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Globe Style Advisor is our guide to inspired living, shining a spotlight 
on the most innovative personalities, places and products in fashion, 
beauty, design, tech, travel, food and drink. 

Published six times a year on glossy, bold, oversized pages,  
the magazine connects with readers who value luxury, quality  
and life-enriching experiences.

THE GLOBE STYLE ADVISOR AUDIENCE IS  

EDUCATED, AFFLUENT AND ENGAGED

See more  
Globe Style 

CANADA’S 
STYLE ADVISOR

Circulation per issue  

101,228
Readers per issue  

819,946 
women 70/30 men

Source: Globe estimates

$110,585 avg. HHI.  
which is 34% higher than the average Canadian

Follow us on Instagram 
@globestyle

Sign up for our 
weekly newsletter

https://www.instagram.com/globestyle/
http://www.theglobeandmail.com/newsletters/subscribe/
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REACH YOUR  
PERFECT 

AUDIENCE.
 

Fashionistas
Spend 20% more on Women’s clothing  

and 11% more on Men’s clothing

House Proud 
Spend 20% more on home furnishings

Global Travellers
Travel 28% more internationally  

and 35% more in Canada

Luxurious Living
Our readers enjoy the finer things in life  

Buy products based on quality not price 

Source: Globe estimates

THE G LOBE AND MA I L STY L E ADV I SOR 33

BAJA BEANS
Located in Pescadero,
this café focuses on
freshly roasted local
beans and hosts a
weekly farmers’ market.
bajabeanscoffee.com

ACRE
The tree-house rooms at this mini-
resort feature outdoor showers,
and vacations include poolside
morning yoga sessions, by the
mango orchard. Rates start at $275/
night with breakfast. acrebaja.com

DRIFT SAN JOSÉ
This hotel and mezcal bar
offers self-serve amenities like
a coffee and snack bar to keep
costs low for its three sizes
of rooms. Rates start at $125/
night. driftsanjose.com

FLORA FARMS
An early and ever-growing
adopter of the farm-to-table
movement, this property
now includes an open-air
market, spa and events
space. flora-farms.com

LA LUPITA
A taco spot with a
lively social scene,
La Lupita also offers
a long list of mezcals
to sample.
+52 624 688 3926

ON
LOCATION
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On the
scent
Quebec’s La Grange du

Parfumeur is pulling back the
curtain on the craft behind

artisanal fragrances

PROFILE

’m an artist first and I
want to connect,” says
Alexandra Bachand, the
woman behind La Grange
du Parfumeur. “What’s
fun with this place is that

it expresses the same kind of enthu-
siasm you get in an art gallery.”
The place she’s referring to is

The Perfumer’s Barn, Canada’s
first artisan perfume house that’s
open to the public in Magog,
Quebec. Founded last year in a
refurbished granary nestled in the
Eastern Townships on the route
to the majestic Saint-Benôit-du-
Lac Benedictine monastery, the
space feels like a rustic apothecary
with its whitewashed beams and
checkerboard floors. It’s here that
Bachand composes, formulates,
mixes, bottles and labels every
La Grange du Parfumeur scent by
hand, and invites visitors in to see
the creative and scientific processes
behind signature perfumes like her
voluptuously rosy eau de toilette,
Rêve à Paris.

CONTINUED ON PAGE 10 9

I

NEW/NOTEWORTHY
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Led by Editorial Director  
Andrew Sardone, the magazine 
draws on The Globe and Mail’s 
stable of style reporters – plus a 
network of global influencers and 
emerging voices – to dive deep into 
style news and forecast trends.

Learn more at GlobeLink.ca/style-advisor
Andrew Sardone 
Editorial Director

http://globelink.ca/style-advisor
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IN EVERY 
ISSUE

Connect with your ideal audience by owning premium positions 
within our highest profile editorial features, year round.

OMNIBUS
Opening each issue, we explore 
what’s noteworthy and the season’s 
must-haves, from beauty essentials 
to technology, and everything 
stylish in between. 

ESSENTIALS
A sharp, engaging exploration of vital 
personal style, the world’s best design, 
architecture and diverse culinary tastes. 

FASHION & BEAUTY

Through a curation of modern fashion  
and beauty trends, our readers are 
introduced to an eclectic and worldly 
approach to dressing and grooming.

DESIGN & TRAVEL

Through vivid photography and insightful 
discourse, our tastemakers expose the 
world of design at home and beyond.

FOOD & DRINK

From exclusive excerpts from hot 
cookbooks to profiles of the chefs, 
sommeliers and mixologists shaking  
up the restaurant scene, we provide 
 the first bite of epicurean trends.

FEATURES
Presenting the most important ideas 
in style, blown up into stunning  
multi-page editorials. 

We feature everything from the 
season’s most coveted accessories, to 
an essay on how young designers are 
harnessing social media to become 
global players, to travelogues through 
the world’s most delicious new dining 
destinations. 

For more information, 
explore our sponsorship 
opportunities

GlobeLink.ca/style-advisor

http://globelink.ca/style-advisor
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DELIVER YOUR 
UNIQUE MESSAGE

HIGHLIGHTS INCLUDE

French Doors
Present your brand story within opening 
panels on the front of our magazine, 
that open to reveal large space for your 
creative messaging.

Gatefold 
Present your creative with widescreen 
impact, available on our Front and Back 
Covers and in the centre of our magazine 
(from 3-8 pages).

Scent strip
Experience the sweet smell of success, 
delivering a sample of your freshest scent 
to our readers.

Discovery cover 
Make sure your messaging is the first our 
readers encounter, as they discover the 
new issue of our magazine.

LUXURIATE IN 
HIGH IMPACT 
CREATIVE

Leverage The Globe’s unmatched experience In 
producing quality content  to create custom, integrated 
features that are built around your brand messaging

SPONSOR CONTENT

Toronto chef Nikko Jacino
focuses on the artistry of food,

whether it’s discovering the
newest in kitchen appliances or
inspiring emerging talent in the
city to explore new ingredients

This content was produced by The Globe and Mail’s advertising department. The Globe’s editorial department was not involved in its creation.

“I think cooking is another creative platform – there’s an artistry,”
says Nikko Jacino. “You’re never going to hit a wall with creative
inspiration. You can cook a piece of fish 1,000 different ways.
You essentially can never get bored of cooking if you can figure
out what you love to do.”
The Toronto-based chef is doing his bit to foster creativity in

others, whether they’re home chefs looking to make the most
of their kitchen space or colleagues in the industry. As executive
chef at Luxe Appliance Studio – a showroom in Toronto’s King
East Design District that allows customers to browse and
experience cutting-edge kitchen technology – Jacino educates
clients on the latest in kitchen appliances from top brands like
Gaggenau, Thermador and Bosch, which he describes as sleek,
modern and sophisticated. “It’s not every day you get to work
with $10,000 appliances. Their quality is superior, and they give
you plenty of options in terms of all of the cooking methods
that you would ever need as a home chef.”
Jacino’s ideal kitchen boasts a steam oven, which allows for

techniques like in-oven sous-vide cooking, and gas cooktop. “I
grew up cooking on gas,” he says. Gaggenau appliances can
also be fitted with custom cooking tools like steamers, deep
fryers and teppanyaki plates for home chefs who have a
diverse cooking style. A combi-steam convection self-cleaning
oven, for example (pictured right), features five humidity levels,
14 cooking modes and an actual temperature display, all to
control heat for the most precise cooking – whether it’s a meat,
fish or vegetable dish.
When not demonstrating the future of kitchen design, Jacino

is introducing local food enthusiasts to the city’s emerging
culinary talent through The Chef Cartel, where, he says, “chefs
battle each other for street cred and camaraderie.” It hosts
seasonal events in which chefs are presented with mystery
ingredients and compete to wow a panel of judges by creating
dishes prepared in front of an audience.
“There’s never really a lot of recognition given to the people

in the kitchen grinding 16 hours a day,” Jacino says of the food
battle series he created. “This is a glimpse into the industry.”
Jacino is deferential when talking about food. It was adults in

his family who instilled in him, at a very young age, how to cook
and entertain. “When I was growing up in an Italian housebold,
my dad cooked a lot of pastas and made sauces from scratch,”
says the 27-year-old, recalling how in October his family would
be making tomato sauce for the rest of the year.
Jacino trained hands-on in the industry for five years before

attending culinary school at George Brown College and then
returning to commercial kitchens, including a stint at Ruby
Watchco. He now spends most of his time cooking Italian and
French, as well as Canadian – “the opposite of French, which is
very technical,” he notes.
“Canadian cuisine might be a little bit more rustic. Instead

of doing perfect julienne cuts, you’d utilize the whole carrot
without peeling it, maybe roasting it whole – utilizing the
ingredient in its whole form. That also speaks to the way that I
cook,” Jacino explains. “I love seeing the image in my mind of
the plate coming together and then seeing the end result of a
happy guest.”

Kitchen revolution

Nikko Jacino, executive chef at Luxe Appliance Studio, loves the artistry of cooking, whether it’s
working with a state-of-the-art gas cooktop, a combi-steam convection oven or plating a flavourful
serving of rack of lamb. PHOTO: THOMAS BOLLMANN
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With the holidays upon us, hosting a soirée is top of mind for many. Chef Nikko Jacino
offers up menu suggestions and ideas for how to take the stress out of the season

You are cordially invited

1 2

3 4 5

Staywithin yourwheelhouse

“Preplanning is a really important process when
you’re hosting,” chef Nikko Jacino says. “Make sure
you have a menu that doesn’t extend out of your
technical background. If you want to sous-vide and
you’ve never done it, or you’re not fluent in the
process of how to make mayo or hollandaise sauce,
don’t try it when hosting 30 people. Stick to what
you’re really good at and save experimentation for
yourself, behind closed doors. Learn and then apply
it to a dinner party in the future.”

Stock the bar

Keep your drinks menu simple and bar and
wine racks fully stocked. When it comes to
pairing wines with what’s being served, wine
critic Beppi Crosariol recommends choosing
bottles according to what’s on your menu – a
light Italian white with arancini, for instance
or a light red such as Beaujolais with tuna. If
you like cocktails, start the evening off with a
signature drink before moving into wines. “If
you can heighten the party with your style
of a manhattan, there’s nothing wrong with
that,” Jacino notes.

Mind themenu

Create a menu of dishes that will only take 30 to 40
minutes to prepare and use the day before the event to
prep as much as you can. “Stick to your comfort zone and
put out food that you know is going to be really good,”
Jacino advises. “You don’t need to impress anyone with an
extravagant menu. The most simple flavours with relatively
simple techniques can give you great results.” Small bites
and appetizers like arancini, sushi, rack of lamb or gourmet
grilled cheese offer a diversity of flavours and can be paired
nicely with wines, too.

Remember to enjoy

Have a solid preplanning process that will
save you time and prevent stress during
your function. “Plan, so you don’t have
to be too involved in the kitchen during
your event,” Jacino says. Putting people
in place to help execute your event by
taking care of various tasks will go a long
way to ensuring you’ll be able to have a
good time at your own party. “The fact
that you can walk away from the evening
without having to put a glass in the
dishwasher is worth it.”

Dare to delegate

“You don’t need to be the captain of your
own ship all the time,” says Jacino. If it’s
within your budget, consider using a
catering company to assist in the event.
“You can hire a crew to help you out.
Call ahead of time and book a server to
deliver plates and clean up the house
after. Or get a bartender to make sure
people’s glasses are full. They’ll ease the
pressure of a dinner party. It costs money,
but it will give you more quality time and
it will make a world of difference.” PH
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View our creative gallery:
GlobeLink.ca/magazine-advertising-gallery

View our production specifications:
GlobeLink.ca/gsa-magazine-specs

http://globelink.ca/magazine-advertising-gallery
http://globelink.ca/magazine-advertising-specifications/#GSA-specs
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EDITORIAL CALENDAR 2019
March  |  Travel in 2019
The Globe and Mail Style Advisor’s travel edition tracks the year’s key 
trends in luxury getaways, discovering unique destinations and breaking 
down everything to pack and plan to make the most of time abroad. From 
what to wear during a Caribbean escape to how design is luring visitors 
to locales in Europe and Asia and reporting on elevated meals in the sky, 
this issue is geared towards first-class flyers and those craving insider 
experiences. Shop the issue’s lineup of chic luggage, smart swimwear, sun-
focused beauty and on-the-go reads.

April  |  The business of style
Spring’s most inspiring fashion, beauty, design, food and drink moments 
come together in a guide to the best of the season, paired with our annual 
look at the business behind fashion and how the shopping experience is 
evolving for our audience. We go deep into one of the industry’s big trends: 
how activism on the part of leaders of the world’s top brands and retailers is 
making style more sustainable and inclusive. In Omnibus, find news on the 
brand launches and noteworthy names to watch. And in features, go deep 
into must-haves for closets, living spaces and dinner tables.

May  |  Summer men’s wear primer
As the weather warms up, so does a desire for dapper men’s wear, 
grooming buys and handsome accessories from footwear to timepieces, 
bags to sunglasses. On the design front, explore unique ways to maximize 
outdoor living space, from contemporary cottages, cabins and camps 
to creating the perfect summer escape in the city. Travel stories focus on 
weekend road trips to undiscovered locales in Canada and the wheels that 
can get you there. Entertaining features offer advice on how to incorporate 
the latest in wine, beer and spirits into a refined backyard bash.

September  |  The Fall Fashion Edition
Step into fall with insider intel on how to navigate the season’s big 
women’s wear and beauty debuts. We break down the designer 
labels shaking up our wardrobes while helping readers navigate fresh 
offerings from luxe brands in makeup, skincare and fragrance. Get 
caught up on the best parties of the summer via the magazine’s regular 
style and society column, and learn the story behind notable coffee 
table books. In Essentials, design, travel, food and drink finds combine 
to make sure every aspect of life looks good this season.

October  |  Inspiring Interiors
The start of nesting season means readers are looking to add 
comfort and style to their spaces for the long winter ahead. This 
issue combines features spotlighting idiosyncratic interiors with 
trend-focused market edits of furniture and housewares. Our October 
issue is also where you’ll find the fall men’s-wear primer where 
creative talent from the worlds of screen, stage and sound sport the 
outerwear, suits and accessories of the moment. And don’t miss 
profiles of the epicureans changing the way we eat and drink.

November  |  Holiday Gifts and Entertaining
Finish the year off with flair via The Globe and Mail Style Advisor’s 
compendium of awe-inducing gift ideas for the person who has 
everything. Insiders in fashion, beauty, design, food and drink compile 
their wish lists of perfect presents. Travel stories prioritize winter 
wanderlust from swish ski vacations to refined escapes down south. 
Shake up holiday entertaining traditions with ideas for decadent 
meals and sophisticated cocktail parties. And focus on the future via a 
breakdown of the labels and looks to covet moving into 2020.

SPACE CLOSE
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SPACE CLOSE 

March 1
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April 5

SPACE CLOSE 

June 7

SPACE CLOSE 

June 21

SPACE CLOSE 

October 11

MATERIAL DUE 

February 7

MATERIAL DUE 

March 7

MATERIAL DUE 

April 11

MATERIAL DUE 

August 8

MATERIAL DUE 

September 12

MATERIAL DUE 

October 17

DISTRIBUTION 

March 8

DISTRIBUTION 

April 5

DISTRIBUTION 

May 10

DISTRIBUTION 

September 6

DISTRIBUTION 

October 11

DISTRIBUTION 

November 15

SPRING 2018

After more than 20 years on screen, EMILY HAMPSHIRE
is finally finding recognition in two dramatically different roles

THE MAVERICK

DESIGN
Get primed for wabi-sabi interiors

ENTERTAINING
Catch the wave of fizzy red wine

FASHION
The rainbow of bold spring pieces
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MERCURY RISING
Introducing the cinematic style and contemplative

songwriting of JOSEPH OF MERCURY

DES IGN
Build a bunkie for your growing brood

ENTERTAIN ING
Dive into the history of boozy punch

FASH ION
Lighten things up with a wardrobe of linen
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TRAVEL 2018

HIDDEN
MEXICO

Uncovering the farm-to-bar scene luring
epicureans to the land of mezcal

DESIGN
Saltbox hopping across Newfoundland

TRAVEL
Airport hotels reimagined as chic retreats

FASHION
A diary of Chanel’s Hamburg homecoming
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*Editorial lineup subject to change.

GlobeLink.ca/style-advisor
Explore the 2019 
Editorial Calendar

http://globelink.ca/style-advisor/
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CONNECT  
TO YOUR 
AUDIENCE

ADVERTISING RATES – NATIONAL 
All rates are gross.

1x 2x 4x 6x

Full Page $25,625 $23,050 $20,500 $17,170

PREMIUM POSITIONS

IFC 20% Premium 
Full Page Position Only

Centre Spread 25% Premium 

IBC 10% Premium 

OBC 20% Premium
Full Page Position Only

WESTERN CANADA 
BC, NWT, Nunavut, Saskatchewan 
TEL 604.631.6608   
Alberta 403.245.4987  
advertisingwesternca@globeandmail.com

TORONTO ONTARIO & MANITOBA 
TEL 416.585.5111 TOLL FREE 1.866.999.9237 
advertising@globeandmail.com 

EASTERN CANADA 
Ottawa Region, Quebec, Atlantic Canada 
TEL 514.982.3050  
TOLL FREE 1.800.363.7526 
advertisingeasternca@globeandmail.com

UNITED STATES, WORLDWIDE 
TEL 212.426.5932
GlobeMedia@AJRMediaGroup.com

2019 Rates

Contact Us
To learn more about 
Exclusive opportunities  
with Style Advisor  
magazine please contact:

Emma Blackburn  
416.585.5098 
eblackburn@globeandmail.com

Creative advertising formats:
GlobeLink.ca/magazine-advertising-gallery

Production specifications and advertising FTP:
GlobeLink.ca/magazine-specs

Average Circulation: 116,000

GlobeLink.ca/style-advisor

http://globelink.ca/magazine-advertising-gallery
http://globelink.ca/magazine-advertising-specifications/
http://globelink.ca/style-advisor/

