TRAVEL+LUXURY

LIVING THE
b00D LIFE

The new Hotel Marvell hrings luxury
to the centre of Byron Bay

SUSAN SKELLY

ere drving from Ballina Airport to Byron
Fay, past gnary Leanox Head Point and
the lust-Tar-life Suffolk Park,in a high
shine chamais-coloured Komhi with
number plates 58 LOVE. a nad fobothits
yearof manufacture and its surfer-hippse
aesthetic. At the wheel of the head-turming bronchinl beast is
Alex Bosin, a mechanicl engineer and Kombd fragic whe ar-
riviesd in Byron Bay from Germany 4 years agowith his Swedish
partner. Brita, The Eombi, savs Bosin, whaspent his und years
living in one, embiodies freedom, Like Byron, in fact, Heappre-
cintes its endurance, sense of sefl and mechanical precision
The Koandi makes peoplesmile. Cirmaybe it just Bosink peace
sign grocting, Thess days, he’ focused on establishing a Aeet of
electric Kombis, tapping inlo the sustaimahle tourism you'd ex-

pect of Byron, The one thing ahout this bown vou can always

punraies is evohrion, no matter how mach people may resist,

Kight now, the aceommodation is evolving. We arrive al
what's claimed to be Byrons finst fve-star hoted, the Haogel Mar-
vell, also earning beagging rights with the town's first rooftop
ar and swimming poal. This templde to ambition epened in
early August, ks owners are part-time Byron Iecals Boott
Emeery and Scodt Didier, devefopenswho are also custodinns of
ther Great Morthern Flotel, which they boupht in 2021 (witha
mindel) fora veported $50m,

Emery desoribes the $18m Hotel Marvedl as “a haven for
those secking refined luxury in Byron Bay” Ftisan elegant,
compact hatel, more boutique than hossy, 1 makes the most of
concrete, podden-hwed wood and terracotta-coboured loor
tiles, There's traifing greensery longing behe a living wabl, Al the
hard-weom roodtop bar (ves, thiere was a bussle with councilyon a
Fricay evening locals and guests alike are enjoying Marvelltmi
cocktzils (vodka, passionfrit. apricot, and pineapple) and a
Rarhie-penk sunset over the Byron Bay hinterland,

Heteel Marvell has 24 geestranms all with halconies, The es-
tabfishment wasbuilt by Harley Graham Architects on the site
of a medical centre in the heart of town afew blocks from the
heach. s set between Vinmies {(valunteers welcome) and a
pathalogy practice. An incorparabed pedestrian aneway links
Marvell Street toa lane beyond, traversing grounsd fsarrecep
tiom, a barand the restauran)

The reasms upstairs are chic, Mine, 101, isspackous, with betsof
wiid carsmel lesther & block-out blink. and & sin-drenched
haloony facing east. Both fine-<woven and koser sfubbed linens
are the featured Fabrics inbedding, cushions and robes, There's
alarge bathronm, separate toilet, bat notub, Fragrant, nicely
packaged Leif proglucts re macte in Avstralia and uptick bush
fora {Manne fawer, Gllypilly, Kakac plom, wild rosclia, and
blue cypress), Towels by Bemboka are thick, luxurious amd
evacative af 3 Turkish hommam, The bar fridpe tempts with
craft brews arganic ginger beer, lemaon fime and hitters Theres
fanay chocolate, pre-mixe:d negroni and marting, anda chesky
st nair,

Bast there are teething problems: Missing are tissues, sugar
and coat hangers. The room lights are like trick candios ona
kal's Birthday cake, You turm them offard several seoomds later
they're hack an. The GM, James Pearce, finds a workaround
wntil the efectrician turns up in the morning. Raw sugarcubes
arvive i anioe jar in due cowrse.

Wi MrEEILESLTE

‘It is an elegant, compact hotel,
more boutique than bossy’

Hatel Marvells deaweord is Bonito, a restaurant manned by
ched Minh Le {ex-Spicers Peak Lodpe, Byror at Byron, Har
vesth Hisfood is light, cleverand modern. Best of the degustal
jon of share plates include Hirmmasa kingfish wing with spiced
=y glinze; brown e conpes and moshraomswith chilli ofl; pe-
Vs wilh pinuiillo sadea, radish and curry begves and sweet sl
ves of duck with carrot butterseoteh. Breakfast is granoela,
yoghurt and fruit and a board of haked goods including i lus-
cionts pastry dusted with crushed pistachio. A full breakfast is
alseon affer to guests and locals

Froslies exploring beyvend the hotel can dine on nagive ingre-
ilients at Karkalla, black mussels at the one-hatted Beach
By rom Bay, mesdern Fapanese food ot Moonlight Hibachi Grill,
plam grifled market greens and whole fish at Barviooor the art-
sam wizardry af Flarvest in Newryhur,

Hated Marvell's coltaborations with locaks include ceramic
tea and eoffee mugs in estrooms by potter Brooke Clunie;
batanical spirits come from Camidlle and Mark Awad's Winding
Raxasl Distilling Co at Tintenbar, amd compostahle Nespresse
compatibbe coffec pods are made at Zentveld’s trailblazing cof-
Feoe Farn sl roastery near Mewrybar. Lots of the focall arfisanal
wiznrdry burns apas ool hotel merchambise

Aroand the well-Tpcated hotel, mach feeds ingo the Byron
wibe, It'sstill possible to oress & road inuppropristely. Tebrowse
strectswith clothing labels vou've never beard of, Tovanish into

| IN THE KNOW |

Ronms rom $650.0 night. There ore 16 rooms, she
suites 0nd hwo fwo-bedroom relreots. Bonibo i open
farr braakdnst lunch and dinnes
The raofiop bor s open noor-8pm
hatelmarvell.com,ou

The Book Boom and never be seen apain, To recalibrate witha
walk b the Lighthoeuse that marks Australia’s meost easterly
piint, Expect sightings of whales Hemswaosths, ans asthors
and musicians in town for their respective festivals. plus fierce
tebate om howse prices. develapment, Aichnb, health, tourists,
and celehrity

Good timees are never far away, We burn the midnight ol at
the-Great Morthern Hotel, jam-packed with Instagrommahle
revellers whove come from the Matildas penalty shootout with
France for the famos duelling pianos, resdy to rase the road
with such sonps as Tavlor Swift's Love Story. Back at Hotel Mar-
vell, a nightcap swaits. There's a bucket of ice and a baby de-
canteraf limoncello to poir over frissh Time, dried blood orange
and asprigefbemon myrHe, A asury coda

Sasan Skellvwas o guest of Hdel Morepll
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