les Artisans, Gustavia 
- Art Hunter, Gustavia 
- Camaruche Gallery 
- SpaceSBH Gallery 
- Pipiri Palace, Gustavia 
- Pati's Gallery, St Jean 
- Galerie Asie 
 
w Artist’s Collection  
- Hannah Moser, 
- Kay Quattrocchi, Salines 
- Antoine Heckly 
 Fashion Show  
w Every lunch  
@ Pearl Beach 
@ Nikki Beach 
@ Le Barthelemy 
w Every Tuesday  
- 6:30 pm at La Case with 
DJ set, Cheval Blanc 
w Every Friday  
-7pm at Le Manapany 
 
 

Michel and his staff are happy to welcome you  
to their pool-side restaurant for lunch & dinner.  

Holiday special, in addition to our regular menu.   

Lobsters Fresh From The Tank 
100 g for 8,00 euros 

Hôtel Baie des Anges • Flamands • 0590 27 63 61

MASTHEAD 
 

Published by "Le Journal de Saint-Barth"  
issn-1766-9278  

Les Mangliers, St-Jean - BP 602 - 97133 St Barth 
Phone. : 0590.27 65 19  

stbarthweekly.com • journalsbh@orange.fr  
Director: Avigaël Haddad  

 English texts & Translations : Ellen Lampert Greaux  
 Print Worker : Prim Services

-
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Arawak 05.90.27.53.23 
Bagatelle 05.90.27.51.51 
Bar de l’Oubli 05.90.27.70.06 
Bête à Z’Ailes (BAZ Bar) 05 90 29 74 09 
Black Ginger 05.90.29.21.03 
Bonito 05.90.27.96.96 
Café Gloriette 05.90.27.13.71 
Casa 05.90.27.63.77 
Eddy’s Restaurant 05.90.27 54 17 
Fouquet’s Saint-Barth (Carl Gustaf) 05.90.29 79 35 
Fish Corner 05.90.51.36.33 
Kinugawa 05 90.51.13.55 
L’Entracte 05.90.27.70.11 
L’Isola Ristorante 05.90.51.00.05 
L’Isoletta 05.90.52.02.02 
La Crêperie 05 90 27 84 07 
La Cantina 05.90.27.55.66 
La Guerite 05.90.27.71.83 
La Petit Plage 05.90.27.73.00 
Le Repaire 05.90.27 72 48 
Orega 05.90.52.45.31 
QG 05.90.87.41.36 
Quarter Kitchen & Cocktail Lab 05.90.27.51.82  
Shellona 05.90.29 06 66 
Sin Garden 05 90 87 21 24  
 

 
 

La Case (Cheval Blanc) 05.90 27 61 81 
La Cabane (Cheval Blanc) 05.90 27 61 81  
La Langouste 05.90.27.63.61 
Shatira 05.90.27.68.67 
Chez Rolande 05.90.27.51.42 
 

 
 

Le Régal 05.90.27 85 26 
 

 
 

Les Bananiers 05.90.27.93.48 
François Plantation (Villa Marie) 05.90.77.52.52 
 

 
 

Esprit Jean-Claude Dufour 05.90.52.46.10 
Grain de Sel 05.90.52 46 05 
Tamarin (Le) 05.90.29.27.74 
 

 
 

Santa Fé 05.90.27.61.04 

 
 
 

Chez Yvon 05.90.29 86 81 
Le Manapany 05.90.27.66.55 
 

 
 

Jojo Burger 05 90 27 50 33 
Le Bouchon 05 90 27 79 39 
La Bohème 05 90 27 52 52 
La Licorne 05 90 87 37 93 
Le Portugal à St Barth 05 90 27 68 59 
 

 
 

Mango Bar Restaurant (Lunch) 05.90.27.63.63 
Christo (Diner & Lounge) 05.90.27.63.63 
 

 
 

Jarad (Le Toiny) 05.90 27.88.88 
 

 
 

Aux Amis (Le Barthélemy) 05.90.77.48.48 
Yo Sushi Mania 06.90.62.69.83 
 

 
 

Maya’s 05.90.27.75.73 
 

 
 

Chez Joe (Airport) 05.90.27.71.40 
Kiki e Mo 05.90.27.90.65 
Gyp’Sea Beach 05.90.77.53.01 
L’Ardoise 05.90.77.41.97 
La Terrasse 05.90.27.52.21 
Le Glacier 05 90 27 71 30 
Le Jardin 05 90 27 73 62 
Le Piment 05.90 27.53.88 
Lil’Rock 06.90.40.56.62 
Nikki Beach 05.90.27.64.64 
Pearl Beach 05.90.52.81.33 
Zion (ex Hideaway) 05.90.27.63.62 

Gustavia

Flamand

Corossol

Colombier

Saline

Pointe Milou

Toiny

Grand Cul de Sac

Public

Saint-Jean

Anse des Cayes

Lorient

Lurin

GASTRONOMY 

Stay in touch WHEREVER YOU ARE 

 EVERY THURSDAY  

www.stbarthweekly.com
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