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When ice cave tourism first started on Vatnajokull, the tours were
aimed at professional photographers. Small groups were taken
on a handful of carefully planned trips in the depths of winter.
The pictures that came out of these trips were amazing, showing
graceful, rippling tunnels carved out by glacial meltwater during
the summer months. The images stoked the imagination of a
general audience, who wanted to see the caves for themselves —
and that’s where the problems began.
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The Lim-
its Of Trust

WORDS John Rogers
Issue Editor

Every time we stand at a pe-

destrian crossing waiting for the
lights to change, we're trusting the
person next to us not to push us
in front of a bus. When we board a
plane, we're trusting the chain of
people who made it safe to fly. In
apartment blocks, we rely on our
neighbours not to set the building
on fire.

All of that is normal and healthy.
But trust has limits, and can be
taken advantage of — especially
when money is involved. Whether
it's squeezing salaries and eroding
standards to maximise profits, or
just charging more for less, money
has a way of incrementally warping
decisions. People chasing profit
above all else cannot be trusted to
do the right thing, and that’s when
we need safety rails in place — or
the whole thing will come crashing
down.

The recent death of an American
tourist on Breidamerkurjokull was a
result of a lot of trust being broken.
He trusted his guides to ensure the
tour was safe. The Vatnajokull park
rangers trusted tourism companies
to operate within best practices
and safety guidelines. Lawmakers
trusted those officials to monitor
the safety of glacier tourism. And
everyone trusted the lawmakers to
administer the whole damn thing.

As you’ll read in this issue’s cover
story (pages 14-16), experts have
been sounding the alarm on the
excesses of ice cave tourism for
years. Nobody listened to them,
and this avoidable tragedy was the
result. No amount of trust will bring
that person back. The ramifications
are already happening for the tour
company responsible, but the root
causes are systemic — whether the
investigation will follow the money
remains to be seen. B
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An Unnatural
Amount Of Loss

A look at some of the news making headlines in recent weeks

WORDS The Reykjavik
Grapevine
IMAGE Timothée Lambrecq

celand is regularly touted as one
of the safest countries in the world.
So when multiple unnatural deaths
occur within a short timespan, it
leaves gaping holes in our national
psyche — not to mention the devas-
tating effects it has on those close
to the victims. These are the top sto-
ries in Iceland in recent weeks. Be
prepared, this is going to get grim.

The Icelandic government recently
launched a national campaign to
combat the apparently increasing
knife carry amongst Icelandic teen-
agers. The call to action followed the
murder of 17-year-old Bryndis Klara
Birgisdaéttir on Culture Night, Au-
gust 24, when she was one of three

people stabbed near Skulagata in
Reykjavik. Bryndis was rushed to
hospital, but tragically died of her
wounds a few days later. The other
victims survived. The attacker is cur-
rently in custody.

After the attack about 15.000 fam-
ilies in Reykjavik received a formal
email from the city’s Department

of Education and Youth, imploring
parents to discuss youth violence
with their children. In conversation
with RUV, head of central investiga-
tion unit Grimur Grimsson said that
knife carrying has been prevalent
among youths for a while. Following
the Culture Night incident, addition-
al cases of physical assault involving
juvenile offenders were reported in
Selfoss, Breidholt, and Mosfellsbaer.
According to new findings by the
National Youth Study, four to five
percent of primary and secondary
school students carry weapons on a
daily basis.

On August 25, an American tour-

ist died during a group visit to an

ice cave near Breidarmerkurjokull
glacier. A part of the cave collapsed,
killing the man and leaving his
partner injured. Search and rescue
teams were called to the site to
search for two more people thought
to be trapped in the debris. The
missing pair turned out to not be a
thing. According to the initial count,
25 people were touring the cave, but
a revised number confirmed that
only 23 were present — confusion

stemming from poor record keep-
ing from the tour company Ice Pic
Journeys.

The incident has sparked a major
debate concerning the training of
glacier guides and tour operators’
safety permits, as well as the safety
of touring ice caves in the summer-
time. The case is currently under
investigation by police in South
Iceland. Representatives of Vatna-
jokull National Park have asked tour
operators to discontinue any ice
cave excursions for the time being.
Our cover feature ( ) goes
through the incident in detail.

Approximately one hundred people
living in the quiet town of Neskaup-
stadur in East Iceland have received
crisis counselling following three
sudden deaths in the community.

A man in his thirties was acciden-
tally shot while goose hunting near
Halslon. A few weeks before, the
man and his wife saw the sudden
death of their child, aged two. On
the day of the man’s vigil, August 22,
an elderly couple was found dead in
their home. Police suspected foul
play at once, with one man being
arrested in Reykjavik. The suspect is
in custody, awaiting a mental evalu-
ation. Neskaupstadur is a commu-
nity of only 1500 people, making the
events all the more harrowing.

The Grapevine extends their deep-
est sympathies to everyone affect-
ed.m
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Shit’s Expensive!

The kids can'’t even afford crack anymore

WORDS The Common Folk
IMAGES  Joana Fontinha

(Iceland)

Grapevine: What do you think about cost of living in Ice-
land?

I think it’s pretty expensive. I've mostly noticed lunch
meals being priced the same as something you'd expect
from dinner. | usually pack my lunches and have pota-
toes. And beef. It’s okay. It’s very basic. It suits me per-
sonally. But | still want to keep the restaurants alive. It's
not a hard and fast rule, but | try to frequent places | like.
I think it’s also important that locals visit the good spots,
and not only the tourists.

(Sweden)

C: We're on a work trip. We're doing a course in Iceland.
L: 1 Googled “Is Iceland expensive?” yesterday. The an-
swer was yes.

C: We also asked Google what is grown here and what'’s
the main import and export. We were a bit shocked
about the lack of trees. We wera a bit concerned [about
the prices], but then we realised most of our things are
paid via our work. But if it wouldn’t be paid by work, we'd
be a bit worried about it.

Grapevine: Have you had a chance to walk around town?
L: We only just got here. This is our first stop. We were
really hungry.

C: And we decided to go with Korean food.

L: I mean. We're from Sweden and Sweden is also ex-
pensive. But this is a bit more.

(Brazil)

For the last three years I've been working on a cruise
ship. Now I'm working with a Norwegian cruise line so
I’'m used to travelling the world. I've been to 25 different
countries and this is my first year getting a chance to
know Iceland. We live in the ship for eight months when
we start a contract. So wherever this ship goes, | go as
well. Our current itinerary has Reykjavik as one of the
main ports. So every week, we're here.

Grapevine: What do you make of the cost of living in
Iceland?

Since I've been to a lot of different countries, | can defi-
nitely compare. It’s a little bit expensive. Luckily, | can
afford to eat out and try different kinds of food. If | had
to compare Iceland to other countries in Europe — Italy,
France, Portugal, Spain — it's more expensive here, and
in Norway. m

A Word of
Moony Sylla-
bles

The Grapevine's guide to sounding
Icelandic, one word at a time

WORDS Ish Sveinsson Houle
IMAGE Adobe Stock

I I ahee! If, like me, you have

embarked on the journey of trying
to learn Icelandic, you might have
already noticed that the language
is a fan of the compound word.
Sometimes, that can lead to some
really intimidating words — like
“Vaodlaheidarvegavinnuverkfaerag-
eymsluskurslyklakippuhringurinn,”
which is the longest Icelandic word
and will come in handy if you're
ever in need of “the key ring to the
tool work shed in the road works of
Mount Vadlaheidi.”

But looks can be deceiving! If you
break down these compound words,
they often end up being not as scary
as they first seemed. I'd like to take
this truth about the language, intro-
duce you to a new word and explain
how that compound word got made.

It’s two (or more) words for the price
of one!

To start today’s compound word,
let’s talk about the moon! In Ice-
landic, there are two words most
commonly used: tungl or mani.
Tungl is more standard; if you're
talking about that rock in the sky in
science class, you're probably going
to say tungl. Mani is more concep-
tual and often used poetically, as it
comes from the Old Norse. Which
also gives you the Icelandic word for
Monday, manudagur — Moon Day,
following sunnudagur/Sunday!

Today’s word of the issue is gervi-
tungl. If you're keeping up, you know
that this word is something + moon.
To charm you with the Icelandic lan-
guage, gervitungl means satellite.
Gervi, as a prefix, means artificial.
Artificial + moon = satellite! In es-
sence, sure, a satellite is an artificial
object orbiting our earth, just like the
moon does, but damn! Fake moon.
How great is that?

Now, go forth and talk to astronauts
and scientists with confidence.
Shoot for the tungl!' m
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Move House, And Live
To Tell The Tale

Our ongoing utlendingar’s guide to getting shit done

WORDS
IMAGE

John Rogers
Adobe Stock

M oving fucking sucks, and

there’s no two ways about it. It's
tiring, it's a huge amount of hassle,
and upending your only truly safe
space is psychologically gruelling.
It's an inevitable part of the process
that you'll end up covered in dust at
your wits end holding a letter from a
distant ex in one hand and a some-
how-suddenly-sentimental cracked

mug in the other, on the verge of
giving up.

And if you've lived here for a while

— or read this paper recently — you'll
know that moving is a regular thing
for a lot of Reykvikingur. The housing
market is brutal, with low availability
and sky-high rent. The nice places
move between friends, and every-
one else gets bounced around like
a pinball as apartment after over-
priced apartment gets renovated
into yet another soulless Airbnb,
leaving its unfortunate occupants
kicked to the kerb. What’s left online
is the dregs of Icelandic accommo-
dation — halfheartedly converted
storage spaces, misshapen archi-
tectural offcuts posing as studios,
and miniscule box rooms that you'd
still have to sell a kidney or two to
afford.

But hey, moving sucks anywhere,
and we all have to do it. When it

comes to practicalities of actual-
ly moving your shit from place to

place, here are your options, rang-
ing from optimal to convenient to
downright humiliating. Let’s start at
the top.

1. HIRE A DUDE WITH A VAN
If you happen to have the cash, a
van person is 100% the way to go.
There are a few companies you can
call, such as Nyja Sendibilastddin.
Just book a time, pray to the parking
gods, and your new best friend will
arrive like Gandalf at Helm'’s Deep.
They will have ideas about how to

best angle that desk down the stairs.

They will produce a trolley, if you're
lucky. They will lift like a champ, no
doubt. It will cost you several tens of
thousands of kronur. And it will be
worth it.

2. RENT SOMETHING YOU
CAN DRIVE YOURSELF
If you can’t afford a Hercu-
les-for-hire, maybe you can still
afford a plain old van. You can hire
something solid for a cheap price
at Thrifty or Bilaleiga Akureyrar, or

Wonders Of Iceland

Make the most of your visit

use the Hopp app to grab a car off
the street. If you have time, go get a
drive-through KFC or something to
make the most of it — and when you
wake up tomorrow with every mus-
cle aching, just try to remember the
good parts.

3. BRIBE A CAR-OWNING

FRIEND WITH PIZZA
Nobody tells you that when you
drive, you take on a whole load of in-
visible social responsibility. A friend
twists an ankle? You're taking them
to the doctor. Their flat got turned
into an Airbnb? Looks like you're
giving them a lift. Pick some chill
moving day music like Soft Hair or
something. Set the vibe to “buddy
movie.” Wear a vest and some old
denim, and idk, a beaten up trucker
cap. Cosplay hard enough, and it
might actually become fun.

4. GO ON STRATO LIKE AN
ABSOLUTE MANIAC
Look, this is a dumb idea. But if
there are a couple of advantageous-

ly placed bus stops at each end,
then why not. You can be That Guy
using the pram space to stash your
ironing board — and if you get lucky,
@originalsleepygirl will put you in
her Instagram story with a quippy
caption. If you're gonna go through
true moving hell, you might as well
go viral. Go get your 15 seconds of
fame.

5.DO IT ON FOOT | GUESS
Ah, yes — the Kerouac dream. We
don’t need mere things. We have
downsized, and cast our useless
corporeal trinkets back into the
ether from which they came. We
have been to SORPA, and SORPed
til we're blue in the face, then ob-
noxiously filled the shared house
wheelie bin to the brim. We have
our notebook, a pen, a shitty blue-
tooth speaker, and hopefully the
right cable to charge it. Everything
is squashed into two cases. We will
move on foot, and it will be fucking
poetic. And then it will be over — for
another few months. m
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Neyta first started practicing pole
aged 17, in the basement of her
family home. “Back then there was
only one pole studio in my home city,
which was very expensive,” she says
“So, | asked my parents for a pole for
Christmas and then watched video
tutorials to teach myself.”

bASITRI

The Soul Of Pole

Gravity defying dance as a form of self discovery

It was the culmination of an interest
in what she calls “circus-y stuff”:
aerial silks, climbing, and acrobat-
ics. “Initially it was me by myself,”
she says. “Although | did go to a few
studios later on. Those were more
focused on pole sport and acrobatic
tricks, which is also really cool — but
| think what really changed things for
me was getting to know other peo-
ple who were doing a more sensual
style. It was such a powerful change
— almost an awakening in a way.”

The taboo around sensual pole
dancing was a draw for Neyta. “It
intrigued me, and | just got more and
more into it,” she says. “l was very
fascinated by people who dance this
way, and I'm still very much in love
with this style of pole dancing.”

But it isn't something that’s always
embraced by the wider community.
“Something everybody that gets into
pole has to face at some point is its
origins,” she says. “I feel it's an on-
going discussion in the scene. There
was a trend in the beginning to
sanitise it of the strip clubs and sex
work associations. But | find it sad to
not give credit to this form of dance.
| used to strip for a while in Germany,
and I've become passionate about
this topic — about making a positive
impact.”

After teaching pole dance for a
while, Neyta and some of her friends
and colleagues got together last
year to produce Strip Lab Reykjavik.
Part of the proceeds go to Rauda
Regnhlifin, and the programme var-
ies from life drawings to Stripaoke
(combining strip and karaoke). “We
usually also have a segment at our
shows that’s just about educating
people about what the situation in
Iceland is,” she says, “or what we
would like people to know — sex
workers rights, etcetera. So, it’s very
much ‘titties, and sneaking some
education.”

The performers aren't able to show
any actual nudity, as stripping is
technically illegal in Iceland. But
interest in pole dancing is high, with
sold out shows being something of
a give-away. There’s also healthy
interest in participating, with danc-
ers leading try-out classes after
every show. “We’ve had people who
are touching a pole for the first time
connecting with a side of them-
selves that they are maybe intim-
idated in expressing,” says Netya.
“It was a changing point for me to
see other women unapologetically
embracing that side of themselves.
It helped me embrace it myself, and
| just want to share that.” m
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Hongling Song doesn’t waste a single day
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I I ongling Song, 30, linguist

Before | start sharing my story, |
would like to tell you about a very
different girl.

She comes from a very small, un-
derdeveloped city in a developing
country. It’s a city that’s so small,
99% of people in her country have
never even heard of it. Before going
to university at 18 years old, this girl
never left her hometown — not to
study or even to travel. She was very
shy, without many friends at school,

and was the first person on both
sides of her family to attain higher
education.

When she was 19 years old, her fami-
ly arranged a blind date for her. They
told her that the most important
thing for a girl to do is to find a good
husband and a good job; to stay in
her hometown; to take care of her
husband and kids.

That girl was me. That was how

my life was supposed to go. That’s
where | was told | was going to end
up.

| did not get married or stay at home.
Instead, | went to university. | got a
bachelor’s degree in Business Eng-
lish, and then a master’s in trans-
lation and interpretation. | did well
enough to get multiple scholarships
— enough to become financially
independent.

This enabled me to travel around
Europe, India, the USA, and the UK. |
speak five languages: Chinese, Eng-
lish, French, Swedish, and Icelandic.
Eventually, | got a job at the Univer-
sity of Iceland and began teaching
Chinese there. Six years on, I'm
pursuing a PhD on tourism and
language, and teaching Mandarin at
Menntaskadlinn i Reykjavik.

I've also published a book called
How To Live Icelandic. It’s the first
Chinese publication to introduce
the Icelandic lifestyle and society,

Influencer. Author. Actor
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and has sparked significant interest
in Iceland among readers in China.
As a social media influencer, | also
share photos and stories from life in
Iceland with people in China.

| do a lot of things, but it’s not all for
the money. | strongly believe that
life is all about adventure. It’s not

a package tour. For me, it's about
travelling and language learning and
ultimately, exploring the world.

That’s why my PhD combines as-
pects of travelling and language,
and it’s why | try my best to convey
the things | learn to my audience in
China. | want to inspire girls with a
similar background to me to pursue
a bigger world.

When | moved to Reykjavik, | was
surprised at how slow everything
was — even how slow the people
were. In China, | worked 10 hours
per day every day, either studying or
part-time jobs, and slept about six
or seven hours a night. I'm the kind
of person who can'’t stop. So | had to
find something to do when | wasn’t
at work.

On an average day, | spend a few
hours preparing for my lessons and
teaching. | take an hour for content
creation — drafting posts, editing
photos, that kind of thing. Then |
spend around three hours on my

PhD. When I've got spare time, |
work as a freelance translator or
tutor. I'm currently translating my
book, and often work on it until one
or two in the morning.

| also work as a translator and inter-
preter for the Icelandic and Chinese
governments. A couple of months
ago, | worked as a simultaneous
interpreter for the former Icelandic
president and Chinese delegates at
a conference on geothermal devel-
opment.

| do take days off occasionally to
travel. But | take photos, so I'm still
active on social media. When I'm not
travelling, | just like to walk around
Reykjavik and people-watch. Rey-
kjavik is small, but it’s very inter-
national. It’s easy to encounter
different cultures and meet people
from different backgrounds. It's a
welcoming, friendly place and | feel
very safe here. | feel like | can do
whatever | want.

It’s this way of life that | am really
keen to educate Chinese readers
about. It’s partly why | wrote my
book. The first thing | really want to
convey to them, as a woman, is that
gender doesn’t matter. Everyone is
equal. As a girl, you have the right
to chase the life you want. You don't
have to live for a man or your family.
You have the right to choose your
own life. That’s what | think Icelandic
culture does very well.

12

The other thing is that people
shouldn’t push themselves too
much. Chinese people work too
hard. It's good for the economy, but
you will not get a balance between
life and family and work. That’s not
easy. You've got to learn to enjoy life,
nature, and what’s in front of you.

As well as all of my work as a lin-
guist, | have also acted in a num-
ber of productions. | never had any
experience working as an actress or
model before when | was in China,
because the competition is fierce.
For ordinary people like me, it’s not
something you get a chance at. But,
after living in Reykjavik for one year,
| saw a casting advert looking for
Asian actresses for commercials,
TV shows and movies, and | applied.
And wow, it was so easy to get a job!
So now | regularly sign up for pro-
jects.

I've recently acted in the Netflix film,
Heart of Stone starring Gal Gadot, as
well as the Icelandic movie Northern
Comfort. It has meant I've been able
to meet some famous movie stars
and I've even been in the Icelandair
commercials. This really is some-
thing | could not have ever imagined
while | was living in China. B
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Experts have been sounding the alarm for years — so how did the fatal Breidamerkurjokull ice cave tour go ahead?
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Emma Ledbetter
Timothée Lambrecq

ver since the dawn of Ice-
land’s tourism boom, there have
been countless examples of visitors
to the island making decisions that
are misinformed, foolish, or down-
right dangerous. From people pic-
nicking on floating icebergs to the
woman who joined a search party
to look for herself, there’s plenty of
Darwinist humour to be found in the
misadventures of Iceland’s summer
visitors.

However, what happened at
Breidamerkurjokull on Sunday,
August 25 is categorically not one of
these events.

You may know the story by now. A
group of 23 tourists were taken on
a visit to an ice cave during warm
weather, with the increased glacial
melt that entails. An ice wall col-
lapsed, killing an American tourist
and injuring his pregnant fiancé.

Two more people were suspected
missing, prompting a large-scale
search effort involving 200 people
and two helicopters. Volunteers
worked with minimal equipment
over two days on the treacherous
glacier, until the search was abrupt-
ly called off. It turned out the tour
company — Ice Pic Journeys, started
in 2019 by US citizens Michael Ward
Reid and Ryan Matthew Newburn
(pictured on page 15 — had provided
what the police called ‘misleading
information’ on the tour’s partici-
pants, and the missing people did
not exist.

When a tragedy like this occurs, the
gut reaction is to look for those re-
sponsible. Much of the attention has
fallen on Ice Pic Journeys, who took
a large group of tourists into an ice
cave during a time of year when it is
universally regarded as exceptional-
ly dangerous to do so.

But there’s much more at play here
than the tragically reckless deci-
sions of a single organisation. How
did that company gain access to
the ice? Who gave them the per-
mits? What safety procedures were
in place? And what sort of business
practices are at play in a sector
that’s growing so big, so quickly, that
industrial scale fuck-ups of this ilk
are even possible?

Magnus Tumi Gudémundsson is
sitting at his desk in front of a large

bookshelf. We're far away from ice
caves and glaciers; his office at

the University of Iceland is warm. A
leading glaciologist and a climber
with decades of experience, Mag-
nus was asked in 2017 by Vatnajokull
National Park to produce a report
into the safety of ice cave tourism.

“At that time, there were never any
trips in summer,” he explains. “It was
absolutely clear to most of the local
people, the people who pioneered
this kind of work, that it was simply
too dangerous. The scope of the
discussion was mainly about which
time period of the year it would be
safe for visitors to visit these caves.”

There’s quite a simple reason why
an ice cave is so dangerous to visit
in summer. The kind of caves that it
is possible to visit in places like Vat-
najokull are carved out at the base
of glaciers by streams of meltwater.
That’s why they’re often easily ac-
cessible and so stunning to look at.

But glaciers move — and they melt.

“From October to April, there is very
little melting, if any,” says Magnus.
“In summer, however, a cave can
easily experience 10 centimetres

of melting per day. That means the
walls and the roof of the cave is
getting thinner by 10 centimetres
every single day. They can start to
crack, and then they might even col-
lapse — as we've seen. If you enter a
structure that is unstable and at risk
of collapse, that is dangerous. This
should be obvious to everybody.”

Magnus and his colleague Jon Gauti
Jonsson produced a safety report
that formulated a number of simple
safety checks that should be con-
ducted before visiting an ice cave.
In the two days leading up to a cave

visit, and on the day itself, the out-
door temperature and wind speed
should be checked. At the opening
of the cave, it should be ascertained
whether the ice is wet or dry. If water,
loose material, broken ice, or cracks
in the ceiling are found, then the
cave is not safe. On the other hand,
if there’s been snow, or the temper-
ature is near freezing, and there’s no
visible melting or water flowing, then
it’s relatively safe to visit.

In Magnus’s view, applying this

methodology in summer will almost
universally tend to produce one an-
swer: visiting an ice cave is not safe.

And yet, tours continue.

“They are playing with fire,” says
Magnus. “If you go climbing on your
own or with friends, and you decide
to explore a cave, then taking the
risk is a personal decision. However,
there is a fundamental difference
between somebody doing some-
thing on their own, and selling a trip

so | can talk to you.”

However, Einar is not an airport
engineer. He is, in fact, the longest
serving mountain and glacier guide
in Iceland, and comes from a dynas-
ty of intrepid Icelandic explorers. His
great grandfather, Pall Jonsson, was
the first person to climb Iceland’s
highest peak — Hvannadalshnukur,
the top of Vatnajokull — in 1891. He
guided numerous travellers and
visitors to the mountaintop after-
wards, making him arguably the first
mountain guide in Iceland.

Einar himself has been climbing for
decades, and began guiding peo-
ple up Hvannadalshnukur in 1994

as part of the company his father
founded, OREFAFERDIR. As well

as holding the world record for the
most summits of the mountain (327),
Einar was also the very first person
to offer tours of the ice caves.

“I feel a little bit sick to the stomach
even talking about these things,”

In summer, the walls and the
roof of an ice cave can get
thinner by 10 centimetres
every single day.

to people that you claim is safe, but
is not safe.”

When the phone rings, Einar R.
Sigurdsson — also known as Einar
Oreefingur — is driving his tractor

in the shadow of Vatnajokull. He's
helping renew a landing strip bea-
con for the aviation company Isavia.
“Hello!” he cries. “l just need to stop

says Einar, still sitting on the tractor.
“It’s nothing to do with what hap-
pened the other week. Through the
years, | have developed a disgust for
everything about the ice caves, and
business in Iceland. About quality,
and safety, and all of that.”

Between 1994 and 2012, Einar was
the only guide consistently offer-
ing tours of Vatnajokull during the
winter. Two other companies were
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in operation, but he says they would
mostly go back to Reykjavik until the
summer as there were barely any
tourists during the winter months.

Einar says that pioneering ice cave
tourism was something he did by
chance. “Around 2006 or 2007, |
showed some photographers the
ice caves after getting some special
requests from colleagues. | even-
tually started offering photography
workshops and tours of the caves

“They were pressuring us to offer
more and more tours, and take on
bigger groups.”

What followed was an aggressive
consolidation of the market by big
business. Einar explains that initially,
if a tour was booked out, then the
local tour companies would offer to
help fulfil the reservations. However,
around 2015, this lack of capacity
was no longer tolerated by the big
players in the industry, and instead
of turning to local experts for help
with bookings, they started to be
circumvented.

The problem is not ice caves.
The problem is that we now
have a lot of very inexperi-
enced people doing these

jobs.

as part of my everyday tour pro-
gramme. | think ice caves are great
for photographers. | didn’t think they
would be interesting for the average
tourist.”

To Einar’s surprise, the ice cave
tours caught on, with more and
more regular tourists joining the
tours. “I called them ‘the iPhone
people’ at first,” he says, “because
they were carrying around GoPros
or iPhones rather than professional
cameras.”

As ice caves became a highlight

of the Instagram tourist trail, the
industry smelled an opportunity.
“There were these big companies in
Reykjavik that saw the potential of
ice cave tours, who thought this was
a great product to sell,” says Einar.

“Guys like me were hesitant about
putting too much pressure on these
caves with mass tourism,” Einar ex-
plains. “I ran few photography tours
with a lot of thought put into them,
and warned customers that they had
to be flexible because the caves are
always changing. But these sales
offices saw that the local compa-
nies were always full, and that many
more people wanted to go on the
tours. So they just created their own
companies.”

2015 marked a point of no return for
the growth of the Icelandic tourism
industry in many ways. According to
the Icelandic Tourist Board, around
1.3 million tourists came to Iceland
that year, marking a year-on-year in-
crease of 29.2%. The next year, the

numbers swelled by another 39%,
to an estimated 1.8 million. Dozens
of new tour vendors started setting
up shop in places that had previous-
ly only had a handful of companies,
and glacier tours — including ice
cave visits — evolved into an industry
all of their own.

Two major risk areas developed
alongside this growth in the mar-
ket. Firstly, the number of tours
increased significantly, and spilled
into the summer season. When
Einar and his colleagues first of-
fered ice cave tours, they ran from
November to March. “After all these
years, I'm still the first to stop,” he
says. “Around March 20, | don’t feel
so good because the sun gets high-
er and warmer. It’s not always totally
dangerous or anything like that, but
| don’t see the need to keep going
there every day. | need to monitor
them for several weeks before | feel
good about going to some of these
places.”

Einar recounts how other compa-
nies started offering ice cave tours
earlier and earlier, on October 1,
and then September. “And several
companies continue until the end
of April, when the Easter sun is so
much warmer,” he says. “Over the
years, people have been pushing it:
one more month, one more month.
And at some point in summer,
around the time of the accident,

| found out that some companies
were still running ice cave tours.”

Secondly, the personnel running the
tours changed. “There are so many
new guides entering the market,”
says Einar. “More experienced Ice-
landic guides who've been working
for some of these big companies

have gotten the message that, next
season you will get less pay, but
you’ll have to work twice as hard.
So they resign from these compa-
nies. And the companies hire very
inexperienced people from other
countries who are willing to work
for nothing in exchange for fun and
experience.”

For Einar, this shift is the crux of

the issue. “The problem is not the
ice caves,” he says. “The problem

is that we now have a lot of very
inexperienced people doing these
jobs. They are meant to be ice cave
guides or mountain guides, but in
reality, some of them have less ex-
perience than some of the clients in
the tour group. And the most experi-
enced person in a tour group should
not be one of the tourists.”

The combined effect of a huge in-
crease in tourism and the reduced

contracts that are signed with tour
companies operating in the area.
She personally approved the appli-
cations of the 27 tour vendors cur-
rently operating in Vatnajokull this
year — including Ice Pic Journeys.

In order to operate in the national
park, tour companies must submit
an application for a 12-month permit.
These permits are reviewed annually
by Steinunn and her team, and must
be in line with the safety standards
set by the Tourist Board and the
mountain guides association. Once
approved, the tour companies have
a licence to take people on glacier
walks year-round.

When Steinunn became aware that
Ice Pic Journeys were offering sum-
mer ice cave tours, she broached
the issue with the company’s owner.
“I reminded them that this is not a
safe thing to do at this time of year,”

He assured me they were
doing everything by the book,
that they were making risk
assessments regularly, and
had trained guides.

collective expertise of the guides
conducting them poses a serious
problem for the safety of these
tours.

Steinunn Hodd Hardardottir is the
park manager of the eastern part of
Vatnajokull National Park, where the
ice cave collapse took place. She
oversees everything from the day-
to-day running of the park to the

she says. “But they assured me
they were doing everything by the
book. That they were making risk
assessments regularly, and they had
trained guides.”

The company’s word was good
enough for Steinunn. “We trust the
companies that have a contract with
us,” she explains. “Because they’'ve
agreed to provide experienced
guides and follow safety plans and
guidelines. The contracts are for 12



months, and the companies that are
operating are going on glacier hikes
which are relatively safe year round.

So | trust them. | have no reason not
to trust them.”

Like Einar, Steinunn has watched the
gradual shift away from local guides.
“A decade ago, the only companies
operating here were local,” she says.
“Local people that grew up here,
know the area, know the history;,
know the stories, know the nature.
But with tourism — as with all indus-
tries — it’s supply and demand.”

The park estimates that during

the last 11 months — since the last
contracts were signed — around
240.000 people have beenon a
glacier hike or an ice cave tour in the
south of Vatnajokull. “That’s roughly
25% of all the people visiting the
park,” she says. “Which of course
increases the pressure on all of our
infrastructure and staff. With more
people wanting to go on these tours,
some companies have felt the need
to increase the supply — to buy more
cars, hire more people. And at some
point, they have thought: ‘we need
to start doing tours in summer’ But
in my personal opinion, sometimes
it's just okay if a tour is sold out. It
increases the value of the tour if
sometimes it’s sold out.”

Great Dining Exper
in the City Center

People like Einar personify the spirit
in which the Icelandic tourism in-
dustry was founded. It was built by
knowledgeable, experienced peo-
ple who prioritised caution, safety,
and sustainability. The surrounding
regulatory and legal frameworks, as
exercised by Steinunn, were pred-
icated on this expertise and dili-
gence — and the assumption that all
tour companies and guides could be
trusted to uphold them.

There was little cause for con-
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being sold by large booking compa-
nies who operate out of Reykjavik,
hundreds of kilometres away. These
companies have names and ad-
dresses, and so do the people who
run them. And they have been heap-
ing more pressure on the sector
every single year, with exponential
demands being placed upon ven-
dors to fulfil bookings by any means
necessary.

As the circumstances surrounding
the ill-fated Breidamerkajokull ice

| have been saying for some
time it would probably take
someone dying for anything

to change.

cern, because things were running
smoothly and largely without inci-
dent. And, for a long time, they con-
tinued to do so. But now, the cracks
are showing.

So let’s address the elephant in the
room.

Many of the tours to Iceland’s na-
tional parks and natural sites are not
booked directly with the tour groups
who provide them. In fact, they
aren’t even necessarily marketed by
them. These tours are, by and large,

cave tour show, standards have
changed as a result. Now, serious
questions need to be asked of the
authorities about how much ac-
countability the companies involved
will face. Unfortunately, the head of
the Icelandic Tourism Board, Ar-
nar Mar Olafsson, did not respond
to multiple requests for comment
in time for publication. So for now,
these are questions that Icelanders
must ask themselves — and their
officials.

With several government ministries
and the police currently engaged in
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an investigation into the accident,
the dominoes are starting to fall.
Mike Reid of Ice Pic Journeys is no
longer a member of The Associa-
tion of Icelandic Mountain Guides,
and it’s only a matter of time before
we start seeing more answers. Key
information is very shortly going to
come to light about who sold the
summer ice cave tours, who provid-
ed the vehicles, and who pocketed
the profits. Once these practices
become clearer, the industry will
have a brief window of opportunity
to take decisive action and stamp
out these dangerous business
practices wherever they are taking
place — before something else goes
terribly wrong.

Unless stronger rules and legal
mechanisms are brought in to en-
sure safety recommendations are
enshrined in law, incidents like this
will continue to happen in future.
“What happened on this glacier over
a week ago could have happened on
any glacier where tours are taking
place,” says Einar. “For example, a
few years ago, | was on a committee
trying to improve safety and quali-

ty on tours. Then Guide To Iceland
[lceland’s largest online travel agen-
cy] sued the National Park, and we
couldn’t change anything because
there were legal proceedings. So
this whole thing is so handicapped.
They have no power or authority. And
this has to change. | have been say-
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ing for some time it would probably
take someone dying for anything to
change. | just hope that, at the very
least, because of what happened
last week when this young man died,
that things will move forward to
where they need to be.”

The trust that the Icelandic author-
ities have put in tour companies

to do the right thing is part of what
defines Iceland’s character. But as
the ice cave accident shows, this
trust can also lead to disaster. The
rapid growth of the tourism indus-
try — coupled with weak regulatory
frameworks and an overreliance on
good faith — has strained this sys-
tem to breaking point. The demands
of profit and capital are outpacing
the capacity of ordinary people to
deliver safe, sustainable tourism.

As a result, the foundations of that
trust — rooted in knowledge, exper-
tise, and ties to the land — are melt-
ing away. Push things too far, and the
whole system begins to collapse. In
the absence of accountability, trust
becomes dangerous. It becomes
deadly. m
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Top Events

Move over Viking Festival, there’s a new event celebrating Icelandic herit-
age in town. The Vaka association works all throughout the year promoting
folk art activities, building a vibrant, inclusive folk arts community in Iceland.
Their flagship event, the Vaka Folk Festival, happens around September

15 — better known by folk arts enthusiasts as the day of rimur, a type of epic
poem. The festival is formally opened at the Reykjavik Town Hall on Friday,
September 13, with festivities happening around town all throughout the
weekend. A full festival pass is 11.900 ISK, with tickets available for separate
events.

Although | wouldn't call African music a big thing in Reykjavik, FAR Fest Afri-
ka Reykjavik is surely in position to change that. The annual music and cul-
tural festival was conceived in 2009 by local Cheick T. A. Bangoura, mean-
ing this year it celebrates its 15th iteration.The event focuses on promoting
African music, dance, and culture in collaboration with Icelandic and Nordic
artists. Among the artists performing are experimental dance music group
Manana Mafnana, the Namibian Jackson Wahengo, and Dawda Jobarteh.

More than just a runway show, Iceland-based talent and casting agency
Erlendur hosts a celebration of cultural diversity through fashion with their
upcoming fashion week. Highlighting the influence of creativity and cul-
ture on fashion, Erlendur brings together international and local designers,
models, industry professionals and influencers to this unique event. This
week’s theme is ‘Cultural Diversity and Technology, opening at the Reykjavik
Maritime Museum on September 18. Two days of runway shows take place
on September 20 and 21, with many more events happening over the course
of the week.

A Mountain For A

Muse

Stoérval was an eccentric art icon, showing now at Gallery i8
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Ish Sveinsson Houle
Provided by i8

tefan V. Jonsson (1908-1994)
— popularly known as Stérval —is an
eccentric icon of the Icelandic art
canon. His works have long been
revered by devoted fans and curious
onlookers alike.

He achieved an almost mythical
status in his lifetime, and stories
and rumours of his trips around the
city and country permeate the i8
Gallery’s retrospective of his paint-
ings. The exhibition statement is
written by artist Unnar Orn, and it
remembers him roaming Reykjavik
by bicycle carrying paintings on his
back, parking up from time to time
to sell them from a bench. It paints a
portrait of a man that was bold and
playful — exactly like his work.

First shown at the legendary Gal-
lery SUM in 1972, Stérval’s most
well-known works are depictions of
Herdubreid — the “Queen of Icelan-
dic Mountains” — that features in
twelve of the works on show. Situat-
ed in the northern part of Vatnajokull
National Park in the highlands of
Iceland, Herdubreid was Storval’s
muse. “It was the mountain he could
never get enough of,” writes Unnar
Orn. “He couldn’t grasp it. But it

was the foundation of his creative
force and existence — the mountain
within.”

The colourful paintings are hung
unpretentiously in i8's Tryggvagata
space, lined up side by side around
the brightly lit gallery. Evoking the
image of a child running a brush
around the stark white walls, they sit
close together, steeping visitors in
the work’s vivid colours.

Storval’s fun renderings of
Herdubreid proved very popular,

and today they hang in all sorts of
spaces, from summerhouses to art
museums, coffee houses, and pri-
vate residences. A 2007 photo book
called Herdubreid at Home, created
by renowned artist Roni Horn, shows
Storval’s paintings in situ in homes
all around Iceland.

In addition to his Herdubreid works,
the exhibition also shows a se-

lection of portraits, landscapes, a
horse, and the piece Hrutarnir Minir
(My Rams, in English). Below the
eight painted ram symbols sits a
name: Kari, Svanur, S6mi. The piece
perfectly evokes the tender con-
centration that Stérval was able to
knowingly embody; in Unnar Orn’s
words, “He painted with conviction,
sensitivity, and boisterousness.”

“Stefan from Mddrudal” — another
of Stefan’s pseudonyms — is a core
part of his identity that he held onto
after moving to the big city. The
piece Ornefni i Médrudal og Vididal
(Place Names in Modrudal and
Vididal) shows the attention Storval
gave to the nature around him. The
core of his work is an amalgamation
of place names scrawled onto all
parts of his canvases.

As Unnar Orn says: “Speed was

the primary measure of quality, and
repetition showed his passion for
the subject.” Whether exploring his
fixation on Herdubreid, or diligently
chronicling names of animals and
places, the marrow of Storval’s work
is passion and reverence for the
natural world around him. To experi-
ence it yourself, step into Gallery i8,
and immerse yourself in The Moun-
tain Within.m
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Acrobatics With Attituc

SEIDR’s pole arts bring the drama, the comedy, and the sexy
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Catherine Magnusdaéttir
Joana Fontinha

B ack in 2020 a group of pole

dance students and instructors
came together with a newly awak-
ened thirst for performance. The
resulting troupe performs pole arts
and dance live on stage, using the
pole, hoops (aka lyras), aerial silks,
and even actual flames. Initial-

ly known as The Aerialists, they
changed their name to something

slightly more befitting their spell-
binding performances: SEIBR (an
old Norse word for magic).

Lara, aka Aurora Vortex, is one of
the co-founders of the group. When
we meet, she and Kamilla, one of
SEIDR’s numerous performers, are
sitting comfortably in their studio.
The room is adorned with some

of the intriguing apparatus used

in their performances, and a dis-
play shelf contains a number of
(very) high heels, all reflected in a
wall-covering mirror.

Thus, SEIDR was formed. Their first
performance — entitled Origins, fit-
tingly — was at the Reykjavik Fringe
festival in 2020, and it brought
some Icelandic cultural themes to
the medium of pole arts. The group
performs four or five times per year,
and each show has athemetoit—a
red thread the performers follow,
whilst still being able to express
themselves.

We want to bring the drama
and the comedy and the sexy
and everything in between.

SEIDPR began when various mem-
bers of the group got a taste for
performing at Pole Theatre Iceland,
a contest organised by Iceland’s two
biggest dance groups. “At that time,
there were no events to perform

at — only competitions,” says Lara.
“Some of us got the taste for per-
forming by taking part in that show. It
was more based on performance, in
addition to doing tricks.”

“We want to bring the drama and the
comedy and the sexy and everything
in between,” says Kamilla. “Like in
our recent show Most Wanted. It was
easy to bring out the comedy, but
we also wanted more realistic and
dramatic elements. | think we kept
the balance quite well.”

Most Wanted was made with crea-
tive input from the whole ensemble,
who delved into diverse inspirations




e

from Icelandic crime documentary
series S6nn islensk sakamal to Chi-
cago’s Cell Block Tango.

But there are personal notes in there
too. “My act was about killing my
abusive husband,” Kamilla says. “It
was a bit darker than some of the
other acts. The next act brought
everybody back up again!” Lara was
in the audience for that show. She
adds: “Even with that sort of darker
mood Kamilla still had those power
moves. Strength moves on the pole.
It was a dark piece — very emotional,
and still powerful and strong.”

Kamilla replies: “I like my strong
moves, my toughness, my ‘l can
beat your ass’ attitude — but strong
people get abused too. That was the
point of it. | like that | can perform

a piece like this, while still having
more of an upbeat show.”

Organising SEIDR’s shows takes a
lot of preparation. When the group
applied for the Fringe Festival, they
already had a theme and rough
outline in mind — then came organ-
ising the performers, props, pro-
gramming, and costuming. All the
performers also have day jobs, but

each performer gets space to pre-
pare their routine in their own time,
which can take anything from weeks
to months.

“We have a runthrough at least a
week before a bigger show,” says
Lara. “We meet at the studio, pre-
pare the area, and dim the lights

to get into the mood. We perform
for each other and give tips, help
to complete each other’s pieces,
and maybe reorder them. | always
feel more confident afterwards,
and | think that shows in our perfor-
mances.” The world seems to agree
— SEIDPR collaborated with the Na-
tional Theatre on choreography for
the play Ast Fedru in 2023, garner-
ing a nomination at Griman — Ice-
land’s theatrical arts awards.

When asked about what lies at the
core of SEIDR, Lara and Kamilla
emphasise freedom of expression,
creative exploration, and the sense
of an empowering community that
celebrates all backgrounds, ages,
and body types.

“It's also very diverse in style,”
Kamilla says. “Some people are

very sensual, others more acrobatic,
with expressive parkour elements. |
come from a dance background, but
not everyone does.”

Some of the stigma surrounding
pole arts has eroded in recent years,
with giggles giving way to a shared
understanding of pole arts as a

form of exercise. Even so, Lara and
Kamilla lament some of the gen-
dered notions around pole sport and
dance.

“In Iceland it still seems kind of
taboo for boys, which is a shame,”
says Kamilla. “We have one boy

but we'd love to have more.” Lara is
encouraging towards anyone who's
curious to give pole arts a try, saying:
“Just give it a go! You don't have to
do the sexy thing if you don’t want
to. You can focus a bit more on ac-
robatics, whatever you want — which
is kind of the point of what we want
to portray!”

In fact, the next show will be Hallow-
een-themed, and may incorporate
some interactive aspects for the
audience. Who knows, maybe you'll
get the urge to perform yourself if
you fall under the powerful spell of
SEIDR.®

Icelandic dsig
the heart of Reykjav
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A Love Letter To Nature

Katla Solnes’ Weather Rules the Field, but Whim the Child is a poignant yet hopeful story of the struggle between human and nat
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Joana Fontinha
& supplied stills

“W
hat | love about

directing is that it's a combina-

tion of all the artistic cycles —it’s
photography, it’s acting, it's music,
it’s styling, it’s interior design, it's
everything,” says writer and director
Katla Solnes.

When we speak, it’s morning in New
York, where she’s currently based,
and afternoon in Reykjavik, but Katla
is full of energy. You can almost feel
her eyes light up as she passionately
speaks about her work. But her path
here wasn't easy. It took a pivotal

moment at the age of 18 for Katla to
ask: “Why am | studying engineering
when | hate it? Why am | not doing
something artistic, which is what |
truly love?”

That moment of clarity set Katla on
a whirlwind journey. Now, almost
ten years later, she has just finished
an MFA film programme at Co-
lumbia University, made a couple
of award-winning short films, and
teaches screenwriting. Her latest
project, a short film Weather Rules
the Field, but Whim the Child (Vedur
reedur akri, en vit syni in Icelandic)
is set to have its Icelandic premiere
during the Reykjavik International
Film Festival this September.

A BATTLE WITH NATURE

The film had its international pre-
miere in Tokyo after being selected
from over 5.000 submissions for the
prestigious Short Shorts Film Festi-
val. In just 13 minutes, Weather Rules
the Field, but Whim the Child tells
the story of a growing conflict within

a family as a son tries to convince
his mother to move to the city due
to the increasing danger of flooding,
but she is determined to stay.

Katla. “The crux of the film is about
a woman who would rather stay and
grapple with the elements than be
taken away from the place she calls
home.”

The crux of the film is about a
woman who would rather stay
and grapple with the elements
than be taken away from the
place she calls home.

The title Vedur raedur akri, en vit syni
is a quote from Havamal, an ancient
Norse poem dating back to around
900-1000 AD, comprising various
shorter poems. These verses offer
guidance on life, proper behaviour,
and wisdom.

“It's a very obscure quote about
how people are influenced by na-
ture and their surroundings,” says

— fo

The idea of Weather Rules the Field,
but Whim the Child goes back to

a conversation Katla had with a
Mexican-Icelandic cinematogra-
pher Irene Gomez-Emilsson, who
proposed to collaborate on a series
of films about climate change in
Iceland, inviting Katla to write and
direct.

“At the time, | didn’'t have any ideas

Geothermal baths =
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that were sort of in that world, or at
least not so openly in that world,”
Katla explains. “l remember just
going on a drive, which is funny, be-
cause, of course, driving around to
get ideas is not very environmentally
friendly, but very helpful.”

During this drive around Hvalfjordur,
Katla had an epiphany. “There is
sort of a genre in Icelandic film,
which is what | call ‘the old man on a
farm’ genre,” she explains. “It often
has the man listening to RUV and
making some disgusting food like
sheep’s head or whatever. These
films are about loneliness. | want-
ed to not necessarily subvert it, but
just do my own take on it — first of
all, with a woman, and second of all,
what would it look like if the film was
set in the near future?” This choice
keeps the vibe of the genre, but
intentionally brings it into a mod-
ern day setting. “Because when |
grow old, I'm not going to be eating
sheep’s head,” Katla muses. “I'm
probably going to just be having
sushi.”

Natural steam baths = Geothermal Bakery

LAUGARVATN

fontana.is

fontana@fontana.is

nfana

Geothermal Baths

+354 486-1400
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After contemplating a few cli-
mate-related ideas, Katla decided to
focus on rising sea levels — a press-
ing issue in places like Florida and
Venice that may soon be a pressing
factor in Iceland’s coastal towns.

“I was thinking how would climate
change affect a person that lives
alone in this way,” she says.

CREATIVE FUSION

Katla wore many hats during the
film’s production — in addition to
writing and directing, she also han-
dled the editing herself. “I always
edit my own work,” she says. “It's
been said in film that the story is
written three times — once on the
page, once on set, and then again in
the edits. So in this film, | was sort of
omnipresent. But that’s usually what
I do,” she says, quickly adding: “l do
love collaborating. | think | want to
try working with an editor.”

Taking the idea to a complete film
was a long process, complicated
primarily by the main players all liv-

ing in different countries. “It took for-
ever,” Katla sighs, “It was a very slow
burn. But then once it ramped up, it
ramped up very fast.” The film was
shot in the summer of 2023 over the
period of two and a half days.

Apart from the challenges of Icelan-
dic weather, the crew faced some
scheduling constraints that meant
they couldn’t film at night. This re-
sulted in Katla rewriting the script
just a few days before the shoot, and
changing the setting to June-July
rather than late August. “As often
happens with sort of serendipitous
coincidences, | actually now really
like the fact that it’s on one of these
midsummer nights,” she says.

The film stars just three actors: Edda
Bjorgvinsdattir, Jorundur Ragnars-
son and Méeidur Ronja Davidsdot-
tir. Casting was a rigorous process
Katla was fully immersed in, despite
the challenges of distance. “When

| wrote the first draft years ago, |
always pictured [lead actress] Edda
Bjorgvinsdottir,” she says. “She’s

perfect for the role, and such anicon
— so kind and gracious. She’s also

While Katla is proud of all the collab-
orations that made the film possible,

This is a film of hope.

a big environmentalist which might
be one of the things that drew her to
the script.”

Weather Rules the Field, but Whim
the Child features an original score
composed by Seevar Johansson,
the winner of the Grapevine’s “You
Should Have Heard This” award in
2023. His soundtrack includes a
collaboration with renowned violist
Asta, adding a rich texture to the
film's emotional landscape.

“The soundtrack takes up a lot of
space,” says Katla. “Like all people,
last summer, | saw Oppenheimer,
and in Oppenheimer, the music is so
constant and loud and overbearing
in away. | loved that, so | told Saevar,
‘Just go ahead with the music.
Working with him is easy because
everything he creates is stunning.”

she particularly highlights her work
with Irene. “The cinematography re-
ally shines,” she says. “It was such a
beautiful collaboration. Sometimes
it felt like we didn’t even need to
speak — we understood each other
completely.”

CRAFTING HOPE

Ironically, the natural beauty and
power of the film’s Hvalfjordur set-
ting was somewhat overshadowed
by a large aluminium factory located
just across the fjord. This factory
had to be removed in post-produc-
tion. With the factory removed from
the final cut, Katla hopes the film
will convey a message of optimism
to its audience. “This is a film of
hope,” she says. “It's a love letter to
Hvalfjéréur, and the ocean.”

OPEN EVERY DAY |

“The haunting thing about climate
change is that people are alarmed
and aware, but the people in pow-
er don't seem to be willing to do
enough,” she says. “But if anything,
| hope people come away from the
film with a heightened sense of
what’s to come — maybe feeling the
ambition to make a change.”

Having recently wrapped another
short film, Katla is slowly setting her
sights on making a feature film. “My
dream is to make a feature in the
next three years or so,” she says. “I
recently turned 28, and my dream
was always to be on set by the time
I'm 30. We'll see if that happens. I'm
manifesting.” B

Weather Rules the Field, but Whim
the Child premieres in Iceland
during the Reykjavik International
Film Festival happening September
26-October 6
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Sksksksksk-Skaldske

The one where 0dinn invents poetry by drooling

WORDS
IMAGE

Grayson del Faro
Maria R. Dell’Olio

Welcome to The Edda or

Whatever, where I'm spilling the tea
on Norse mythology. We're breaking
down the Prose Edda, a Medieval
Icelandic textbook that also low-key
recaps most of what we know about
the Norse gods today, but we're
doing it with a little bit of style and

awhole lot of sass. (Not to men-
tion assl!) If you've ever wondered,
“Wasn't borr like the frat bro of the
Norse gods?” (he was) or, “Didn’t
Loki get dicked down by a literal
horse?” (he did)... Then shut up, I'm
getting to it.

HOW ABOUT THEM APPLES

This week’s section of the Prose
Edda is called Skaldskaparmal. It
translates to something like the Lan-
guage of Poetry, which is your casual
reminder that the Edda was meant
to be a poetry textbook. It looks like
the author, Snorri Sturluson, has
finally gotten to the educational shit.
Even though poetry stuff is kinda

my vibe, I'll skip most of it because

| know you’re probably a normal
person. The good news is that all
the weird words are based on Norse
mythology, so the stories wedged in
between are total bangers.

The section begins with Z&gir, one of
several Old Norse deities of the sea
but also maybe a giant, who is invit-
ed into Asgardur, the fortress of the
gods, for drinks. Like Thirsty Thurs-
day, but with the entire Norse pan-
theon. He's sitting next to Bragi, the

god of poetry, who gives him some
goss about the other gods. Appar-
ently, a giant who's also an eagle
tricked Loki into giving him food and
then Loki got pissed and stabbed
the eagle. It flew off with Loki, saying
he'd only be released if he lured the
goddess ldunn away from Asgardur
for some unknown reason.

Loki is basically a walking red flag,
so of course he agrees. He tells
Idunn — who is famous for her
apples — that he found some even
better ones that she just has to
check out. When she does, she is
carried off to Giantland by the eagle,
which happens to actually be a giant
named bjazi. Without them apples,
the gods instantly get old af, and
heaven forbid they have grey hair, so
they force Loki to bring Idunn back.
When bjazi chases them back into
Asgardur, the gods kill him. Then his
daughter claps back.

FEETITORYEETIT

bjazi's daughter Skadi marches into
Asgardur heavily armed and drip-
ping with armour, ready to crush
some skulls. They offer to compen-
sate her for the death of her father
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yparmal

by allowing her to marry a god, but
she is only allowed to choose which
one by looking at their feet! It’s like
that hilariously trashy British real-
ity show Naked Attraction, except

it stops at their feet. So, more like
Ankle Attraction? Skadi’s horny for
the himbo god Baldur and tries to
choose him, but she fails and ac-
cidentally picks the old, crusty sea
god Njordur. Like the Hemingway
novel, he is both The Old Man and
the Sea, and probably just as boring.

This is not enough for Skadi. She
insists they do the impossible: make
her laugh. So Loki ties one end of
arope to a goat and the other to

his nutsack, then plays tug-of-war
with his fucking balls. That is not my
spicy version of it; that is the hon-
est-to-goddess literal translation of
the Old Norse text. Naturally, Skadi
lols and now she’s the goddess of
skiing. As a little treat, Odinn rips
her father’s eyeballs out of his face
and turns them into stars. Isn't that
sweet?

Of course Skadi and Njordur’s mar-
riage doesn't last — but it doesn’t
sound like too bad of a settlement to
me. Earlier in the Edda, it's men-

Lours 3

tioned that Skadi hates living in the
sea because she can’t stand the
seagulls, and Njordur hates living in
the mountains because of the howl-
ing of the wolves, so they go their
separate ways. She wanted a trophy
husband but she got the ultimate
sugar daddy, complete with a happy
divorce. Honestly, who needs a Pink
Ferrari when you can become the
goddess of your favorite hobby?

Next Zgir asks Bragi about the ori-
gin of poetry. There is no one better
to explain poetry than the god of it
himself.

Bragi explains that there was once
some beef between the two dif-
ferent groups of Norse gods, the
Asir and the Vanir. In order to settle
it, they all spat into a big bowl and
mixed it together. That gives me the
ick, but | hear spitting is actually a
pretty common fetish so to each
their own, | guess.

This spit blob turns into a wise man,
but he randomly gets murdered by
dwarves. They mix his blood with
honey and turn it into a magical

b

Maria L.

Dell Do

mead that gives the power of poetry
to anyone who drinks it. It is eventu-
ally sealed up inside a mountain for
safekeeping, guarded by a giantess
named Gunnld. Odinn transforms
into a snake to slither through a hole
in the mountain (totally not a met-
aphor or anything) and they Netflix
and chill for no less than three days.

06inn must be pretty damn good in
bed, because Gunnl66 offers him
three drinks of the magic mead to
reward his services. He slurps it all
up (not a metaphor), transforms into
an eagle, and flies off with it. He
makes it back to Asgaréur just in the
nick of time to spit it out (only literal-
ly) and share it with the other gods,
but he dribbles out a little bit on the
way (don’t worry about it). So let’s
just say that Odinn gave ‘em the old
“hawk tuah” and that’s how poetry
was invented.

Morals of the story:

1. An apple a day keeps the
ravages of age away. (Only
applies to Norse gods. Sorry.)

2. You are the goddess of your
own favorite hobby and you
don’t even need a sugar
daddy to give you that! m

ILMGERD & VERSLUN

FISCHERSUND

PERFUMERY & BOUTIQUE

Did you know that
our sense of smell
is directly connected
to our memories
and emotions?

Book your
scent tour here:

[m] 4 [m]
[=];

Fischersund 3, 101 Reylgavik fischersund.com




QUEER BIR

FIND US AND FIND OUT

NANATHAI / MiXED
THAIRESTAURANT
simple, inexpensive and delicious
FROM 1990.

open mon-fri: 11.30 — 21.00
sat :16.30 — 21.00 closed sun

mixed.is
nanathai.online
nanathail25@gmail.com, fel : 588-1810 / 588-1818
Hverfisgata 125, 105 Reykjavik, vid Hiemm
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1(U SOPAR

EXPERIENCE
THE FOOD CELLAR
SECRET MENU

6 course chef’s choice
- let us surprise you

FOOD CELLAR
MATARKJALLARINN

Adalstrzeti 2, 101 Reykjavik - +354 558 0000 - matarkjallarinn.is
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Centre Map

We're here to fill you in on our personal favourite places around town - and a few to consider avoiding.

Dining
1 NAPOLI

We love places that do one thing and
do them damn well. This takeaway
place is a case in point. Napoli offers
sourdough Neapolitan-style pizzas
with a menu to match - think margh-
erita, quattro formaggi,

parma, calzone - plus vegan options
and magnificent sandwiches. Look
out for their lunch offer, every day
from 11:30 to 15:00.

2 GAETA GELATO

Gaeta Gelato is at the centre of a
heated ongoing debate at the Grape-
vine office about who makes the best
ice cream in the country. For those
keen on the deep tastiness of Italian
gelato, this place is IT. They are also
located right smack downtown, so
you can take that

icecream for a stroll - we suggest

a stroll to their other location for an-
other scoop.

3 PLANTAN

This cute little neighborhood cafe is
100% vegan and does a few things
right: their soup of the day menu up-
dates every week and uses seasonal
produce, they mastered the plant-
based cheese bun recipe to per-
fection, and this might be the most
hearty vegan brunches in town. Look
out for the daily bun and coffee deal,
it truly is like a warm hug.

5 CAFE BABALU

This quirky café hangout is a great
choice when you’re looking for a cozy,
chill experience. Decked with kitschy
decor and plush chairs, the café is
perfect for a refuge from an instant
shower of rain. If you're looking to
snuggle up with a book and a good
cup of coffeeg, look no further.

6 BAN THAI

The absolute GOAT - as they say

- in Thai cuisine in Reykjavik. Ban
Thai’s menu is dotted with little
symbols of chili, denoting the spice
level of each course. You're welcome
to order a level-5 chili course, but do
so at your own risk.

7 GRAI KOTTURINN

This no-nonsense downtown staple
has been serving Reykjavik dwellers
quality breakfast food since 1997.
Tucked away in a cute cellar, the
diner boasts retro Icelandic design
charm, while its menu is far from out-
dated. Pancakes, bagels and frying
oil all have their special place at Grai
Koétturinn. As Grai Kotturinn closes at
14:30 every day; it's

not a place for nighthawks, but
early-birds.

8 CHICKPEA
This Mediterranean-inspired

restaurant is a great place for a quick
bite. Servings are generous and the

food nutritious, meaning you’ll go
full well into the day. They do wraps,
falafels, and all kinds of salads ex-
ceptionally well. Prices aren’t ex-
tremely steep, but nothing to write
home about either.

9 KRONAN

If you're ever in a pinch while looking
for something cheap to eat if you're
downtown just go to Krénan and pick
out some flatkokur. Flatkokur goes
great with everything. Be it the Med-
iterranean/Icelandic fusion of lather-
ing some with hummus, or turn it into
a poor-man’s pizza with pizza sauce
and cheese. Honestly, the flatkaka is
an empty canvas for you to paint your
wildest dreams on.

10 JOMFRUIN

Icelanders may have a love-hate
relationship with the Danes, but let’s
be honest, who can resist craving a
delicious smarrebrgd every now and
then? If you get what we are talking
about, there’s no better place in town
for an authentic Danish smgrrebrod
than Jomfruin. This family-run res-
taurant specialises in serving Danish
and Scandinavian dishes, and to top
it off, it boasts a fantastic outdoor
terrace where you can relax, sip a
beer and complain about politics
overlooking the Icelandic parliament.

Drinking
1 APERO VINBAR

A wine bar that is both opulent and
accessible? Yes please. The small
team at Aperé remember the orders
of regulars and make first-timers feel
like regulars. If you know what you
like, Apero will tick your boxes; and

if you're new to wine, the sommelier
will soon unite you with your ideal
glass.

12 KEXHOSTEL

The former biscuit factory now
serves as a trendy hostel, with a bar,
restaurant and a live concert space.
There’s always something going

on, and if not, it’s a great spot to grab
those after-work drinks. With

a rotation of foreign tourists who
stumble onto a heavy metal show
happening in the restaurant, you're
always bound for an enjoyable
experience.

13 KAFFIBARINN

There are no correct words to ex-
plain just how iconic Kaffibarinn is

in the local bar scene. It’s the per-
ennial hangout for the who's who of
Reykjavik, welcoming everyone from
members of Blur to curious passers
by and everyone in between. Kaf-
fibarinn is an establishment in and of
itself.

14 VITABAR

If you're staying in Reykjavik more
than a few days, you ought to find

your own dive bar - this is ours. It
seems like the time froze at Vitabar,
but we love it that way. People come
for their famous blue cheese burger,
but stay for a few pints and deli-
cious fries. Sometimes | wish Vitabar
discovered craft beer, but | go back
nevertheless - for a late night bite
and Thule on draft.

15 VINSTUKAN TiU SOPAR

There are a few bars in Reykjavik that
have learned how to do wine right,
and Vinstukan Tiu sopar, although
located in the middle of the chaos
and tourist buzz of Laugavegur, is
one of them. Craving Pét-nat? In the
mood for orange wine? Ready to ex-
plore small Slovenian wineries? You
name it - the bar’s staff will be ready
to come up with suggestions that will
suit any pocket. Don’'t get me started
on their small bites to pair with wine
- I'm already dreaming about their
grilled peppers and torched broccoli
with salted lemon.

Shopping
& Activities

16 BIO PARADIS

Sometimes the smell of popcorn fills
the air of Hverfisgata, as if
beckoning you to come inside.

You succumb and find yourself in the
cutest art house cinema with
colourful posters on the walls and
vintage-looking bar straight outta
Wes Anderson movie. There'’s

always a film screening and you rare-
ly need to book tickets in

advance, so enjoy the old school
walk-in experience and one of the
best Happy Hours in town.

17 LAVA SHOW

I didn’t know | had a primal urge to
see a person clad in a Homer Simp-
son nuclear suit replicate the nat-
ural flow of molten lava until | paid
the Lava Show a visit. Nothing will
prepare you for sitting in an enclosed
space while literal magma flows out
of a chute through the wall. And then
you just stare at the colours as the
host explains the geological proper-
ties of lava.

18  THE REYKJAVIK WHEEL

If you're looking for a knockoff Lon-
don Eye experience, look no further
than the Reykjavik Wheel. A ferris
wheel by the docks, it opened in the
summer of 2024 for a limited lease of
one summer. Heck, if things go well,
you might still see it next year.

Be Warned

19 101 BISTRO

The bistro on the corner of Ingélfs-
torg and Austurstreeti that has a
plagque outside saying, “Come in and
try the worst [insert popular food
item] that one guy on Tripadvisor said
we had”, or something like that. It's

a trap, do not go there. That plaque
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has been in the same spot ever since
Hrunio.

20 101

If you're shopping here, | hope it’s be-
cause you consider this an absolute
last-minute resort. Like, you're down-
and-out after a night of partying and
you need some form of carbohy-
drates (or for that matter, protection).
Don’'t make this a frequent pitstop in
your grocery-shopping because: a)
their prices are gouged to compen-
sate for the fact they’re always open,
and b) their product variety is shit —
even by Icelandic standards. Check
out Krénan instead, a stone’s throw
away.

21 LEBOWSKI BAR

A joke that’s gone too far. The long-
est lasting theme bar that sprung up
during a theme-bar craze many years
ago. We'd list off a bunch of reasons
to avoid this place, but the owner has
our phone numbers and we're over
the afterhours calls. So just take our
word for it. The Dude does not abide.
|
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BANKASTRATI 12

For ten years, Ramen Momo found-
er and head chef Kunsang Tsering
ran his hole-in-the-wall eatery on
Tryggvagata, along with his wife
Erna Pétursdottir. The first of its kind
in Iceland, the ramen house won
aloyal contingent of local foodies,
despite the original location only
having seats for eight guests at a
time. The recently opened second
location at Bankastreeti 12 adds
more room to feast on the best
ramen in town — and now you’ll be
able to stretch your arms without ac-
cidentally smacking the person next
toyou. JBEH

OPENING HOURS:
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Art Exhibitions

Gallery openings, happenings, showings and pop-up exhibitions all around the capital region

Opening

ASSOCIATE GALLERY
Patricia Carolina - All the Moving
Lines, All the Shapeless Words
Working primarily with moving im-
age, text and textile, artist Patricia
Carolina investigates the contra-
dictions, possibilities and politics of
waste and water.

Opens September 6

Runs until September 28

GALLERY FOLD
Astridur Jésefina Olafsdottir -
Harvesting
Paintings exploring the delicate
boundary between life and death,
between stillness and renewal,
through a series of works depicting
bodies shrouded in veils.

Opens September 7

Runs until September 28

GALLERY PORT
Hlynur Hallsson - A Room with a
View
New works from this year, including
photography, text works, spraypaint-
ing and drawings. Exhibition open-
ing will also mark the publication of
the artist’s latest book, based on his
diaries.

Opens September 7

Runs until September 28

HALLGRIMSKIRKJA
HALLGRIMSHORFUR
Exhibition of works by Hallgerdar
Hallgrimsdottir inspired by the life
and art of Hallgrimur Pétursson,
placed in different parts of the his-
toric church.

Opens September 8

Runs until December 1

KORPULFSSTADIR
Magdalena
Retrospective exhibition of the
works of Magdalena Margrét Kjar-
tansdottir, from 1982 to present
day. At the core of her works are the
women in her life, depicted through
current and past events.

Opens September 7

Runs until September 22

MUSEUM OF DESIGN

AND APPLIED ARTS
WOooL
The third of four exhibitions in
collaboration with the Textile Asso-
ciation’s 50th anniversary, design-
ers Maja Siska and Judith Amalia
Joéhannsdottir have been chosen to
represent the medium of wool.

Opens September 6

Runs until October 27

THE NORDIC HOUSE
The Tree
Children-oriented exhibition explor-
ing the concept of trees in children’s
books, featuring illustrations from
Nordic picture books.

Opens September 14

Runs until January 2025

THE SCULPTURE GARDEN
Nina Oskarsdéttir - Gathering Rain
New sculptural works by emerging
ceramic artist Nina Oskarsdottir
based on the cyclical journey of rain
from organic to inorganic vessels.

Opens September 7

Runs until October 26
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Ongoing

ASMUNDARSAFN (REY-
KJAVIK ART MUSEUM)
At Hand
Works from the collection
Runs until December 8

ASMUNDARSALUR
Helgi borsson
Solo Exhibition, mixed media
Runs until September 29

BERG CONTEMPORARY
Steina Vasulka & Woody Vasulka -
Orka & Lucifer’s Commission
Photography, video work

Runs until September 28

GALLERY GROTTA
Untamed
Group exhibition, mixed mediai
Runs until September 14

GALLERY SIGN
Anna Hrund Masdottir - Water Lilies
Mixed media, silicone works

Runs until December 15

GERDARSAFN

(KOPAVOGUR ART MUSEUM)
Gerdur Helgadottir - Transformation
Works from the collection

Runs until October 21

GLERHUSID
Finnbogi Pétursson - 1,322,452,800
beats
Mixed media

Runs until September 8

Art Picks

Paradise Il — Salka Résinkranz

September 7 - September 15
A Milli,
Ingolfsstreeti 6

Spending her time between the
Netherlands and Iceland, artist
Salka Résinkranz has been an art-
ist-in-residence in her home country
as well as participating in various
group exhibitions and collaboration
projects. In her first solo exhibition,
Salka’s Paradise Il presents a look
at consumerism through her prints
and drawings. Made using slow and
manual modes of production, the
works sit in stark contrast to the
capitalist-industrial themes they
depict. JB

Gallery Port

All the moving lines, all the

shapeless words — Patricia Carolina
September 6 - September 30
Associate Gallery,
Koéllunarklettsvegur 4

Patricia Carolina was born and
raised in Mexico and graduated with
a BA from the Iceland University of
Arts in 2019. Living between Mexico
City and Oslo, her work has been
featured in galleries in Mexico, Bra-
zil, Norway, and Iceland. In her latest
exhibition, Patricia works primar-

ily with moving images, texts, and
textiles, investigating contradictions
and the politics of both waste and
water. Referencing domestic and
urban themes, her exhibition engag-
es with ideas about language, grief,
and growth. JB

7.09 — 28.09

Gathering Rain — Nina Oskarsdéttir
September 7 - October 26
Hoggmyndagardurinn,
Nylendugata 17a

Hoarding rain in buckets or barrels
outside your flat might seem like
an eccentric practise these days of
running water. And gathering rain
with your hands is a feeble attempt
— the drops slowly trickling through
your fingers. In this exhibition, Nina
Oskarsdoéttir makes water run from
one clay vessel to another. Following
her MA graduation, the artist be-
came enthralled by ceramics, and
has since dedicated her practise to
clay. JB

Hlynur Hallsson

HAFNARBORG CENTER
OF CULTURE & FINE ART
Unknown Benevolence
Group exhibition, mixed media
Runs until October 27

Elin Sigridur Maria Olafsdéttir - “We
See What We Want to See”
Paintings, mixed media

Runs until November 3

HAFNARHUS

(REYKJAVIK ART MUSEUM)
Jonsi - FLOD (Flood)
Installation, mixed media

Runs until September 22

Murmur
Group exhibition, mixed media
Runs until September 8

HOFUDSTODPIN
Shoplifter/Hrafnhildur Arnardottir -
Chromo Sapiens
Installation, colourful whole body
experience

Permanent exhibition

18 GALLERY
Stefan V. Jonsson (Storval) - The
Mountain Within
Historical paintings

Runs until October 5

18 GRANDI
Andreas Eriksson - Real Time
Paintings, progressive exhibition
Runs until December 2024

KJARVALSSTADIR

(REYKJAVIK ART MUSEUM)
Paintings from Home
Group exhibition, works from the
collection

Runs until October 6

Kjarval and the 20th Century: When
Modernity Anchored
Paintings, drawings

Runs until December 2024

KLING & BANG
Arnar Asgeirsson & Kristin Kardlina
Helgadottir - Infinity Pool
Mixed media

Runs until September 29

LISTVAL
Ingunn Fjdla Ingbdrsdottir -
Palebright Beamdeep
Textile works, paintings

Runs until September 21

THE LIVING ART MUSEUM
Some Paintings
Group exhibition, paintings

Runs until September 29

MUSEUM OF DESIGN

AND APPLIED ARTS
Archiving The Works of Gisli B.
Bjoérnsson
Sketches, drawings

Runs until September 29

Katla Einarsdottir & Una Maria
Magnusdottir - Messages
Graphic design

Runs until November 24

At Home in the Design Museum
Over 200 examples of Icelandic de-
sign from 1900 to the present

Runs until March 2026

26

NATIONAL GALLERY

OF ICELAND
Anna Run Tryggvadottir - Multipolar
Sculpture, installation

Runs until September 15

Steina - Borealis
Sound & video installation
Runs until September 15

béra Sigurdardottir - Iron, Flax, Coal,
and Chalk
Paintings, drawings

Runs until September 15

Tumi Magnusson - Loop
Video work
Runs until September 22

NATIONAL MUSEUM
OF ICELAND

borgerdur Olafsdéttir - Future

Fragments

Mixed media, archival works
Runs until January 2025

The Légrétta Valences
Historical textile works
Runs until June 2025

THE NORDIC HOUSE
(Post)
Group exhibition, mixed media
Runs until September 8

REYKJAVIK MARITIME
MUSEUM
Heimir Freyr HI6dversson - We are
Earth, We are Water
Video installation
Runs until December 2024

REYKJAVIK MUSEUM OF
PHOTOGRAPHY
Hlynur Palmason - Lament For a
Horse
Photography
Runs until September 22

Eva Agusta - Queer and Autistic
Photography
Runs until November 3

SIGURJON OLAFSSON

MUSEUM
Anni Bloch & Sigurjén Olafsson -
Cultural Diversity in Fibres and Wood
Sculpture

Runs until September 15

The Gift of Children
Reliefs and Portraits
Runs until September 24

From Various Sources
Sculpture, mixed media
Runs until September 24

SIM GALLERY
A Seed Grown from Stone
Group exhibition, mixed media
Runs until September 21

Y GALLERY
Hildur Elisa Jonsdottir - Seeking
Solace
Video work, performance art
Runs until September 28

PULA
Kristin Morthens & Scott
Everingham - Axis
Paintings

Runs until September 29

Herbergi med utsyni



Events

If you're putting something on for
the general public, send us a line to:
events@grapevine.is

Friday September 6
Mixmaster Morris (Extreme Chill
Festival)

12 Ténar
Jeff Buckley Tribute Concert
Beejarbid
Best of Grunge
Bird
Einakréna, Spacestation,
Supersport! & MC MYASNOI
Felustadur
Elton John Tribute Concert
Harpa (Eldborg)
Kalabanté: African Drum & Dance
Workshop
Harpa (Silfurberg)
Fj6lnisFest Tattoo Festival
16n6
Asa Kolla B2B Mellf
Kaffibarinn
Reykjavik Social Distortion 2.0
Radar
DJ Séley Bjarna
Rontgen
Belonging? Icelandic Immigrant
Stand-Up Show
Salurinn
Extreme Chill Festival
White Lotus

Saturday September 7
Dikta & Jeff Who?

Gamla Bi6
Maidenlced: Iron Maiden Tribute
Show

Gaukurinn
Organ Matinée: Guony Einarsdottir

Hallgrimskirkja
Kalabanté: Africa In Circus

Harpa (Eldborg)
Fj6lnisFest Tattoo Festival
[e]gle}
Eseo Festival
Kaffibarinn
Heart Attack! Drag Night

Kiki

After Eight: $leazy x 2 Hands
Radar
Extreme Chill Festival

n Radar
LILJA

Rontgen
Extreme Chill Festival: Sky Sessions

SKY Bar
Extreme Chill Festival: FUJIIIIIITA

Smekkleysa

Sunday September 8
Extreme Chill Festival: Mary
Lattimore

Frikirkjan
Kalabanté: Africa In Circus

Harpa (Eldborg)
Sunday Classics: Reykjavik Cham-
ber Orchestra’s Anniversary Concert

Harpa (Nordurljos)
Fj6lnisFest Tattoo Festival

[e]gle}
Vinyl Sunday: Orang Volante

Kaffibarinn
Slacker Essentials, Krownest & 2
part horse costume

R6013
Mixmaster Morris (Extreme Chill
Festival)

Rontgen
Schubert’s Swan Song

Salurinn

Monday September 9

DdJ Jullala

Kaffibarinn
Karaoke Night

Kex Hostel

Tuesday September 10
Party Karaoke
Gaukurinn
Upprasin: Flesh Machine, KRISTRUN
& Saevar Johannsson
Harpa (Kaldalén)
NinjaSif & Julia
Kaffibarinn
Pub Quiz
Réntgen
Wednesday September 11
Bring The Laughs: Comedy Night
Gaukurinn
DJ AnDre
Kaffibarinn
Vinyl Wednesday: DJ de le Résa
Rontgen
Thursday September 12
Seth Newton (US)
Bird
Tri6 Oskars Gudjonssonar, Jorge
Rossy & Thomas Morgan
Harpa (Kaldalén)

Mispyrming, Vafurlogi, Forsman &
Vampira

16n6

Jonbjérn

Kaffibarinn
Flying Elbows

LEMMY
Megan Alice Clune (AU)

Mengi
DdJ Jdllala

Réntgen

Friday September 13

Vaka Folk Festival

Frikirkjan

Iceland Symphony Orchestra: Video
Games In Concert

Harpa (Eldborg)
borgerdur Johanna & Friends

Kaffibarinn
Glokollur

Rontgen

Event Picks

Stripaoke

Gaukurinn

Dance group Strip Lab are inviting
karaoke stans to take the stage at
this unique night of saucy stripping.
Pick your top track - it’s the perfect
opportunity for you to showcase
your rendition of Hot Chocolate’s
“You Sexy Thing” — and watch
Striplab’s dancers freestyle to the

rhythm of your sweet, sensual voice.

An event that won't leave anyone in
the cold, you won't be able to fool
anyone telling people that’s a ba-
nana in your pocket.

UPPRASIN

ANNSSON

i, M e ¥ RASZ

Upprasin - Flesh Machine,
KRISTRUN og Saevar J6hannsson

Harpa - Kaldalon
2.000ISK

Back from summer vacay, Upprasin
first took over Harpa’s Kaldalon in
September 2023. A concert collabo-
ration project between Harpa, radio
station Ras 2, Landsbankinn, and
Reykjavik Music City, Upprasin is all
about giving rising musicians a plat-
form to perform. Their new season
means new faces, with nine shows
scheduled into the next year. The
first episode of Upprasins second
season features post-punk band
Flesh Machine, electronica artist
KRISTRUN, and contemporary musi-
cian Saevar Jéhannsson.

Dikta & Jeff Who

Gamla Bio
7990 ISK - 9.990 ISK

If you were around in Iceland in the
early 2010s, you should be fully
aware of the cultural significance of
the previously hibernating acts Jeff
Who and Dikta. Two of the bands
which defined the post-crash music
scene, they were both major players
at the time, with chart-topping hits
such as “Thank You” and “Barfly”

— the latter of which spurred count-
less teenagers to take up spanking
the bass. If you want an unasham-
edly nostalgia drive down memory
lane, look no further.

National Gallery of Iceland
Frikirkjuvegur 7

The House of Collections
Hverfisgata 15

Discover the
collected treasures
of the National
Gallery of Iceland

Karl Kvaran (1924-1989), Orka / Energy, 1978-79, LI-4081

Listasafn Islands
National Gallery

of Iceland

+354 515 9600 listasafn.is

Hafnarhis Kjarvalsstadir ~Asmundarsafn  Open daily L
Tryggvagata 17  Flokagata 24 Sigtin listasafnreykjavikuris !
101 Reykjavik 105 Reykjavik 105 Reykjavik artmuseum.is




Events
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Concerts, comedy, movies and other happenings that defy categorisation

If you're putting something on for Vaka Folk Festival
the general public, send us a line to: 16no6
events@grapevine.is King Lucky
Kaffibarinn
My Body Is A Bow!
Tjarnarbio
Monday September 16
The Bootleg Beatles
Harpa (Eldborg) g
Saturday September 14 Jon Halldér
A Moti Sol Kaffibarinn - -
Beejarbio el
No Wukkas (UK) & Hylur Tuesday September 17 h"'?‘
Bird Party Karaoke FQEE
Stripaoke Gaukurinn f.
Gaukurinn DJ Omar E <i
Iceland Symphony Orchestra: Video Kaffibarinn
Games In Concert Nordic Affect
Harpa (Eldborg) Mengi
Masood Boomgaard Presents: Self-
Help Singh Wednesday September 18
Harpa (Nordurljos) Kraftgalli DJ Set
Asgeir Trausti Kaffibarinn
Haskodlabio Vinyl Wednesday: borgeréur
Vaka Folk Festival Rontgen
16n6 Featured u
DJ Oli Dé6ri Thursday September 19 Happy Hour e n I S u
Kaffibarinn Casio Fatso & Rythmatik
Exos Invites: Blawan (UK) & Guests Gaukurinn
Radar Fusion Groove
JoeBoxer Kaffibarinn AUSTURSTRATI 12 HAPPY HOURS:
Rontgen Valdimar & Orn Eldjarn
Heaven & Earth: Gunnar bérdarson’s Kaffi Flora The English Pub is the sticky, dark, busy drinking hole where nobody knows 16:00-19:00 Every Day
Folk Songs Art School Burlesque your name. But one thing that we can recommend it for is one of the happi-
Salurinn LEMMY est happy hours in town. You'll be hard pressed to find a cheaper Guinness Beer and wine from 850 ISK
House of Heart: A Drag Saga DJ Coco Channel — 950 ISK until 7pm — and we have it on good authority from Irish friends
Tjarnarbio Rontgen that it’s “not all bad!”, which qualifies as huge praise. Not only that, but you
Tvihofoi get to watch obscure sports like hurling or hobby horsing or badminton. And
Sunday September 15 Salurinn if you end up ordering a pint when happy hour is over, you can even get a
Seth Newton (US) punch card and work towards everyone’s life goal: free booze. Follow your
Gaukurinn dreams, people.
Eivér
Harpa (Silfurberg)

28
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Some Of The

Happiest Hours In Town

If your bar has a happy hour, email
us on events@grapevine.is with the
details.

101 HOTEL
Wednesday to Saturday from 16:00
t019:00
Beer 1.390 ISK, Wine 1.590 ISK

12 TONAR
Every day from 14:00 to 19:00
Beer 1.100 ISK, Wine 1.200 ISK

AMERICAN BAR
Every day from 16:00 to 19:00
Beer 1.100 ISK, Wine 1.300 ISK

APERO
Every day from 16:00 to 19:00
Beer 1000 ISK, Wine 1.200 ISK

BINGO DRINKERY
Every day from 16:00 to 18:00
Beer 1.000 ISK, Wine 1.000 ISK

BIO PARADIS
Every day from 17:00 to 19:00
Beer 1.000 ISK, Wine 1.200 ISK

THE BEER GARDEN
Monday to Friday from 15:00 to
18:00
Beer 950 ISK, Wine 1.100 ISK

BODEGA
Every day from 14:00 to 18:00
Beer 1.000 ISK, Wine 1.000 ISK

BRAVO
Every day from 16:00 to 1:00
Beer 1.000 ISK, Wine 1.000 ISK

BREWDOG
Every day from 15:00 to0 18:00 &
22:00 to 00:00
Beer 1.290 ISK, Wine 1.490 ISK

BRUT BAR
Every day from 16:00 to 18:00
Beer 900 ISK, Wine 1160 ISK

DAISY
Every day from 16:00 to 18:00
Beer 1.000 ISK, Wine 1.200 ISK

DEN DANSKE KRO
Every day from 16:00 to 19:00
Beer & Wine 1.550 ISK 2-for-1 offer

FJALLKONAN
Every day from 15:00 to 18:00
Beer 1190 ISK, Wine 1.390 ISK

FORRETTABARINN
Every day from 16:00 to 18:00
Beer 950 ISK, Wine 950 ISK

FORSETINN CAFE
Every day from 15:00 to 18:00
Beer 990 ISK, Wine 990 ISK

FREYJA PUB
Every day from 16:00 to 19:00
Beer 1.000 ISK, Wine 1.000 ISK

FROKEN REYKJAVIK
Every day from 16:00 to 18:00
Beer 900 ISK, Wine 1.100 ISK

GAUKURINN
Every day from 17:00 to 21:00
Beer 1.000 ISK, Wine 1.200 ISK

HAFNARHUS

LADY BREWERY POPUP BAR
Every thursday 17:00 to 22:00
Beer 1100 ISK, Wine 1.300 ISK

THE IRISHMAN
Every day from 12:00 to 19:00
Beer 950 ISK, Wine 950 ISK

JORGENSEN KITCHEN
& BAR
Every day from 16:00 to 18:00
Beer 950 ISK, Wine 1.200 ISK

JUNGLE COCKTAIL BAR
Every day from 16:00 to 18:00
Beer 1.000 ISK, Wine 1.100 ISK

KAFFI LEKUR
Every day from 17:00 t0 19:00 &
22:00-23:00
Beer 1.000 ISK, Wine 1.000 ISK

KAFFIBARINN
Every day from 15:00 to 19:00
Beer 950 ISK, Wine 1.000 ISK

KAFFIBRENNSLAN
Every day from 16:00 to 20:00
Beer 900 ISK, Wine 950 ISK

KALDI BAR
Every day from 16:00 to 19:00
Beer 950 ISK, Wine 950 ISK

LITLI BARINN
Every day from 15:00 to 18:00
Beer 990 ISK, Wine 1.200 ISK

LOFT
Every day from 16:00 to 20:00
Beer 990 ISK, Wine 1.400 ISK

OLSTOFAN
Every day from 15:00 to 20:00
Beer 1.000 ISK, Wine 1.000 ISK
PETERSEN SVITAN
Every day from 16:00 to 19:00
Beer 900 ISK, Wine 1.200 ISK

PRIKID
Every day from 16:00 to 20:00
Beer 800 ISK, Wine 1.500 ISK

RONTGEN
Every day from 16:00 to 19:00
Beer 950 ISK, Wine 1.200 ISK

S/TA SVINID
Every day from 15:00 to 18:00
Beer 1.090 ISK, Wine 1.390 ISK

SATT RESTAURANT
Every day from 15:00 to 18:00
Beer 900 ISK, Wine 1.000 ISK

SKULI CRAFT BAR
Every day from 12:00 to 19:00
Beer 1.000 ISK, Wine 1.000 ISK

SLIPPBARINN
Every day from 15:00 to 18:00, late
happy Monday to Thursdays from
21:30 to 23:00
Beer 1.000 ISK, Wine 1.200 ISK

SPILAKAFFI
Every day from 17:00 to 19:00
Beer 1.000 ISK, no wine

STUDENTAKJALLARINN
Every day from 16:00 to 19:00, until
21:00 on weekends
Beer 850 ISK, Wine 1.090 ISK

TIPSY
Every day from 16:00 to 19:00
50% off select cocktails

UPPSALIR BAR
Every day from 16:00 to 19:00
Beer 850 ISK, Wine 850 ISK

VEDUR
Every day from 14:00 to 19:35
Beer 900 ISK, Wine 900 ISK

VINSTUKAN TiU SOPAR
Every day from 17:00 to 19:00

Buy one wine bottle, get two courses

(any price)

VOX BRASSERIE & BAR
Every day from 16:00 to 18:00
Beer 1.000 ISK, Wine 1.200 ISK

Cheap Eats

Here are some sweet meal deals
that’ll fill your tummy and without
draining your bank account.

APOTEK

1.990 ISK all day, every day
ARABIAN TASTE

1.790 all day, every day
BAJARINS BEZTU

990 ISK all day, every day
DEIG

1.850 ISK weekdays after 10:00
HAMBORGARABULLA

TOMASAR

1.990 ISK all day on Tuesday

HLOLLABATAR

2195 ISK every day until 14:00
ISLENSKI BARINN
1.950 ISK all day, every day

LEMON

2.390 ISK all day, every day
MAI THAI BISTRO

2.290 ISK weekdays between 11:00
-14:00

NAPOLI PI1ZZA
1.890 ISK every day from 11:30 -
15:00

PITUBARINN

2.090 ISK all day, every day

REYKJAVIK ROASTERS

580 ISK -1.800 ISK, all day, every
day

SHALIMAR

1.790 ISK weekdays from 12:00 -
15:00

ZORBIAN HOT

1.690 ISK all day, every day

SERVICE AND SUNDAY SCHOOL
Every Sunday at 11.00 ]
Service in English on the last Sunday of each monthat 2 p.m.

PRAYERS .
Every Monday & Friday in the chapelat 12.00 - 215

7

MORNING SERVICE i -

Every Wednesday at 10.00 - 10.30 / F /

PARENTS' MORNINGS é
~ Every Wednesday at 10.00 - 12.00 in the chair basement F
ORGAN AND MEDITATION ¥

Every Wednesday at 10.00 - 12.00 in the choir basement
— Coffee and light refreshments available afterwards.
s KNITTING AND CRAFTS
Every Saturday from 10.00 - 12.00 in Sudursalur
(offee and fea. 'J
EVENING CHURCH
Last Thursday of each month at 20.00-22.00

SERVICES

The 350th anni fthedeath
e anniversary of the dea ¥E

of devotional poet the Rev. Hallgrimur Pétursson
is being marked by a pragramme of events in
Hallgrimskirkja (Hallgrimur's Church), which is
dedicated to his memory. Best known for his
fifty Hymns of the Passion on the subject of the
sufferings and death of Christ, he also wrote
many secular verses and poems.

The 350 th anniversary of his death is on

27 October 2024.

SIN3IAT

7 - FALL CONCERT SERIES
Tth September - 16th November

More information on:
hallgrimskirkja.is

You can pick up
your copy of The
Reykjavik Grapevine

in Kronan all around
lceland!

KRNAN



Music News

The pan-Nordic music export office
NOMEX has published its annual

list of 20 young music profession-
als currently driving the industry
forward. The prizes, hosted by the
Nordic Music Biz, are awarded at the
Norwegian music festival BY:LARM
in Oslo on September 12.

Among this year’s honorees are Ice-
landic music professionals Gabriel
Olafsson and Klaudia Gawryluk. Ga-
briel is the co-founder of Reykjavik
Orkestra, an ensemble of Iceland’s
top musicians and audio profes-

NOMEX Unveils 20 Under 30

sionals specialising in recordings for
film, TV, and various media. Klaudia
is the co-founder of Reykjavik’s only
electronic music club Radar, opened
in 2023, and has been instrumental
in platforming Icelandic electronic
music through grassroots endeav-
ours. The Icelandic jury consist-

ed of Inga Magnes Weisshappel,
creative manager at Wise Music
Publishing, Bjarni Daniel borvalds-
son, co-founder of art collective
post-dreifing, and Solveig Matthildur
of Keelan Mikla.

OPIA Community Presents

Ilts Next Festival

The music community OPIA, spear-
headed by Icelandic artist Olafur
Arnalds, has announced its second
festival iteration. Their first gather-
ing took place in Berlin in October
2023, and featured performances by
Olafur, JFDR, and the Berlin-based
Costa Rican Sofi Paez. The com-

munity’s upcoming festival goes
back to Berlin on December 14.
Taking place in Silent Green'’s ven-
ues Kupelhalle and Betonhalle, the
seven performers include Davids-

son, Sofi Paez, Ela Minus, and The
Vernon Spring. OPIA Community’s
aim includes fostering experiments
and collaborations, strengthening
the ties between contemporary
classical and electronic music. The
collective is defined as a travelling
musical series, a record label, and
a community hub, partnered with
companies Decca/UMG, Wise Mu-
sic/Bosworth Gmbh, von der haardt,
and Keychange.

reble Techologis Acquire

Massive Investment

Startup company Treble Technolo-
gies, which develops sound simu-
lation and spatial audio technology,
raised €11.000.000 in a Series A
round led by venture capital firm
KOMPAS VC. The investment will
be used to expand the compa-
ny’s team of employees, enhance
research and development efforts,
forging new enterprise clients, and
breaking into new markets. Rey-
kjavik-based Treble was founded
in 2020 by acoustic engineers Dr.

Finnur Pind and Jesper Pedersen.
Having researched sound sim-
ulation technology for close to a
decade, the pair launched the Treble
platform in 2023 becoming the first
cloud-based sound simulation and
synthetic audio data generation
platform in the world. The company
enables industries to bring down
costs and produce better sounding
environments, products and servic-
es.
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Score-Core

Conductor and composer Eimear Noone levels up at Harpa

WORDS
IMAGE

Grayson Del Faro
RPO

“W
e like to be on the

cutting edge, but we live in a place
that’s so old. We live surrounded

by history and living history,” says
Eimear Noone, about her native
Ireland. “And | feel like Iceland is like
that.”

Acclaimed for her work on video
game soundtracks, Eimear is soon
heading to Reykjavik to conduct
Video Games in Concert with the
Iceland Symphony Orchestra. She’s
positively buzzing about it. “This is

all in my imagination,” she laughs.
“I haven’t been there yet! But | have
so many Icelandic colleagues that

| know and love, | feel connected
already.”

These ties to the Icelandic music
scene are definitely more than im-
aginary. Eimear is a longtime friend
of composer Atli Orvarson, and
knows composer Hildur Gudnadattir,
the first Icelander to win an Acad-
emy Award for her work on the film
Joker. Eimear was not only present
at the 2020 ceremony, but was con-
ducting the orchestra — making her
the first woman to ever do so. “l was
in the pit when she got her Oscar
and | was screaming my head off,”
she admits. “I had Scarlett Johans-
son right behind me and | was abso-
lutely screaming - | may as well have
been at a football match.”

The similarities between Iceland
and Ireland’s creative spark extend

30

beyond the industry, to the climate.
“The feeling and the sound of the
rainfall,” she explains, “It's almost
like it occupies your consciousness,
and lets the subconscious come
through. A bright day is good for
orchestration and production and all
the nuts and bolts, but a rainy day is
great for the kernels, the ideas.”

Like many of us kids kept cooped up
in cold places, Eimear discovered
her passion for video games at an
early age. Unlike most of us, how-
ever, she found video game music
to be a lasting source of inspiration
— and specifically, the music of The
Legend Of Zelda series. “It was lis-
tening to Koji Kondo reaching for the
[sound of an] orchestra when the
technology wasn't there yet,” she
recalls. “l think that’s why his Mario
and Zelda themes are so lasting,
and we've rearranged them in so
many different ways.”

Little did Eimear know at the time,
but she’d go on to compose music
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to the dub stage in her home stu-
dio. “With complete Dolby Atmos
surround sound - | mean, come
on!” This custom-made space was

for Zelda series herself, and tour
North America as the conductor of
The Symphony of the Goddesses for
the franchise’s 25th anniversary.

motivation is her audience. They're
not (entirely) your typical season
ticket-holders, aging anywhere
from five to 80 years old. She finds

| had Scarlett Johansson
right behind me and | was
absolutely screaming - | may
as well have been at a football
match.

But Eimear’s work has other as-
pects, too. “l do everything and
anything,” she says. “l score films
and games, | do rock concerts, | do
opera, ballet — everything. | have a
terribly low boredom threshold!”

Composing for games offers more
freedom than working in film, with

a variety of different kinds of music
required. “You could have a com-
poser writing a sweeping orchestral
score and then like a garage band
bar music, or Jacuzzi jazz in a hotel,”
she explains. “Recently, | got to write
a piece of French chanson, and we
weaved it into the score and really
made it belong to the project.”

Despite her passions for all kinds of
games and music, Eimear’s deepest

it incredibly moving when she sees
three generations of a family at a
performance together, their reac-
tions ranging from “I have never
played a video game in my life, but
this was really enjoyable” to “l came
for the kids, but | cried during the
Kingdom Hearts section!”

The audience isn't dissimilar from
Eimear’s own family. “This is where
the kids play,” she laughs, pointing

designed for mixing sound for the
cinema, but it’s strewn with control-
lers and a Nintendo Switch. “I'll play
the odd bit of Fortnite with them in
there,” she admits. “But | swear we
do work in there. | swear the work
gets done!”m
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Ego Death
And Enlighten-
ment

Biggi Maus returns with Litli Daudi /

Stori Hvellur
WORDS  Birgir Orn Steinarsson
IMAGE Supplied by the artist

Biggi Maus is the solo
project of Birgir Orn Steinarsson
of Maus, Kréna, and Bigital. In this
track by track, he talks us through
his latest solo LP, the ‘80s new
wave-inspired Litli Daudi / Stori
Hvellur. Hear it at biggimaus.band-
camp.com.

MA EG SNUZA MEIR? (CAN |

SNOOZE SOME MORE?)
This sad disco tune was the spark
that turned into this album. The lyr-
ics are about grief. That split second
when you wake up dreaming of your
lost loved one just to realise that the
person is no more. “As | write this |
am in mourning.” The beautiful truth
of these words haunt and strangely
soothe me.

GLEYMDU MER (FORGET
ME)
The punk song of the album, with
a badass bassline. The lyrics are
about conflict and dichotomy in
public discourse. Just because peo-
ple feel conflicted, they feel entitled
for their opinions to be heard at that
moment. | disagree. If you feel that
strongly about anything, relax before
you tweet about it. Emotional com-
ments do more harm than good.

| DON'T REMEMBER YOUR

NAME
A cover of Fridrik Dor, written for
his 2012 album with Olafur Arnalds
and Janus Rasmussen. Hearing this
was when | realised this heartthrob
was more than just a pretty face. |
thought it could be a good cover to
reach a bigger audience in Iceland,
but the opposite happened. The
radio stations passed, and it blew up
on U.S. Spotify. | have no idea what
happened. Does anyone understand
the algorithm?

OARGARDYR (WILD ANIMAL)
A ballad | made with Valmar Valjaots
of Hvanndalsbraedur. | wrote it after
a conversation with a friend about
creativity and the self. We have
different views on life, and | hoped
it might help him see how he cre-
ates his own suffering. | doubt it did,
but the song remains a reminder
to know one’s own faults, and take
responsibility for them.

HVERSDAGS-SLEIKUR (THE

MUNDANE FRENCH KISS)
A love song to the mundane. I'm
48, and live a happy, fulfilled exist-
ence with a beautiful family who
accept me for what | am. The lyrics
are snap-shots of small moments
in everyday activities. | realise |
might sound like an annoying prick
to some... but | don’t give a shit. I'm
loving every mundane second.

EKKI VERA AP EYPA MINUM

TIMA (DON’'T BE WASTING

MY TIME)
This song hopefully serves as a
guide on how to spot toxic behav-
iour in others. Funnily enough, | have
never been asked so often: ‘Who
this song is really about?’ You're so
vain — you probably think this song
is about you, don’t you?

TOLUM BARA UM VEDRID

(LET'S JUST TALK ABOUT

THE WEATHER)
Most people are afraid of their own
emotions. In Iceland, when awkward
emotional occasions present them-
selves, we tend to talk about the
weather. This is a song about those
moments. When we feel bursting
with emotion, but say ‘Hey... it's a bit
nippy outside, isn’t it?’

LITLI DAUDI (LA PETIT

MORTE)
A song about the eternal present
moment, inspired by the writing of
Alan Watts and our own painter and
columnist Erna Mist who | really en-
joy reading. A song about everything
and nothing at all. A fitting end to
the album... or at least the digital
version.

Check out the online article for the
scoop on the album’s two vinyl-only
bonus tracks at grapevine.is/music.
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Manudjass

Jams On

Reykjavik’s legendary weekly jazz night is thriving at Le Kock
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very Monday at around half
past seven, a hum of anticipation
fills the space of downtown burger
joint Le Kock. Heroes of the Rey-
kiavik jazz scene, MIT students,
tourists, and general music enthu-
siasts all grab a drink and cram into
the booths for Manudjass.

Manudjass (Monday Jazz, in English)
has staged hundreds of concerts
since its inception in 2014, and has
firmly established itself as a corner-
stone of the Reykjavik jazz scene.
Over the years, many venues have
made space for the weekly session,
including Bi6 Paradis, Rontgen, Stu-
dentakjallarinn, Hresso, and Skug-
gabaldur. It found a home at Hurra
for several years, though when that
space faltered, so did Manudjass.
But in the first week of 2023, the
team announced to their delighted
Facebook group that Manudjass
would restart at Le Kock.

Sveinn Snorri Sverrisson is one of
the organisers, and he’s quick to
compliment the new venue. “The
musicians feel at home,” he says,
with a smile. Sveinn has also been
helping Le Kock apply for grants to
keep the night alive. “It takes mon-
ey to keep these things going,” he
says, noting that Le Kock dreams of

adding a Thursday evening (Fim-
mtudjass, anyone?) to the regular
Mondays. But it’s difficult to finance
another night, having received a sin-
gle grant of 500.000 ISK. “You can’'t
really do much with it,” says Sveinn.
“But still, it helps.”

IN A JAM

One of the core tenets of Manud-
jass is splitting the evening into an
opening ensemble performance,
followed by a jam session. Manud-
jass is the only consistent jazz night
in town that provides this staple of
jazz experimentation.

Being able to provide a welcoming
stage for learners, experienced
players who want to try new things,
or musicians returning to jazz after
some time away is essential to the
Manudjass ethos. “Last Monday, we
had a tourist come by and join in, in
his mountain suit and boots,” says
Sveinn. “It’s a melting pot, you could
say, to have a jam session.”

A JAZZ MASTERCLASS

This air of acceptance also creates
the space for whatever happens in
the session to unfold. “I know for a
fact that this is a place where you
can come and just try new things out
and just let loose,” says Sveinn. “You
can goof around and mess around
with ideas, and to be able to have
that certain freedom — it’s a kind of
inspiration.”

These jam sessions also provide a
stage to up-and-coming jazz musi-
cians, many of whom are students.
“A lot of people who come are
teachers, or at least mentors,” says
Sveinn. “You can see it — they come
to their students and talk them into
playing, just getting the new musi-
cians’ confidence up, and getting
them up on stage.” Manudjass is re-
ally the only spot in town to do that.

PROTECTING THE FUTURE

The topic of places to play leads to
a familiar conversation — the lack

of small/mid-sized venues for new
musicians to perform at. “With the
number of young musicians that are
getting their education, | think the
future is really bright,” says Sveinn. “I
just hope that we will have the fore-
sight to help the venues give these
artists a stage, for them to progress
and introduce their music.”

The scene does have another hope:
Bird, a new bar where Frederiksen
Ale House used to be. It opened this
past June, and is working to estab-
lish itself as an approachable music
venue. The Reykjavik Jazz Festival
hosted post-performance concerts
at Bird this year, and welcomed stu-
dents to the stage.

Sveinn also contends that music
isn't just for locals, listing it along-
side nature and volcanoes as one of
the top reasons people visit Iceland.
“Music is a big reason we have tour-
ists coming over,” he says. He smiles
knowingly. “It's a large part of what
keeps us here. It's not great weather,
or cheap food. It's something else.
Icelanders will say literature is our
greatest value of wealth, but | think
music is becoming our greatest
wealth today, and our musicians our
best representatives abroad.”

Despite the fact that more venues
are closing than opening, Sveinn
does feel confident about one thing:
“Monday Jazz as an establishment
is set, and that will continue in

this form or another for the com-
ing years. | think it’s a really, really
significant part of the Icelandic jazz
scene, and for musicians to grow
and then to know each other and
just to progress.” m

Manudjass happens every Monday
at 19:30 at Le Kock on Tryggvagata.
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The Spaces

Masaya Ozaki’s musical worlds
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s one of the most photo-
graphed countries on the planet, it's
easy to communicate what Iceland
looks like — even what it feels like.
But what does Iceland sound like?
For Masaya Ozaki, a composer and
audio artist based in Reykjavik, the
answer is as complex and captivat-
ing as the land beneath his feet.

Masaya is known for his deep ex-
plorations of space through sound
installations, noise, and contempo-
rary classical music. He has crafted
a unique aural experience of this en-
vironment with his latest aloum, Miz-
ukara. Blending ambient and atonal
influences with positively geological
soundscapes, the album is a rich-

ly textured tapestry of local field
recordings, electronics, stringed

instruments, and more.

Recorded in Iceland over the last
year or so, it’s a fitting release for an
artist who thrives at the boundaries
of genres and mediums; atmos-
pheres and environments; inner and
outer worlds.

“Once, my work was all about sound.
My sound,” says Masaya. “But now,

| think more about the environment.
What kind of space? What kind of
structures? What about the mate-
rial?”

VIBRATION OF THE SPACE

Born in Niigata, Japan, Masaya’s
journey to Iceland began with his
passion for music. After feeling like
an outsider in his youth, his teen-
aged discovery of Nirvana opened
the door to a musical world. This
path led him to Berklee College in
Boston and, eventually, New York,
where he spent over a decade com-
posing commercial music for TV,
films, and adverts.

It was the closure of music venues
during the pandemic that sparked a
shift in Masaya'’s creative thinking.
“I realised that physical spaces are
vital for music,” he says. “Instead,
you had to listen to live sets online. |

In Between

felt like it wasn't real. | realised that
going to a venue and sharing the
moment with other audiences is so
important — hearing the vibration of
the space is a big part of live music.”

After a series of changes in his per-
sonal life (“I had no strings attached
to New York anymore”), Masaya
moved to Reykjavik for an artist res-
idency. A field recording session in
an ice cave profoundly impacted his
musical world. “That’s the moment

| realised that the sound of water is
everywhere,” he says. “It’s usually
kind of mundane and everyday — the
sound of the shower, or rain dripping
from the gutter. But when | noticed
the sound of the water dripping in
that cave, it was very beautiful be-
cause of the space and the acous-
tics. The realisation that space

is essential for sound and music
prompted me to really change my
composition style.”

GARDENING IN LIGHT-
HOUSES

This shift is evident when you com-
pare Masaya’s 2017 studio album
Mythologies with the more recent
Echoes for Grotta Lighthouse, which
was composed and recorded en-
tirely on location. In a format remi-
niscent of Ragnar Kjartansson’s The

Visitors, five musicians occupied
different floors of the Groétta light-
house, creating an improvised inter-
play of sound throughout the space.
It was an immersive encounter that
explored the acoustic peculiarities
of a unique building.

Masaya'’s digital recordings provide
a distinctly more curated experience
— a carefully crafted window into a
controlled space as it was on that
day; a single piece of media which
flattens all of that physical acous-
tic resonance into elegant, densely
textured audio.

“It's important to understand the dif-
ference between an MP3 and a live
performance, and the possibilities of
where this can lead,” says Masaya.
“When I'm composing, | often think
about Japanese gardeners. Jap-
anese gardening is very different
from Western-style gardening. In Ja-
pan, gardeners don't bring materials
into the garden — they just rearrange
the rocks or cut the bushes, and
make a composition out of it.”

VERTICAL SHIFTS

This approach is partly why Masaya
decided to focus on collaborating
with Icelandic artists in Mizukara.
“These artists were my rocks,” he

laughs. “What is so special about
being in Iceland is not just the
nature, but the community of musi-
cians. For me, it is very, very unique
compared to other cities or coun-
tries. In New York, musicians work in
separate scenes. They rarely seem
to cross over, which | feel is very sad.
But here, they connect across gen-
res. People here are very humble,
very genuine, and very supportive of
one another.”

This flirting between scenes and
genres mirrors Masaya’s approach
to music, which flits between com-
position, noise, ambient, and sound
art. “I'm keen to connect with dif-
ferent crowds and make music on
the borderline,” he says. “l want to
explore the in-between. That’s why
the weather here is important to me.
It’s true what they say about Iceland
— you can experience every type of
weather in one day. It happens very
vertically: rain, then wind, then snow,
then sun. It’s rarely crossfaded. One
thing | focus on in my latest album

is this sense of vertical shifts. | trust
nature, and | feel that if nature can
behave in this way, | can too through
my music.” l

Check out Masaya'’s latest work
and upcoming live performances at
masayaozaki.com



YINSTUKAN
T SOPAR

LAUGAVEGUR 27

WINERAR
&
RESTAURANT

order at the bar ~~-~»

ARNESYSLA
HERITAGE
MUSEUM AT
EYRARBAKKI

One museum in four buildings — and so much more!

Opening daily:

May Tst-Sept.30th10-17
or by an agreement
Tel:+354 4831504
info@byggdasafn.is
byggdasafn.is

Your journey through the history of the shire
begins by the sea. At the centre of the village of
Eyrarbakki stand The House, Kirkjubzer, the Egg
House and the Maritime Museum.

ARNESSYSLA
HERITAGE
MUSEUM

Interesting museums about work, culture and
life in the past. w

The Reykjavik Grapevine 14/24

Travel

34

| == The OId Ways

A road trip along the historied southwest coast
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When people talk about

road tripping along the south coast,
they’re most often referring to a
certain dramatic stretch of Route
One. You probably know which

one. It starts at the slender torrent
of Seljalandsfoss, and from there
it’s a solid 300km of sea stacks,
boulder-strewn mountain slopes,
turf-houses built into dramatic out-

crops, and the floodplains streaked
with intertwining meltwater rivers.
In summer, the glaciers are lit bright
pink by the endless sun, and in
winter the icy shoreline is lined with
waterfalls that have frozen midair.

Compared to all that majesty and
drama, it’s understandable that we
hear less about the 100km inland
drive it takes to get there. This part
of Route One passes sleepy villages
and horse farms with riding paths

at Hveragerdi, leaving the steady
flow of tourist traffic behind. The
skies are blue with hardly a cloud

to be seen, and it’s warm enough

to roll down the windows and blast
some music as we streak down
Route 38 towards the coastline. The
road winds through a forested area
dotted with cabins before crossing
some wild, wide-open flatlands, and
soon after turning onto Route 34
we're rocketing along the coastline.

It seems like there are glit-
tering waves crashing down
around us from every direc-

tion.

through the mossy foothills and
tundra. Salmon fishing rivers wend
their way towards the ocean, and a
succession of discreet roads trail
off temptingly towards the southern
coastline.

It’s around noon on a late sum-
mer day when we head out from
Reykjavik to explore this calm and
sleepy area. We turn off Route One

On the way towards Eyrarbakki, the
road crosses an improbable spot

— along, sandy spit that forms a
natural land bridge with a lagoon on
one side and the roiling ocean on
the other. Shrieking gulls fly along-
side us, briny sea air fills the car, and
it seems for a moment like there
are glittering waves crashing down
around us in every direction. It’s a
sensorily overwhelming spot, in the
best way.



It’s also the home of Hafid Blaa, a
café at the apex of the land bar. It
sits on a small hill marked by a giant
lobster statue, and has huge win-
dows that look out in all directions
for a panoramic view of the area.
There’s a bar and indoor seating un-
der its hull-shaped roof, with a sun
trap balcony looking out over the
black sand beach behind. The spe-
ciality of the house is delicious local
langoustine, served simple as can
be with salad, buttered bread, and a
wedge of lemon. It’s a perfect lunch
spot enveloped by the surrounding
nature.

A short drive away lies the village
of Eyrarbakki, population 604. It’s
a small network of seaside streets
with a long history, visible in the
well-maintained old town, a local
museum, and an old store called
Laugabud. Its doors were first
opened in 1917 by famous shop-
keeper Gudlaugur Palssonar, who
lived and worked there until he died
in 1985.

The building has been renovated
several times, and today holds photo
albums, documents and memorabil-
ia from its lengthy run as the village

Travel

everything-store. Gudlaug'’s records
reveal countless fascinating details,
including his first customer — a local
priest called Rev. Gisli Skulason,
who bought a small notebook — and
his first day earnings of a princely
28 krénur.

Just a few minutes down the coast
is Stokkseyri, where we hop out of
the car and climb up the sea wall for
alook at the beach. The shallows
are littered with tens of tiny black is-
lands holding a network of gleaming
tide pools. A sign tells us this is the
terminus of bjorsarhraun, Iceland’s
largest lava field, which rolled here
all the way from Hekla over 11.000
years ago. It took the Atlantic ocean
to stop the lava’s flow.

Our next stop is the Baugsstaoir
Creamery. Only open in the summer
months, this neat little house was
built to produce butter and cheese
in 1905, and still holds the original
milk churns and butter moulds. The
waterwheel that powered the place
rumbles and grinds away on the
building’s side, sending shimmering
splashes high into the warm air, like
a flashback to life before industrial-
isation.

Eventually the road hits the wide
expanse of the bjorsa river, and we
turn north to reconnect with Route
One. There’s time for one more stop
on this potted history tour — The
Caves of Hella. This mysterious se-
ries of man-made caves are located
on a local farm, where they were
used as storage rooms as late as
the 1980s.

The caves are much older, dating all
the way back to the Viking era. Cen-
turies of wear and tear has left only
tantalising clues as to their nature.
Our guide Stefan takes pleasure in
joining the dots between Irish style
cross carvings, historic factlettes,
and tall tales to weave a tempting
speculative history. He wonders out
loud if the Irish monks the first Vi-
king settlers found here were more
numerous and established than
the record shows — and if this site
might have been the hub of an all-
but forgotten religious community
that coexisted with their new Viking
neighbours.

We emerge blinking into the day-
light, and watch the stream of shin-
ing rental cars and buses heading
towards the south coast’s natural
wonders. They're on track for some
memorable sights, but they also
don’t know what they’re missing. m
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Stay Away From The E

Don't go to the volcano, because you might die
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I t has escaped no one’s attention
that yet another eruption is taking
place on the Reykjanes peninsula.
Just like the other four eruptions this
year, this one is closed to visitors.

I'll say this again: The area has been
closed off by the authorities, and the
ban is being enforced by the police.
So there’s no going there, no hiking,
and no pulling over on the road be-
tween Keflavik and Reykjavik.

The temptation to go for alook is
strong, and understandable. Most
people don't get to see an erupting
volcano in their lifetime. But this
eruption and its recent predeces-
sors are closed for some extremely

Firstly, the ground in the erupting
area is extremely treacherous. It's
old lava that’s full of crevasses.
Sometimes the chasms are super-
ficially covered by soft, overgrown
moss, meaning even the most

If you somehow don’t break a
leg, you might step on a mor-
tar round and explode.

good reasons. And we, your friends
at the Grapevine, are here to help
you not hurt yourself with this official
Reasons You Shouldn’t Visit The
Volcano FAQ.

Q: Why can't | hike to the
volcano?

A: Pull up a chair and make yourself
comfortable — because the reasons
why hiking in the area is banned are
numerous.

careful eyes won't see the danger
until it'’s too late. So if you're looking
to break a leg, or disappear forever
— or to hide a body, nudge nudge —
that’s your hike.

Second, there are now five overlap-
ping recent lava fields in the area,
and even though they might seem
solid, they’re anything but. Only

the top layer has solidified, with
steaming hot lava right beneath
the surface. And if you've seen the

M
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end of Terminator 2, you know what
falling into hot lava does to a killer
robot from the future, never mind a
soft-bodied tourist like you.

Third — even if there were a hiking
trail, it would start near the Grin-
davik-Keflavik road junction. This
area used to be a training ground for
the US Army back in Dr. Strangelove
times. The US Army is not known for
cleaning up messes they’ve creat-
ed — remember Iraq? — and they left
unexploded bombs strewn all over
the area. Yeah, we're not even kid-
ding. So if you ignore the hiking ban
and somehow manage to not break
aleg or fall through the ground into
lava, you might step on a Korean
War-era mortar round and explode.

Q: Well can | at least drive
there and take a look?

A: Sorry, but no. The ban on cars
pulling over and parking on the road
that passes the eruption is a simple

safety issue. It's a 90 km/h road, and
cars slowing down suddenly, parking
willy nilly on the side of the road, or
just behaving unpredictably creates
obvious collision hazards. So if that
volcano glow catches your eye —
keep your eyes on the road, and your
phone in your pocket.

Q: Okay, okay, no volcano, | get
it. Am | allowed to do anything
fun?

A: We recommend hiking to dormant
rather than active volcanoes. And
since Iceland is basically one big
dormant volcano, your options are
many. Here are a few of our favourite
places to witness nature while also
not dying. Many of them are within
easy reach of Reykjavik.

MT. HELGAFELL

(338 meters)
Our first recommendation is located
in the Hafnarfjordur vicinity at the
southern end of the Capital Area, so

QUEER BI\R

FIND US AND FIND OdT

not that far from the live volcano. It’s
basically a round pile of subglacially
formed volcanic rock that stands in
aflat, solid lava field that one has to
hike through before getting to the
base of the mountain. It’s a pleasant,
easy hike with an incredibly good
view for little work.

MT. ESJA

(770 meters)
On the northern end of the Capital
Area you'll find Mt. Esja, the favourite
mountain of the local population.
Most people measure the hike up to
the so-called “Rock” at 600 metres
of elevation. The view to the north

We recommend hiking to
dormant rather than active

volcanoes.

BURFELL CRATER

(179 meters)
If you want to see how a volcan-
ic crater looks, this 7000 year old
crater near Hafnarfjoréur is a good,
safe choice. The hike to the crater
is three or four kilometres, and you
hike there through a beautiful long
lava channel called Burfellsgja.

is limited by the mountain itself, but
on a good day you'll get a good view
of the whole capital area. The trail

is about three kilometres each way
and takes one to three hours based
on your fitness, or how hungover
you are.

AKRAFJALL
(566 meters)
If you drive northwest from Reykjavik

-

you'll get to the town of Akranes in
about 40 minutes. The town stands
next to a mountain called Akrafjall,
which has a straightforward path
eastwards along the southern edge
of the mountain. You'll be at the top
in an hour and a half.

GRABROK

(170 meters)
Since our choice of hikes have
been slowly taking you northwest, it
seems good to end with this gem.
It’s situated on the Ring Road about
45 kilometres north of Borgarnes.
It's a proper 3.400 old crater, and
it's also the easiest of all these hikes
— you’ll summit within minutes of
parking your car next to it.

We hope this article talked you out
of potentially becoming a news story
yourself. Have fun out there, and
stay safe.m
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Last Chance Tourism

Tourists are flocking to see the shrinking glaciers, posing new problems fol

WORDS
IMAGE

Cody Skahan
Joana Fontinha

I he last week of August 2024

saw several natural hazards that
significantly affected tourism in Ice-
land. First, 1.300 people were evac-
uated from the Blue Lagoon within
40 mins in response to the latest

eruption, reopening on August 28. A
hiker fell into a crevasse on August
25 while observing the eruption, and
had to be retrieved by search and
rescue.

But the most significant of these
was the collapse of anice cave

on Breidamerkurjokull on Sunday
August 25 [see this issue’s cover
story], which saw two members

of a 23-person guided tour group
become trapped under falling ice.
One was rescued — albeit seriously
injured and hospitalised — and the
other was tragically pronounced
dead at the scene.

Many of Iceland’s tourists are en-
gaging in the phenomenon known
as “last chance tourism”. Also
known as “doom tourism” in relation
to climate change, this is a form of
travel based on visiting sites that
will soon disappear, or otherwise be
destroyed.

Sophia Schneider is researching
this idea for her masters thesis at
the Reykjavik School of Energy. “The
tragedy that occurred this week in

the ice cave is a clear indication of
the limits we are willing to push our
ecosystem to for the value of a tour-
ist dollar,” she says.

According to Sophia, Iceland has
perfected the process of disaster
packages for tourist consumption:
“To see the great wonders of the
world before they are gone.” Natu-
ral ice caves (as opposed to hu-
man-made drilled caves) are par-
ticularly interesting in this context,
because they are caused by glacial
meltwater. Iceland’s glaciers are
melting at a rate over 150 metres a
year — a fact that’s particularly vis-
ible at Sélheimajokull on the south
coast, where plaques show how the
glacier’s retreat over the past dec-
ades. “Solheimajokull is a visual rep-
resentation of the constant effects
of last chance tourism in Iceland,
and especially Myrdalshreppur,”
says Sophie.

Sophie’s research primarily focuses
on the waste created by increased
tourism in the South of Iceland.
“When Iceland reaches its peak of
tourism each year, more visitors
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~lceland

mean more emissions and more
waste,” she says. “Tourists are trav-
elling to Myrdalshreppur in record
numbers to see locations such as
glaciers, black sand beaches, puf-
fins and waterfalls. What they see
is fleeting. But the waste they leave
behind is forever.”

Tourism, and the waste it produces,
is on the rise. The number of inter-
national visitors coming through
Keflavik Airport from July 2023 to
June 2024 was 2.224.042 — an
increase of 14% on the 22-23 total.
Sophie found that the municipality
of Myrdalshreppur had 626 res-
idents in 2017, and tallied up the
waste alongside the population to
show that 951.52 tonnes of waste
were generated per resident.

This means the average resident
generated 1.52 tonnes per annum.
In Fjardabyggd — the largest munici-
pality in the east, with 1998 residents
— this total was about a third of that,
at 499.5 tonnes per person. “The
residents of Myrdalshreppur are

not more wasteful in the sense that
they generate 1.30 tonnes more per
person,” says Sophie. “They have to
absorb the waste of visitors.”

Travel

The creation of this waste is only the
start of the problem, with its col-
lection and processing generating
considerable emissions. Sophia’s
thesis is the design and theoretical
application of absorbing waste that
is both generated for tourists, and
by tourists.

current process for much of the
south coast. We have to take the
problem of waste from tourism and
make solutions from it.”

At the moment the only biogas
plant in Iceland is in Reykjavik, and
Sophie contends that infrastructure
should be expanded to meet the
rising demand. “This also all corre-

It’s up to Iceland to decide if
last chance tourism means
we've given up on combating

climate change.

“Biofuels are a solution to both
emissions and the waste generated
by tourists,” she says, referring to
fuels produced directly from organic
waste. “Iceland is an island, and the
waste that record-breaking tourism
creates does not leave the island
when tourists leave. It’s too much
responsibility for rural regions to find
solutions for waste management,
rather than bringing that waste all
the way to Reykjavik, which is the

lates with carbon neutral goals,” she
says. “Geothermal and hydropower
have already been harvested, and
it’s time to diversify and consider

all the options. The disasters that
have occurred this week should act
as a wakeup call. It may be that last
chance tourism drives the economy,
but it’s up to Iceland to decide if last
chance tourism means we've given
up on combating climate change.” m
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200 Kdpavogur
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+354 680 6662
blackkross@blackkross.is
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Jomfrain

DANISH THE ICELANDIC WAY

Jomfriiin is proud to carefully combine
superb Icelandic ingredients with age-old
Danish heritage so that quests can enjoy

a culinary experience like no other.
Jomfriiin stands for quality tradition that
is worthy of preservation.

jomfruin.is
WORDS John Rogers & Jon
Trausti Sigurdarson
IMAGES The Grapevine Archive
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I hey say that you're a New

Yorker once you lived there long
enough to remember what was in
that spot before the new business
opened there. The same thing won'’t
make you a Reykjavik local — it will
only act as proof you've been in
town for a couple of months. Be-
cause in 101, new places open and
close in the blink of an eye. A classic
shoe store can become a short-
lived dumpling spot that’s already
something else by the time you go
to try and eat there.

But there’s a certain brand of place
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BEST THAI FOOD 2024

2023, 2022. 2021. 2020. 2019, 2018, 2017. 2016.
2015, 2014, 2013. 2012. 2011, 2010 AND 2009

Best goddamn restaurant 2011

TOP TEN : BEST RESTAURANTS IN ICELAND

Laugavegi 28 DV 17.06.11

537 99 00
sumac@sumac.is
sumac.is

Www.bantha

] sumac Grilt + Drinks ©@tripadvisor* B sumacgriidrinks

Laugavegur 130, Hlemmur. 105 Reykjavk
PHONE : 5522-444, 692-0564 banthai130@gmail.com

The Survivors

The never-changing staples of ever-changing downtown

that just hangs in there somehow,
through the rising rents and build-
ings changing hands and economic
turbulence and gentrification. And
though their numbers are slowly
dwindling, these 101 institutions
gain a certain prestige through their
sheer longevity.

We're not saying they’re all must-vis-
it hot spots or anything like that.

It may not be fine dining. In some
instances, it may not even be that
good. But through the 2000-prob-
lem, The Economic Collapse™, and
other assorted calamities, these
places have just kept at it, doing
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some things can survive the capi-
talist hellscape of Iceland’s tourism
boom. And if they can do it, so might
we all.

Hafnarstraeti 15

Still run by the original fa-
ther-and-siblings quartet that
opened it in 1979, Hornid was the
first place to serve pizza in Iceland,
and remains in its original spot, in
one of the last ungentrified buildings
downtown Reykjavik. The pizza has
always been great, the Italian style
menu is consistent, and the vibe is

sober.

The incredible thing is that
people will eat this while

now what they did while grunge was
a thing, or JFK was alive, or what
have you. We find comfort in their
consistency — the reassurance that

rock solid. The family are a musically
inclined bunch, and have also main-
tained a live venue in the basement
during all of these years, offering

thar

RESTAURANT

Best Place for Delicious Thai Food

B you MUST TRY

¥

&9

Lots of options for gluten-free or vegetarian.

Ban Thai is not “fast food” restaurant
food made fresh from scratch, it's not pre-made,
every meal take some time to cook.



regular jazz concerts and sporadic
events from the rest of the world’s
music genres. JT

HLOLLABATAR
Ingdlfstorgi

“The Hlollabatar experience is best
reserved for dire moments that
usually occur in the wee hours after
heavy drinking.” This was true when
we wrote that in 20086, it’s been true
since the place opened up in 1986,
and it’s still true today. Hidllabatar
sub sandwiches are anything but
health food, and your health would
be better served elsewhere. But the
reasons why you'd have a “HI&lli”
have remained as unaltered by time
as their taste. The incredible thing is
that people will eat this while sober.
And guess what? So can you. JT

VITABAR
Bergporugata 21

This cosy, super chill neighbourhood
burger bar first opened in the 1960s.
It was taken over for a bit by a fast

BANKASTRZETII2
101 REYKJAVIK

food franchise, then reborn in the
‘80s — making it not only a survivor,
but a member of the undead. We're
glad it rose from the grave, because
the fare is simple, honest, and relia-
ble: kick-ass cheeseburgers, crispy
fries, and cold soda and beers.
We've raged about their “forget-me-
not” blue cheese burger since this
publication’s first issue, and we still
love it now. JR

MOKKA
Skolavordustigur 3A

The first café in Iceland to get an
espresso machine, the wood-lined
Mokka café has been there since
1958. But unlike most boomers, it
has stayed true to itself ever since,
and hasn’t started voting for Trump,
posting weird-ass conspiracy theo-
ries on Facebook, or spending all its
free time commenting on videos of
cute dogs. Mokka got it right the first
time, and it has hummed that tune
ever since, with regular art exhib-

its alongside a damn good cup of
coffee. JT

DEVITO’S
Laugavegur 126

Even if the world completely falls
into ruin, the global supply chain
collapses, and fresh mozzarella be-
comes something people will kill for,
Devito’s will be there. Pedro Pascal

commercial whaling. Until whaling
resumed again in 20086, Prir Frakkar
was the only restaurant in the coun-
try to serve whale steak, a tribute

to the fact that the founder/owner
Ulfar somehow got his hands on a
few containers worth of deep frozen
fin whale. Whale steak is still on the

We are all temporary. Devito’s

is eternal.

and Bella Ramsey could be ambling
through the devastated remains of
Reykjavik, and still stop for a per-
fectly greasy slice in Devito’s strip-lit
confines. Viggo Mortenson could be
fleeing cannibals through the shat-
tered wreck of Hlemmur, and grab a
cheeky margherita to go. We are all
temporary. Devito’s is eternal. JR

PRIR FRAKKAR
Baldursgata 14

brir Frakkar opened up in 1989, the
same year Iceland discontinued

menu today, alongside fish dishes
that have remained a staple in the
ever changing restaurant landscape
of Iceland. Whatever your opinion
on eating whale meat is — anti, we
assume — the fish dishes are con-
stantly great. JT

MONAKO
Laugavegur 78

No, you won't meet the count of
Monte Cristo, there is no film fes-
tival, and there is no casino... or
if there is, it’s betting on which of

¢ SONO

P’ MATSELJUR

Vegan & vegetarian cafe that
dances with the seasons.

the regulars’ liver gives out next.
Monaké is truly a country of its own,
remaining the only proper dive bar in
Iceland, with a customer base that
shows up on the first of the month,
and then falls away as the weeks,
and their money, run out. JT

KAFFIBARINN
Bergstadastreeti 1

Part nightlife institution and part
daytime creche for functioning al-
coholics, Kaffibarinn turned 30 last
year. Like any good middle-aged
thing, it’s been having a bit of a
midlife crisis of late, ditching its
casual, heavily-worn drinking hole
vibe in favour of a gin joint makeo-
ver. But hey, maybe it’s just a phase.
Aesthetic wobble aside, it’s still one
of the most reliably fun bars in town,
with DJs every night, happy hour
from 15:00-19:00, and a motley cast
of regulars who are so loyal they
made a book about them. Long live
KB. JRm

Inside The Nordic House | Seemundargata 11 | 851 6060 | sonomatseljur.is | Tue-Sun: 10-17
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Art You Can Eat

Pola Sutryk is blurring lines between food and art
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IMAGE

Iryna Zubenko
Joana Fontinha

“I'm a multidisciplinary
artist, food artist, cook, chef, forager.
It definitely changes depending on
the context — it’s all of these things
at once and neither at the same
time,” says Pola Sutryk, by way of ex-
plaining what she does. “l just juggle
all these different names.” Originally
from Poland, Pola has spent the last
five years in Reykjavik, but her home
culture remains deeply rooted in her
work. By night, she bartends; by day,
she immerses herself in creating
edible installations that foster con-
nection: waste feasts crafted from
scraps and wonky veggies, edible
sculptures, and jello — so much jello.
Pola is certain of one thing: food art
is slowly but surely having its mo-
ment. After all, we all eat, don’t we?

MINI 4 PRO

I 've been working with food some-
how since high school, first as a side
job in a cooking school for kids. |
was running classes for kids, doing
special culinary classes for schools
and cooking for birthday parties.
That’s where | got my interest in
food. Then | was studying pedagogy,
so | was interested in the teaching
aspect of the job that | was doing.
But over the years in university; |
realised | liked the cooking part of

it more than the teaching part and
the kids part, so | started cooking
professionally in restaurants and
culinary events as an assistant.

Five years ago, | moved to Iceland,
and when Covid hit, | had a lot of
free time. | started to realise that
the things | do with food fit more in
the arts world than the gastronomy
world. | started doing more organ-
ically, one step at a time. Using
food as an artistic medium is a very
fast-growing movement. More peo-

cHIvIra

ple got interested and started invit-
ing me to collaborate on different
projects, or commissioning things
from me.

On the side, | work as a bartender.
For financial reasons — but also, it
really helps me. When you're free-
lancing, it’s hard to leave your job.
You just think about work all the
time. For me, it’s been really helpful
to have another job that’s not relat-
ed to food and cooking, where | can
just turn off that aspect of my brain.

WORKING RESTAURANT

One of the first big projects | did was
at a post-artistic festival in Poland,
where | organised a pop up restau-
rant inspired by Gordon Matta-Clark
restaurant’s food. It’s a project from
the 70s that was a “working restau-
rant,” employing artists to work there
as cooks because they couldn't live
from their art. We did three dinners
for the festival’s audience, sharing a
communal moment of eating

TAX FREE [

together with hands.

There’s more produce in Poland,
both seasonal local ingredients,
and interesting things from around

ic to Iceland. For example, learning
how to cook and use seaweed. That
was something great that Iceland
gave me, because I've never lived by
the sea before.

| started to realise that the
things | do with food fit more
in the arts world than the gas-

tronomy world.

Global Blue |f*

the world. So obviously, | can cook
more interesting things there. But |
really like the challenge of Iceland.
| learned a lot from having to fig-
ure out what to cook with the small
amount of ingredients we have.

I've been foraging since childhood,
and it was fascinating to get to know
Iceland and see what plants here
are the same as in Poland — the
ecosystem | know from childhood —
and which are new to me and specif-

WASTE NOT

One of the areas I'm interested in is
food waste and how to prevent it —
ways of using all the parts of pro-
duce that we have. Reusing scraps,
dumpster diving, and using unwant-
ed food to prevent waste. Because
we waste a lot. In Iceland, it’s very,
very visible, because we have to rely
on imported produce so much. We
bring most of the food we eat from

Velcome to our new
DJI! Authorised Retail Store
in downtown Reykjavik

Save up to 14%o from
EU Prices with a Tax Refund.

&1 | REYKIAVIK

AUTHORIZED RETAIL STORE

djireykjavik.is

Laekjargata 2a, 101, Reykjavik
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abroad and often it gets damaged
during transportation or in storage.
Both the importing companies and
shops that we sometimes collabo-
rate with see that as a problem, and
really want to reduce waste. For me,
it’s a very important subject in times
of climate crisis.

Together with Elin Margot we've
done a few waste feast projects, us-
ing the unwanted and discarded re-
sources. We forage, dumpster dive

rithms mostly show me food-related
content — recipes from different
parts of the world, food movies and
books, cookbooks, and even old
cookbooks. | remember, for exam-
ple, researching braudterta, a Scan-
dinavian dish that might seem very
weird to people outside of those
countries. It's a sandwich cake — a
birthday cake made from bread,
mayonnaise, and various fillings. It's
also a popular traditional dish in Ice-
land. For me, coming from abroad, it

Any project | do is always fully
edible... it becomes part of the
audience on a physical level.

and collaborate with companies by
taking their produce that they have
to throw away and then cleaning it —
picking the good parts from the bad
parts, and cooking with all those that
are still good and fully usable.

I've been vegetarian my whole life,
but | mostly try to cook vegan be-
cause | think it’s the most inclusive
way. Most people can eat a vegan
diet; this is just the simplest, most
ethical and closest to me way of
cooking. But it’s difficult. Locality is
very important for me, so in Iceland,
local fish would be way better for the
environment than soy vegan pro-
duce shipped here from the other
side of the world. But since 'm a
vegetarian, | never learned how to
cook meat or fish. It's not something
| know.

Any project | do is always fully
edible. It's not only there for visual
effect, it becomes part of the au-
dience as it disappears on a very
physical level.

I’'m constantly learning about food.
| love reading and watching movies
about it, and my social media algo-

was a very weirdly flavoured tradi-
tion. During my research, | looked
through old magazines, translated
recipes, and studied pictures, trying
to create my own version using Al.
Looking at this connection — both
me as a foreigner and Al as a new
technology, we're learning about this
local tradition.

I love jello! | work with agar, which

is a vegan gelling agent made from
agar-agar seaweed that most-

ly grows and is harvested around
Japan and Korea, but with climate
change, it also starts appearing in
places that it wasn’'t growing before.
It’s one of my favourite substances
to work with. It’s very fun as you can
achieve a lot of different textures
with it. I'm constantly finding new
ways to use it. Once, for a Buxur
rave, Natka Klimowicz and | did a
sculpture and jellies with electro-
lytes because | really wanted to do
something that supports you in par-
tying in a healthy but fun way.

This piece [pictured] was for a col-
laborative event with artists Natka
Klimowicz, Katie Hitchcock, Kos-

modod, knackered, XWIFE, Jadzia

and Hell Moonk. We're doing a tour
in Poland, going to three cities, and
creating a multidisciplinary evening,
combining a poster exhibition, a
dance performance, audio reactive
visuals and a live concert, as well as
a food installation that reacts to the
dancer and reacts to the audience
when the audience interacts with it.

The goal of our tour is to showcase
the Icelandic DIY scene to the Polish
audience. We're all drawing from
our personal experiences of Iceland
and what it means for us. This food
installation represents the Icelandic
landscape and different elements of
it that are dear to me or inspired me
in some way — there’s edible black
sand and dried jelly crystals that
look like ice pieces on black sand,
and crunchy edible moss and things
like that. How did | make the black
sand? It's just crushed, blended
Oreo. | had to take the cream out of
10 boxes of Oreo cookies to make it.

People are generally very open and
interested in interacting with edi-
ble art. More and more people are
learning this as an art language and
more often know how to interact
with it. Something | really like about
edible art is how inclusive it is as an
art language. We all eat, and we all
know how to eat, so seeing an instal-
lation like that everyone can ingest it
and take a piece of art with them.

On a planetary level, we definitely
have to learn how to produce food
and eat food differently, just for our
own survival and for the planet sur-
vival's. Food is a crucial element of
our culture, and how we eat dictates
how we live and how we operate as a
society. The food culture is definitely
changing, but it needs to change
more. | really hope it will. B




The Reykjavik Grapevine 14/24 Shopping

A Bag Full Of Smelly Things

Yes, we're including haréfiskur. No, we're not taking questions.

WORDS John Rogers From the fine aromas of Fischer, to earthy scents of up-and-coming perfum-

IMAGES  The Internet ier limur og Sjor, to the pungent reek of a freshly opened bag of hardfiskur,
this week’s shopping bag is particularly whiffy. Here are a few very Icelandic
products that are worth giving a sniff. B

7 8 9
1. Angan Icelandic Moss 2. llmur & Sjor Discovery Set 3. Reykjavik Candle Co. 4. Fischer No. 8 Candle 5. Soley Graedir Essentials Kit
Bath Scrub 8.900 ISK, Madison Iimhus, by Krummi 12.900 ISK, available from 5.100 ISK, available at Lyfja and in
6.990 ISK, various stockists Adalstreeti 9, or online at ilmursjor.is 4.900 ISK, at Rammagerdin, Fischer on Fischersund supermarkets
Skélavérdustigur 12
6. Hvammsvik Aromatherapy 7 URD Fjall Soap — Stormur 8. Saltverk Birch Smoked Salt 9. Bitafiskur
Spray 2.250 ISK, available at 729 ISK, available in Krénan 1.599 ISK, from grocery stores,
11.900 ISK, available from Rammagerdin and various stockists:  and many other stores convenience stores, and everywhere
Hvammesvik Hot Springs urd.is/vendors

or Grofinni 1in Reykjavik
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s Menningarnott Spiralling
Out Of Control?

Reykjavik’s Culture Night is getting messy

WORDS
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Iryna Zubenko
The Reykjavik
Grapevine Archives

M y very first visit to Reykjavik

fell on Menningarnétt. | landed here
without a clue how to pronounce
that word correctly, or what it actu-
ally meant. But | was immediately
drawn to the city. There was so much
happening for its size. Every street |
turned onto was transformed into a
DIY event of some kind — backyard
concerts, clothing swaps, barbe-
cues, weird tiny exhibitions and all

sorts of pop-ups. The raw, unpreten-
tious charm of Reykjavik turned into
one giant block party that day made
me instantly feel welcome. The
whole thing was topped up with a
concert you could watch from what |
didn’t know back then was Arnarhdll
hill and a fireworks display that illu-
minated the lingering twilight of the
summer sky.

On that night, Reykjavik felt like one
of the most vibrant places I'd ever
been, even though it also felt new
and unknown. First impressions are
important, aren’t they?

As you can imagine, it was all down-
hill from there.

Back then, | didn't know Menningar-
noétt happens just once a year. The
usual weekends in Reykjavik, while
still lively, never quite reach that
same level of exuberance. Years
passed, and as | settled into Rey-
kjavik life, | began to hear a differ-

ent perspective from locals — who
advised trying to leave the fireworks
show early, before it all turns into

a mess of teenagers on their first
proper night out, their backpacks
loaded with cheap alcohol as they
stumble through the streets.

Over the years, this reputation

has only intensified. It seems that
Menningarnétt has become a day
for those who “choose wisely, come
early,” but a night that many prefer to
completely avoid.

The tragic death of a 17-year old

girl this year, stabbed by another
teenager on Skulagata along with
two injured peers, has confronted
Reykjavik’s residents with a sobering
reality: Menningarnétt is no longer
about culture. It’s a night that raises
questions about safety, about what
kind of culture is being celebrated,
and whether the event has strayed
too far from its original intent.

The clash between cultural expres-
sion and mainstream entertainment
was starkly illustrated when the sec-
ond-hand bookstore Bokin, on the
corner of Klapparstigur and Hverfis-
gata, had to cancel its poetry read-
ing due to noise from DJ Margeir’s
tent set up right outside its window.
This incident sparked a debate
about whether the city is adequate-
ly balancing the interests of all its
residents.

Why wasn’t the schedule negotiated
in a way that would allow both the
poetry reading and the DJ perfor-
mance to coexist? This question be-
comes more complex when consid-
ering that DJ Margeir’s Culture Night
yoga sessions have been taking
place in the same location for years.
Does this history make the own-

ers of Bokin responsible for plan-
ning their Menningarnétt schedule
around external events, rather than
the other way around?

While violence and similar incidents
can happen in any big city, the after-
math of this year’'s Menningarnétt
should prompt the organisers to
consider what kind of Culture Night
they want to create. Is this truly a
celebration of Reykjavik’s rich artis-
tic and cultural heritage, or has it de-
volved into an excuse for a night of
reckless, even dangerous, abandon?

Perhaps part of the problem is the
concentration of Menningarnott
events within the perimeter of down-
town. What if it were spread out to
other parts of the city? This could
give teenagers from the suburbs a
chance to participate without resort-
ing to hiding bottles of alcohol in 101
alleyways to dodge their parents.

As things stand, Menningarnétt has
become a rowdy, intimidating street
party. But maybe it’s always been
this way — and maybe it’s an honest
representation of downtown culture
after all.m



Cyber-Junk

These horrorscopes are coming from inside the house

WORDS Charlie Winters &
Catherine Magnusdéttir
IMAGE Adobe Stock
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CAPRICORN

(December 22 - January 19)
As a Capricorn you're used to
building it up, but this month you'll
be breaking it down. The system is
broken, and corporations may run
everything — but you run the rebel-
lion. Leather jacket, combat boots,
and Marxist undertones... you've got
it all.

A

AQUARIUS

(January 20 - Feb 18)
Cold and calculating Aquarius was
made for this role. You were born
ACAB (Assigned Cop At Birth) and
they bioengineered you in a lab, so
now you're a Judge Dredd knockoff
- Judge Dreddur.

P 3

PISCES

(February 19 - March 20)
The Litla Hraun prison was rebuilt
way back in 2055 to be the world'’s
most advanced cryo-prison. We call
it Litli JOkiill now. On account of your
crimes this month, we're putting your
ass on ice, literally. See you in 2177.

P

ARIES

(March 21 - April 19)
Long before the MegaCorps took
over the Internet, people sent mail —
and “outmoded” is hot right now. So
grab that floppy disk, Aries, and park-
our your pretty little machine heart
out. Let’s see those nerds try to hack
your Walkman.
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TAURUS

(April 20 - May 20)
Do you really wanna get all philo-
sophical about the ship of Theseus?
Or do you just want this sick fuckin’
gun arm, bro? As long as you have
the creds, Taurus, now’s the per-
fect time to replace body parts with
machinery. It’ll only cost you an arm

and a leg.

GEMINI
(May 21 - June 20)
(Shhhh shut up, shut up, they picked
up.) “Uuuh, hey choom, is your blade
running™?” (muffled snickering)
“Yeah? Well... you better go catch it!”

%o

CANCER

(June 21 - July 22)
These Corpo schmoozes couldn’t
tell a ‘roided up borg from a boided
up ganic even if they download-
ed the datapacks directly to their
brainframe. It’s time to show these
zuckers what a real hacker looks
like, Cancer. It’s binary, baby — you're
number 1, and they’re a 0.

P

LEO

(July 23 - August 22)
You've been running this city for a
while, Leo, and you got eyes in every
half assed hostel this side of the Ring
Road. Nothing goes on in 101 without
you knowing about it. And dear God,
the bullshit people get up to. Knowl-
edgeis a curse.

e

VIRGO
(August 23 - September 22)

They call you Cyborg Walter White.
Congratulations, Virgo — cyberpunk
couldn’t exist if you hadn’t invented
[Insert futuristic drug name that is
definitely not coke here]. You are a
staple of the genre. And you will be
defeated before the end of Act One.

Q)N
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LIBRA

(September 23 - October 22)
We're putting you in the Matrix, Libra
— and we're talking the real deal here.
We've simulated Reykjavik’s every
last pothole, confused tourist, and
puffin plushie. You ain't even gonna
know what the real world is anymore.
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SCORPIO

(October 23 - November 21)
You drew the short credstick, Scor-
pio, so sadly you have to be the
slightly racist stereotype of a futuris-
tic samurai played by a white woman.
We don’'t make these tropes, we just
enforce ‘em.

SAGITTARIUS

(November 22 - December 21)
Oh, poor Sagittarius. We know you've
been surfing the dark web with your
brainframe, and we know you turned
safe search off. That “Hot Cyborgs
Near You” link was a hack, and now
you're gonna lose access to your
bionic limbs. Sorry ‘bout it.
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ILLUSTRATION Halldér Baldursson

Welcome to the new children’s exhibition at The Nordic House in Reykjavik.
Opening Festival 14th September - reading, face paint, workshops and more.
Open tue - sun 10am - 5pm. Always Free entry!

@ The Nordic House
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Potent
Quotables

When | moved to

Reykjavik, | was sur- .

prised at how slow An eXpeI”IenCe
everything was —

even how slow the b eyO n d CO m pa Fe

people were.

Hongling Song compares work and life in China

and Iceland as she juggles multiple jobs on Visit Iceland’'s wonder of the world

| have been saying for
some time it would
probably take some-
one dying for any-
thing to change.

Ciaran Daly examines the recent tragedy on an
ice cave tour, trying to find answers about who
is responsible on

It's a love letter to
Hvalfjordur, and the
ocean.

Writer and director Katla Sélne prepares for
the European premiere of her latest short film
Weather Rules the Field, but Whim the Child on

When I’'m compos-
ing, | often think about
Japanese gardeners.

Musician Masaya Ozaki talks about the growing
role of the environment in his music on

We find it comforting
that some things can
survive the capitalist
hellscape of Iceland’s
tourism boom.

Turnto for some reminiscing about

some unchanging staples in the constantly E. E
. '
changing downtown landscape. FL = Soanme B L U E LAG 0 O N
[=] and book now ICELAND
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