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Heart of light

Timeless elegance in the heart of Paris.

An intimate five-star hotel in the very heart of Paris, Villa-des-
Prés captures the rich history of this magical city while
adhering to the very Parisian notion that one should never
announce style too loudly — discretion, always.
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"We're in the heart of Saint-Germain-des-Prés,” says the Manager of Villa-des-Prés. He's seen it countless times but is enthralled again by the angular buildings with iconic zinc rooftops

contrasted against tempestuous sky.

It feels as if we're wheeling slowly in a full circle close to the Seine, not far from the Louvre Museum, on the frontiers of the French Academy and the Latin Quarter. Towers, domes, chimneys

rise above the sinuous suggestion of streets below, centuries layered one on top of the other with seemingly casual disregard for chronological order.

A hotchpotch of antique booksellers and chic designer boutiques jostle below at the epicentre of postwar Parisian intellectual life. This is where existentialists Jean-Paul Sartre and Simone

de Beauvoir (and a generation of non-conformist writers like Ernest Hemingway) sipped, puffed and pontificated at Café de Flore and Les Deux Magots, just a few minutes' walk away from

Villa-des-Prés.

It's raining now. People with umbrellas are scattering through narrow medieval laneways between stone buildings with hidden courtyards and shuttered windows. We close the balcony door

and step inside.

My cosy corner of Paris reveals itself. Villa-des-Prés is a new five-star hotel located on Rue de Buci - one of the oldest streets in Paris that predates the city itself as part of the village of

Saint-Germain - which evolved around the fortified abbey as early as the 12th century.
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In the narrow second-story window of a building opposite, a woman dances in front of a mirror, testing her evening outfit with an infant on her hip. It's a lovely vignette and reminds me that
| should dress for dinner or begin searching for that bar made famous by the French bartender who claimed to have invented the Bloody Mary in 1921. Harry’s Bar is not far away. Then |
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Villa-des-Prés is a brilliant base for exploring the city with three metro stations (Saint-Germain-des-Prés, Mabillon and Odéon) within a couple of hundred yards. The journey to century-old

Benoitis a Left Bank to Right Bank pilgrimage, across the Seine, between Le Marais and Les Halles.

Benoit has been an institution in Paris since opening in 1912. There’s little to see from the street in an heirloom wrapped between muslin curtains with velvety red banquettes straight out

of the Belle Epoque. Brass coat hooks; etched glass; newspapers hanging on wooden canes.
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contemporary Parisian experience that's as recognizable as the silhouette of the Arc de Triomphe




