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VISTARA EDITORIAL

Three Cheers to the New Feeling
We celebrated our third anniversary last month and the
year gone by saw Vistara make its mark as an established
airline, and market leader in many aspects of product
and service deliveries. Our steadfast service, world-class
operations standards and customer-centric approach
brought us many laurels.
Our ambition from day one has been to fly international
and eventually be known as one of world’s finest airlines
from India. As we gear up to receive our 20th aircraft by
the end of March 2018, it is timely for us to prepare and
inaugurate international operations soon after. We plan to
start international operations in the second half of this year
– a development everyone is waiting for with bated breath!
Even as we spread our wings internationally, we will
continue to expand our footprint in the domestic
network. While service excellence and a stronger
network remain Vistara’s key focus, we are also looking
towards continued product innovation and harnessing
digitisation in a bigger way to make your travel
more seamless.
As a part of Vistara’s ongoing endeavour to delight our
customers, our much-liked services such as Corporate
Flyer and Vistara Woman Flyer for business and solo
women travellers respectively, continue to gain favour.
Vistara Getaways is yet another programme that enables
you to book holiday packages without worrying about
separate bookings for flight and accommodation. Two
other unique offerings include Vistara Direct, through
which you can enjoy an array of benefits if you book
tickets directly on Vistara’s website or Vistara’s mobile
app, and the Affordable Luxury suite of offers designed

especially for the discerning leisure travellers who plan
and book early. The scheme is for Premium Economy and
Business Class travel across Vistara’s entire network, and
is a favourite among Vistara customers.
One of the best gifts we have for Indian travellers - the
first in the slew of offerings we have on the cards this
year - is the addition of the majestic port city with a
glorious history, Chennai, in Vistara’s destination map.
Vistara will commence flying to the city from February
15, 2018, for which you can book your tickets now
onwards. It was a much awaited destination for many
of our customers, who were eager to know when the
new feeling would come to Chennai. You asked and we
heard you: it gives us immense pleasure to introduce our
services in the region, and add Chennai to our steadily
growing network.
Chennai is truly a land of myriad flavours, and we bring to
you a slice of art from the region on pages 44 - 48 in this
magazine. Further from Indian shores, read about the top
spots for deep sea diving in the Story Frames section on
pages 106 - 112. It’s the age of byte-sized information,
so why shouldn’t our food be bite-sized too? Explore the
concept of micro plates on pages 98 - 101. As they say,
good things come in small packages!
We hope you enjoy reading the magazine as much as we
do creating it.
Here’s to yet another year of being a part of your
journeys and making them memorable aboard Vistara!
Team Vistara
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VIT

Vellore Institute of Technology
(Deemed to be University under section 3 of UGC Act, 1956)

READY. STEADY.

VITEEE
EXPERIENCE EDUCATION THAT’S AT PAR WITH TOP
UNIVERSITIES ABROAD

VITEEE 2018

4 t h A p r i l t o 1 5 t h A p r i l ( C o m p u t e r B a s e d Te s t )
Applications are invited for B.Tech Programmes
Biotech., Bioengg., Chemical, Civil, CSE, CSE (Specialisation in Digital Forensics & Cyber security), CSE (Bioinfo.), CSE
(Data Analytics), CSE (Gaming Tech.), CSE (Information Security), CSE (Networks & Security), ECE, ECE (Biomedical),
ECE (Embedded Systems), ECE (IOT), ECE (Sensors & Wearable Tech.), ECE (VLSI) , EEE, EIE, Electronics & Computer
Engg., IT, Mech., Mech (Auto), Mech. (Energy), Production & Industrial Engg., B.Des.Ind.Design

To apply online and to get details like eligibility and fee, please visit www.vit.ac.in

LAST DATE FOR SUBMISSION: 28th FEBRUARY 2018
ONLINE APPLICATION FEE: ₹1150

VITUniversity

International Transfer Programme (ITP)

VIT _Univ

VIT offers students the choice to study the first two years at VIT and the next two in
the following universities abroad & get their degree
United States of America: • Purdue University • State University of New York (SUNY)
• Rochester Institute of Technology (RIT) • University of Massachusetts (UMass)
United Kingdom: • Queen Mary University of London Australia: • Australian National University •

Ranked as 13th best engineering
institution in India by NIRF,
MHRD, GOI, for 2 consecutive
years in 2016 & 2017

Deakin University • Queensland University of Technology • Royal Melbourne Institute of Technology (RMIT) • Curtin University

Opportunities Unlimited
VIT offers students, opportunity to get placed in companies with regular, dream (5L CTC
& above), Superdream (10L CTC & above) offers. In 2016-17, 427 companies came for
placement to VIT, which itself is a record, of which 45+ were Super Dream Companies.
Recruiting companies include:
•Microsoft •Amazon

•Maruti

•ABB

•Deloitte
•Morgan Stanley

•Deshaw

•Paypal

•Hyundai

•L & T

•Oracle

•Visa

•Mahindra

•ITC

•KPMG

•SAP

•Cisco

•Honda

•Shapoorji

•JP Morgan

•Vmware

•Barclays

•TVS Motors

•Johnson Controls •PWC

Advantage VIT
• Curriculum for Applied
Learning (CAL)™
• Project Based Learning (PBL)
• Opportunity for Semester
Abroad Programme
• One module of every subject
handled by Industry experts

• 35,000 students from
60 countries
• 110 student clubs and
chapters
• More than 170 Adjunct
Professors from reputed
universities abroad

International Accreditations
• ABET, US, http://www.abet.org has accredited 14 B.Tech Programs at VIT
Vellore & Chennai Campus
• 3 cycles of NAAC accreditation completed
• Awarded ‘A’ grade for last two consecutive cycles
• First Engineering Institution in India to get QS 4 Stars Rating

GET THE VIT EDGE
• National Record in Slot 1
companies recruitment for 9 years
in a row
• Record 7943 job offers from Slot 1
companies (Accenture, Cognizant,
Infosys, TCS, Wipro) at VIT for the
year 2016
• Excellent international internship
and placement opportunities

Offline application forms can be obtained: • From the designated branches of Post Offices on cash payment of ₹1200/(list available on our website) •By handing over a DD for ₹1200/- drawn in favour of Vellore Institute of Technology,
payable at Vellore. Applications also available in VIT Chennai, VIT Bhopal & VIT AP.

For enquiries contact us on our helpline number +91-416-330 5555 For more details visit www.vit.ac.in

VIT

VELLORE

Vellore Institute of Technology C H E N N A I
(Deemed to be University under section 3 of UGC Act, 1956)

www.vit.ac.in

VIT - A Place t o le arn; A Cha n c e to gro w
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The February
cover portrays
the unique
artistic fervour of
Chennai.
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facebook.com/
AirVistara

@airvistara

Scan this QR code from your
smart phone to visit our app

focus

intensity
wisdom

endurance
purpose
fearlessness

Every young woman dreams of taking the world by storm. Few young dreamers, however,
make their dreams come true because it takes a lot to become Athena.

At Unison World School, we train our girls to be equally at ease in battle as they are in a boardroom.
Just like the Goddess who inspires them.

VISTARA EXPERIENCE

THE SOCIAL BUZZ
The ‘new feeling’ has spread its wings in social media and Twitterati
can’t stop talking about Vistara
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PERSPECTIVE
in passing

POTPOURRI
A collage of happenings from the world of travel, entertainment,
technology and current affairs
{Face-to-Face}

Coffee Selfieccino
If there is something that millennials like more than
social media it is taking pictures of themselves
and posting them on social media websites.
Capitalising on this very obsession, a cafe in
London has introduced 'Selfieccino' that takes
'Barista Cappuccino Art' to the next level and let
customers sip on their own self-portraits. Located
in the House of Fraser’s Oxford Street branch, The
Tea Terrace has become the first in all of Europe
to serve a cup of coffee that features an image
of a customer's face on the frothy topping. All
one needs to do is WhatsApp their headshot to
the cafe's account and it is uploaded to a 'Cino'
machine, which is then scanned and reproduced
onto the froth using a flavourless food colouring.
The process takes around four minutes.

AVIATION

Facts

The oxygen masks
in aircraft has only

15 MINUTES

of oxygen from the point
of pulling them down. But
that's enough time for
the pilot to get to a lower
altitude where you can
breathe normally.

All flight controllers and
commercial pilots who fly
on international flights are
required to speak

ENGLISH
{Order Away}

Free For All
Italian Michelin-starred chef Massimo Bottura
plans to open two new restaurants in Paris and
Naples in 2018, but not for wealthy diners. The
food will be free, made from supermarket scraps
and served only to the poor. Bottura’s prestigious
restaurant in Modena, northern Italy, charges
around 250 euros per head. However in Milan,
his Refettorio Ambrosiano (restaurant) feeds the
poor, many of them homeless - and he now plans
to expand the charitable initiative further. Housed
in an old theatre in the outskirts of the city, the
Refettorio cooks free meals with leftovers from
shops, following recipes created by Bottura and
other chefs. Bottura started the project in 2015
to reuse leftovers from eateries. With the support
of church foundation Caritas Ambrosiana, the
initiative has become a permanent project.

22
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Commercial
airport runways
are typically

2 to 4

feet thick with
layers of asphalt.
Airbus is working on a
transparent plane that
would offer passengers a

360-DEGREE
view as they fly.

PERSPECTIVE
in passing

MOVIE OF THE MONTH
Black Panther
Directed by: Ryan Coogler
Cast: Chadwick Boseman, Michael
B. Jordan, Lupita Nyong'o,
Andy Serkis

Release Date: February 16, 2018
After the events of Captain America:
Civil War, King T’Challa returns home to
Wakanda. But when two of his enemies,
Killmonger and Ulysses Klaue conspire to
bring down the kingdom, T’Challa must
team up as the Black Panther with CIA
agent Everett K. Ross and members of the
Dora Milaje—Wakanda's special forces—to
prevent a war. A significant portion of the
film has been shot in different parts of
South Korea.

BOLLYWOOD / HOLLYWOOD

Early Man

Manto

Hichki

Directed by: Nick Park

Directed by: Nandita Das

Directed by: Sidharth Malhotra

Cast: Eddie Redmayne, Maisie

Cast: Nawazuddin Siddiqui,

Cast: Rani Mukerji, Harsh Mayar,

Rasika Duggal

Release Date: February 16, 2018

Release Date: February 16, 2018

Set at the dawn of time, when
prehistoric creatures and woolly
mammoths roamed the earth, Early Man
tells the story of Dug, along with sidekick
Hognob, who unites his tribe against the
mighty Bronze Age in a battle to beat
them at their own game. The film marks
Nick Park’s first feature since the Oscar
winning film Wallace and Gromit: The
Curse of the Were-Rabbit.
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The film is a biographical
account of Urdu writer Saadat
Hasan Manto's life and is
set in 1940's India. The film
will feature an ensemble
cast including the likes of
Rishi Kapoor, Swara Bhaskar,
Ranveer Shorey, Paresh
Rawal, Tahir Raj Bhasin and
Swanand Kirkire.

Supriya Pilgaonkar

Release Date: February 23, 2018
The comedy-drama film Hichki is
unique, funny and has a message on
the education system in India. Rani
plays Naina Mathur, who believes
that she was 'born to be a teacher'
but she has a speech defect
because of tourette syndrome,
which makes her an oddball teacher.
She is given a class of students who
are also oddballs.

*Release dates are subject to change

Williams, Tom Hiddleston

PERSPECTIVE
in passing

ON MY KINDLE
Michelin Star chef Vikas Khanna, one of the most popular
in the world and known for his fusion of Indian cuisine in
the West, shares anecdotes of his journey in a new book
written by author Karan Bellani. Published by Wisdom
Tree, the book has been adapted into a documentary film
directed by Russian filmmaker Andrei Severny

UPCOMING

releases

working in New York, learning the basic
language and American way of living.
What do you think makes your style
of contemporary Indian cooking
appealing?
I think I focus more on home-style
cooking. It’s the sacred form of Indian
food much more than the delicacies
cooked at restaurants or takeaways.
It is that pure essence of it that has
appealed to the Western palate.
Your grandmother was your influence and
inspiration, do you still use her techniques
and nuances in your recipes?
Most of the chefs I have worked with were
inspired by home cooking. I think it’s the
simple rituals that inspire our cooking.
Our mothers and grandmothers have unique
and sophisticated ideas and practiced
fundamental cooking techniques. I have,
always have and will continue to use most
of the lessons I learnt from them.
What are some of the anecdotes that
didn't make it to the book?
There are many. Karan Bellani was clear
from the beginning for the chapters and
their divisions. I just followed his sensibility.
But there are some very interesting
anecdotes around the time when I started
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Unhurried Tales
By: Ruskin Bond
Published by: Aleph Book Company
Price: `499

What South Asian food stereotype
would you like to put an end to in the
west?
I think that stereotypes are alright. It
signifies that gravitation of the cultures
and cuisines. Popularity begins with
stereotyping. But one thing that I must
mention is that not all Indian food is
spicy and that stereotype we could do
away with.
Tell us about your ambitious project
- the first-of-its-kind living culinary
museum...
It’s my love for kitchen tools, utensils,
measuring tools and Indian techniques
that are reflected in the museum.
Thousands of shapes, metals, pottery
and more under one roof representing
our rich heritage in cuisine.

Notes From a Spanish Diary
By: Ranjita Biswas
Published by: Niyogi Books
Price: `850

PERSPECTIVE
in passing

EVENTS OF THE MONTH

A Parade to Remember

When: February 2-18, 2018
Where: Surajkund, Faridabad

When: February 23-24, 2018
Where: Singapore

Into its 32nd year, the
Surajkund Crafts Mela
showcases the finest handloom, handicrafts and Indian
cuisine. Over 400 artisans
display and demonstrate
their crafts from all over
India and the world. There
are also cultural programmes
and an amusement zone
for children. The mela has a
different theme every year.

If a single event could capture
the essence of Singapore’s
unique multicultural
personality, it would be
the Chingay Parade – an
annual marvel of dazzling
floats, dancing dragons and
stilt walkers. It is the largest
street performance and float
parade in Asia – a shimmering
celebration that makes its way
across the heartland of this
country.

Rhythm of Life

Night at a Museum

Sweet Tooth?

When: February 11 to March 6, 2018
Where: NCPA Jamshed Bhabha
Theatre, Mumbai

When: February 9 to March 3, 2018
Where: National History Museum,
Brompton

When: February 10-11, 2018
Where: Anaheim Convention
Center, Anaheim

The Symphony Orchestra of India (SOI)
is all set to enthrall western classical
music aficionados once again. With the
likes of Wagner, R. Strauss, Mendelssohn,
Schubert, Haydn, Beethoven, Mahler
and Handel, the Spring 2018 season
will certainly ensure a resonating and
memorable experience for the audience
while taking SOI to even greater heights.

Prepare to be thrilled with heart-warming
classics, dystopian adventures, terrifying
alien encounters and a journey through
the vastness of space. Take a seat in Hintze
Hall under Hope, the blue whale, and grab
a drink or snack at the bar and settle in for
some Sci-Fi action films with Movie Nights
at the National History Museum in the
capital of England.

Here is a chance to meet thousands
of enthusiasts who share your love
for all things sweet, salty and savoury
in the world of baking. The Los
Angeles Cookie Con and Sweets
Show is an annual convention held
for two full days of pastry workshops,
previews of new cooking tools and
dessert competitions.
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*Dates of events/movies are subject to change; images are for representation only

Art and Craft

PERSPECTIVE
in passing

MOST SPOKEN LANGUAGES
EVER WONDERED WHAT'S THE WORLD'S MOST SPOKEN
LANGUAGE? WE HAVE GATHERED ALL THAT INTERESTING
DATA INTO A BEAUTIFUL INFOGRAPHIC.

Winged Beauties
Witness the spell-binding dance of the avian beauties in the
winter sky at the UP Bird Festival 2018 at Dudhwa National
Park near Lakhimpur Kheri in Uttar Pradesh. The event is being
organised by UP Ecotourism (A joint venture of the UP Forest
and Wildlife Department and UP Forest Corporation) between
February 9 and 11. Bay Backed Shrike, Siberian Rubythroat, Sarus
Cranes, Ruddy Shelduck, Indian Brahminy duck, Black-bellied Tern
and Painted Stork are few of the migratory birds expected to be
spotted during this festival. A number of indigenous and foreign
bird experts are expected to attend the festival.

Created by Zamenhof translations in collaboration with Sagive SEO

INTERESTING LANGUAGE FACTS
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On the Canvas
Renowned artist Michelle Poonawala is all set to unveil her
latest paintings from the signature Butterfly series. In Michelle
Poonawalla's work lies an insistent thread of hope. It snakes
through cages, loops through nostalgia, dots the painted
canvas in a riot of colours as it takes the form of butterflies.
With their carefully crafted paper wings they soar across a
variety of techniques, from landscapes painted in acrylic to
the digitally painted images. The acrylic-painted backgrounds
form landscapes in the viewer’s imagination – a glen, a snowy
meadow, both equally filled with colour and movement of
butterflies. The exhibition will take place during February 1 - 4 at
the Vis A Vis India, Chattarpur in New Delhi.

PERSPECTIVE
in passing

Patience is Key to Successful Investments
We all know that the trade market is cyclical
in nature. Driven by emotions, investors
tend to extrapolate the good and the bad
markets. No condition prevails in perpetuity.
Individual investors in the past have exhibited
investment behaviour driven a lot primarily by
two emotions, greed and fear.

sounds like a huge one, the answer to this
question is a surprisingly simple and a highly
effective one. Systematic Investment Plan (SIP)
is an automated process of investment which
gets triggered at a pre-defined frequency and
regularly, making investment insulated from
emotion driven errors.

The equity market rally witnessed during
2004 to early 2008 is a case in point. What
appeared to be a healthy stock market run
up during the initial years turned out to be a
highly irrational one with market valuations
(measured in terms of P/E ratios) hitting sky
high levels in January 2008. Ironically, that
was exactly the time when individual investors
invested maximum amount of money.

Equity markets reward long term investors.
Since SIPs work on the principle of
incremental investments at different points
in time/index level, investors tend to stay
invested and not time the market to exit
impulsively. They should be made aware
that SIPs work best for longer duration for
effective compounding to work in their
favour. Most difficult things in life can be
achieved through discipline. Building wealth
is no different. Start an SIP today!

Financial Year (FY) 2008 saw net inflows into
equity mutual funds to the extent of over
`52,000 crore which was nearly double of the
year before. However, post the market fall
the inflows dried up significantly. There were
actually net outflows from equity mutual
funds. In the next three years, after the subprime, the cumulative flow was negative of

Shyamali Basu, Senior Vice President &
Head - Products & Marketing, HDFC Asset
Management Co. Ltd.

`6,000 crore. The pessimism and optimism of
the scale was not warranted.
Time and again it is established that patience
has more value than intelligence when it comes
to investing. It is for these reasons that equity
investors find it difficult to make money from
equity. Is there a way to insulate ourselves
from these dominant emotions which overpower at the wrong time? Even as the problem

"The opinions expressed in this article are those of the
author alone and not of HDFC AMC, and should not be
regarded as investment advice. Investors should obtain
their own independent advice before taking a decision to
invest in any securities."
MUTUAL FUND INVESTMENTS ARE SUBJECT
TO MARKET RISKS. READ ALL SCHEME RELATED
DOCUMENTS CAREFULLY.

Complete Nutrition
for Your Family

Romance Under
the Stars

British Nutritions, a
group company of British
Biologicals, has launched
a unique nutritional
supplement for the entire
family – ‘B Sure’. The
supplement is a balanced,
healthy and tasty that fulfills
everyday requirements
to lead a healthy life and
fill nutrition gaps. ‘B Sure’ contains a special blend of complex
carbohydrates, high-quality proteins, essential fats, fibre, 32
essential vitamins and minerals, and antioxidants.
The advantages of ‘B Sure’ are:
• Balanced nutrition with essential vitamins and minerals
• Highly bio-available nutrients
• Three vital antioxidants to boost immunity
• Regulates healthy metabolism
• Supports bone health

Eschew the dinner date on
Valentine’s Day and snap up
tickets to this swanky soiree
at the American Museum
of Natural History’s Rose
Center for Earth and Space in
New York. The night begins
among the asteroids (have a
'heavenly bodies quip ready)
with an open bar of cocktails
and champagne, passed hors
d’oeuvres and chocolate,
while a jazz quartet sets the
mood with standards. An
hour later, cozy up in the
Hayden Planetarium while
an astronomer tells stories
based on the mythology of
the cosmos.
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TRAVEL
bleisure

ften referred to
as the Gateway
to the northeast,
Guwahati is an essential pit
stop that should be on every
traveller’s itinerary. It has an
amalgamation of new and old,
with malls and commercial
complexes mushrooming
everywhere in the city centre
and quaint yet uptown cafés
and restaurants opening up in
sleepy old neighbourhoods near
the waterfront. There are many
who whizz by this town en-route
to the hills of Meghalaya or the
surrounding wildlife reserves
of Kaziranga National Park and
Manas National Park.

The Gateway to the Northeast

Guwahati
One of the largest cosmopolitan cities in the
northeast region of India, Guwahati has an
abundance of old world charm and generous
amount of local flavour
words // Mita Rao
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However, most travellers who
have visited this city reminisce
about the surprises that this
city unveiled on their visit. So,
explore the rich culture and
heritage of Assam, be prepared
to be dazzled by exquisite silk
weaves, trail your feet in the
water as you gasp watching
the mesmerising sight of the
sun setting over the mighty
Brahmaputra river and if you get
lucky, you might even spot a few
dolphins there.

TRAVEL
bleisure

CITYSCAPE
The bustling cultural hub has many facets for travellers to explore

SEE

OLD GUWAHATI
This is the quaint part
of town that is best
explored on foot.
Bordering alongside
the Brahmaputra river,
the old town has many
sights for visitors to
see and several places
that offer authentic
Assamese food. You
could also walk towards
the nearby riverbank
if you wish to see
mesmerising views of
the river and a wellmaintained promenade.

KAMAKHYA TEMPLE
This ancient temple located
7 km west of city centre is
a must visit. Dedicated to
goddess Kali (or Kamakhya),
the temple is visited by
thousands of devotees
every year and is one
of the oldest of the 51
Shakti Pithas (pilgrimage
destinations of Shaktism,
a goddess-focused Hindu
tradition) in the country.

ASSAM STATE
MUSEUM
It is an ideal place to
explore and learn about
Assamese heritage and
culture. A huge collection
of sculpture, utensils,
tools, weapons and
jewellery among other
artefacts used over the
centuries are on display.
The upper floors showcase
mannequins dressed up
in ethnic outfits and hut
models of various tribes of
the state doing household
chores.

Images are for representation only

POBITORA WILDLIFE
SANCTUARY

Clockwise from top:
A close up view of stone carvings
of Gods at the Kamakhya Temple
in Guwahati; A one-horned
rhinoceros spotted at the Pobitora
Wildlife Sanctuary
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Did You Know? Bihu, the state
festival of Assam, isn't an annual
festival rather, it is celebrated three
times in a year.

While it is not as
large as Kaziranga
Wildlife Sanctuary,
the 100 single-horned
rhinoceroses call this
sanctuary their home.
About 40 km from
Guwahati, this sanctuary
is a wonderful escape
from the hustle-bustle
of the city. You could
opt for a jeep safari or
an elephant ride and
explore the wilderness.
The chances that you
get to spot a few rhinos
are quite high here.

The first mention of Assam is found in a 4th
century Allahabad pillar inscription, which
is believed to be written by Samudragupta
of Gupta Dynasty.

TRAVEL
bleisure

CULINARY DELIGHTS
Explore the palatable delights offered by quirky cafes and swanky bars

EAT
11TH AVENUE CAFÉ
BISTRO

GAM’S DELICACY

Located in Uzan Bazaar,
opposite the Assam State
Museum, it is one of the
best cafes to try the famous
cuppa of Assam tea. The
trendy cafe also has a
variety of coffee, milkshakes
and continental breakfast
options. The chicken ham
and sausage wrap, meatball
sub, vegan delight and
classic bistro salad are some
of the favourites here.

If you are interested
in having an authentic
Assamese meal, this
restaurant in Ganeshguri
has an extensive menu of
traditional dishes like fish
tenga, joha rice, smoked
meat, and various
types of fish. There are
numerous vegetarian
options available as well.
It is an excellent place
for visitors to sample the
local cuisine.

Images are for representation only

DRINK

Not to
MISS
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UMANANDA MANDIR
The temple is located
on a small, forested and
picturesque river island
that can be accessed only
by a ferry. You can get the
ferry from Kachari Ghat
and it will take 15 minutes
to reach the river island.

CAFE HENDRIX

SILVER STREAK

Dedicated to the
legendary guitarist Jimmy
Hendrix, this laid-back
blues bar in Six Mile on
GS Road is an excellent
place to get a drink in the
evenings. On most days,
there is a live blues or
jazz band performing at
the bar. You could choose
from a range of cocktails
in addition to the regular
alcoholic beverages on
the menu.

If you are in a party mood,
then head to one of the
older pubs in the city called
Silver Streak. Located on
MG Road, this is a great
place to groove to the
latest hits while enjoying
a drink with friends or
colleagues. The venue has
a rustic feel to it. It also has
an outdoor seating area
facing the Brahmaputra
river for those who prefer a
quieter atmosphere.

DEEPOR BEEL
Located southwest of Guwahati,
Deepor Beel is a wetland and
home to many migratory birds.
Adjutant stork, spot-billed pelican,
Pallas’ sea eagle, greater adjutant
stork, and Baer’s pochard are
some of the endangered species
of migratory birds found here.

TRAVEL
bleisure

SHOP
FANCY BAZAAR
A market to explore all
kinds of products, the
Fancy Bazaar is the best
place in the city to shop.
In addition to hundreds of
different types of tea, you
will also find silk sarees,
scarves, handicrafts, etc.
There are a number of
silk emporiums where
you can get a ‘mekhela
chador’, (a traditional
garment worn by
Assamese women) as a
souvenir.

PRAGJYOTIKA
ASSAM
EMPORIUM
If you're looking for
something niche and
authentic at the same
time, the Pragjyotika
Assam Emporium
has plenty to offer.
From handicrafts
like carved wooden
rhinos to indigenous
musical instruments
made by local
artisans, this place
has it all.

PLAY

It is a cultural
institution in the
Panjabari area of
Guwahati and named
after the medieval
poet-playwright and
reformer Srimanta
Sankardev. The place
regularly has cultural
performances such
as music concerts,
dance dramas, poetry,
etc. It also hosts rock
concerts.

SUALKUCHI
A weavers' town,
known for its silk
weaving, it is also
renowned for its
bamboo handicrafts.
You can buy these
products at local
markets of the
village. You could
also explore the
village tracing
intricate designs on
golden Muga silk in
the workshops that
can be found beside
almost every house.

Images are for representation only

SRIMANTA
SANKARDEV
KALAKSHETRA

The real charm of Guwahati for me is the relative ease with which
it takes you into the lap of nature. As a child, it was the zoo within the
Hengrabari Reserve Forest that kept me entertained. You feel up and
close with nature, just how it was intended.
-PAPON, singer

IN TRANSIT
did you know?

The first alarm
clock could
only ring at

4am

The early prototype of an
alarm clock was invented by
the Greeks in 250 BC. The
primary idea was based on
using water and its action with
a mechanical bell. They built
an alarm clock in which rising
water would keep time and
eventually hit a mechanical bird
triggering a whistle.
The first alarm clock was
invented by Levi Hutchins, a
resident of New Hampshire,
United States in 1787. The only
problem was that the clock
could only ring at 4am as the
inventor designed it specifically
to suit his morning timings.
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AXE BRAND
UNIVERSAL OIL

The best companion and
ideal gift when you travel

EXPERIENCE
cholamandal village

A

rguably one of the
biggest and most
successful art
movements of the country, this selfsustaining village is truly a picturesque
place. Here you will find large banyan
trees jostling for space with aesthetic
sculptures, brick walls complementing
the elegance of swaying palms,
contemporary art and craft enhancing
the beauty of green sidewalks and
terracotta statues adding the perfect
dash of colour to rustic surroundings.
A must visit for all art aficionados,
Cholamandal Artists’ Village is located
in Injambakkam on New Mahabalipuram
road, about 9 km from city centre
in Chennai.

Cholamandal Artists’ Village
An ode to art & artists

Picture this: an idyllic area of a whopping ten acres
set amidst greenery and nature, where artisans
engaged in various forms of indigenous art live
together as a community, pooling their skills while
supporting each other. This is the largest artists’
commune in India, better known as Cholamandal
Artists’ village in Chennai for you
words // RASHMI GOPAL RAO
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A PIONEERING VISION
Started by KCS Paniker, who was
not only a legendary artist but also a
revolutionary thinker, Cholamandal
Artists’ Village was established in
1966. Paniker was the principal of
Madras School of Arts from 1957
to 1967 and an abstract painter of
exceptional calibre. He and a few of
his talented students were champions
of the Madras Movement of Art. It
was a movement that had far reaching
consequences for it not only brought art
to the forefront and gave it the muchneeded impetus, but also introduced
modernism to the art of South India. A
movement that flourished between the
1950s and 1980s, it augured wonders
for the artists as their work was
widely appreciated.
Paniker and his students used the
unique ‘art meets craft’ approach where
art was used as a means of earning a
livelihood. About 38 of these founding

EXPERIENCE
cholamandal village

By the 1970s and the next few
decades, most artists moved to
the village and their avant-garde
products including contemporary
leather work, woodwork, sculpture
and Batik saw great demand, making
this model economically viable.
Today, the art produced here is
considered as one of the best in
India and the work is showcased
in innumerable galleries across not
only India but also in Europe and
America.
The village itself is a bustling centre
on the picturesque East Coast Road
(ECR) and is thronged by locals,
artists, tourists, art lovers and
the like. While Paniker and many
of the founding members are no
more, the village has grown from
strength to strength with numerous
facilities and has about 21 members
currently.

Pottery horse
statues at
Cholamandal
Artists’ Village,
Chennai

artists who were gifted painters,
sculptors and creative artists
themselves collaborated together
to form the ‘Artists Handicrafts
Association’ (AHA) in 1963. Initially
set up to market and sell their
art-work, the artists envisaged a
symbiotic way of existence where
they began to help one another,
produced handicrafts and marketed
them. These artists created some
of the most exquisite art-work like
Batik fabric which was in great
demand and sold it all successfully.
A SELF-MADE AND SELFSUSTAINING VENTURE
By 1966, the proceeds from

the sales were used to buy the
village land and thus was born
the Artists’ Village. Located close
to the coast, the development
of this serene village was the
result of sheer hard work, vision
and perseverance of the artists
alone. There has been no external
support or funding. Given that
the Cholas were great patrons
of art and culture and one of the
most important ruling dynasties in
Tamil Nadu, the village was named
after these great kings. The name
Cholamandal is also associated
with the Coromandel coast of Bay
of Bengal, which lies at a short
distance from this village.

A MULTIFACETED EXPERIENCE
The village is a perfect place for
anyone who has even a slight
inclination towards art, culture and
craft. So, whether you are an artist,
art buyer, art lover, art connoisseur
or simply someone curious about
Indian art, Cholamandal artists’
village has something to offer
for everyone. Housed within the
campus are museums, art galleries,
an open-air theatre, a bookstore,
craft shop as well as a restaurant
where you can spend your time
enjoying the essence of everything
handmade.
As you enter the quaint premises, the
countryside and pleasantly refreshing
vibes are evident. Just past the main

My figures shared more of the lyrical quality of Indian murals...
they seemed to fill the canvas with a certain urgency of design.”
-KCS PANIKER, Art educationist and Founder of Cholamandal Artists’ Village
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EXPERIENCE
cholamandal village

gate, the sculpture garden filled with
absolutely stunning artwork in stone
is a fitting preview to what can be
expected inside. The pieces that
range from traditional to abstract are
not only magnificent in appearance,
but also stand out in terms of their
craftsmanship and finesse. There
are exquisite pieces made of granite,
wood and bronze. Some of these are
the works of visiting international
artists as well.
The village also has two art galleries,
the Labernum in the HK Kejriwal
wing and Indigo in the Tulsyan wing
where artworks are displayed. The
pieces range from a wide variety of
handicrafts to unique art forms, and
includes sketches, paintings, Batik,

and also interact with them over a
cup of coffee.
The village, in fact, serves as a meeting
place for artists from all over India
and often hosts several international
artists too. There are regular meetings
and workshops held and sessions are
conducted to raise awareness about
dying art forms of India.
The village also houses a craft store
where you can buy handicrafts that
are perfect gifting options as well
that serve as memorable souvenirs.
The book store is a haven for book
lovers. And if all this walking and
inhouse exploration has your feet
aching, you can relax over a cup
of tea or coffee and snacks at the

The village also houses a craft store where you can buy
handicrafts which are perfect gifting options as well
serve as memorable souvenirs
woodwork, terracotta, pottery and
ceramics. The myriad items on display
are sure to give you a perspective on
the various kinds of art forms in the
form of a pleasant art attack! There
is an open-air theatre where you can
catch a dance, music or a theatre
performance. The amphitheatre is
also used for poetry reading sessions
at times.
ARTISTS, BOOKS AND COFFEE
Apart from all of this, you can
also view the homes of the artists
who reside here. Replete with old
world charm and resonating with
character, the houses are distinct
and speak volumes of the kind of
lives artists lead. If you are lucky,
you may even witness artists
teaching budding students or catch
them working on their art pieces
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Shiraz café. With a distinct European
look and feel, it is an ideal place to
unwind and soak in all the creativity.
CHOLAMANDAL CENTRE FOR
CONTEMPORARY ART
Opened in February 2009, this centre
is dedicated to the creative works of
KCS Paniker and also has the collection
of art work that is representative of
the Madras Movement. Hence, it is
a treasure house of display works
of other well-known artists of the
movement like J Sultan Ali, Dr AP
Santhanaraj, Thotta Tharani, KV
Haridasan and sculptor S Nandagopal.
A truly one of its kind set up, this artists’
commune is a must visit if you are in or
around Chennai. It is not only a lesson
in art but also a perfect example of
community living, co-operation and
sustainable development.

Taj Reservations Worldwide: 1 800 111 825. www.tajhotels.com

OFFSHORE
spirits
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Liquid
Courage
Indigenous liquor of a destination is not
only an experience to remember but these
days it also makes for great souvenirs. In
recent years, more and more travellers are
keen to explore not only the architecture,
culture and cuisine of a destination but
also its local liquor
Words // Walter Mason

W

hile you lose yourself in the picturesque surroundings
of the faraway lands and incessantly document every
detail of your holiday on social media, what you often
fail to appreciate are finer aspects and nuances of a
destination, such as delectable street food or exquisite
local liquor.
So, all travellers planning to head abroad during this
fine spring season, there are several popular travel
haunts that will not only mesmerise you with their
unique culture, architecture, food and people, but also
dazzle you with their local drink, that can be savoured
and brought back home as a souvenir. Here are a
few such drinks for you to experience on your trip to
these countries:

airvistara.com | Feb 2018
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SAKE, Japan
An alcoholic drink made from
fermented rice, Sake is an integral
and an age-old accompaniment to
food in Japan. For centuries, travellers
visiting Japan have had the privilege
of tasting this exotic east-Asian
beverage. A common misconception
about Sake is that it is distilled like
spirits such as vodka, wine, gin or
tequila; it is not. Rather, it is brewed, a
lot like beer. However, it is consumed
like wine. Those who have perfected
the craft of brewing sake are called
shokunin in Japanese, which also
means ‘an artist’. The history of this
drink can be traced back to the 8th

pitstop
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century, during the Heian period,
wherein it was used for religious
ceremonies, court festivals, and
drinking games.
As a matter of fact, sake is an
integral part of a Japanese meal as
wine is consumed with the western
delicacies. Much like wine, there are
different types of sake paired with
different kinds of food. Hot sake goes
best with oily or red-meat heavy
meals, while lukewarm sake goes
best with cold food such as sushi and
salads. Cold or chilled sake is usually
had with sour and tart dishes.

Kojiki, Japan’s first written history compiled in 712
AD, reveals that it was during this era when sake was
developed and used by the storm god Susanoo-nomikoto to intoxicate and slay an eight-forked serpent.

The history of this
drink can be traced
back to the 8th century,
during the Heian period,
wherein it was used for
religious ceremonies,
court festivals, and
drinking games

During the Muromachi Period
(1336-1573), there were around
300 sake breweries in Kyoto,
once the oldest capital of Japan.

OFFSHORE
spirits
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Usually not aged
a lot, grappa is a
transparent liquor
which acquires a
darker colour when
it is aged in wooden
casks.

Apart from Italy,
this drink can also be
enjoyed in countries
with a sizeable
Italian immigrant
population like
Uruguay, Argentina
and the United
States.

Caffè Corretto, an
Italian beverage,
consists of a shot of
espresso with a small
amount of liquor,
usually grappa. It
is also known as an
‘Espresso Corretto’.

Many Italian
households serve
grappa straight from
the freezer, giving it
an icy, crisp taste.
Freezing can affect
the flavour of a good
grappa, but it’s still a
perfectly acceptable
way to enjoy the
drink.
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GRAPPA, Italy
Traditionally made from pomace
(discarded grape seeds, stalks
and stems), a byproduct of the
winemaking process, grappa has
been an unparalleled and integral
drink in Italy since the Middle Ages.
Once confined with a reputation
of being ‘an acquired taste’, grappa
has now become an exotic drink
being produced in distilleries
around the globe. Traditionally,
Italians would have it as a digestive
or as an after-dinner drink, mostly
paired with expresso or coffee.
However, people around the world
(including young Italians), have

started to drink it as liquor shots
and recreational drinks.
According to legend, the drink
originated from the north eastern
town of Bassano del Grappa in Italy
and it wasn’t always a drink of the
elite. Until 1960s, grappa was made
for farmers to help them brave the
cold winter months. Similar to grain
alcoholic drinks of midwestern United
States, grappa too wasn’t particularly
popular for being ‘tasty’. However in
recent years, distilleries have modified
it by adding fruity and grape-like
fragrance or pairing it with coffee.

Until 1960s, grappa was made for farmers to
help them brave the cold winter months

OFFSHORE
spirits

MEZCAL, Mexico
Technically, tequila – probably the
most popular liquor consumed in
shots – is also a mezcal. However,
tequila is made from a single agave
plant (a type of cactus found
extensively in Central America), while
mezcal varies in taste from region to
region in Mexico and is made from up
to 28 varieties of agave plants. The
liquor has a smokey flavour because
its production involves slow-roasting
of the agave plant in an underground
fire pit.
There is also a variation of mezcal
found only in southern Mexico

pitstop
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The liquor has a smokey flavour
because its production involves
slow-roasting of the agave plant in
an underground fire pit
called ‘Gusano’. This mezcal
is paired with a hint of insect
larvae that is said to add a kick
to the drink and also delivers
good fortune to the drinker. The
common mistake that most people
make is pouring mezcal in a shot

Some great mezcal bars that can found in Oaxaca,
Mexico, are Restaurante Los Danzantes, In Situ,
La Mezcaloteca and Los Amantes Mezcal. If you’re
looking to buy your own bottles, go for small artisanal
brands like Vago, Real Minero and Sanzekan.

glass and emptying it down their
throat, simply because that is how
they drink tequila. But mezcal is
savoured, not chugged. So, you
breathe in the smokey fragrance as
you sip the liquor from a shallow
clay cup called a ‘jicarita’.

Agave, the primary constituent
of mezcal, is a succulent plant
that was an important nutrient
and medicinal source for Central
American tribes such as the Aztecs.

OFFSHORE
spirits
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In 2003, Peru started
the “Día Nacional del
Pisco Sour” (National
Pisco Sour Day), an
official government
holiday celebrated on
the first Saturday of
February to celebrate
their national drink.
This year it is on
February 3.

PISCO, Peru & Chile
Pisco was developed in the 16th
century by Spanish settlers as an
alternative to the then-popular
pomace brandy ‘Orujo’. The iconic
spirit derives its name from a port
in Peru where many people believe
it originated, Puerto de Pisco.
Both Peru and Chile claim to be
the original land of Pisco, and they
probably both were, before their
borders were even drawn. A lot
like cognac or brandy, most pisco
including all Peruvian and Chilean
varieties are stored in neutral

vessels such as glass or stainless
steel. It is distilled just once and it is
recommended that the drink shouldn’t
be diluted with water.
According to its aficionados, the final
product captures the natural essence
of the locally cultivated grapes if had in
its natural form. Unless, you turn it into
a cocktail, most popular pisco drink is
the pisco sour, an alcoholic beverage
that combines pisco liquor with freshly
squeezed lime juice, syrup, ice, egg
white, and Angostura bitters.

In 2013, the
European Union
moved to officially
recognise pisco as
a Peruvian spirit,
much to the anger of
Chileans. However,
the European
Commission still
allowed Chilean
producers to use
the term pisco
to describe their
products.

The pisco sour was
invented by American
bartender Victor
Vaughen Morris in
the early 1920s as a
way to recreate his
coveted whisky sour
without the whisky.

It is distilled just once and it is recommended that
the drink shouldn’t be diluted with water
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The Royal Wheels of

Fortune

In the age of speed and spending, nothing makes
heads turn more than a cavalcade of exotic vintage
cars and the current Indian royals seem to be
obsessed with them
words // Varun Thakur
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CHRONICLES
vintage cars

t doesn’t come as a surprise
that the very first car to be
bought by an Indian was
a Maharaja. The King of Patiala,
Maharaja Rajinder Singh, in 1892
became the first ever Indian to own
a car - a French-made De DionBouton. Fittingly, it had a registration
number plate of ‘0’. Ever since then,
the country saw a shift in trends,
where earlier the ‘game of one
upmanship’ among Indian royals was
about who had the best and exquisite
jewellery. Now it was all about who
had the latest, slickest and the most
magnificent set of wheels.

krossbikes.in

CHRONICLES
vintage cars

Over the years, there has been no
dearth of astonishing stories related
to Indian royals and their cars. For
instance, there was this famous
story of the Maharaja of Alvar who
was known for his whimsical ways.
Once, he came across a Rolls-Royce
car showroom, casually dressed
he walked in to enquire about its
features and price. The showroom
representatives didn’t pay attention
to his enquiry. The Maharaja got
furious and to take revenge he
bought every Rolls Royce in that
showroom and used them for
towing garbage, including night
soil, in his princely state of Alwar in
Rajasthan. The Rolls-Royce officials
had to plead multiple times for the
Maharaja to reconsider.

current Maharana has been
preserving a vibrant cultural heritage
of Udaipur. He is known in India and
across the world for managing one
of the most prominent vintage car
collections. “We have inherited an
identity that will disappear if it is not
preserved. As custodians, we don’t
really own this heritage, so we do
our best to preserve it,” Shriji, as the
Maharana is locally called, said.

A first-of-its-kind museum in
India – the Vintage and Classic Car
Collection (VCCC) in Udaipur Palace
is one of the most popular tourist
destinations in Udaipur and receives
more than 75,000 visitors every
year. There are a total of 25 vintage
cars on display. The highlights of
the museum are the four RollsRoyce vehicles including the 1924
Rolls-Royce 20 HP GLK 21 that won

Vintage and Classic Car Collection (VCCC)
in Udaipur Palace is one of the most popular
tourist destinations in Udaipur and receives
more than 75,000 visitors every year

There are numerous such stories
about these royal rides that baffle
us even today. While, the royals
and their stories may have turned
into legend, their rides still remain
and that too in mint condition. The
successors of these 19th and 20th
century Maharajas have left no
stone unturned to ensure that these
vehicles remain as much a part of
their rich heritage as their palaces.
HOT WHEELS
Do you know Maharana Pratap
from the history books? The famous
16th century warrior and Rajput
king who defeated the Mughals on
several occasions. Now, meet Arvind
Singh Mewar, the living descendent
of Maharana Pratap and the 76th
custodian of the Mewar dynasty.
A multifaceted personality, the
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His Highness Arvind Singh Mewar posing with his 1924 Rolls-Royce 20 HP GLK 21

The Maharaja of Darbhanga, a teetotaller, ordered a
‘drinking car’ bespoke Roll-Royce Phantom in 1927 for
his Maharani. Fitted with crystal glasses and decanters,
it was meant for her to be chauffeured around, while she
indulged herself outside of the palace premises.

Patiala’s enigmatic Maharaja
Bhupinder Singh was able to
accumulate 44 Rolls Royce
cars during his reign.

CHRONICLES
vintage cars

“It took years to restore these
cars to their former glory. The
primary challenge was to put
together a team of mechanics at
our workshop who are well-versed
with the nuances of this specialised
engineering. Over the years, we
have had many international
consultants who came here and
trained the team. For us, these cars
are not just automobiles, they are
our heritage,” Shriji concluded.

Maharaja Gaj Singhji II of Jodhpur with his 1935 Rolls-Royce Phantom II

a trophy at Pebble Beach in 2012.
The others in the collection include
a 1934 Rolls-Royce Phantom II with
coachwork by Windovers London
and a 1930/31 Rolls-Royce 20-25
HP with a tourer body by Hopper
Fendex. The fourth one, a 1934
Rolls-Royce 20-25 HP, was originally
a limousine by Thrupp & Maberly
London, but was converted locally to
be made into the official transport
for the Mewar Cricket Team.
The collection also includes a
1938/39 Cadillac Series 39-75 and
a 1938/39 Cadillac Series 39-61 in

Amazing
FACTS
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mint condition. There are three old
school Mercedes-Benz cars - a 180
D from 1956, a 1960 Mercedes
190 and 1966 Mercedes-Benz 200,
which have been preserved and
revived over the years. Some of
the other cars in the collection are
a 1946 MG TC, 1946 Buick Super
Eight, 1946 Vauxhall 12, 1946
Chevrolet Truck, 1947 Chevrolet
Bus, 1950 Morris Tiger, 1930 Ford
Model A, 1959 Morris -Minor 1000
(Traveller), 1961 Austin Cambridge,
1961 Standard Herald, 1942 Ford
Jeep and another 1942 Ford Jeep
with trolley.

There were more than
20,000 Rolls Royce
made before the start of
WWI and an estimated
10 per cent of them
made their way over to
India. One estimate puts
the number of Rolls
Royce owned by just 230
Maharajas of India at
900 between 1908 and
1939.

A FLAMBOYANT COLLECTION
Less than 300 km north of Udaipur
is the princely state of Jodhpur. The
late Maharaja Hanwant Singh of
Jodhpur, popular for being one of
the world’s most formidable polo
players, was also obsessed with
cars. According to legend, he could
disassemble an automobile and put
it back together in just a few hours.
His fondness for cars seems to
have rubbed off on his son and the
current Maharaja of Jodhpur, Gaj
Singhji II, who owns several vintage
cars, especially the ones that his
father adored.
“There were about a dozen cars in our
garage when I was growing up. My
favourite in those days was a 1948
red and white Convertible Buick.
It was a gift from my father to my
mother and she would let me drive it.
It was around that time I developed
a strong affinity for these majestic
machines,” the Maharaja revealed.

As unique requests go,
another notable one
made to Rolls Royce
was by the Maharaja
of Jamnagar. He had
sent the company one
of his Queen’s ‘pink
slippers’ to make sure
that the vehicle (Rolls
Royce Phantom II) is
painted in exactly the
right hue.

CHRONICLES
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While he hasn’t acquired any new
vintage car from the outside world,
the Maharaja has accumulated
the ones that were gifted to his
relatives by his family, only to repair
and revive their condition. “I was
particularly fond of the Rolls Royce
Phantom II, a ‘purdah car’ gifted by my
grandfather to my aunt, the Maharani
of Dhrangadhara. It broke my heart
to see it in a dilapidated state due to
the lack of use and maintenance. So,
I requested my aunt if I could get it
restored and put it on display at our
vintage car museum in Umaid Bhavan
Palace,” he added.
The museum has a total of 20 vintage
cars including a Rolls Royce Phantom

1927 model, a 1906 Overland, a
1947 Cadillac and a Morris Minor.
RESTORING LEGACY
Barwani, a small province near the
city of Indore in Madhya Pradesh, is
home to Manvendra Singh, an avid
vintage car restorer and also the
Rana Saheb (head of the Barwani
royal family). For Singh, vintage
automobiles have been a lifelong
passion. “During my teenage years,
my friend (Tripureshwar Pratap Singh)
and I used to custom-paint cars. My
parents were amused that these
teenagers weren’t going to bars or
clubs but sitting under a tree and
painting cars,” he candidly recalls.

Perhaps, not surprisingly, the next
generation of Singh’s family too has
its auto enthusiasts. His son is an
automobile journalist, while his fouryear-old grandson has also taken a keen
interest in automobiles. “I guess it just
comes naturally to us,” he concluded.

Images are for representation only

Over the years Manvendra Singh has
restored 300 cars — a number of them
belonged to the royal families of India

It wasn’t long after that he decided
to take vintage car restoration as his
profession. Over the years he has
restored about 300 cars — among
them are some of the most remarkable
vintage vehicles that ever reached
Indian shores and a number of them
belonged to the erstwhile royal families
in this country. Be it Maharaja Daleep
Singhji of Jodhpur’s Delahaye, the
former Nizam of Hyderabad’s RollsRoyce Silver Ghost Throne or Maharani
Gayatri Devi of Jaipur’s1937 Bentley 4
1/4-litre MX Series Aero Coupe, Singh
has been the sole person responsible
for the restoration of these vehicles. He
has also been a judge at the Concours
d’Elegance, the world-famous vintage
auto show.
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IN TRANSIT
did you know?

AUSTRALIA

has more than

10,000

beaches. You
could visit a
new beach
every day for

27 YEARS!

Australia’s coastline stretches almost
50,000 kilometres and is linked by
over 10,000 beaches, more than any
other country in the world. As a matter
of fact, 85 per cent of Australians live
within 50 kilometres of the coast,
making it an integral part of their
lifestyle. If you were to visit a new
beach in Australia every day, it would
take you over 27 years to cover all the
beaches that the country offers.
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The Giants

Who Shaped The Future

The year 2018 marks the 150th anniversary of
the Tata Group, a multihued business institution
started by Jamsetji Tata and taken to new
heights by leaders who followed

I

f one has to single out one
brand that is known to arguably
every single Indian and millions
abroad, it would be the name of ‘Tata’.
The 150-year-old conglomerate is one
of the biggest brands in the world with
an unmatched and awe-inspiring legacy
of service and innovation. From salt to
software, this brand has left no stone
unturned and is an household name in
this country because of its endless list
of products.
Started by Jamsetji Nusserwanji Tata
back in 1868 with a modest trading
firm in Bombay (now Mumbai), the
Tata Group is celebrating its 150th
anniversary in 2018 - a remarkable
story of enterprise, fortitude and social
responsibility that has unfolded over a
century and a half.

Nowroji
Saklatvala
{1932-1938}
Jamsetji Tata
{1868 - 1904}

Dorabji Tata
{1904-1932}

JRD Tata
{1938-1991}

Ratan Tata
{1991-2012}
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IMPREGNABLE FOUNDATION
Known as the father of
industrialisation in India, Jamsetji
Tata was more than merely an
entrepreneur who helped India
take her place in the league of
industrialised nations. He was a
patriot and a humanist whose ideals
and vision not only shaped an
exceptional business conglomerate
but also ensured that the brand gives
back to society with a vision that
the “Consumer is not just another
stakeholder in business, but is, in fact,
the very purpose of its existence.”
From about 1880 to his death in
1904, Jamsetji dedicated himself to
implement his three ideas: setting
up an iron and steel company,
generating hydroelectric power and
creating a world-class educational
institution that would tutor Indians
in the sciences. Though, he wasn’t
able to witness his dreams become a
reality, but the seeds he laid ensured
that his ideas would find glorious
expression in the future.
Fortunately, the leaders who
followed his path added many new
chapters to this inspirational story
including the likes of his eldest son
Sir Dorabji Tata, who held the reigns
of the company from 1904 to 1932
and was also able to turn his father’s
dreams into reality.
His commitment to his father’s
vision and values was so strong
that he staked his personal fortune
to save the steel venture when, in
1924, it slipped into trouble. His

The Tata 150 logo
While the Tata logo itself symbolises the trust
that the group has earned through 150 years
of service, the colours represent the youthful
energy. The 150 circles in the logo create a
graphic representation of a global community
bound together by the ideals of the group.

business sense and audacity had
seen the company undertaking a
five-fold expansion programme
in the post-World War I period.
However, spiralling costs combined
with transport and labour difficulties
in the West upset Sir Dorabji’s
calculations. Also, at this time, the
company’s largest pig iron customer,
Japan, was struck by an earthquake
and steel prices tumbled.
It got to a point when there was not
enough money at his disposal to
pay his workers’ wages. Sir Dorabji
pledged his entire personal fortune
worth, about `1crore, including his
wife’s personal jewellery, to obtain a
loan and survived the crisis.
At the time of Jamsetji’s death, the
fledgling Tata Group owned three
textile mills and the Taj Mahal Hotel
in Bombay. Under Sir Dorabji’s
stewardship, the company added an
integrated steel plant — the largest
single industrial unit in the British
Empire — three electric power
companies, a large edible oil and soap
company, two cement companies,
one of India’s leading insurance
companies, and an aviation unit.

In 1932, Sir Dorabji was succeeded
by an extended member of the Tata
family, Sir Nowroji Saklatvala. He too
was a leader of great vision. In his
initial years, Sir Nowroji had focused
his energies on consolidating the
core businesses of iron and steel,
cotton mills, banking and hydroelectric works. Later, he turned his
attention to merging several cement
businesses in India (which led to
the establishment of Associated
Cement Companies, later known
as ACC), which became one of his
biggest achievements. During his
chairmanship of Tata Sons, he gave
the labour force certain benefits and
privileges which were unheard of at
that time. One of these was a profitsharing scheme.
In whatever he did, at the heart of
Sir Nowroji’s work ethic was the
welfare of his people. He backed the
idea of having a club and recreation
rooms in Bombay House for all
employees, kept in touch with the
activities of the club.
SPIRIT OF THE SKIES
It was Jehangir Ratanji Dadabhoy
Tata (JRD Tata) who took the brand

The Tata Group is committed to create brighter tomorrows for all of us.
These Tata tomorrows will include brilliant new products and services, such as
Air Vistara, which has brought a wonderful new flying experience to India. We
are delighted that Vistara celebrates its third birthday in January 2018.”
-HARISH BHAT, Brand Custodian, Tata Sons
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Ratan Tata,
former chairman
of the Tata
Group, during
his stewardship
ensured steps
to expand the
conglomerate
like never before

sky high, literally. He led the business
institution the longest - from 1938 to
1991. Over the next 50-odd years of
his stewardship, the group expanded
into chemicals, medical and health,
education, automobiles, tea and
information technology.
He turned the Tata group into
a business federation where
entrepreneurial talent and expertise
were nurtured. Known as the ‘father
of Indian aviation’, JRD Tata was
the first Indian to get a commerical
pilot’s licence in 1929, with ‘No. 1’
printed on his license. He founded
Tata Airlines which later came to be
known as Air India. He pioneered
the system of ‘employee welfare
schemes’ in corporate India and
steered the principles of an eighthour working day, free medicalaid, workers’ provident fund and
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accident compensation schemes,
which were later adopted by the
Indian government as statutory
requirements in India.
Breaking with the Indian business
practice of having members of one’s
own family run different operations,
JRD pushed to bring in professionals.
He played a critical role in increasing
India’s scientific, medical and
artistic quotient. The Tata Institute
of Fundamental Research, the Tata
Memorial Hospital, the Tata Institute
of Social Sciences, the National
Institute of Advanced Sciences
and the National Centre for the
Performing Arts, each is an example
of excellence in its field.
INHERITANCE AND EXCELLENCE
What Ratan N Tata inherited was
not just a mammoth business,

but a legacy. And much like his
predecessors, he too ensured steps
to expand the conglomerate like
never before. During his tenure,
the group’s revenue grew manifold,
totalling over $100 billion in 201112. Under his leadership, the brand
ventured into new arenas such
as the telecom industry. In 2008,
the government of India honoured
Ratan Tata with the second-highest
civilian award in the country, the
Padma Vibhushan.
Today, Tata group has initiated and
promoted Tata Ventures in several
sectors, including information
technology, financial services,
auto components, telecom,
hardware, consumer and retail,
manufacturing, realty, infrastructure,
defence & aerospace and
telecommunication services.

IN FOCUS

80 years of

TaTa InvesTmenT CorporaTIon LImITed
In its 80th year of operations, Tata Investment Corporation Limited is
continuing on the path of growth and success

T

ata Investment
Corporation Limited
(TICL) invests in a
diversified portfolio of
quoted and unquoted
securities of companies, including
Tata Companies, which are engaged
in various businesses with a history
of strong operating and financial
performance. It has invested in
sectors, such as banks, cement,
chemicals and fertilisers, electricity
and transmission, electrical and
electronics, engineering, construction
and infrastructure, fast-moving
consumer goods, finance and
investments, healthcare, hotels,
information technology, metals
and mining, motor vehicles and
ancillaries, oil and natural resources,
retail, textiles, transportation and
logistics, and conglomerates. The
Company also invests in units of
mutual funds, bonds and venture
capital funds.
Formerly called the Investment
Corporation of India, the company
is primarily involved in investing
in long-term investments such as
equity shares, debt instruments,
listed and unlisted, and equity related
securities of companies in a wide
range of industries. The Company
was promoted by Tata Sons in 1937
and went public in 1959, when it
became one of the few publicly held
investment companies listed on the
Mumbai Stock Exchange.
The original inspiration for launching
Tata Investment Corporation Limited
was to help set up and nurture small
and medium-sized entrepreneurs
and their companies. For many years

1997-2017

after its inception, the Company
played a role of a catalyst in
promoting long term investments in
the country and was instrumental in
the promotion of projects with new
Indian entrepreneurs and foreign
collaborators while taking minority
equity stakes in such new projects.
SKF India Ltd was incorporated
in 1961 following a collaboration
between AB SKF, Associated

The Company, in the
early years of India’s
independence, played
the role of a catalyst
and was instrumental
in the promotion of
companies with new
Indian entrepreneurs
and foreign
collaborators

Bearing Co. Ltd and Investment
Corp. of India Ltd. In 1963, SKF set
up its first bearing factory in Pune,
Maharashtra.
The investment approach of the
Company is to seek a combination
of value and growth. A company
that exhibits growth characteristics,
is well managed, has a sound
position in its industry, available at
fair value according to conservative
accounting norms is an ideal
investment opportunity for the
Company.
The Company believes that its
portfolio provides a sustainable
competitive advantage in volatile
markets for investors while
contributing to their dividend
income. The management focusses
on a long-term value creation
strategy. The sources of income of
the company consist of dividend,
interest and gains on sale of
investments.
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Manoj
Bajpayee

The Ultimate Trickster
If Aiyaary means the
ultimate trickery, its lead
actor Manoj Bajpayee is
undoubtedly the master of
disguise, who has swiftly
moved from one character
to another with ease in not
just his latest role but in all
his cinematic outings
words // Shillpi A Singh

T

he effortless dalliance to fit
the character started off with a
bang in his debut role as Bhiku
Mhatre in Ram Gopal Verma’s Satya,
and since then he has left the audience
gasping for breath in all his onscreen
avatars, wowing critics, winning awards
in between and ruling the fest circuit.
He’s done it to perfection once again
as Col Abhay Singh in Neeraj Pandey’s
ambitious project based on military
intelligence where he becomes a
behroopiya, and dons different avatars
in the wake of the extreme crisis and
conflict with his protégé Major Jai
Bakshi played by Siddharth Malhotra
using his wisdom and wit. The actor
also crossed the language barrier when
he moved on to do some remarkable
work in Telugu and Tamil films. Having
done radio plays during his college days
to earn some extra bucks, Bajpayee
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has also lent his voice to two
animated films - Yudhishthira for
Mahabharata (2013), and Rama in
Ramayana: The Epic (2010). Here’s
an excerpt from a tete-e-tete with
the versatile actor on his cinematic
sense and sensibilities:
This is your third project with
Neeraj Pandey. How has it been
working with him?
Our relationship started off when
he offered me the role of a CBI
officer Waseem Khan in Special 26.
It remains special to date. I have
played different roles in his films,
from that of an intelligence officer
Ranvir Singh in Naam Shabana
to a vulnerable man Vinay in an
extra-marital relationship in his
short film Ouch to an army officer
in Aiyaary, and with every film, I
have developed a deep admiration
for his style of filmmaking. I have
had the privilege to work with him
in two other projects – Missing and
Saat Uchhakey - produced by him.
While one is yet to hit the theatres,
the other one didn’t get the kind of
response that it should have, but it
is still a great film.

Aiyaary is a thriller drama that was
shot at a fast pace, and we were

constantly on our toes. There
were a few challenges that we
encountered along the way. We
had a hard time scouting for ideal
locations. Also, the director and I
had been unwell during the course
of shooting. However, it all worked
out in the end and I am proud how
the film has turned out to be.
Your onscreen rapport with
Siddharth Malhotra made the
audience sit and take note of the
latest pairing. How has it been
sharing screen space with him?
The film is based on true events
and on military intelligence
and the people working on it.
It revolves around two strongminded Army officers who have
completely different views. But
they are right in their own ways.
The role of Col. Singh in Aiyaary
is one-of-a-kind. It is one of
the best scripts that I have
come across till date. Siddharth
is a great guy to work with
and a great guy to know. We
developed a fantastic bond while
working in the film, having spent
many days and nights together
shooting it, and having serious
moments on the set and some
light moments off the set.

The role of Col. Singh in Aiyaary is
one-of-a-kind; one of the best scripts
that I have come across till date

AWARD SHELF
Manoj Bajpayee won his
first National Film Award
in 2000 for the film Satya
and second award for the
film Pinjar in 2005.
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He won the Filmfare Critics
Award for the ‘best actor’
in 1999 for the film Satya,
in 2000 for Shool and in
2017 for Aligarh.

He also received the Star
Screen Award and Zee Cine
Award for the best supporting
actor in 1999 for his role in the
film Satya.
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WHAT THEY SAID...

- AMITABH BACHCHAN, Actor

There is an
exceptional sense of
honesty and starkness
in all of Manoj Bajpayee’s
performances. My
personal favourite is his
portrayal of Sardar Khan
in Gangs of Wasseypur,
he was simply flawless.”

- SHAH RUKH KHAN, Actor

He is an incredibly
nuanced actor and I
have learnt so much
from him. I always look
forward to his movies.
His performance in
Aligarh moved me and I
felt really proud of him.”
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A still from the film Aiyaary

What is it with short films? Do you
enjoy working in this medium?
It is an interesting medium to
experiment with my craft. I have
been part of three so far and these
have been different from each other.
Ouch was a tongue-in-cheek take
on an extra-marital affair, while
Tandav was about the life of a head
constable who is torn between the
call of following the righteous trail
or being seduced by the dark path
of dishonesty. Kriti was about an
intense, wound-up man called Sapan
and his lover. Short films come with
the onerous responsibility to convey
the story within a limited time frame
and that makes it quite challenging
for the director and the actor.
The other two projects that are being
anxiously awaited are Love Sonia and
In the Shadows. Tell us more about
the characters you portray in them...
Dipesh Jain’s psychological thriller In
the Shadows will be released as Gali
Guliyan in India; it is a poignant tale
of a loner Khuddoos who is trapped
within the Walled City and also the
limits of his mind, and his attempt
to break free and find a human
connection. Inspired by a real story
of young girl’s journey and escape
from the world of international
sex trafficking, Tabrez Noorani has

directed Love Sonia, and it has
been produced by David Womark
where I play a brothel owner in
Mumbai who is ruthless but a
sweet-talker. Both roles were
quite complex and challenging.
Both filmmakers are from Los
Angeles. In the Shadows has been
a favourite in the festival circuit.
Love Sonia wrapped production
and will soon see the light of day.
Your next project, Bhonsle, with
director Devashish Makhija
of Ajji fame - your second
collaborative venture with him.
How did the journey shape up
over the years?
It is an ambitious project. I had
been trying to get a producer
for this film for four years. The
search ended with Muvizz.com
who agreed to come onboard
to back the project. I am also
involved as a co-producer for
the film. Makhija had directed
me in Tandaav, and it went on to
become a rage on social media.
We have just wrapped up the
shoot. It is about a Maharashtrian
policeman, who has been retired
against his will, and how he
puts up a brave front in the
wake of the local-North Indian
migrant conflict.
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Is India’s
Insurance Market
Coming of Age?

spate of insurance
IPOs in India has
put the sector in
the spotlight. The big question is: Is
India primed for an insurance boom?
With a more friendly regulatory
environment and the potential for
digitization, there’s plenty of room
for growth, analysts say. And that
growth could bring an uptick in
foreign investment, some predict.

Then came SBI Life. A joint venture
between the State Bank of India

(SBI) and BNP Paribas Cardif, its
initial public offer (IPO) closed on
the first day with a mere 1.14%
gain. The $1.29 billion issue was
subscribed 3.58 times.
Another big disappointment
came a few days later. ICICI
Lombard General Insurance made
a forgettable debut at a 1.66%
discount to its issue price. The
$880 million issue had received
good investor response. It was

Image is for visual representation purpose only

However, the initial results from the

IPOs have been disappointing so
far. First it was ICICI Prudential, a
joint venture between private sector
bank ICICI and a business unit of
Prudential plc. The maiden listing
of any general insurance company
in India was oversubscribed three
times. But the Rs. 6,057 crore
($930 million) issue listed at a 6.7%
discount to offer price.

82

Vistara | Feb 2018

CURRENT AFFAIRS
catalyst

“Concerns about valuations have
marred the debuts of some of the
recent insurance IPOs, including
ICICI Lombard, which fell on its first
day of trading,” according to Reuters.
“GIC was fairly priced relative to
its domestic rivals but was more
expensive than global peers.”
That happened on a day when
the Bombay Stock Exchange
sensitive index (Sensex) shot up
435 points (1.33%) on the back
of a government decision to allot
a whopping $32.43 billion for
recapitalization of public sector
banks, which have been facing
problems of huge corporate bad
debts. (See Insolvency in India: Why
Essar Group Is Digging Deep for
Funds).

oversubscribed three times. ICICI
Lombard is backed by foreign
private equity.
But the really bad news was
reserved for the public sector
General Insurance Corp (GIC), which
slumped around 15% on debut after
raising $1.72 billion in the country’s
biggest IPO in seven years. This
was expected. Indian financial daily
Mint reports that Life Insurance
Corp (LIC) had put in a major bid
for GIC shares (to rescue it from the
ignominy of under-subscription).
“Sometimes the subscription is
skewed, with a single governmentowned institutional investor like
LIC subscribing to more than 50%
of the issue,” says Jayanta Nath
Mukhopadhyaya, director of the
Kolkata-based J.D. Birla Institute.

Meanwhile, India’s third-largest
private sector life insurer, HDFC
Standard Life Insurance, a joint
venture with U.K.-based Standard
Life Aberdeen, has received
approval from the Securities and
Exchange Board of India for its $1.1
billion IPO. Others in the queue
include the public sector New India
Assurance, which is looking to raise
around $1.5 billion.
MNCS INCREASE STAKES
There is related activity, too. “Around
a dozen foreign promoters have
increased their stakes in their Indian
insurance joint ventures after the
amendment to the insurance laws,”
notes business daily The Economic
Times. The 2015 amendment raises
the foreign direct investment (FDI)
limit from 26% to 49%. “Insurance
sees FDI flow of $2 billion after
amended law,” notes the newspaper.

Life insurance demand is mostly driven by a middle class
that can afford it and an increasing old-age dependency ratio.”
-JEAN LEMAIRE
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Other changes have followed.
The merger plan between HDFC
Standard and Max Financial Services
hit a regulatory hurdle. But the
government hasn’t given up on
merging the three general insurance
majors — Oriental Insurance,
National Insurance and United India
Insurance. And foreign partners have
become more active. For instance,
fertilizer cooperative IFFCO has
decided to divest its 21.64% stake
in its insurance joint venture IFFCO
Tokio General Insurance to its
Japanese partner Tokio Marine Asia.
Indian Potash will also divest its
1.36% holding. Tokio Marine’s stake
will go up to 49%. But Standard
Life is not one of the number of
foreign partners seeking more. Gerry
Grimstone, Standard Life chairman,
says that they never intended to use
up all the headroom. “We always
knew that the eventual destination
of this company was an IPO.”
All this activity begs a couple of
questions. Why the IPO route?
And, why now? “This may be the
right time,” finance minister Arun
Jaitley told a news channel. He was
talking about public sector banks,
which will be required to raise
more equity after the government
recapitalization largesse. But it
could equally apply to insurance
companies. (The only problem:
Insurance companies haven’t
delivered thanks to their high
valuations and they may not attract
retail investors.)
One reason for the timing is that
public sector insurance companies
had to wait for government
permission. The others just savored
the market flavor of the month and
took a combined plunge.
GOOD FUNDAMENTALS
“Presently, the macroeconomic
parameters of the Indian economy
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indicate robustness,” says
Mukhopadhyaya. “Consequently, the
Indian stock market has been in a
sweet spot, further accentuated by
global tailwinds.”
“The insurance industry in India is
truly coming of age,” says Boston
Consulting (BCG) India managing
director Alpesh Shah and the author
of a report titled, “The Changing
Face of Indian Insurance: Bigger,
Better, Faster.” “In the case of life
insurance, while the sector has not
shown much growth over the past
few years, the top few players are all
showing good profitable businesses.
(See Insurance: Indian and Foreign
Firms Test Positive for Growth
Steroid). In the case of non-life,
the industry has been aided by the
around 17% per annum growth
over the past decade. In addition,
the favorable regulatory and pricing
changes as well as the efficiency
coming from digitization means
that most non-life businesses are
now profitable. And the outlook is
also positive. It is because of these
reasons that we see a spate of
insurance sector IPOs now.”
He disagrees, however, with the
common belief that foreign majors
are seeking higher stakes in their
Indian JVs. This has been true in
other sectors; a 51% holding in the
subsidiary means that the parent
can consolidate its accounts. In
insurance, thanks to the 49% ceiling,
it is a non-issue.
“It is currently estimated that the
Indian insurance industry will need
more than $8 billion worth of capital
to improve its solvency standards
and increase penetration levels,”
notes a study by broking house KR
Choksey. It has probably started off
on the wrong foot. “It appears that
the pricing of the IPOs have been
done aggressively, leaving little on
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the table for the retail investors,”
says Mukhopadhyaya. “For example,
the GIC IPO which was priced at
around $60, is now trading around
a dollar less. The area of concern
is that the funds raised are only
partially going to the company (as
the lions’ share of the IPO is an offer
for sale). I apprehend that many of
the insurance companies may face
solvency/capital adequacy problems
as they have the potential to grow
at a scorching pace in a large,
underinsured country like India.”
Everyone is relying on growth.
“The Indian economy is one of the
most attractive destinations in the
emerging markets for insurance
investment given that its sheer
size and low level of penetration
offer huge growth potential,” says a
report by rating agency Crisil titled,
“The Next Game in Insurance.” “The
industry is currently the 15th largest
world market, with a total premium
of $60 billion in 2014.”
Beyond the numbers, there are farreaching societal implications and
changes at work. “My perception is
that life insurance demand is mostly

driven by a middle class that can
afford it and an increasing oldage dependency ratio,” says Jean
Lemaire, professor of statistics at
Wharton.
He looks at the level of development
of a country needed to start life
insurance. “While there is evidence
that the Romans practiced some
early form of life insurance including
annuities, the real beginnings can be
traced to the British Isles,” he notes.
“Following the early work of Sir
Edmond Halley who surveyed ages
at death in cemeteries in the late
17th century, early mortality tables
were developed and applied to life
insurance. A key date is 1762 which
saw the foundation of the Equitable
Life Assurance Society in London —
the first company to market modern
life insurance policies. I link this
development to the very beginnings
of the industrial revolution, and a
new concept: disposable income.

Insurance is, inherently, a very
data-driven business, but it’s been
strangely uncoordinated.”

–PETER FADER

CURRENT AFFAIRS
catalyst

Insurance, especially life insurance,
is a secondary good, meaning that
consumers can only consider its
purchase after essential goods have
been bought.” While the average
income of individuals did not
rise much or at all until the 18th
century, he points out, the industrial
revolution started a trend of growing
income: Average income has grown
at a 2% to 3% pace since then, and
continues to do so. “Life insurance
can only develop when there is
an established middle class with
disposable income,” he says.
“A second factor is a high old-age
dependency ratio,” Lemaire notes.
“Why is there a big difference
between China (where life insurance
is growing at an annual pace of
more than 10%) and India? Children,
I guess. Fertility rates. The ‘four
grandparents – two parents – one

The insurance industry in India is
truly coming of age.”
–ALPESH SHAH
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kid’ situation in China has put
enormous pressure on the one
kid to take care of parents, and
life insurance is one of the ways
to make sure grandparents will be
provided for even if the one kid dies.
With a fertility rate much higher in
India (at least in many states), this
pressure is much reduced, as several
kids are expected to be around to
take care of the elderly.”
He adds: “Life expectancy is
positively correlated with life
insurance penetration, but in my
opinion this could possibly be a
spurious effect. Life expectancy
and income are highly correlated,
so quite possibly it is income that
drives the purchase of life insurance,
not so much life expectancy.”
But you cannot set up China as a
model. “Insurance — and specifically
retail insurance — is purely a local
business,” says Shah. “So, there is
no real value in comparing across
countries.” Shah also disagrees that
MNCs are hoping for further changes
in the law which will allow for a 49%

stake. “We need to separate the
industry into at least two parts — life
insurance and non-life insurance,” he
says. “Life is the space that has been
struggling for growth over the past
few years. Non-life insurance has
been growing at around 17% for the
past many years. The question is why
has life insurance not been growing
as much. The reasons are many.
[But] growth has not really been only
capital constrained. And even within
that it has nothing to do with the
color of the money – whether Indian
or foreign.”
So is India all set for an insurance
boom? “More than a fifth of India’s
population falls below the poverty
line, and hundreds of millions have
limited awareness and access to
financial services,” says the Crisil
report. Those problems will have to
be addressed first. But a start has
been made.
‘POTENTIAL TO LEAPFROG’
There is another asset the country
has on its side. India is technology
territory. And, as every analysis

CURRENT AFFAIRS
catalyst

cubators and innovation labs that
isolate the innovation effort from
the traditional way of working.”
“The country remains grossly
underinsured at just 3.9% — most
of it life [coverage] — compared
with the global average of 6.3%,”
says the Crisil report. “Further,
the annual insurance premium per
capita (density) is abysmal at $52
or less than 1% of annual income
compared with 7% and 12% in the
U.S. and the U.K., respectively.”
“Globally, insurance is the core
part of any economy,” Bhargav
Dasgupta, MD & CEO of ICICI
Lombard told The Economic Times.
“In most of the markets you will see
a number of insurance companies
in the top 10, top 20 companies.
So, having four-five companies
from insurance is not a large
number in the context of India.”

The Indian stock market has been
in a sweet spot, further accentuated by
global tailwinds.”
–J.M. MUKHOPADHYAYA

points out, technology could work
wonders. “I do believe that there
is potential to leapfrog other
nations in this case,” says Wharton
marketing professor Peter Fader.
“Insurance is, inherently, a very
data-driven business, but it’s
been strangely uncoordinated,
i.e., between the actuaries in the
back office and the marketing/
sales people in the front office.
If the business people would
do a better job of coordinating
with the actuaries, then amazing
things could happen. Not only do
I see potential to leapfrog other
insurance companies, but I can see
them jumping beyond leading firms
in other industries (e.g., hospitality,
mobile gaming, e-commerce, etc.)
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that are respected as leading-edge
drivers of analytical expertise.”
“Given the extensive use of
internet-driven solutions in
developed markets, there is a
visible inclination for local insurers
to adopt digital and mobile
capabilities to lower customer
acquisition and servicing costs and
provide improved convenience and
access to information,” according
to an Ernst & Young report
titled, “India Insurance: Industry
Developments Fostering Positive
Market Sentiment.” According
to the BCG report by Shah:
“Traditional operating models and
organization structures of insurance
companies do not allow for an
entrepreneurial approach required
for disruptive innovations in prod
ucts and processes. Insurance
companies will need to explore
the opportunity to groom the
InsurTechs through separate in

While India copes with its own
problems, the attention of the
world may be moving elsewhere.
Lemaire refers to an article in Sigma
Re, a publication of the Swiss Re
Institute. “Behind the excitement
created by the leading emerging
markets such as Brazil, India or
China, there is a group of ‘frontier
markets’ which have a promising
outlook for economic growth and
offer attractive long-term potential
for insurers.” Swiss Re’s latest study
looks at 21 frontier markets such
as Nigeria, Ecuador, Vietnam and
Azerbaijan.
But between Azerbaijan and India,
the latter (with a 2016 population
of 1.324 billion) is surely the bigger
beneficiary of this demographic
dividend.
"Republished with permission from
Knowledge@Wharton (http://knowledge.
wharton.upenn.edu), the online research and
business analysis journal of the Wharton
School of the University of Pennsylvania.”
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THE ULTIMATE DRIVE
Racetrack technology for everyday motoring? Mercedes-AMG
has lived this mission for over five decades, bringing a motoring
experience that is brutal in its performance and supreme in its luxury
words // Gaurav Nagpal

F

ifty years ago were sown
the seeds for a unique
marriage of extreme
performance and dynamic handling.
It was a two-man operation that
gave birth to a revolution in the
automotive world, redefining
forever the meaning of performance
motoring. This powerful portfolio
of motoring marvels is perfectly
summed up by three letters: A for
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Aufrecht, M for Melcher (the two
founders) and G for Großaspach (the
factory location). Today, this is known
by the name Mercedes-AMG.
HISTORY
Back in the 1960s, Hans Werner
Aufrecht and Erhard Melcher, both
engineers, spent many hours in
the Daimler-Benz Development
department, working on the 300

TECH KNOW
automobiles

Entwicklung von Rennmotoren”
(“Aufrecht Melcher Großaspach
engineering firm, design and testing
for the development of racing
engines”) - or AMG.
ACCOLADES GALORE
AMG went on to rack up several
victories on the racetrack. At the
1971, 24 Hours of Spa, the AMG
Mercedes 300 SEL 6.8 topped its
class, taking second place overall.
Over the next two decades, AMG
treatment was given to a number of
Mercedes models, with MercedesAMG and nearly a dozen employees
formally shifting operations to a
fresh facility in 1976. In 1984, a
Melcher-developed independent
cylinder head became the basis for
the 5.0-litre V8 engine implanted
into an E-Class coupe, which gained
global fame as ‘The Hammer’.
Daimler-Benz and AMG formalised

Never before has MercedesAMG packed so much motorsport
technology into a production road
car (as in the AMG GT R)
SE racing engine. The company
later discontinued its motorsport
support, but the duo further
refined the engine, which, in 1965,
powered Manfred Schiek (a Daimler
colleague) to victory in the German
Touring Car Championship, going
on to win 10 times! Aufrecht later

pitstop
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moved out from Mercedes-Benz,
persuading Melcher to join him
in offering road-going vehicles
modelled on the successful racing
car. Their shared business was
founded in 1967 as the “Aufrecht
Melcher Großaspach Ingenieurbüro,
Konstruktion und Versuch zur

AMG and Mercedes-Benz created
their first vehicle together in
1993. The C 36 AMG was the first
mass-marketed model from
Mercedes-Benz AMG .

Since 2012, AMG has been the
nameplate on a championship
Formula 1 team with star drivers
including Lewis Hamilton and
Nico Rosberg.

The United States is the largest
market in the world for AMG
models. Around 11,300 AMGs are
sold here each year. In 2016, AMG
sold nearly 70,000 cars worldwide.

TECH KNOW
automobiles

The newest AMG GT models
continue to push the performance
envelope even further. The flagship
of the lot - the Mercedes-AMG
GT R - was the first vehicle that
Mercedes-AMG developed by
itself. Developed after rigorous
testing at the Nürburgring circuit
of Germany, considered among the
most unforgiving race circuits of the
world, this car serves up looks and
performance in equal measure - 585
horses cloaked in the exclusive AMG
green hell magno paint scheme.
It is the fastest production car to
lap the Buddh International Circuit
- the only Formula One circuit in
the country - in a record time of
2:09:853 minutes.

their racing partnership in the late
1980s, with the 190 racecar winning
50 races during 1988-1993.
INTO THE FOLD
In 1990, Daimler-Benz AG signed a
cooperation agreement with AMG,
and AMG products were sold and
maintained through the MercedesBenz worldwide network. The first
vehicle borne by the partnership
was unveiled in 1993 - the
Mercedes-Benz C 36 AMG.
ALWAYS-ON PERFORMANCE
Three key words define the
Mercedes-AMG credo: efficiency,
precision and high performance. The

‘One Man – One Engine’ philosophy
is the guiding principle - all in-line
4, V8 and V12 Mercedes-AMG
engines are traditionally assembled
by hand by a single technician,
whose signature on the engine plate
certifies his involvement at every
step of the process.

The AMG GT Roadster brings similar
performance in a different guise - as
a convertible quite unlike any other.
Its fabric roof folds back in just 11
seconds with the push of a button
(at a speed of up to 50 km/h), and
its interior bears beautiful AMG
design, silver-coloured shift paddles,
and leather and carbon fibre. Want
the wind in your hair while storming
down the road? No other quite does
it like this car!

TRACK TO TARMAC
The Mercedes-AMG range of
models bring the best motorsport
technology from the track to the
tarmac. It is an impressive tribe
- over 40-strong, power outputs
from 270-463 kW (367-630 hp),
and body styles spanning saloons,
coupés, SUVs and roadsters.

The new Mercedes-AMG CLA 45
4MATIC and the Mercedes-AMG
GLA 45 4MATIC are powered by the
world’s most powerful turbocharged
four-cylinder series production
engine, ensuring no compromise on
performance or luxury whether you
be on smooth tarmac or you choose
to venture slightly off the track.

The big turbocharged V8, which responds as quickly
as the steering, has much less to lug around than you might
think. Which means this car is properly fast. Knocking-onthe-door-of-200mph fast.

-JEREMY CLARKSON, Automobile Expert
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A parade of small

culinary delights
Plates are getting smaller, but packed with flavours
and creativity. Diners are lapping up the sheer
variety and chefs are unleashing their creativity, as
this new trend catches on
words // Mini Ribeiro
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H

AVING BORROWED FROM MEDITERRANEAN MEZZE, JAPANESE ZENSAI AND
ITALIAN CICCHETTI, THE SPANISH TAPAS HAS METAMORPHOSED FROM THESE
CENTURY-OLD BEGINNINGS AND EXPANDED INTO CREATIVE DISHES THAT ARE
ALL STARTER-SIZED SMALL PLATES. WHAT’S MORE, THESE HAVE SUDDENLY
CAUGHT THE FANCY OF THE INDIAN GOURMAND AND CHEFS ALIKE.

DIVERSE FLAVOURS AND
CONVIVIALITY
Small plates are not just a tiny cube
of protein, a dribble of sauce, a
teaspoonful of starch, but instead
are flavour-charged. No longer
confined to mere starters or
appetisers, small plates are now the
new entrees. From zucchini and
kale croquettes to Naga chilli wings
and Saucy salami pizza to Fried
bocconcini with basil aioli and steak
tartare, the variety in small plates at
restaurants is immense.

With flavours galore in each plate,
small wonder then that small
plates are becoming a rage, across
India. Most diners do not want to
commit to a large plate and prefer
to mix and match these small ones
to create their perfect meal. With
ample opportunity to savour a
dozen different flavour sensations at
one go, small plates are preferred.

pitstop
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Executive chef Sameer Karkare,
CinCin, Mumbai reveals, “At CinCin,
we have introduced cicchettis to
our menu. For a restaurant, it is the
perfect way to showcase a dish and
ensure that you are packing the
whole punch of flavour into those
few bites.”

Small Plates @ The Bombay Canteen

In 2018, consumers are expected to follow
food writer Michael Pollan’s advice: “Eat food,
mostly plants, not too much.” Regardless,
expect to see more vegetables as centerpiece
main courses in this year.

Micro greens have long been a chef’s
go-to for adding a little panache to a
plate. In 2018, however, plates will
be abloom with the added colour of
edible flowers.
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The small plates concept dictates
that dishes be shared. With a meal
comprising a wide array of small
plates, diners are able to order much
more and share amongst themselves.

Image credit: Kunal Chandra

Chef Alex Moser, executive chef,
Andaz, Delhi says, “Small plates have
become a fashionable and social
media-driven phenomenon – not
only do they make for pretty pictures,
but also make for a great overall
experience. At the Hong Kong Club,
we have designed a small plates
menu - specially our bar food menu,
to encourage guests to taste many
dishes. We want to showcase fresh
produce and Cantonese cooking
techniques and a small plates menu
allows us to.”

Wasabi Prawns @ The Fatty Bao

Executive chef Hussain Shahzad at
O Pedro, Mumbai adds, “Our menu
is broken down into quarter plates,
half plates and full plates which have
dishes that are easily shareable.”
CHEF’S FAVOURITE
Small plates may appeal to the

Small plates may appeal to the adventurous palate
of diners, but equally excite chefs as they get a
chance to unleash their creativity and experiment
with one or two top-notch ingredients

Popular small plates across India :

Know
THIS

¥ Pulled young jackfruit tacos at
Toast n Tonic, Bengaluru
¥ Kam Heong Calamari at The Fatty
Bao, Mumbai
¥ Marathi jhinga mirch at Bombay
Brasserie, Chennai
¥ Tofu and water chestnut motoyaki
at Guppy, New Delhi
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adventurous palate of diners, but
equally excite chefs as they get a
chance to unleash their creativity
and experiment with one or two
top-notch ingredients. These,
according to chefs, can be a
complete surfeit of deliciousness
and gives them a chance to
generate incredible innovation. A
small plate should be high on taste,
by pairing ingredients and flavours
in an innovative manner and chefs
agree unanimously on this.
Chef-partner, Thomas Zacharias
at The Bombay Canteen, opines,
“I have noticed that our guests are
more adventurous with their choices
when it comes to small plates, so
I can push the boundaries and
be more experimental with ideas,
ingredients and techniques when
conceiving these.”
Chef partner Manu Chandra of
The Fatty Bao and Monkey Bar,
reiterates, “Small plates give the
chef a chance to showcase his
range of culinary offerings. It is
the complex play of many flavours
through different plates that make
the whole experience worthwhile.”
Chef Karkare quips, “Small plates
should be rustic, over-styling is not
something I would do, as one should
be more focused on the ingredients
and flavours of the dish.”

Smaller plates
mean smaller
portions. To
guests, smaller
portions translate
to a healthy option.
Many say small
plates make them
feel less guilty than
purchasing full
sized entrees or
desserts.

Small plates have become
as ubiquitous as extra
virgin olive oil and are
		
here to stay
ACROSS CUISINES
It may have been Spanish tapas
originally, but now most cuisines are
tapas-ising it. Indeed, small plates
come in all cuisines – French, Italian,
Peruvian, Japanese and even Indian.

At The Bombay Canteen, chef
Zacharias ensures that the
inspiration for the dishes are evenly
spread across different parts of
the country and not restricted to a
few regions. He adds, “Our menu is
divided, based on size with our extra
small plates - chintus and our small
plates - chhotas.”
While the popularity of small plates
outweighs its detractors, many
diners dislike the clutter these cause
on the table as dishes are sent out
from the kitchen as they’re ready
instead of being coursed out. Also,
sometimes pork ribs may precede a
gazpacho, in the wrong sequence.
Diners also opine that small plates
are great, but large plates must not
be done away with.

Image credit: Sanjay Ramchandran

While Farzi Café’s Delhi Belly
tikka gives the diner a taste of
progressive Indian cuisine, Toast
and Tonic Bengaluru’s Smoked
Cochin Mackerel on toast is Indian
yet, avant-garde. Shizusan Pune’s
Vietnamese watermelon salad and
Hamachi Sashimi boasts of Pan
Asian flavours, while the Tenderloin
Piccata at Perch, Delhi, is replete
with Italian flavours.

Mushroom Toast @ Toast & Tonic

Chef Karkare admits candidly,
“Small plates are a great way for a
restaurant to showcase the diversity
of their flavours and food to the
guests at the beginning, to hopefully
get them excited about the rest that
the restaurant has to offer.”
Small plates have become as
ubiquitous as extra virgin olive oil
and are here to stay. Says Chef

Shahzad, “Small plates allow guests
to order and try more dishes, while
for the restaurant it allows the
kitchen team to showcase more
diversity on the menu – so it is a
win-win situation for both.”
With no appetiser-main course
barriers and kitsch crockery
restaurants seem to have hit the
right spot with small plates.
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IN FOCUS

UTTAR PRADESH
BECOMING A NEW
BUSINESS HUB OF INDIA

The Uttar Pradesh government is focussing to accelerate the growth by
attracting industrial investment in a big way and is going to organise its
maiden Global Investors’ Summit in February 2018

T

he era of good governance in
Uttar Pradesh has got a further
boost with the party winning 14
out of 16 mayoral seats in urban
local body elections. It shows
the great confidence that the public has in
the ruling party policies. The outcome of
the civic polls is the evidence of the faith
reposed by the people of Uttar Pradesh in
the developmental work undertaken by the
Chief Minister Yogi Adityanath.
The state government has, in the past
eight months, initiated several steps to
improve law and order, eradicate corruption,
attract industrial investment, and ensuring
quick redress to people’s complaints. As a
result, the confidence of people in the state
government has increased manifold.

GLOBAL INVESTORS’ SUMMIT-2018
The Uttar Pradesh government is now
focussing to accelerate the state’s growth by
attracting industrial investment to the state
in a big way. The government is organising
its maiden Global Investors’ Summit on
February 21-22, 2018, in Lucknow. The
two-day event aims at showcasing the
investment opportunities and potential in the
various sectors of Uttar Pradesh.
The Summit will offer a global platform, which
will bring together heads/representatives of
states and governments, ministers, leaders
from the corporate world, senior policy
makers, heads of international institutions and
academia from around the world to further
the cause of economic development in the
state and promote cooperation.

The state has already initiated several
measures to implement the Business
Reforms Action Plan. Led by the
Infrastructure and Industrial Development
Department, over 22 Departments of Uttar
Pradesh have implemented Business
Reforms Action Plan (BRAP) 2017
suggested by Department of Industrial
Policy and Promotion, Ministry of Commerce
and Industry, Government of India.
The recommendations for reforms on
regulatory processes, policies, practices and
procedures are spread across 12 reform
areas, that is, labour regulation enablers;
contract enforcement; registering property;
inspection reform enablers; single window
system; land availability and allotment;
construction permit enablers; environmental
registration enablers; obtaining utility
permits; paying taxes; access to information
and transparency enablers and sector
specific reforms spanning the lifecycle of a
typical business.
Among the key achievements of this action
plan are the strengthening of ‘Nivesh Mitra’,
the Single Window Portal of the state, which
enables online application submission,
payments, tracking of status, approvals
and issuance of certificates for more than
75 services of 13 departments (Industries,
Labour, MSMEs, Pollution Control Board,
Commercial Tax, Energy, Fire Safety,
Forest, Food Safety & Drug Administration,
Revenue, Urban Development and Weights &
Measures).
There is online availability of land banks for
industrial use, and prospective investors are
also given online access to Master Plan/
Zonal Plan and Land Use Plan.
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The process of inspection and submission
of inspection report has been streamlined
and made more efficient. There is greater
access to information related applicable
procedure and timeline of all required
pre-establishment certificates, licenses,
registrations and other mandatory state
approvals. Also, clear timelines of over 36
Industrial Services have been mandated
through UP Janhit Guarantee Act.
THE INDUSTRIAL INVESTMENT AND
EMPLOYMENT PROMOTION POLICY OF
UTTAR PRADESH (2017)
To give a major thrust to industrial growth
and related activity in the state, the state
government has come with the Industrial
Investment and Employment Promotion
Policy of Uttar Pradesh (2017). It aims at
making the best use of the state’s inherent
strengths, develop new areas and tackle
the weaknesses of the industrial sector.
The objective is to make existing industries
more competitive and attract domestic and
foreign industrial investment.
SKILLED MANPOWER
Yogi Adityanath Government has unveiled
a strategy to improve employability of
young people by providing them specialised
training. At the same time, several job
opportunities are being created with
the expansion of IT related services in
different sectors.
Under the National Skill Development,
about 20 lakh youths will be provided
employment/self employment oriented
training in next five years. In the first year,
3.11 lakh youths will be trained. In order to
achieve this target and provide employable
skills to the youth of the state, the Uttar
Pradesh Skill Development Mission
(UPSDM) has been acting as an integrated
mission which combines the efforts of
various state departments in achieving the
skill development targets for the state.
Skill training choices are provided to the
youth who are not able to pursue education
or any other skills. Training is provided at
a reasonable cost and within reasonable
distance from their residence. Centers have
the facility to give professional counseling
to help candidates make better career

Under the National Skill
Development, about
20 lakh youths will be
provided employment/
self employment oriented
training in next five years
and skill training choices based upon their
interest and aptitude.
It aims at integrating efforts of various
departments of the state and Central
Government organisations engaged in
providing skill development training and
make available employment oriented
and placement linked training in
vocational skills, by partnering with
government and private training providers.
It is aimed to provide placement of at least
70% of the trained youth in gainful wage
and self-employment to enable them to
contribute to the economic development
of the state.

All eligible youth in 14-35 age group will
be trained in the trades of their preference,
and facilities will be provided to them for
acquisition and upgradation of skills of the
unskilled and semi skilled workforce. There
are provisions for the vulnerable section
such as women, persons with disabilities
and minorities. Of the total figure, 30%
targets are earmarked for women and 20%
for minorities.
START-UP PROMOTION
The state government aims at nurturing
innovation and Start-Ups that will drive
economic growth and generate large
scale employment. Emphasis is on
regulatory simplification and hand-holding,
funding support and incentives and
incubation support.
EASE OF DOING BUSINESS
Establishing ease of doing business
through fiscal incentives and innovation is
a key feature of the new policy. Measures
to facilitate this include simplification
airvistara.com | Feb 2018
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of procedures, time-bound clearances,
single window clearance and establishing
industrial security.

has been started in Government
departments to bring more transparency in
Government working.

STREAMLINING ADMINISTRATION
The state secretariat in Lucknow has
been e-linked very recently. As part of
the promise of quick redress of public
grievances and complaints, 34 lakh out
of the total 37 lakh complaints received
in the Chief Minister’s Office had been
disposed off. The system of e-tendering

The Uttar Pradesh Government has
scrapped the manual tendering process
in government departments and replaced
it with online tendering and procurement
systems to bring in transparency. With
e-tendering in place, the doors for
investments from foreign companies would
be opened.

The state government has also made
registration of marriages mandatory in the
state under the ‘UP Marriage Registration
Rules, 2017’. Under the dispensation of the
women and child development department,
registration would be a must in every
marriage of any community. Registration of
marriages will be done online.
The state government has also decided that
the lease of sites for mining purposes would
not be renewed in the future and e-tendering
and e-auction process would be adopted
for fresh allotment of lease. The monitoring
system to check illegal mining would be
improved by using advanced technologies
like radio frequency identity devices and
CCTV cameras.
The e-Office system has been introduced
in the state secretariat from October.
Digitisation of old documents is also being
done and the same system would be applied
in a gradual manner in other government
offices. The e-Office system will stop
leakage of information and complaints of
missing files.

Directorate of Information &
Public Relations
Government of Uttar Pradesh
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POLICY HIGHLIGHTS
INDUSTRIAL INVESTMENT &
EMPLOYMENT PROMOTION POLICY
OF UTTAR PRADESH 2017:
CORE INTENTIONS
¥ Create a framework for industrial
growth that empowers people and
create jobs, thus leading to a ripple
effect in the economy.
¥ Create a roadmap in the State for
improving its ability to attract and
facilitate business.
¥ Provide a reference point for intragovernmental and public-private
coordination of policies, laws and
principles of economic development.
¥ Stimulate institutional learning
that comprises state-industry
interactions.
UP CIVIL AVIATION PROMOTION
POLICY-2017
To create a conducive business
environment, provide adequate
incentives for the development of
robust civil aviation infrastructure and
to aid in attracting investments to
realize the untapped potential in the
aviation sector.
¥ T
 o improve the air connectivity
through development of new routes
under RCS by providing incentives and
also to facilitate inter-connectivity of
non-RCS airports of U.P.
¥ To realise the full potential of
tourism by linking major state tourist
destinations with rest of India and
the world.

Industrial Investment & Employment Promotion Policy 2017
Various sector specific policies under the
umbrella policy of Industrial Investments and
Employment Promotion Policy 2017
Food Processing
Policy

IT & Start UP
Policy

Solar Policy

Electronics
Manufacturing Policy

Aviation Policy

Sugar Policy

MSME Policy

Biotechnology
Policy

Textile Policy

Infrastructure
support-parks,
access to power

Incentives
linked to
employment
Institutional
strengthening
SIPB, Make
in UP
Structural reforms
for ease of doing
business & industrial
security

Participative,
forward
looking,
adapting

Sustainable, inclusive & balanced
economic growth in UP

¥ T
 o facilitate trade and
generation of employment
opportunities.
¥ To give a boost to agro-exports,
other perishable goods,
manufacturing and e-commerce
businesses in UP by supporting
the development of air cargo
hubs and fulfillment centers.
¥ To support the growth of
aviation sector by developing
human resource and generate
direct, indirect and induced
employment opportunities in the
sector
¥ To facilitate the growth of
Maintenance, Repair and
Overhaul (MRO) facilities in the
state.

MSME SECTOR IN UTTAR PRADESH
The state of Uttar Pradesh has the
second highest number of MSME units
in the country and is a leading exporter
of MSME products in categories
like handicrafts, engineering goods,
carpets, readymade garments, leather
products, etc.
 xports from UP have grown in the
E
MSME sector under the following
categories:
Leather and leather
products

11.3%

Carpets and mats

11.4%

Glass and glassware

14%

Readymade garments

13.3%

Meat and edible meat offal

11.3%

Plastics and articles

6.6%
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STORY FRAMES
deep sea diving

Into the

Colourful corals and reefs, thrilling drift
dives, abundant marine life and fascinating
shipwrecks, life below in the vastness of the
sea can be an awe-inspiring experience
images // Aleynikov Pavel

I
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t's a well-known fact that two-thirds of
this planet is covered with water and
most of it is still unexplored. If the sight
and sound of waves mesmerise you,
think how unworldly it would be to dive
deep into a coral garden with a flurry of
fish, to submerge into the depths where
sharks patrol ancient shipwrecks. There
are many diving spots around the world
full of adventure and thrill, however,
a few of them offer an exclusive
experience that draws divers from all
corners of the world. Here are three
such diving destinations that will leave
you spellbound:
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deep sea diving

The marine life at Sipadan Island in Malaysia

Though the place has over 3,000 species of marine life for
divers to explore, at its vortex is the large school of chevron
barracuda that are often seen at one end of the channel
swimming in a circular and hypnotic formation
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A a large school of blackfin barracuda fish swimming in the waters off Sipadan Island

BARRACUDA POINT, MALAYSIA
Located northeast of Sipadan Island in
Malaysia and surrounded by 1,900-ftdeep canyons, diving at the Barracuda
Point is a surreal experience. Less
than five metres from the shore, is the
drop-off point for the dive. Within 20
mt into the dive you see a giant cavern
opening which was once a turtle cave
but is now home to 'Solitary George',
a giant barracuda that's over 2 mt

long and is seldom spotted outside
the cave. Though the place has over
3,000 species of marine life for divers
to explore, at its vortex is the large
school of chevron barracuda that are
often seen at one end of the channel
swimming in a circular and hypnotic
formation. Divers are advised to hold on
to a rock while viewing these razor-sharp
barracudas swim in a circular motion.
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deep sea diving

SS THISTLEGORM, RED SEA, EGYPT
Located off the coast of Egypt, the SS Thistlegorm was
known as the Red Sea's greatest shipwreck. Today, it is one
of the best wreck dive spots in the world. You can access
the drop off point by taking a boat from Sharm El Sheikh
or Hurghada, in the Gubal Straits. The SS Thistlegorm was
a British transport ship that sunk into the Red Sea during
World War II after being ambushed by the German Air Force.
Remnants of the cargo make for a mind-blowing underwater
museum which includes remains of army tanks, locomotives,
motorbikes, rifles and numerous spare parts for planes and
cars. The water is extremely clear even in the deep and every
bit of the shipwreck can be seen clearly.

The SS Thistlegorm was a
British transport ship that
sunk into the Red Sea during
World War II after being
ambushed by the German
Air Force

A diver looks at a BSA M20 motorcycle that was part of a shipment of military equipment on its way to aid the Allies during World War II aboard the SS Thistlegorm
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STORY FRAMES
deep sea diving

Sea Fan with scuba diver in background off Havelock Island in the Andaman Islands archipelago

Mac Point is popular
for spotting Dugongs, a
Sirenian tusked mammal
found mostly in Australia
and East Africa
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HAVELOCK, ANDAMAN ISLANDS
Havelock Island, a part of the
Andaman and Nicobar Islands, offers
one of the most picturesque diving
experiences. Its coral reef gardens,
sunken cargo boats, and steep
canyons make for a varied landscape
that is home to the butterfly fish,
octopus, seahorse, turtle, and
starfish as large as a frisbee. There
are several dive points for amateur

and pro-level divers. Seduction Point
and Aquarium are for experienced
divers. Pilot Reef, Mac Point,
Minerva Ledge and Turtle Bay are
some of the sites popular with
beginner level divers. Mac Point
is popular for spotting Dugongs,
a Sirenian tusked mammal found
mostly in places such as Australia
and East Africa.

FORECAST
numerology

M o n t h ly Fo r e c a s t

1

2

two

one

3

three

Love: To enjoy the company of your
beloved, plan a short but pleasurable trip.

Love: You might feel that you’re on a
rollercoaster ride with the one you love.

Love: Do not act impulsively as you might end
up taking the wrong decision.

Career: You can expect superiors to
appreciate your sensible ideas.

Career: Situations in the workplace will
go smoother if you are compassionate.

Career: If you have your own business, seek
expert advice mid-month for the best results.

Health: This month you may need to
engage in preventive healthcare to enjoy
good health.

Health: If you don’t follow a diet or
exercise routine, start one now.

Health: Expectant mothers continue to eat
and drink right; don’t give up on your basic
exercise routine.

Lucky tip: The ideal colour for you this
month would be orange, yellow and gold.

4

Lucky tip: This month, donate a bowl of
rice on every Wednesday to a
needy person.

5

four

Love: Single people might receive a romantic
proposal from someone.
Career: In many ways, you will be striving for
independence, when really you need to aim to
be interdependent.

five

Love: It is good to maintain an open attitude
concerning your future, and not to plan anything
serious at the moment.
Career: Networking and social contacts can
bring important resources during the month.

Health: This month the good news for you
is that you are likely to get rid of prolonged
ailments.

Health: Steer clear of alcohol and unhealthy
food this month as it’ll make your health
vulnerable.

Lucky tip: Try to visit a temple daily at a fixed
time. This will bring good luck.

Lucky tip: Feed hungry animals to bring some
good luck in your life.

7

8

seven

eight

Love: This is the time to make friends and not to
jump into a new relationship.

Love: You will be thrilled romantically and
everything will go perfectly for you.

Career: Your fidelity and practical advice make
you an important part of any ambitious team
effort.

Career: Now is the time to prepare yourself
to take control of a certain situation in the
workplace.

Health: Older folks need to be careful regarding
blood pressure and sugar levels this month, so do
light exercises and eat healthy.

Health: Healthy lifestyles and habits will relieve
your recent digestion problems.

Lucky tip: Your luck will increase by drinking
lukewarm water in morning.

Lucky tip: Try soaking a handful of whole green
moong beans overnight and feed pigeons and
other small birds.

JAI MADAAN, NUMEROLOGIST

Lucky tip: Start your day with meditation. It
will help keep you calm and focused.

6

six

Love: The time is perfect for those trying to
take their relationship to the next level.
Career: Take extra time to carefully review
the details of any plan or project.
Health: Avoid a long journey, as you are
likely to suffer from health problems due to
over-exhaustion.
Lucky tip: Take the blessings of elders in
your home daily and before doing any
auspicious work.

9

nine

Love: A new phase in your personal and
private life is about to begin. So, look forward
to it.
Career: There may be some systems or models
that need to be re-evaluated.
Health: You heave a sigh of relief as you
recover from an annoying illness during the
middle of the month.
Lucky tip: This month wear green clothing as
much as you are able to.

A philosophy graduate from Miranda House, Delhi University, Jai Madaan started her spiritual journey in the early years of childhood. Having
developed an interest in tarot reading at a very young age, she’s now a leading practitioner of tarot, astrology, palmistry, numerology and vaastu.
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Promotion

STOP OVER
airport

The hands of this
giant clock are
drawn in real time,
minute by minute,
by a human painter
at the Amsterdam
Airport Schiphol

In the

Nick
of time
116
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In Real-Time
There may be a few Real
Time series of items
around the world by Dutch
designer Maarten Baas,
but none attract as much
attention as the 10-foothigh Real Time performance
art clock installed at
the recently renovated
Lounge 2 at Amsterdam
Airport Schiphol. Millions
of travellers stop by and
take pictures/videos of this
unusual live clock wherein
a man in a work uniform
behind the translucent
clock paints the time
minute-by-minute for as
long as you can stand
and watch.
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WE CARE
doctors without borders

M

SF offers assistance
to people based on
need, irrespective
of race, religion, gender or political
affiliation. Its actions are guided by
medical ethics and the principles of
impartiality and neutrality. MSF operates
independently and conduct its own
evaluations on the ground to determine
people’s needs. More than 90 per cent
of its overall funding comes from private
sources, not government. During armed
conflicts, they provide care based on
need and push for independent access
to victims of conflict as required under
international humanitarian law.
Today, thousands of health
professionals, logistical and
administrative staff – most of whom
are hired locally – work on MSF
programmes in 71 countries.

MSF

A worldwide movement
Doctors Without Borders/Médecins Sans
Frontières (MSF) is an international,
independent, medical humanitarian organisation
that delivers emergency aid to people affected
by armed conflict, epidemics, natural disasters
and exclusion from healthcare
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In 1999, when MSF was awarded the
Nobel Peace Prize, the organisation
announced the money would go
towards raising awareness of and
fighting against neglected diseases.
Through the ‘Access Campaign’ and
in partnership with the ‘Drugs for
Neglected Diseases’ initiative, their work
has helped lower the price of HIV/AIDS
treatment and stimulated research and
development for medicines to treat
malaria and neglected diseases like
sleeping sickness and ‘kala azar’.
PROJECTS IN INDIA
MSF has been working in India since
1999, and currently provides free of
cost medical care in 11 states. They
respond to natural disasters and other
emergencies and advocate for the
development of more effective and
affordable medicines to improve access
to treatment for patients.

Today, they run projects in various
Indian states including Andhra
Pradesh, Bihar, Chhattisgarh, Delhi,
Jammu and Kashmir, Jharkhand,
Maharashtra, Manipur, Telangana,
Uttar Pradesh and West Bengal.

MSF has been present in Mumbai
since 1999, initially providing
technical assistance to scale up
TB diagnostic capacity in southern
Mumbai. Currently, MSF provides
medical and psycho-social care
for patients with HIV and drugresistant tuberculosis (DR-TB)
through four projects. They work
in collaboration with the Revised
National Tuberculosis Control
Programme (RNTCP), Mumbai

Image credit: Sami Siva/MSF

Dr. Edward and
health promotion
officer, Nathan
visiting remote
villages on the
border areas of
Andhra Pradesh
and Chhattisgarh
to assess the
healthcare needs

In New Delhi, MSF’s communitybased clinic called ‘Umeed Ki Kiran’
(Ray of Hope) offers medical and
psychological care to survivors of
sexual and gender-based violence,
in addition to raising awareness in
communities about the immediate
need for medical treatment. The
clinic remains open 24 hours a day,
7 days a week, and all services are
offered free of cost in a friendly

and confidential environment by a
team of qualified doctors, nurses
and counsellors who are trained in
identifying signs and symptoms of
sexual and gender-based violence.

District AIDS Control Society
(MDACS) and the Municipal
Corporation of Greater Mumbai
(MCGM) to reduce morbidity
and mortality of TB and HIV by
providing access to free, quality
medical and psycho-social care.
MSF is also indulged in the area of
mental health, malaria, malnutrition,
antibiotic resistance, Hepatitis C, HIV/
AIDS, and kala azar – a neglected
tropical disease that is prevalent in
impoverished rural settings.
Around 80 per cent of the kala
azar cases in India are found in
Bihar and the afflicted face lots of
difficulties in this state when trying
to get treatment. One such example
was of Kamli, a Bihar resident
who was suffering from kala azar.
Before reaching the MSF clinic for
treatment, Kamli had visited several
private doctors and borrowed
money to pay for her treatment.
“I couldn’t pay it back so I had to
mortgage my two pieces of land.
I am unwell and we do not have
enough food to eat,” says Kamli. From
2007 to 2015, MSF treated over
13,000 kala azar patients with the
support of Bihar’s government and
then successfully handed over the
project to the government. Today,
the organisation focusses on treating
individuals who are co-infected with
kala azar and HIV. The treatment is
carried out in partnership with the
Rajendra Memorial Research Institute
of Medical Science in Patna.

In 1999, when MSF was awarded the Nobel Peace Prize, the
organisation announced the money would go towards raising
awareness of and fighting against neglected diseases
airvistara.com | Feb 2018
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WE CARE
doctors without borders

Left: MSF is the only medical organisation that offers mental health care in Kashmir; Right: Hanif, a 25-year-old resident of Mumbai was treated for TB (XDR-TB) at the
MSF clinic in the city.

WORKING WITH MSF

Image credit: MSF

Doctors Without
Borders/Médecins
Sans Frontières
in India also
employs doctors,
anaesthetists,
paramedics, water
and sanitation
specialists and
other experts for
projects across the
world, including
conflict areas and
those impacted by
natural disasters. In 2016, it had sent out 52 Indian staff
to projects internationally.
Dr Shiny Kaki from Vijayawada in Andhra Pradesh
is one of them. In 2013, she joined MSF and went on
to treat war-wounded victims in the conflict zones of
Nigeria, South Sudan, Somalia and recently, to Yemen.
When Dr Kaki arrived in Yemen, the country was
reeling from the effects of war. Months later, a cholera
epidemic broke out, pushing an already vulnerable
population to the brink. She recalls working in
emergencies, but none at the scale that she saw in
Yemen. With 6,20,000 people impacted and 2,000 dead,
this was Yemen’s worst cholera epidemic ever.
“If you don’t have clean food and water, and if cholera
exists in your country, it’s very easy to get sick. If there
are no community health workers educating the public
about hygiene, handwashing and cleaning practices,
it is very easy to get infected since most people don’t
know the disease and the basic practices to avoid it,”
she explained.
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In addition to fighting such
neglected diseases, MSF also
works in remote areas. In 2010,
MSF set up a programme in Mon,
a remote district of Nagaland, to
support the district hospital there.
It also developed a pharmacy in
this district, independently set up
a bio-medical waste management
system, a state-of-the-art delivery
room and an operation theatre (the
only functioning one in the region),
and improved infection control and
hygiene. For its services in the state
of Nagaland, MSF was awarded the
Governor’s Gold Medal in 2013.
OUR FOUNDATION: THE MSF
PRINCIPLES
In India and the rest of the world,
MSF team works to uphold our
principles of medical ethics,

independence, impartiality and
neutrality, and of bearing witness.
When we witness extreme acts
of violence against individuals or
groups, we may speak out publicly.
We may seek to bring attention to
extreme need and unacceptable
suffering when access to life-saving
medical care is hindered, when
medical facilities come under threat,
when crises are neglected or when
the provision of aid is inadequate or
abused.
MSF strongly believes in
accountability as a principle. As an
international medical humanitarian
organisation, MSF is committed
to regularly evaluating the effects
of its activities. We assume the
responsibility of accounting for our
actions to our patients and donors.

In 2010, MSF set up a programme in
Mon, a remote district of Nagaland,
to support the district hospital there
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years of

Flying the
New Feeling
In January 2018, we turned
three and celebrated our
anniversary with much ado.
Here are a few glimpses of
the celebration
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VISTARA EXPERIENCE

Get exclusive benefits
even after your

FLIGHT

Presenting Boarding Pass Exclusives! Now, flash your Vistara boarding pass
within seven days of your travel at our partner brands and enjoy exciting offers

RETAIL SHOPPING

Flat 10% off on drinks,
books, and souvenirs
category at Delhi, Mumbai,
Pune and Bengaluru
Airport stores

Flat 10% off on all
products at Skywater
retail stores (Bengaluru,
Hyderabad and
Panchkula)

Flat 15% off on Victorinox and
all other associate brands
available in Gute Reise Stores
in Delhi NCR, Mumbai,
Bengaluru and Chennai

Flat 10% off on
transactions of `3000
and above. Offer
applicable only at Nykaa
retail stores

HEALTH AND WELLNESS

30% off on wellness spa services
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Flat 15% off on all services

Flat `500 off on any body spa or facial service*

DINING

Black & White
GUWAHATI ASSAM

Fly Vistara and
avail any ONE of the
following offers by
presenting Vistara’s
Boarding Pass:
Flat 20% off on food
and soft beverages at
any of the outlets

Meal for 1 - 1 quarter chicken,
1 regular side, 1 bottomless
soft drink or domestic beer
pint @ `395*
Meal for 4 - 1 full chicken, 4
regular sides, 4 bottomless
soft drinks or domestic beer
pints @ `1495*

Economy package for 1:
Beer & burger combo
for `449* only
Free* appetiser on
purchase of an entree
(appetiser to be similar
or lesser value)

Dining Offer: Flat 10% off on
food & soft beverages
at F&B outlets
(Buzz, Swirl & Deli)

Buy one get one beer
Premium package for 2:
2 margaritas or 2 beers
+ 1 starter + 2 main
course + 1 dessert for
`1,999** only
**All inclusive

Exclusive 20% off
on any Spa & Salon
Services
Enjoy free entry, special
discounts and offers on
F&B at Kitty Su from
Sunday – Thursday

Dining Offer: Flat 10% off on food and
soft beverages at F&B outlets (Seven,
Umami
& Octave)
hotel
Reverse
Black at
& the
White

GUWAHATI ASSAM

Reverse Colour

Package for 1: 2 pints of
select beers + 1 select
appetizer @ `449+ taxes
GUWAHATI ASSAM

Package for 2: 1 pitcher
of select beer+ 2 select
appetizers @ `899+ taxes

Standard Colour
GUWAHATI ASSAM

HOSPITALITY

One level upgrade*
on presenting the
boarding pass
Free dessert at any
F&B outlet along with the
main course*

Upto 15% off on stay at any
Ginger Hotel
Stay Period: Nov 1, 2017 to
31,March 2018
Offer Code: GINGERSPL

20% off on best available rate by using promo code ‘ZUSP20VIST’ for
booking Lemon Tree Premier, Lemon Tree Hotels and Red Fox Hotels
Booking to be done at www.lemontreehotels.com
Offer also includes: 20% off on F&B (Republic of Noodles*,
free WiFi 24x7 and buffet breakfast)

Room upgrade to the next level *
10% off on usage of the spa facilities
10% off on food & soft beverages at the restaurants*

Exclusive 10% off on stay along
with complementary plantation
safari, birding & nature tour,
also get access to the golf course

20% off on body massages, flat
20% off on suites and villas
and 20% off on beverages at
the bar on all days before 7pm

TRAVEL AND EXPERIENCE

RENT A CAR

`600 off on Myles
(self-drive) MVO500

Flat `500 off on Carzonrent (premium
chauffeur driven service) outstation
booking CVO500

Experience the heritage
of old Delhi like never
before at 20% off

For more information, please visit www.airvistara.com and check the deals and offers section

Get 10% off on Imagica
theme park & water
park tickets

Experience world class
sailing with Aquasail.
Discover sailing @ 50%
off. Sailing/Windsurfing
certified courses
@ 25% off.
Goa | Mandwa | Mumbai

*Terms & conditions apply

airvistara.com | Feb 2018

131

VISTARA EXPERIENCE

Our Fleet
Our airline today has one of the youngest fleets in the country with cutting edge technology
to ensure highest standards of operational efficiency and comfort for passengers. With
thirteen A320 CEO aircraft and the addition of five A320 NEO aircraft (with 50% reduced
carbon emissions) in 2017, we are set to scale new heights.

A320
neo

A320
ceo

Vistara Fleet

Neo

Ceo

Count

5*

13

Length

37.57 m

37.57 m

Wingspan

35.80 m

35.80 m

Height

11.76 m

11.76 m

Cruising Speed

833 km/h

829 km/h

Takeoff weight

73500 kg

73500 kg

Range

6,500 km

6,100 km

Business/Premium Economy/Economy

8+24+126=158

8+24+126=158

Engine

CFM LEAP1A

IAE V2500-A5

*The 5 Neo will enter service during Feb 2018.
th
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KEY FEATURES
FASTEST EARN

Earn up to 11 CV Points per INR 100 spent

FASTEST REDEMPTIONS

Award flights starting from 2000 CV Points
and Upgrade Awards from 500 CV Points

FASTER ELITE TIER QUALIFICATION

Now reach elite tiers faster basis lower of Tier
Points and flights taken in 12 month period

THE FASTEST
REWARDING FREQUENT
FLYER PROGRAM IS
HERE!
TAILORED FOR THE TRENDSETTERS AND
THE BOARDROOM HIGH FLIERS, THE ALL
NEW CLUB VISTARA IS THE FASTEST
REWARDING FREQUENT FLYER PROGRAM*
With Club Vistara, you earn CV Points based on the value
of tickets purchased, the simplest and fairest way to earn
award points. Here at Club Vistara, when you spend more,
you earn more. Club Vistara not only provides you unique
privileges but also offers you: Fastest Earn, Redemption
and Elite Tier Qualification and enhanced elite tier benefits.
As a Club Vistara member you earn CV Points beyond a
flight ticket through our airline and co-brand partners. Earn
exciting privileges and benefits on every flight as you fly
the new feeling.

HOW TO JOIN

Becoming a Club Vistara (CV) member is simple and quick. Register with CV by:
•

Visiting our website
www.airvistara.com

•

Downloading our Mobile App

•

Fill the inflight enrolment form
available with our crew.

Once enrolled, CV membership ID will be sent to your
registered email ID and your account will be automatically
activated. As a CV member, you will have access to your
personalised account through our website and our mobile
app, to easily keep track of all your transactions with us.

ENJOY PRIORITY STATUS

Check-in, Waitlist Clearance, Baggage
Handling and Airport Standby

INCREASED BAGGAGE ALLOWANCE

5- 15 kgs over and above the limit basis elite
tier status

LOUNGE ACCESS

Unrestricted access to Vistara Lounge when
you fly with Vistara

GUARANTEED RESERVATIONS
24-48 hour prior to departure

COMPLIMENTARY UPGRADE AND
LOUNGE ACCESS VOUCHERS
For use by self, friends or family

AIRLINE AND NON-AIRLINE PARTNERS
Earn and Redeem CV Points with our partners

EXCLUSIVE BENEFITS AND PRIVILEGES
Unconditional benefits and privileges for all
fare types

ENROLL NOW
AND EARN 500
BONUS
CV POINTS

To receive auto-credit of your CV Points, please remember
to quote your CV ID at the time of booking and check in.
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ELITE TIER QUALIFICATION

TIER EVALUATION PROCESS

Tier evaluation is in terms of tier points
or the number of Vistara flights taken, whichever
upgrades or maintains your tier status faster. Refer
the Tier Evaluation criteria below:

Elite Tier Qualification process evaluates your tier status every day by
checking the number of Tier Points earned or number of flights flown in the
past 365 days. As soon as a member achieves the criteria as mentioned in
the table, they will be upgraded to the next elite tier or retain their current
tier status. In case of a tier upgrade or renewal, you elite tier status will
be valid for 12 months. On the day of expiry of your tier, if you are unable
to move up to the next elite tier or maintain your current tier, you will be
moved to the next lower tier for the next 12 months. You continue to enjoy
CV Base privileges as our CV Base tier membership will never expire.

Tier

Tier Points
required for
Upgrade

CV Silver

15000

CV Gold

25000

CV Platinum

35000

Flights required
for Upgrade
20
OR

30
40

CV
Base

PRIVILEGES & BENEFITS

CV
Silver

CV
Gold

CV
Platinum

Earn Points on All Flights

✓

✓

✓

✓

Tier/CV Points

8 CV Points/`100

9 CV Points/`100

10 CV Points/`100

11 CV Points/`100

✓

✓

✓

✓

Up to 48 Hours Prior*

Up to 24 Hours Prior*

Priority Airport Standby
✓

Priority Waitlist clearance
Guaranteed Reservations in
Economy Class
Priority Airport Check-in

Premium Economy
Counter

Business Class Counter

Business Class Counter

Increased Baggage Allowance

+5 Kg

+10 Kg

+15 kg

Priority Boarding

✓

✓

Lounge Access

✓

✓

✓

✓

✓

✓

✓

Lounge Access Vouchers

1

2

4

Upgrade Voucher

1

3

5

Priority Baggage handling
Exclusive Offers and Promotions

✓

Meet & Greet

✓

No Rescheduling Fee

✓

EARNING CV POINTS

Our higher point earning structure ensures that you are aptly rewarded every time you fly with us.
At Club Vistara, our conscious effort is to ensure every flying experience of yours is a memorable
one. Our higher point earning structure ensures that you are aptly rewarded every time you fly with
us. Earn CV Points based on the fare value of your ticket (base fare excluding taxes and fees). When
you spend more, you will earn more CV Points. Members can also earn CV Points with our partners.
When you fly with Vistara, simply share your CV ID at the time of booking or check-in and receive
the auto – credit of CV Points in you CV account within 24-48 hours. Your CV Points are valid for 36
months from the date of flight. Use CV Points to redeem Award Flights and Upgrade Awards. Please
refer to the table to know the CV Point accrual for Vistara flights.

Tier

CV Points per INR 100 spent

CV Base

8

CV Silver

9

CV Gold

10

CV Platinum

11

UNDERSTANDING TIER POINTS AND CV POINTS
When you fly with Vistara, you earn CV Points that enable you to redeem Award Flights & Upgrade Awards and Tier Points that help determine your elite tier.
Tier Points are non-redeemable and are valid only for 12 months from the date of the flight. You can use your CV Points as currency to redeem rewards with
Vistara & its Partners. CV Points are valid for 36 months from the date of flight.
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PARTNERSHIPS
With our partners, make the most of your CV membership even when you are not
flying with us. We have carefully formed partnerships that offer you more choices to
earn and redeem CV Points.
AIRLINE PARTNERS

CO-BRAND PARTNERS

Vistara now allows you to board domestic to fly international.

Earn CV Points with every swipe through Axis
Bank Vistara Credit Cards.

With Vistara, you can enjoy a hassle-free international flying experience. Being the
preferred partner for many major international flights, our relationship with them allows
you to earn and redeem CV Points on their flights.
You can earn and redeem CV Points on the following international flights:

COMPLIMENTARY TIER MATCH
We invite you to enjoy a complimentary 3-month CV Gold membership, if you are a Gold
or above tier member with any other frequent flyer program.
How to apply for Complimentary Tier Match?
• Enrol with Club Vistara
• Share your copy of Gold or above tier membership card/statement with any other
frequent flyer program at contactus@clubvistara.com or visit www.clubvistara.com

REDEMPTION OF CV POINTS
With Award Flight redemptions starting as low as 2,000 CV Points and Upgrade Awards starting at 500 CV Points,
rewards could not be any faster. Club Vistara offers you the fastest journey to redemption of flights & upgrades. You
can instantly redeem Award Flights by logging on to our website www.airvistara.com.
VISTARA AWARD FLIGHTS

VISTARA UPGRADE REWARDS

You can redeem CV Points for Vistara Award Flights
by following the below easy steps:

Now redeem CV Points to upgrade your cabin class by calling our
Customer Service Centre at +91 9289228888/+91 9958962222 or
contacting our Airport Ticketing Office (ATO) for instant upgrades.

•

Log on to www.airvistara.com

•

Enter Club Vistara membership ID

•

Click on ‘Redeem Now’ button

•

Submit details on ‘Redeem Award Flight’

•

Select ‘Flight & Redeem’

To know the CV Points required for Vistara Award Flights and
Vistara Upgrade Awards, please visit our website at www.
airvistara.com
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BRAND / DISTRIBUTION ENQUIRIES:
ayush@torerocorp.com I distribution@torerocorp.com I +91 9830955705

Interline Partners
Vistara, India’s finest domestic airline, is simply the best way to travel within India and has been chosen as
the preferred air travel partner for 19 best-in-class international airlines for domestic & onward transfers.

Privileges
• Complimentary cabin class
upgrade*
• International baggage allowance*
• Through check-in*
• Seamless same terminal transfers
at Delhi T3 & Mumbai T2
• Accrual & redemption of frequent
flyer points*
• Complimentary gourmet meals
• 3-class cabin including Business
Class and India’s only Premium
Economy
*T&Cs apply
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