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Providing discerning, high net-worth
and sophisticated readers with the most
exclusive content from across Cornwall
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Opening the door to a sophisticated, high
net-worth audience across Cornwall.

R

T HE

Whether searching for that next piece of exclusive
jewellery or commissioning an interior for their
coastal holiday home, DRIFT is perfectly positioned
as the advisor for Cornwall’s highest net-worth
individuals.

AU DIENCE

Passionate about Cornwall while expecting and appreciating quality in every aspect of their lives.

•
•

A magazine focused on rarity in both its subject
and itself – DRIFT is born out of an understanding,
developed over seven years, of the need for a
publication in Cornwall that appeals to a niche of
residents and travellers who have not only the desire,
but the financial means to engage in some of the most
luxurious experiences Cornwall has to offer.

efined and discerning consumers with
tremendous spending power – the DRIFT
audience lives and breathes luxury, is
passionate about design and appreciates
quality in every part of their lives.

PAC K

Tom Young

M E D I A

•
•

High net-worth
Residents, second-home owners, holidaymakers,
VFR and visitors
Owning properties in Cornwall, valued over £1M

•
•
•

Expecting luxury and quality
Passionate about Cornwall
Looking for brands that they can trust to
deliver on their expectations

Passionate about design

T H E

R E A D E R S

HIGH
N E T - W O RT H

DRIFT provides its discerning readers with the
most relevant and exclusive content from Cornwall
regarding properties, interiors, fashion, art, jewellery
and a coastal lifestyle – reaching them both when
and where they have the time to read and relax.
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AFFLUENT

£1M

£350K

For more information on how you can be part of Cornwall’s
pinnacle of luxury lifestyle, contact Andy Forster on
01326 574842 or email

25

andy@levenmediagroup.co.uk
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AGE

High net-worth readers / Female / Aged 40-60 /
Premium customers / Living in exclusive and boutique areas
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For more information about DRIFT and the exclusive packages available to selected
supporters, please contact Andy on 01326 574842 or email andy@levenmediagroup.co.uk
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OUR

C ONTENT

SPECIALIST

CONTRIBUTORS

3,000 copies circulated into the highest-wealth areas of Cornwall
85% content and 15% advertising each issue
30 exclusive advertising positions + sponsorship
Reaching the top 5% of high net-worth individuals in Cornwall
20% delivered directly into high-value properties across the county
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THE BEST

influence

An immaculately restored Victorian
rectory located ten minutes from
Padstow and the beach lifestyle
of the Seven Bays.

OF TIME

G

rade II listed, The Old Rectory
occupies three stunning acres of
private grounds. Sensitively restored
and finished with meticulous attention to
detail, the house retains a wealth of original
features that speak of the home’s distinct
Victorian character, including flagstone slate
floors and elegant working fireplaces.

n an age where our lives are controlled
by complicated electronic gadgets, take
a moment to select an elegant timepiece
that combines form with function and
luxury with elegant simplicity. A carefully
chosen watch will last you a lifetime,
growing old with you and taking on
the patina of a life well lived.

T

Ylenia Haase tells us what it is like to be at
the helm of one of the UK’s most influential
art galleries.

he New Craftsman Gallery has
been inspiring art collectors for
more than half a century, playing
host to every important name in
British craft, design and painting. Ahead of its
major September Festival exhibition, we talk
to Gallery Director Ylenia Haase

The accommodation in the main house
comprises seven bedrooms in total, spread
across the first and second floors and
each benefitting from gorgeous en-suite
bathrooms. The generous master suite
really is impressive, offering a spacious
oasis of calm in which to retreat after a
day’s entertaining. The en-suite bathroom,
featuring a freestanding tub on a tiled
plinth and elegant mosaic detailing, is just
as adds a real ‘wow’ factor to the suite.
There’s space aplenty here for a growing
family to spread out. In the evenings, when
it’s time to come together and talk about
the day’s happenings, the dining room is a
wonderfully warm space for dinner, with
gorgeous oak floors and double doors leading
into the sitting room. After dinner, with a
wood burner in its hearth, the sitting room
becomes a cosy retreat – especially in the
colder months when the winter squalls begin
to blow in from the ocean.

michaelspiers.co.uk

O M E G A C O N S T E L L AT I O N M A N H AT TA N
£5960

Ylenia, tell us a little about the history of
the New Craftsman
“The gallery was founded in 1962 by Janet
Leach [celebrated 20th century potter and
wife of Bernard Leach], then within a few
years Janet went into partnership with Mary
‘Boots’ Redgrave. Boots brought with her
Michael Hunt, who was taken on as Gallery
Manager and went on to work here for 53
years straight, if you can believe that. He is
an absolute authority on St Ives art. Since
Easter of this year he has been semi-retired
[aged 82], but he is still here whenever he
wants to be, helping us hang shows and
entertaining guests at our Private Views.
During the early years the gallery focused
primarily on ceramics and interior design
objects and was incredibly innovative: it was
all Danish furniture and hand-woven textiles
in a space dotted with Lucie Rie pots and
Barbara Hepworth sculptures. Janet and
Boots were showing Charles Eames chairs
here, and long before Habitat was founded
Jasper Conran was making furniture for
the New Craftsman. In the 1970s, the
gallery started to deal in painting, showing
artists like Peter Lanyon and Wilhelmina

When the New Craftsman Gallery celebrated
its 50th year in 2012, it issued a limitededition poster with exactly 300 names on it,
each an artist shown there since its opening
in 1962. That list is a ‘who’s who’ of British
art and craft, from naïve painter Alfred
Wallis, whose untutored style triggered
decades of subsequent art movements, to
luminaries of St Ives art such as Breon
O’Casey, Barbara Hepworth, Bryan Winter,
Patrick Heron, Roger Hilton, Terry Frost and
Sandra Blow, to internationally celebrated
potters Bernard Leach, Shoji Hamada, Hans
Coper and Emmanuel Cooper, to world
class contemporary ceramicists Rupert
Spira, Akiko Hirai, Matthew Chambers and
Jerwood Prize winner Adam Buick. The
influence of this unassuming, yet historically
important gallery on St Ives’ Fore Street is
immeasurable, supporting, as it has done, the
fledgling careers of some of the world’s most
important artists. Ahead of the forthcoming
Art of Gathering exhibition, Director

PAT E K P H I L I P P E 4 9 1 0
£9550

MOON JAR
Adam Buick

29

INSPIRATION

INSPIRAT ION

Mood

1.

3 . C OA S TA L C O O L

5. E S S E N T I A L C O M F O RT

stylehome.co.uk

2 tablespoons flat-leaf parsley, picked and chopped
A few drops of lemon juice (optional)

400g live Palourde clams, well washed

For the roasted garlic aïoli

Olive oil for cooking

400ml olive oil, plus a drizzle

1 fennel bulb, outer layer removed, finely diced

Legacy Properties

Finely grated zest and juice of 1 lemon

2 garlic cloves, peeled and finely chopped

Take the Dover sole out of the fridge to bring them to
room temperature before cooking.

2 bay leaves

Tip the collected wine and clam juices back
into the pan and simmer to reduce by half then
add the cream. Now lower the heat and
gradually whisk in the cold diced butter.
The butter will emulsify into the juices
to make the sauce base. When it is all
incorporated, set the sauce aside; keep warm.

Preheat your oven to 220°C/Fan 200°C/Gas
Mark 7. Wrap the garlic bulb in a piece of
foil with some salt and a drizzle of olive oil.
Place in an oven dish and bake for 1 hour
until soft. Unwrap the garlic and leave until
cool enough to handle, then separate the
cloves and squeeze out the soft garlic pulp.

To cook the Dover sole
Oil a large, shallow roasting tray (big enough to
hold all 4 fish) and sprinkle with salt. Season the
fish well with salt and lay on the tray (with the side
the dark skin has been removed from uppermost).

2. OCEAN VIEW

4 . N AT U R A L G R A I N

iroka.co.uk

6. WHIMSICAL COLOUR

rozenfurniture.com

joandcohome.com

To assemble and serve
Warm the sauce gently, then add the clams, 3
tablespoons of the reserved vegetables and all of
the chopped parsley. Taste the sauce for seasoning
and acidity, adding a little salt and/or a few drops
of lemon juice if you think it needs it. Carefully lift
the fish from the roasting tray onto warmed plates.

Cutting-edge customisation comes in the
form of a Sport or Luxury package with the
result that the driving experience is as unique
as the Maserati brand and its customers.

Share the sauce, vegetables and clams equally
among the 4 plates and finish with a good
spoonful of aïoli on the side. Serve immediately.

Wipe out the pan and put it back on the heat.

7 . RU S T I C T E A K

Equipped with the latest evolution of the
Maserati 3-litre V6 engines, either an
economical turbodiesel or twin-turbo petrol,
the Levante maintains the unique Maserati
signature sound and, of course, exceptional
performance. Sports car devotees in need of
a practical vehicle, for whatever adventure
might be around the corner, certainly won’t
be disappointed.

Oil the fish generously and bake for 10–12 minutes
until cooked. Remove from the oven and set aside
to rest while you finish the sauce; keep warm.

To prepare the clams and sauce
Place a large pan (that has a tight- fitting lid)
over a medium-high heat. When it is hot, add
a good drizzle of olive oil, then the shallot,
fennel and carrot. Sweat for 2 minutes without
colouring. Add the garlic and bay leaves and
cook for another minute. Now add the clams
and wine and put the lid on the pan. Cook for
2–3 minutes until the clam shells open. Tip
the clams, along with the vegetables, into a
colander set over a bowl to catch the juices.

winfreys.co

With a name that is inspired by a warm
Mediterranean wind, one that can turn from
a gentle breeze into a gale in an instant, the
Levante certainly lives up to its moniker. The
combination of spaciousness and coupé lines
has created an SUV that is designed to keep
apace with your lifestyle.

If you prefer, you can remove the clams from
their shells. Either way, discard any that
haven’t opened. Set aside while you cook the fish.

Put the egg yolks, lemon zest and juice and
the roasted garlic pulp into a blender or food
processor. Blitz briefly to combine, then, with
the motor running on a low speed, add the
olive oil through the funnel in a thin, steady
stream until it is all incorporated and the aïoli is
thick. Season with salt and pepper to taste and
blend for 30 seconds. Transfer to a container,
cover and refrigerate until ready to serve.

7.

onceived from the three pillars of
elegance, exclusivity and performance
along with solid off-road capabilities,
the Maserati Levant delivers unparalleled
agility in the luxury SUV class. The Levante
boasts its own, exclusive new state-of-theart production line set up in the historic
Mirafiori plant and with a 100-year tradition
of craftsmanship and cutting-edge technology
Maserati guarantees outstanding quality
right down to the tiniest of details.

NEED
HI RES

2 large egg yolks

1 large carrot, peeled and finely diced

To prepare the roasted garlic aïoli

4.

C

1 garlic bulb

1 banana shallot, peeled and finely chopped

6.

The Maserati Levante, a
thoroughbred both on and off-road.

2 tablespoons curly parsley, picked and chopped

For the clams and sauce

Having studied photography and film
at Goldsmiths College, Chris’ work as
a producer and director has received
numerous international awards. Chris
returned to his photographic roots and
his work has been published and sold to
collectors across the world.

flair

50ml double cream
200g cold unsalted
butter, diced

4 Dover sole, 300–400g each, skinned, trimmed and
heads removed olive oil for cooking. Cornish sea salt
and freshly ground black pepper

f you’re stuck for interior inspiration,
mood boards are an exciting means
of deciding what styles and concepts
work for you and your home. As
an example, we’ve pulled together this
seasonal collage of interior ideas from
some of our favourite Cornish brands.

Chris Tuff

TO RQUE

ITALIAN

200ml white wine

SERVES 4
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Our content is driven by our readers and reflects
the varied lives and interests of our high
net-worth audience. If you would like to be
featured amongst the best Cornwall has to offer,
contact Andy Forster on 01326 574842 or email
andy@levenmediagroup.co.uk

rustichouse.co.uk
maserati.com

72

Lewis is an award-winning photographer
based in Falmouth, Cornwall, currently
studying Marine and Natural History
Photography at Falmouth University. An
advocate for nature and conservation, he
is equally passionate about life above and
below the water.

TA G H E U E R A Q UA R A C E R
£1200

CUI SI NE

INGREDIENTS:

Lewis Jefferies

Previously an investment manager and
financial analyst for banks in London and
Hong Kong, Colin now writes on a number
of specialist subjects from business
to lifestyle and sport for magazines,
newspapers and commercial clients.
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Main: Dover Sole with Clams, Parsley & Garlic

I

1 . H E A RT O F T H E H O M E

PAT E K P H I L I P P E 4 8 9 7 G - 0 0 1
£22,570

OMEGA DIVER
£3970

Prices may vary according
to model and size.

cornwallrugcompany.com
5.

3.

BOARD

2.

T U D O R C L A I R D E RO S E
£1770
150
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David Loftus

28

Mercedes Smith

With a BA Hons in Contemporary Visual
Arts and a Masters in 20th Century Art
Histories and Theories, Mercedes has
worked in communications for Tate St
Ives and is now one of Cornwall’s most
respected arts writers.

I

WO R D S B Y M E RC E D E S S M I T H

An inspiration for art collectors for more
than 50 years, what does it take to head one
of the UK’s most influential art galleries?

Colin Bradbury

TI MEL ESS

The test

and

of both worlds

Fiona McGowan
Previously a feature writer and chief sub
editor for lifestyle magazines, including
Wallpaper, The Face, Elle Deco, Country
Homes & Interiors and John Lewis, Fiona
also spent four years as Features Editor
for a south west lifestyle magazine.
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For more information about DRIFT and the exclusive packages available to selected
supporters, please contact Andy on 01326 574842 or email andy@levenmediagroup.co.uk
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DRIFT circiulation delivers a high-value customer experience that builds a deeper
relationship with ‘ultra-high net-worth’ individuals who are looking – more than
ever – for a brand they can trust.

H A ND-SELECT E D

BUSI N E S S

O UT L E T S

Ancasta International Boat Sales – Falmouth

Red Hotels (Bedruthan & Scarlet) – Mawgan Porth

Bedruthan Hotel & Spa – Mawgan Porth

Rick Stein’s Cookery School – Padstow

Carbis Bay Hotel – St Ives

Rick Stein – Padstow

Coodes Solicitors – Truro

Rick Stein – Porthleven

Cream Cornwall – Falmouth

Rock Yacht Club – Rock

Eden Project – St Austell

Rojano’s in the Square – Padstow

Fifteen Cornwall – Newquay

Rustler Yachts – Falmouth

Gwel an Mor Resort – Redruth

Scarlet Hotel – Mawgan Porth

Healeys Cider Farm – Truro

Scarlet Wines – Hayle

Hotel Tresanton – St Mawes

Seasalt – St Ives

Iroka – Hayle

St Enodoc Hotel – Rock

JO & CO – Wadebridge

St Mawes Hotel – St Mawes

Kota – Porthleven

St Moritz Hotel – Trebetherick

Mercedes Benz South West – Truro

Tate St Ives – St Ives

Michael Spiers – Truro

The Gurnard’s Head – Zennor

Mylor Yacht Chandlers & Management – Falmouth

The Idle Rocks Hotel – St Mawes

New Craftsmen Gallery – St Ives

The Nare Hotel – Veryan-in-Roseland

Ocean BMW – Penryn

Trebah Gardens – Mawnan Smith

Paul Ainsworth at Number 6 – Padstow

Uneeka – Truro

Porthminster Beach Café – St Ives

Watergate Bay Hotel – Newquay

34

BOUTIQUE

A REA S
PAR

FALMOUTH

PENRYN

Rock Road – Wadebridge

FOWEY

PENZANCE

Cliff Lane – New Polzeath

HAYLE

PORT ISAAC

Treverbyn Rd – Padstow

HELSTON

PORTHLEVEN

Tredragon Rd – Newquay

ISLES OF SCILLY

PORTSCATHO

Riverside Crescent – Newquay

LISKEARD

ROCK

Bar Road – Mawnan Smith – Falmouth

LOOE

ST AGNES
ST AUSTELL

MARAZION

ST COLUMB MAJOR

MAWNAN SMITH

ST EVAL

MAWGAN PORTH

ST IVES

MULLION

ST MAWES
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As a premium publication that delivers our readers the highest possible design experience,
DRIFT will only place full-page advertising.

RATE

CA RD

FULL PAGE ADVERT

Restronguet Point – Feock

2020

DOUBLE PAGE SPREAD

Single Issue

£875 + VAT per issue

Single Issue

£1,570 + VAT per issue

5 Consecutive Issues

£775 + VAT per issue

5 Consecutive Issues

£1,270 + VAT per issue

7 Consecutive Issues

£575 + VAT per issue

7 Consecutive Issues

£1,070 + VAT per issue

Pedn-Moran – St Mawes
Freshwater Lane – St Mawes
Upper Castle Road – St Mawes
Church Road – Mylor
Trefusis Road – Flushing
Daglands Road – Fowey
Sea Road – Carlyon Bay – St Austell

An additional 25% is payable for all specified positions, with discounts available for consecutive issue bookings.
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For more information about DRIFT and the exclusive packages available to selected
supporters, please contact Andy on 01326 574842 or email andy@levenmediagroup.co.uk
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SPECIFICATIONS
Digital artwork only. Press Optimized PDF, ensure that colours are CMYK,
fonts are embedded and images used are 300dpi.

Dates may be subject to change

C R E ATE

ISSUE

COPY DEADLINE

PUBLICATION / DISTRIBUTION

DRIFT

3

25/10/19

18/11/19
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*TYPE

AREA

Please ensure all text and logos are placed inside the type area (shown by the blue box)
to avoid them being cropped in print. Unfortunately we can’t guarantee that any content
outside this area won’t be cropped.

Full page*

Double page spread*

H. 248 mm x W. 177 mm

H. 248 mm x W. 354 mm

177 mm

248 mm
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*Add 3mm
bleed to all sides:
254mm x 183mm
*Type area:
231mm x 161mm
no text to run
beyond this

354 mm

248 mm
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*Add 3mm
bleed to all sides:
254mm x 360mm
*Type area:
231mm x 338mm
no text to run
beyond this

For more information about DRIFT and the exclusive packages available to selected
supporters, please contact Andy on 01326 574842 or email andy@levenmediagroup.co.uk
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blue flags
the

Cornwall is renowned the world over
for its opalescent waters and
gold sandy beaches

S

WORDS BY BETHANY ALLEN

urrounded by the Atlantic on all sides
but one, Cornwall is deeply connected
to the ocean. And when you visit
our sandy county, so too are you. As
humans, we feel a natural pull to the water. It
nourishes something within us and in summer,
people from all over the country make for
Cornwall’s beaches – making the most of miles
of golden sand, clear turquoise waters and
secret coves.
This May, environmental charity Keep Britain
Tidy announced that 22 beaches in Cornwall
have been presented with Blue Flag or
Seaside awards. Awarded by the Foundation
for Environmental Education, the iconic
Blue Flag is an international mark of quality,
presented to well-managed beaches with
excellent water quality and environmental
education programmes. Similarly, the Seaside
award is presented to the best beaches in
England, celebrating the quality and diversity
of our coastline.

chris @ smooth_photographics

“It’s
fantastic
news
for
Cornwall’s
holidaymakers, overseas visitors, residents
and businesses,” says Keep Britain Tidy’s
Chief Executive, Allison Ogden Newton, “that
we’ve been able to award an amazing 22 flags

to the county’s beaches this year. The success
of reaching the high standards of both awards
is testament to all those who have worked so
hard to protect and improve our beaches.”
Beaches that have been awarded Blue Flag
status include: Gyllyngvase, Porthmeor,
Great Western, Porthtowan, Trevone Bay,
Widemouth Bay and Carbis Bay.
Seaside Awards have been presented to:
Crackington Haven, Gyllyngvase, Great
Western, Perranporth, Polzeath, Porth,
Porthtowan,
Porthmeor,
Porthminster,
Sennen Cove, Trevone Bay, Widemouth Bay,
Crooklets, Summerleaze and Carbis Bay.
Such a string of awards would not have
been possible without the support of Sharp’s
Brewery. Based in St Austell, Sharp’s is
surrounded by the rugged beauty of Cornwall’s
north coast and strives to support the
coastline that inspires its creativity. As such,
over the last five years, Sharp’s has provided
vital funding for the Blue Flag and Seaside
award applications, in Cornwall and beyond,
contributing over £42,000 towards the costs
of the applications, and other vital Blue Flag
related projects.

LEFT
Sunrise over St Ives
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Drift
/drift/

noun
1. the act of driving something along
2. the flow or the velocity of the current of a river or ocean stream

verb
1. to become driven or carried along, as by a current of water, wind, or air
2. to move or float smoothly and effortlessly

To become part of the DRIFT society, contact us on 01326 574842 or email:
andy@levenmediagroup.co.uk
Open the door to a sophisticated, high net-worth audience looking for exclusive content from Cornwall.

PROUD TO BE PART OF

Engine House Media Ltd, The Net Loft, The Moors, Porthleven, Cornwall TR13 9JX
01326 574842 | www.enginehousemedia.co.uk | www.drift-cornwall.co.uk
driftcornwall

PROUD TO BE PART OF

For more information about DRIFT and the exclusive packages available to selected
supporters, please contact Andy on 01326 574842 or email andy@levenmediagroup.co.uk

