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EDITORIAL

A Memorial: The Prins
That Understood Us

When we at The Reykjavik Grapevine heard the news that
Svavar Pétur Eysteinsson, best known as Prins P616, had died,
we didn’t really know what to say. As always when a loved one
dies, it felt unreal—a harsh reminder of how fragile and short
life is. Svavar Pétur was only 45 years old. He had been battling
cancer since 2018.

Although Svavar Pétur died young, he was incredibly
prolific in his short life. His humorous views on life punctu-
ate his music. He managed to master the everydayness and
elevate it to the verge of true magic. His music was always
original and unorthodox in its simplicity and his lyrics were
the true gem. He is one of the few Icelandic musicians who
truly understood this odd nation. The complexity, the banal-
ity, the hardness and just the small moments that make us so
human.

As Prins P6l16, Svavar focused on the reality of things. It
was always humourous, but never at the cost of everyday
Icelanders, even when musing about drunk sailors, people
who failed Danish lessons in college, and so on. Sometimes it
was tragic-comical, like when he sang, “Life, are you kidding?”
which became a national anthem and a saying among Iceland-
ers. In his song, “Laeda slaeda,” he sings about the frustration
of mundane Icelanders on the verge of losing their temper but

eventually letting everything just slide instead of facing their
feelings. It’s a deeper analysis of the Icelandic mentality than
you think.

Although Svavar Pétur was beloved as a great musician,
people tend to overlook the fact that he was truly one of the
great poets of his generation. He began writing as a journalist
in the mid-2000s and showed very early on that he was both a
uniquely talented writer as well as a skilled humourist. It was
at that time that he met his wife, Berglind Hésler, another
brilliant journalist. He was also a graphic designer and put that
talent on display through his visual art. His Prins P4l6 persona
is masterful, with its name nodding to the most popular candy
bar in Iceland, the Polish Prince Polo chocolate biscuit.

Svavar Pétur was a multi-layered artist disguised as a warm,
humorous musician. He was a wonderful and rare reflection
of Icelanders and that's just one reason we love him so much;
he brought out the best in us.

Rest in peace, dear friend. We will always appreciate your
art, and cherish your understanding and your humour. Our
hearts are crushed. You will be missed.

Valur Grettisson
Editor-In-Chief

Polly is a hard-work-
ing journalist by day
and an enthusiastic
ball-catcher by
night. A five-year-old
dachshund mix with
an 1Q of a five year
old human, Polly is
Chief Morale Officer
at the Grapevine, and
aregular contribu-
tor to the Grapevine
Newscast on You-
Tube. Voff!
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Kim Wagenaar has
been here long
enough to forget why
she even got here

in the first place. If
she’s not busy being
a music manager,
she’s accidentally
bumping into things
or drinking bubbles
somewhere laughing
at her own jokes.
Someone’s gotta
doit.

Emma Ledbetter was
once the only person
on a group tour

of Iceland's south
coast, which made
her fall in love—a
little bit with the
guide and a lot with
Iceland. She has a
microbiology degree
from WSU, so she

is legally obligated
to say "Go Cougs"

to anyone wearing
crimson and gray,
and morally obli-
gated to tell you she
loves bacteria.

Josie Anne Gaitens
is an arts worker,
musician and writer
from the Scottish
Highlands. She was
once erroneously
referred to as the
Queen of Scotland
by a Malaysian
newspaper and has
been falsely using
that title ever since.
In addition to her
Grapevine duties, she
is currently on a mis-
sion to have a pint in
every barin 101.

Iryna Zubenko is a
Ukrainian who has
been working on
the cross-section of
media and technol-
ogy for the past

five years. While she
is still figuring out
what to doin life,
this time her love for
travelling, unspoiled
nature and Scandi
design has brought
Iryna to Reykjavik.
One day she'll write a
non-fiction book.

Catharine Fulton is a
writer who has been
involved with the
Grapevine for many
years—possibly too
many—serving as
journalist, food edi-
tor and news editor
before settling on
copy editor. When not
wielding her red pen
she's often found
opining on Canadian
politics (profession-
ally), and bitching
about Icelandic
politics (for fun).

Catherine Magns-
déttir studies social
sciences in Germany
and came to the
Grapevine for the
internship but ended
up freelancing for
the magazine. When
she’s not trying to
reconnect with her
Icelandic roots, she’s
usually watching
video essays or
attempting to finally
come up with that
one good story idea
that she can actually
finish writing.

A g
Andie Sophia
Fontaine has lived in
Iceland since 1999
and has been report-
ing since 2003. She
was the first foreign-
born member of the
Icelandic Parliament,
an experience she
recommends for
anyone who wants
to enjoy a workplace
where colleagues
work tirelessly to
undermine each
other.
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Valur Grettisson is
an award-winning
journalist, author
and playwright. He
has been writing

for Icelandic media
since 2005. He was
also a theatre critic
and one of the hosts
of the cultural
program, 'Djéflaeyjan’
on RUV. Valur is not
to be confused with
the dreadful football
club that bears the
same name.
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Dressing to match the bus won't secure you a discount

What Are Icelanders
Talking About?

The people have spoken

Words: Andie Sophia Fontaine Photos: Art Bicnick

The top story on Iceland-
ers’ minds these days
is the capital police’s ongoing
terrorism investigation—a
case that gets stranger with each
new revelation. One aspect of the
aftermath of the 3D printed weap-
ons bust generating particularly
heated debate is Minister of Justice
Jon Gunnarsson capitalising on
the case to push for equipping
police with increased investi-
gative powers and tasers. Both
ideas have been introduced in
Parliament before and shut down,
but Jén is likely hoping that the
public being terrified of a thwarted
terror attack will boost support
for the measures. Criminologists
in Iceland are pointing out that
expanding police surveillance
powers and giving them more
weapons won't make the public
safer. Jon better act fast—the case
is already shaping up to be not as
great a threat to public safety as it
once appeared to be.

NEWS

Svavar Pétur Eysteinsson, perhaps
better known to our readers by the
stage name Prins Pdlo, passed
away September 29th after a four
year battle with cancer. He was
45-years old. Over the days that
followed, Icelanders posted their
favourite tracks by this supremely
talented musician, but also
remembered him for his eye as a
graphic designer.

The price of capital area bus
fares went up on October 1st,
by a whopping 12.5%. Straeto, the
bus company owned by Reykja-
vik area municipalities, said that
they either had to raise fares or
cut services, as operational costs
had been climbing from the energy
crisis in Europe and the continu-
ing COVID pandemic. The Chil-
dren’s Ombudsman was quick
to point out that Reykjavik City
Council’s majority promised that
primary school kids (those aged
16 and under) would ride for free;
instead, the price hike applies to
all riders 12 and over (younger chil-
dren ride free). Further, netizens
discovered what many bus riders

= I
On the plus side, no queues. On the downside, no planes
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already knew: that the majority
of the board of Straet6 don’t even
use the bus. And how come no
one ever questions the “profitabil-
ity” of running water, electricity,
or other public services? We may
never know.

What else? Hm, not sure, oh wait
that’s right—we had a bomb
scare at our only international
airport. Air traffic to and from
Keflavik was shut down for about
four hours on September 29th as
the Coast Guard, the police, and
bomb specialists searched a UPS
plane from Germany on its way to
the US. After hours of searching,
no bomb was found and planes
were allowed to take off and land
again, but they did find “a suspi-
cious package” which contained...
fireworks. And “facsimiles of
handguns,” which probably means,
you know, toys. Better safe than
sorry! 6
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NATURALLY DELICIOUS

ICELANDIC LAMB - BEYOND COMPARE

The taste of Icelandic lamb is unrivaled. Our pure bred lambs graze free in the pristine
wilderness of Iceland, eating luscious green grass, berries and wild herbs such as red clover,
Arctic thyme, sedge, willow, thrift and angelica. The end result is a tender fine-textured meat

that is both naturally rich in Omega-3 and iron and infused with the flavor of nature.
Icelandic lamb is a taste experience beyond compare.

www.icelandiclamb.is



Terrorist Plot Foile

Justice Minister looking to expand police powers

Words:
Andie Sophia
Fontaine

Photo:
Vlisir.is

Last month’s arrest of four Icelandic
men in their twenties, two of whom
are still in custody, on suspicion of
conspiring to commit a terrorist act
has brought a swift response from the
government. Amongst those responses
is the re-introduction of a bill with the
purpose of creating “preemptive inves-
tigation” powers for the police.

Far-right extremists, most
likely

The men in question had reportedly
been manufacturing firearms using
3D printing technology. In raids in
both Kopavogur and Mosfellsbzer on

September 21st, police seized dozens
of firearms and thousands of rounds
of ammunition. At a press conference
the day after the arrests, police said
they had been investigating these men
for weeks, and that the suspects were
planning to attack certain government
offices. They added that they are still
investigating whether these men have
ties to extremist groups abroad.
Sources close to Stundin say the men
are linked to Nordic far-right extrem-
ist groups. In addition, sources close
to Morgunbladid say that police found
“fanatical propaganda” during their
search of the locations where the men
were arrested that idolised child killer

and far-right terrorist Anders Breivik
and other extremists of that nature.

Pre-emptive
investigations?

In an interview with RUV, Minister of
Justice Jon Gunnarsson said that while
the matter was shocking, he praised the
police for their careful investigations
and swift response.

He added, however, that this case
underlined the importance of passing a
law that would allow police to conduct
so-called “pre-emptive investigations”.
This is a controversial measure that
Parliament has rejected in the past,
which would give the police the power
to begin investigations of individuals
before they are suspected of commit-
ting or conspiring to commit a crime.
He said that such legislation is “exactly
what is called for” ¢

EWORSTPLACE TORENT IN

-

YKJAVIK THISMONTH -

Type: Room in shared apartment

Size: Just under 10 sqm

Cost per month: 50,000 ISK

Available at: Leiga/Facebook

The Prison
Experience

Finally, a cheap rental option in the city!
At only 50,000 ISK (355 euros) per month,
this room seems like a steal. Is this the
first indication of a healthier and more
affordable rental market in Iceland? Wait,
no shower. Ah, we see.

Now, this superb apartment is located
in Breidholt (think: the Brooklyn of Rey-
kjavik but like way, way less cool), and
not only that, it's close to Mjéddin shop-
ping centre—a true cultural highlight.
For some unknown reason, they don’t
mention that the cinema is also close by.
Perhaps because if you're going for this
apartment, you're not likely to be throw-
ing money away on movie tickets.

The room is just under 10 square me-
tres in size. Which is twice the size of a
prison cell if you're in isolation. See, al-
ready winning!

And just like in prison, you have
to share the toilet with others. Luck-
ily though, you don’t have to share the
shower with anyone—because there is
none.

To keep yourself clean you will either
have to buy a gym card—which we're to-
tally sure you can afford, at 99,000 ISK per
year—or an annual pool pass, a bargain
at just 40,000 ISK.

There’s also the option to just not
shower at all. We don’t recommend it,
we're just stating it's a possibility and we
totally understand if you want to give up
completely. In fact, why not stage a silent
protest where you just stink your land-
lord out. It’s a whole new level of activism.
[

SMASHED BURGERS
AND NASHVILLE-STYLE
HOT CHICKEN |\
DOWNTOWN
REYKJAVIK

HAFNARSTRATI
101 REYKJAVIK
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@: Why Do We Call
Potatoes That?

Words:
Photo:

If you have any passing familiarity
with Icelandic, you likely know that
the word for “potato” is “kartafla
Given how ubiquitous this vegetable
is in lceland, chances are it’s a word
you've encountered a lot. However,
we recently discovered that there’s
another word for it, “jardepli,” which
literally translates to “earth apple,’
which is also what they call potatoes
in French and Dutch. So how come you
see the former word but almost never
the latter? Naturally, we asked Eirikur
Rognvaldsson, professor emeritus of
Icelandic at the University of Iceland,
for the real scoop:

“Icelandic has two words for ‘pota-
to'—jardepli, which is a compound
made of domestic material, jard-
‘earth’ and -epli ‘apple, although it is
presumably based on a foreign model
(perhaps the Dutch aardappel)—and
kartafla, which is a loanword adapted
from the Danish kartoffel. The first
records of both words stem from
the mid-18th century, when Iceland-
ers started growing potatoes. Up to
around 1880, jardepli seems to have
been the more common of the two,
but since the beginning of the 20th
century, kartafla has been the main
word and jardepli has been gradually
disappearing from use. It is impos-
sible to say why kartafla took over.
Maybe jardepli was considered mis-
leading, making false connections
to epli, but it can also be pointed out
that a number of other neologisms
for vegetables and fruits have not
been a big success, such as bjugaldin
(literally ‘bow-fruit’) for banana, the
commonly used word being banani,
and gldaldin (literally ‘glow-fruit’) for
orange, the commonly used word be-
ing appelsina—and many more.”’




GREAT MOMENTS IN

ICELANDIC HISTORY

The 1949 NATO Riots

Tear gas deployed for the first time

Words:
Andie Sophia
Fontaine

Photo:
Valgerdur
Tryggvadottir
- Arnaldur
Grétarsson &
Family

Iceland has been a part of NATO for as
long as most generations can remem-
ber, and will likely stay there for some
time to come. Even the sole existing
political party that used to call for
Iceland’s withdrawal from the organisa-
tion—the Left-Greens—have more or
less abandoned this platform point. We
might not have our own military, but we
regularly welcome other NATO coun-
tries to conduct air and sea surveillance
and combat drills here. It would seem
we’re more or less OK with NATO.

But it wasn’t always this way. It used
tobe avery divisive issue, and once even
led to an all-out riot breaking out in
front of Parliament.

Fear of a red planet

Iceland had been occupied by the Brit-
ish military, and then warmly visited
by US forces throughout most of the
Second World War. Icelanders had
always prided themselves on their
political neutrality and their lack of an
army, so when that conflict drew to a
close, a lot of people expected things to
go back to normal.

That would not be the case as far as
one man was concerned: then-Foreign
Minister Bjarni Benediktsson—not to
be confused with the current Finance
Minister of the same name, who is
also the great-nephew of this previous
Foreign Minister, although both are
members of the Independence Party.
We'll let you draw your own conclusions
on political nepotism.

A staunch anti-communist, this
Bjarni Benediktsson believed Iceland
would need NATO’s help in defend-
ing itself against the Red Menace, and
began the push within Iceland’s govern-
ment to join NATO.

The kettle boils over

The matter was brought to a Parlia-
mentary vote on March 3o0th of 1949.
Several hundred protestors convened
on the parliamentary building, which
was already surrounded by many pro-
NATO (and pro-Independence Party)
counter-protestors.

At first, things were relatively peace-
ful. But then, a leading member of the
People’s Unity Party began telling the

crowd that their chair was being “held
hostage” within Parliament. And that’s
when things got crazy.

Rocks and eggs were thrown at
Parliament. Windows were being
broken. It looked like the leftists were
going to storm the building. And they
might have, were it not for members
of the Independence Party joining
forces with the police to beat back
these protestors violently. Tear gas was
deployed for the first time, and would
not be used again until 2009.

Things cool down

Since then, while there has always
been an anti-NATO movement of some
kind or another in Iceland, it has never
enjoyed a great deal of popular support,
and likely never will.

The US military base in Kefla-
vik, once the seat of NATO’s power in
Iceland, was decommissioned in 2006.
However, it never fully went away, and
the US military has been slowly building
it back up. And we still have to tolerate
fighter jets buzzing over our rooftops,
and warships parked in our harbours,
at least a few times a year.

For what it’s worth, Russia has yet to
make any sort of move to annex Iceland.
Whether or not NATO is to thank for
that is impossible to tell. &

UNFORGETTABLE FOOD AND

Seljavegur 2,

DRINK EXPERIENCE

101 Reykjavik, www.hedinnrestaurant.is
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NEW MUSIC PICKS

Our one and only, Bjork, offers one
more mind bending album showing
that she’s still searching for some-
thing great, something in depth. Bjork
has never been out there to please
everybody, and it’s safe to say that
she doesn’t compromise here either.
The album is an acquired taste for be-
ginners (the best in life are always like
that), and for fans this will be nothing
less than a festival for the ears with
unexpected twists and turns.

The only thing the Reykjavik Grape-
vine has been waiting for with more
excitement than the resurrection of
Jesus Christ is the first EP from the
immensely talented musician, kras-
sasig.And unlike Jesus returning, the
album is finally here! krassasig of-
fers fantastic pop melodies on this
release, with instant classic hits like
‘Einn dag i einu’ and new songs that
are bound to be massive hits like
‘Pradlaus’ Be warned though, this is
addictive stuff.

If you love driving alone in the night
blasting music, you're gonna loooove
this one. This fast paced, angsty song
is packed with emotion and for some
reason triggers a need for speed. A
strange way to process emotions,
but satisfying nonetheless. Stick to
the speed limit though!
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JOSIE ANNE GAITENS VIDARLOGI
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feels like quite uncharted territory; there
is relatively little artistic output that deals
with these particular experiences.

“Both my kids are grownups now,” Bjork
acknowledges. “With that and my mother
gone it definitely feels like a new phase in
our family, which | find very interesting. I'm
very curious about that period of life.”

This is the first time Bjork's children have
appeared on her records, despite the fact
that Sindriis now an established musician
himself. But having herself experienced the
pressure of releasing music and appear-
ing in the spotlight at a very young age—
she was only 11 when her first album was
released—Bjork held back from showcas-
ing her kids until the moment felt “right.”

“l wonder why | did that for the first time
now,” she ponders, before laughingly half-
answering herself, “Sometimes you don't
know why you do things!”

“| think it's because my younger one is
grown up now, | can deal with them both as
equals,” Bjork goes on. “I don't know what
word to use—they're all kind of ugly—but
my fame, | guess— it has affected my kids."

She puts the word ‘fame’ in inverted
commas in her voice, screwing up herface
in distaste. “It sort of sucked a lot of the
time,” she says honestly. “But | felt at least
with my work, it should be about meeting
them as equals.

Nevertheless, Bjork felt anxious about
including her children in the process and
thrusting them into the limelight of hervery
real ‘fame.’

“It feels good, but | was worried till the
end,” she admits. “I kept asking them both,
‘Does this feel ok? Are you sure about this?
You can pull out at any time." But they are
both very happy with it. They felt it was
something we should do.”

}

Sold out stadium concerts, world-wide
success, featuring her kids on her 10th
studio album.. It's all pretty impressive, but
does this really make Bjork a cool mom?
She giggles at the suggestion. “You'd have
to ask my kids,” she says.

She confesses, however, that Side
Project are “sort of more friends of my
daughter, really,” and that she sometimes
“gatecrashes” their hangouts. She recently
saw them play downtown on Culture Night
and describes the experience with glee.

“They're the continuation of the sort
of music | love—experimental electronic
music,” Bjork says, her eyes lighting up with
the memory. “So | mean—I was in heaven.
Standing there, with a jar of white wine, in
some garden, listening to Side Project. |
was like—my life is wonderfull” She bursts
into peals of laughter “It's everything you
need. And then, boom, fireworks!”

While that does all sound pretty cool,
Bjork thinks that there is something more
inherently Icelandic about hanging out
with older relatives. “In'lceland, the genera-
tions drink together,” she says. “You'll get
drunk with your grandfather.”

“That's considered ‘shock horror’ in
London or New York,"” she explains, laugh-
ing again. “But | don't think it's because
we're particularly nice people. It's more of a
necessity. There's not many of us, you natu-
rally meet other generations at a concert
or a poetry reading or whatever.”

Bjork continues, more seriously now. ‘|
actually really like that about Iceland, that
it's such a small village and you have to deal
with it. All the shit that you've done over
your lifetime—the good and the bad—it's
just there.”

“So,” she concludes, joking again. “In
that sense, | have partied with my kids,
yes. Does that make me a cool mom?” She
smiles. “Not necessarily. | have tried to give
them space, too. To not be too much.”
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Again, for those outside of Iceland, it might
seem totally bizarre to imagine an artist
such as Bjork just turning up to a casual
neighbourhood concert. If you google
‘Bjork’s house," a picture comes up of a
hunting lodge on Vestmannaeyjar, with the
caption, This is Bjork's house. The coun-
try where its located is called Moose Gay
Moose Tits. This is where Bjork lives.’

When | tell her this, Bjork is amused
and perplexed. “Ok, weird,” she chuckles.
To be clear: this is absolutely not where
Bjork lives. But getting her audience to
understand the relationship between the
two sides of her identity—Bjdrk the mysti-
cal, whimsical creative artist, and Bjork the
extremely private, easygoing homebody—
has always presented a challenge.

“I've always just lived a very normal life,
that was very important for me,” she says.
“I go to the shop, | buy food, | come home
and cook it.”

It's a far cry from the life of whimsy and
glamour her fans might expect, but Bjork
is-adamant that she is entitled to a quiet
private life.

“I did some things in the beginning
that I'm still benefiting from now, because
I'm very persistent,” she explains. “Like, |
never do autographs in Iceland. | never do
photos. And everyone in Iceland knows
this, so they leave me be.”

While Bjork makes it clear that she loves
her fans, and appreciates their support of
her work, she is grateful for the hard lines
about her personal life that she laid down
early in her career.

“When this all happened to me in the
90s, it was before the internet.” Bjork says.
“So it was like, you're either a celebrity or
you're not, and if you are a celebrity, people
get 24/7 access to you. And | was like, no!
That's not fair!”

“I'm the sort of musician who gives so
much of myself,” she continues. “I'm always
writing music, I'm always writing lyrics, I'm
always releasing stuff.”

“That's my way of being generous,” Bjork
says, with feeling. “But you coming and
bothering me in the supermarket? Fat
chance!” She makes a downward motion
with her hand to drive the point home:
“That's where | draw my line.”

It seems clear that in her 50s, child-free and
divorced, deeply rooted in Iceland but with
her head still in the clouds of her unbound
creativity, Bjork might have found her way
into a groove that works. She writes by
walking around, recording herself singing,
and coming home with a melody that she
then arranges.

“That is always more time consuming,
because it sometimes takes weeks for me
to do a string arrangement or a clarinet
arrangement,” Bjork explains. “And then
obviously, it's the rehearsals. And then
you change the arrangements depending
on what you hear. So with all this is and
then obviously the beats it's a long, long
process.”

That long process is nearly up for
‘Fossora, however, and soon a new cycle
will emerge—of performances, tours, and
many, many interviews like this one.

At the beginning of our conversation
together, | had to make a confession.
Embarrassingly enough, | admitted that
‘Fossora’ is the first Bjork album | have
listened to. To my relief, she is delighted.

“I'm quite excited. I've done quite a few
interviews in my life,” Bjork says, her eyes
twinkling with the ironic understatement.
“It's good for me to start from a fresh point.”

In some ways, the idea of starting from a
fresh point epitomises ‘Fossora. It is post-
Covid, post-grief, post-parenthood. A new
identity is being formed, which for Bjork
takes place, conceptually, “somewhere
cosy in the ground, with the mushrooms.”
Somehow, even with her 10th album, Bjork
always knows exactly how to rip it up and
start again.

'Fossora' is available to purchase for
worldwide delivery at shop.grapevine.is
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A! Performance Festival

November 6th - 9th - Akureyri - Free

In November, Akureyri invites all cul-
ture lovers to join Al—the eighth edi-
tion of the annual and international
performance art festival. A! will show-
case performances both from aspir-
ing and well-known artists. It's the
only festival in Iceland that focusses
solely on performance art and has
previously drawn crowds of over 2000
people! It'll take place at multiple ven-
ues in Akureyri so it's the perfect way
to explore both the festival and city. IZ

Radical Kitchen Strikes Back!

October 23rd - 18:00-22:00 - Andrymi
- 500 ISK minimum donation

Every second Sunday of the month
Bollywood Iceland and Andrymi
bring ‘Radical Kitchen’ to Reykjavik.
‘Radical Kitchen’ offers a selection
of vegan, vegetarian, omnitarian and
keto foods, making it an event no
foodie can miss. You can join in as a
cook, eater, or helper. “Come Hungry,
Eat Happy, Go Full,” reads the event
description and we couldn’t agree
more. IZ

Torg Art Fair

October 14th - 23rd - Korpulfsstadir

If your Tinder bio says “art lover;” but
you can't remember the last time you
actually went to a museum, we've got
you covered.The largest artist-run art
fair—Torg Art Fair Reykjavik 2022—is
coming to town this October. It offers
50 exhibiting artists, a sneak peek
into a global art scene and a chance
to dive deeper into the Icelandic art
community. Check it out. IZ

CULTURE
NEWS

Something tells us this isn't Iceland

Soul Brothers

Find today's euents
inlceland!

Download our free list-

ings app - APPENING
on the Apple and
Android stores

Natsuki Tamura & Halldor Larusson bring the magic

Words:
Andie Sophia
Fontaine

Photos:
Satoshi Matsui &
Sophie Bey

Icelandic percussionist Halldor Larus-
son will again be joining forces with
musician, artist, jeweller, and all-
around renaissance man Natsuki
Tamura on October 8th at Mengi for a
performance that is sure to delight and
captivate attendees.

While Halldér is a traditional
western drummer and percussionist,
Natsuki utilises everything from tradi-
tional Japanese instruments to modern
electronics to create sound sculptures
that have delighted and confounded
listeners for years.

So how did these two get together?

Fresh winds

“Actually Natsuki and I met in 2019,
because we both participated in Fresh
Winds, which is an arts festival that
takes place in Gardur in Reykjanes,”
Halldor tells us, referring to the very
tip of the southwest Iceland peninsula.
“Iparticipated as the Icelandic musician
and he was one of the artists from Japan.
We just kind of understood each other
from the first moment.”

From that first meeting, the idea to
collaborate was born. The start of the
coronavirus pandemic scuppered plans
to perform in France in the summer of
2020, but they remained in contact, and
Natsuki was eager to return to Iceland.

“He kind of fell a little bit in love with
Iceland, which was very strange because
the weather was extremely bad,” Halldor
recalls, recounting Natsuki’s visit over
New Years of 2019 into 2020.

Anything goes

The choice to perform at Mengi came
naturally, and not just because of the
floorplan.

“I think Mengi is kind of an open,
open space,” Halldor says. “And what
I mean by that is like, everything is
allowed. Like Natsuki, because it's very
difficult to categorise him because he's a
painter. He's a sculptor. He's a jewellery
designer and maker. He's a musician.

And I don't think he knows what he is.”

The music itself is nearly impos-
sible to define, if Halldér’s description
is anything to go by.

“I mean, it's really not traditional
music,” Halldor explains. “It's quite
experimental. It's also quite improvi-
sational. And for this particular perfor-
mance, we are using some traditional
Japanese instruments, but Natsuki has a
lot of electronics also. So he's combining
those two by hand, and what I will do is
use a very traditional Western drum kit,
and I'll explore what I can do with that.
So basically, anything can happen.”

Soul brothers

I can’t help but wonder what drew these
two people of such different back-
grounds together. Not even Halldoér is
really sure.

“That's kind of a mystical part,” he

says. “It's really difficult to say what it
was. It was kind of just like ... yeah, we
just kind of got drawn to each other.
And when we started to play, I mean, it's
not like we talk and decide what we're
gonna do. We just play. So it's kind of
approached from mindless states, not a
thinking approach. And we just always
click, like, he’s my brother from another
mother or something.”

He continues: “That's the beauti-
ful thing in music and art in general
because it kind of unites people and
cultural backgrounds and nationalities.
It just doesn’t matter.”

When asked what attendees to the
performance should expect, Halldor is
succinct. “Prepare for adventure,” he
says. G
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Standard rock pose at Iceland Airwaves

Good 0Oid
Airwaves Is Back

lceland Airwaves returns to Reykjavik after a 2-year hiatus

Words:
Iryna Zubenko

Photo:
Art Bicnick

It’s been almost three years since the
last Iceland Airwaves festival warmed
up November nights in Reykjavik.
Running between the gigs, discovering
anew band playing in a church, making
friends from all over the world...No,
you're not dreaming—“Good old
Airwaves is back downtown,” says Festi-
val Director Isleifur bérhallsson.

It’s not news that the world has
changed since the last Iceland Airwaves
hit up Reykjavik back in 2019: global
pandemic, political turmoil, economic
recession—the list goes on. Isleifur
cannot hide his excitement that in
2022 the festival is going ahead, despite
everything. “We're just incredibly happy
that we can finally do the festival,” he
says.

Isleifur’s company, Sena Live,
acquired Iceland Airwaves in 2018. “We
only managed to do the festival twice
after taking over,” he shares. “We had
started a lot of work of changing the
festival and getting a handle on it. The
festival is awesome, the experience, the
lineup and everything, but it's always
challenging to make it work financially.
We were on our way to getting to grips
with it. So it was really difficult not

being able to do it, trying to just keep it
okay through the pandemic. But we got
through it.”

Same strategy, same
energy

Isleifur shares that the organisers had
already made some big changes to the
festival in 2018-2019. In 2022, they are
basically keeping the same strategy.
“We went back to the roots,” says Islei-
fur. “We stopped chasing big bands, we
stopped having some big venues booked,
we took it downtown.”

The downtown festival venues are
staying the same this year: Reykjavik
Art Museum, Gamla Bi0, 16n0, Frikirk-
jan, Gaukurinn and Hurra. “We can feel
that Airwaves creates a lot of energy in
Reykjavik. It creates a willingness to
participate and join the festival. So we
have created concepts that are called
partner venues and partner events,’
says Isleifur. “Basically, we can't add any
more venues. But if a venue wants to do
their own thing and just limit access to
wristband holders, they can do that and
we promote it as a part of the official
schedule.”
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Wednesday night is out

Normally a four-day festival, Iceland
Airwaves 2022 has been streamlined to
three days. “We took out the Wednes-
day,” Isleifur says. “We watch really
closely how many people are out at the
festival and we saw that a remarkably
small share of the people who bought
tickets went out on Wednesday.”

Wednesday was traditionally IA’s
warmup night, with fewer venues open
and bands playing. Taking it out seemed
like a rational idea, Isleifur says: “I think
for us to do the best possible festival,
we can do a little bit less and stop doing
everything that is unnecessary.”

Alongside removing superfluous
aspects of the festival, Isleifur and his
colleagues are excited about new inno-
vations that they are introducing for
2022. “We are starting a thing called
the Airwaves Center,” he shares. “We
have never sold our own food or drinks
or had any sort of centre for our guests.
So many of them have been roaming
around during the day, trying to find
something to do here and there down-
town. But this year, we are going to have
our own centre in the old Kolaportid,
now called Hafnarporpid.”

Festival attendees will be able to geta
wristband, buy merch or grab some food
and drinks at the centre. Additionally,
there will be off-venue programming
from the afternoon and into the evening.
“I think it's great that the festival will
finally have a centre for our guests to
hang out, talk, mingle, just chill and
enjoy some off-venue programming
before the official programming starts
and all the venues open,” says Isleifur.
The Iceland Airwaves Center will be
open from noon to midnight, Thursday
through Saturday.

Icelanders vs tourists

There is a stereotype spreading around
Reykjavik that no Icelanders actually go
to Iceland Airwaves. Isleifur laughs: “I
think Icelanders just have to realise how
fun Airwaves is! A lot of Icelandic people
somehow think that Iceland Airwaves
is not for them, they think that it is
something else. I would
just encourage people to
give it a chance.”

“We're really happy
about how many people
from abroad fly in just
to experience Iceland
Airwaves,” he adds. “But
we would always like to see
more Icelanders at the festival. I mean,
Icelanders just have to go downtown.”

One thing that Airwaves is doing
differently this year is selling more
affordable day passes. “I think this is
especially good for Icelanders, young
people and all kinds of people who may
just feel that it's too much of a commit-
ment to go out three days in a row;” Islei-
fur says.

“INe stopped

chasing big
bands.”

The 2022 lineup

The Iceland Airwaves lineup this year
is made up of some exciting Icelandic
and international names. From aspir-
ing local artists like Gugusar, BSI, and
Inspector Spacetime to renowned
acts including Briet, Soley and Ham,
Iceland is of course well represented.
The international presence includes
breakthrough British artist Arlo Parks
and Ukrainian electro-folk band Go_A.
Isleifur enthuses over the lineup:
“I'm excited about Arlo Parks, Metron-
omy, Amyl & The Sniffers, Royksopp,
Nation of Language, Porridge Radio,
and from Icelandic artists, I'm really
excited about Laufey and HAM, Kusk,
Una Torfa. I'm also looking forward to
seeing Reykjavikurdeetur,” he says.

Live music post-Covid

The topic of live music post-Covid will
become a focus of discussion at the
Iceland Airwaves conference, a satellite
event hosted during the festival. “I think
the whole live industry globally is deal-
ing with the aftermath of COVID day
in and day out,” shares Isleifur. “First
of all, costs have gone up a lot. A lot of
people in the music industry gave up
and found other jobs. Ticket sales are
pretty far from being back to normal,
they are weaker and very unpredict-
able”

In the midst of the pandemic,
instead of the usual Iceland Airwaves,
the festival hosted a livestream event,
‘Live From Reykjavik. In 2022, even
though the festival is returning in full
swing, it will keep some of the virtual
features. In particular, four or five of the
main venues will be streamed online,
free of charge. {sleifur is confident that
people will appreciate this feature.

Festival buzz

“The way we envision Iceland Airwaves
is that you can just walk into any venue
without knowing in advance who's play-
ing. But know it's going to be great!”
says Isleifur, adding: “What people
love about Iceland Airwaves is running
between the venues, find-
ing new bands, giving
recommendations to
their friends, getting
tips and just discovering
stuff”
Iceland Airwaves
kicks off in just a month,
on November 3. “We can all
sense excitement for the festival build-
ing up right now. There’s no downtown
like Reykjavik,” Isleifur concludes. And
we cannot disagree with him. ¢

Join Grapevine’s team at Iceland Airwaves
2022 on November 3-5.
Purchase tickets at airwaves.is
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in speciality coffee.
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THE FIRST DUMPLING
HOUSE IN ICELAND

DRAGONDIMSUM.IS Inside Reykjavl'k’s
Best Libraries

Grapevine’s bookworms go on
a library haul

Can't really have enough copies of the same book

Words: Iryna Zubenko, Valur Grettisson Photos: Art Bicnick

It’s not news that Icelanders like to read. It’s also not news that books in Iceland
are damn expensive. Locals use a variety of public and university libraries around
the country on a daily basis, and some even for work—isn’t a library the oldest
(free) co-working space after all? While we still have to go a long ways to be able
to compete with Finland and splurge state budgets on Independence Day presents
. like a new fancy library (google Oodi if you have no idea what we are talking
. .
about), we do have some nice ones!

9 BERGSTADASTRTI 4, 9 EYRAVEGUR 1,

i The Library at Kopavogur  outstanding, desoite the fact that it
REYKJAVIK SELFOSS - hasn’t been open for long. It’s part
Hamraborg 6a, 200 Képavogur of the recreational centre in the new

neighbourhood of Ulfarsardalur and
is open until 22:00 in the evening,
meaning that it’s an excellent place
to go if you want to play a board
game or just clear your mind after
a long day. But what we truly love
here is that there is also a fantas-
tic new pool outside, perfect after a
long read.

There is also a whole music studio
there if you want to make your rock
star dreams come true. I mean, why
not? VG

WINE | SMALL PLATES | COCKTAILS

The Library at Képavogur is both
a fine library as well as a fantastic ~ Grofin city Library
adventurous world for children. Not
only can they access another world ~ Tryggvagata 15, 101 Reykjavik
through the literature, but also
there is a whole ground floor just
for children with many activities.
What's more, children can read out
loud for trained dogs; the program
is especially designed for children

UESDAY - SATU R>D AY who have a hard time reading, but
: N . everyone is welcome. On top of
HAPPY HOUR 16-19 that, if you want to write, there is

an impressive and well-established
writing workshop there. Outside is
a huge inflated jumping mattress if
you get bored of writing or reading.
And if you need inspiration, look no
further: Gerduberg, one of Iceland’s
most ambitious art galleries, is right
next door. VG

Culture House Ulfarsardal Since this library is the closest to
- Grapevine’s office, it has served as
Ulfarsbraut 122 -124, 113 Reykjavik a refuge for our writers working
behind deadlines on many occa-
sions. With six floors, the library
is very spacious and if you're lucky
enough, you might get a seaside
view. A nice bonus: the library has
a decent record collection you can
listen to on their record player.
Reykjavik Tool Library also has a
presence in the building, with a self-
service rental space on the first floor
offering everything from bakeware
to screwdrivers. IZ

LAUGAVEGUR 20B | 2" FLOOR
APERO@APEROL.IS | APERO.RVK

We're taking a small chance here,
but at first look, this library seems
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National and University
Library

Arngrimsgata 3, 107 Reykjavik

Opened in 1994, The National and
University Library is the largest
and, supposedly, the most advanced
library in Iceland. It boasts a wide
range of services and facilities, like
special study and work areas, and
group workrooms. It's also home
to a large collection of early manu-
scripts, which is pretty darn cool if
you're into that nerdy kind of shit.
While the library is mostly used by
students and academics from local
universities, it is still a public access
library, so peasant folk like us are
also welcome to pop inside. IZ

Bookmobile

Multiple locations

If the idea of a traditional library
bores you out, but you still want to
rent abook, then make sure to check
out the Bookmobile, aka ‘The Chief’
The Bookmobile has its home base
in Kringlan, and goes around the
city every weekday between Septem-
ber 1th and June 30th, stopping in
30 different locations. One can also
pre-book the Bookmobile to visit
your kid’s pre-school or other insti-
tutions. Maybe even your office? Not
that we're dropping hints... IZ &



October 7th—November 3rd

In Yo
Pocket

Places We Like

ik

WINEBAR

Reykjavik Map

Perfect Da

Dance, jive & have the time of your life

Best Of Reykjavik

VEGHUSASTIGUR 9A
Open Tuesday - Sunday
16:00 - 23:00

Words: Josie Anne Gaitens Photo: Art Bicnick

Snaei Jack

Snaebjérn Helgi Arnarsson Jack
wears many hats—broadcaster,
musician and community organiser,
to name but a few. His perfect day in
Reykjavik involves inclement weather,
the best lunch deal in town, and a
sneaky rooftop spot.

A-type ideals

I have set an alarm for seven because
| want to be a Type A person. But of
course | snooze it. | wake up every
hour until ten when | finally get to my
feet, make some nice coffee and have
skyr for breakfast. | just learned re-
cently that skyr is cheese.

Once I've finished | go to the pool.
My favourite is Sundhéllin because
it’s the closest one to my house. | go
straight to the steam bath, then the
cold pot. I'm not exercising, I'm just
getting my blood circulating. | run
into a very dear friend, maybe even
one | haven't seen in a long time, but
we silently agree not to talk to each

other, because it's the unspoken rule.
The social contract is that the pool is
a place of rest. Sometimes resting
means speaking to friends. Some-
times resting means not speaking to
friends.

An honest meal

When | get out, there is a new issue of
Beendabladid waiting for me. | leave
the pool and the weather is grey. It’s
going to rain later.

It's noon and | go to Vitabar to have
my lunch. | get the vegetarian blue
cheese burger. It's such an honest
place. They have Thule on tap.

| see two of my old teachers who
are on lunch break from Teekniskdlinn.
I have nice memories of them. | don’t
speak to them. It just warms my heart
to see them.

Seeing the city

I walk past Hallgrimskirkja, and | sneak
into the elevator to the top floor, just
to get a brief overview. Reykjavik is
still there. The bells ring, hurting my

ears.

| meet my friends at Kolaportid.
| buy S6l. We pose as documentary
filmmakers and take a boat trip to
Engey. Because I'm curious.

When we get back we go to Deig
to have a Poor Man’s Offer. | see one
of the staff and they ask me how I'm
doing.And | say that I'm not doing that
well, that | have to do lots of things.
They fill up a bag with pastries, give
it to me and say, “l believe in you” It's
that perfect, you know.

Wine and wind-down

The rain starts. We head towards riki,
but on the way we see a little door,
and because we're full time prank-
sters and trespassers, we walk in
there and get onto the roof.

At rikid we buy two bottles of Cotes
du Rhéne and take bus number 11 to
Grotta. We drink wine and put our feet
in the tiny little hot pot until it's dark
and we're all super wet from the rain.
We take the last bus back and go to
12 Tonar. Everyone is there and there
is someone nice doing really lovely
DJ work. Finally, | go home and watch
Beserk with my girlfriend. ¢
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The City Map presents a selection of restaurants, bars and shops

P

that received the 2022 “Best 0f Reykjavik” award curated by our stringent
panellists. Get the bigger, more detailed version of The Reykjavik Grapevine
City Map at your nearest hotel or guesthouse.

6. Deig Workshop

Tryggvagata 14

1. Le Kock

Tryggvagata 14

The craft burger 0G has never been
better. No one toasts potato buns
to crisp perfection like they do, or
cooks patties to such medium rare
goodness. Everything is made from
scratch, including the condiments!
This is gourmet fast food, with all of
the attention to detail and none of
the sacrifice on fun and flavour.

2. Flatey

Deig’s ‘poor man’s offer’is as good as
it gets on this abnormally expensive
island. For 1100 ISK, you can choose
from a handmade bagel with a
filling of your choice, any doughnut
or pastry from their selection, and
a simple drink (coffee, juice or
kokomjodlk, basically). Even better,
they open at 7 a.m., and the offer is
valid every weekday, for as long as
the bakery is open.

7. Sushi Social

Pingholtsstreeti 5

Grandagardur 11

Educating a country beyond their
diet of pizza-chain pies is no small
feat, but that’s exactly what Flatey
sought to do when they burst onto
the scene, and for that we applaud
them. The Margherita continues to
be a panel favourite; who can argue
with milky mozzarella and tomatoes?

3. Fine

If you are a group of friends looking
for a fun night about town, Sushi
Social is the place to be. The menu
is ideal for sharing—although,
who’d want to share something as
delectable as langoustine tempura.
Order one—or several—of those
colourful drinks with names that
recall a tropical holiday to make a
fun night even more festive.

8. Sumac Grill + Drinks

Raudararstigur 33

Laugavegur 28

A panel favourite, Fine is a no
nonsense, no frills, Sichuanese
Chinese restaurant that steadfastly
opens Reykjavik’s mind’s and
palates to the regional cuisine. The
Mala Chicken is a tingling explosion
of flavour, literally, thanks to the
sichuan peppercorn. For something
simple yet exciting, we recommend
the Hot and Sour Potatoes.

4. SONO matselijur

Seemundargata 11

Sumac is one of the few places that
cooks lamb with none of that sous-
vide nonsense. An unpretentious
lamb rib, cooked on the grill,
kissed with smoke and licked by
flame is pretty hard to top. Sumac
serves it with blistered grapes,
fried almonds, a splash of thinned
down muhammara and lentils. It’s
a dish you can’t get enough of, and
thankfully the restaurant hasn’t
dared to take it off the menu.

9.Borg 29

Sono overlooks a wild-flower
meadow and a spectacular view of
the Reykjavik skyline. Languorous
and idyllic, the menu too is shaped
for slow savouring. The chefs look
beyond Iceland for inspiration, while
still showcasing seasonal, local
produce in all its colourful glory.
Foraged herbs, berries, fruits, stems,
and flowers all feature on the menu,
resulting in a fun affair that serves
as a reminder that good vegan food
goes beyond batter fried cauliflower.

5. Laundromat

Austurstraeti 9

Laundromat offers a cool ‘60’s-diner-
meets-maximalist-library vibe,
decorated with bright furnishings,
maps and colour-coded books.
It's great for families in general,
but teens in particular like the fun
decor, burgers and milkshakes. We
especially love their vocal support
for breastfeeding, as well as the fact
that you can actually do laundry here!

ICELANDIC Fish, LanS & Chicken in

Borgartun 29

This is one of the more comfortable
food halls to be at, with a wide
variety of choices to please most
anyone. “Almost every place makes
small plates, which is excellent for
sharing,” observed one panellist.
She’s right, one can choose from
sushi at Umami, to burgers at Yuzu,
to grilled meats at Bal, to healthy skyr
bowls at Svala.

10. Fish Company

Vesturgata 2a

For the definitive seafood experience
in Reykjavik, you'd be hard pressed to
find a better spot than Fiskfélagid.
Their tasting menus are a great way
to try the best Icelandic waters have
to offer, from Atlantic cod served
Japanese style, to harissa wolf-fish.
The sushi platter makes for a great
lunch while their fish of the day is
usually a generous pan-fried dish
with a luscious sauce.

N Sy
SHALIIMAR_
Py PARISTANI CUISINE
¥+ . RUSTURSTRIETI Y, 101 REYKJAVIK 75510 292

11. Prir Frakkar

Baldursgata 14

This cosy, tucked-away restaurant
has not let anything sway them from
tradition—you’ll spot everything
from foal, to blackbird, to cod throats
to plokkfiskur on their menu. Opened
in 1989, the restaurant has been run
by chef Ulfar Eysteinsson and his
family ever since. A visit to this place

Icelandic cooking can be all kinds of
memorable.

Drinking

12. Rontgen

Hverfisgata 12

This place hasit all. “It’s crazy how it’s
continued to dominate the bar scene
in Reykjavik,” one panellist raved.
“But it’s just got so many elements.It
works for every vibe, whichis sorare
for a bar.” Despite only appearing on
the downtown scene a few years
ago, the place has already cemented
itself among the nightlife legends.

13. Jungle Cocktail Bar

Austurstraeti 9

“Jungle’s vibe naturally caters to an
early night crowd. It's stylish and airy,
and, of course, they have the most
innovative and delicious cocktails
in the city,” enthused one panel
member. The panel also praised the
bar’s diversity-noting how attendees
spanned all ages and demographics.

14. Kaffibarinn

Bergstadastreeti 1

Let’s be real: there’s a reason that
Kaffibarinn is still here and full of
dedicated regulars. At night, you'll
find the crowd gets rowdy, the convos
get interesting and the dance floor
gets sweaty in the most wonderful
way. “It’s the obvious choice,” said
a panellist. “Who doesn’t have some
crazy story from closing time in the
smoking area at Kaffibarinn?”

15. Gaukurinn

Tryggvagata 22

With dim lights, leather sofas,
gender-neutral bathrooms and
free tampons, this bar/venue is
the preferred hangout for the
unorthodox Reykvikingar. So if you're
looking for like-minded peeps in the
alt and queer scene, there you go.
From heavy metal fests to quieter
indie shows, this second floor haunt
doesitall.

16. Bravo

Laugavegur 22

Bravd: a dark room with amber-
toned light, simple furniture, and
cosy bohemian pillows. Their happy
hour—perhaps the most prolific in
the city—starts at 12:00 everyday
and lasts until 20:00. Located in the
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17. 03instorg

heart of Laugavegur, it’s also a prime

ot.

0instorg

original JPAKIST AN!

It's decided: 0dinstorg is the best
outdoor drinking spot in Reykjavik.
The new square was previously a
parking area, but is now an open, airy,
designed-for-those-lazy-summer-
days paradise. You have good sun,
good seating, Snaps, and Bodega,
and serious mainland European vibes.

18. Session Craft Bar

Bankastraeti 14

With its minimal appearance, stainless
steel bar backed with dozens of taps
and fridges full of beers canned and

NGS
-

Kebabs, Samosas & Vegetarian specialities’
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Hafnartorg Gallery
Geirsgata 17
Hafnartorg Gallery is our newest Mathall
(food hall) in Reykjavik. We can never
have enough. The location is stellar—
it's located close to Harpa Concert Hall
and offers outstanding restaurants
where you can have both a pretty fancy
meal or a nice taco to go. The interiors
are gorgeous and the atmosphere |—
has a unique casual and fine dining
combination. VG
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bottled, Session is a place that,
while cosy enough, is made for
serious craft heads. Whether you're
hankering for a lip-puckering gose,
or an |IPA packed with more flowers
than a funeral, Session has got your
back.

19. Skuggabaldur

Pésthusstraeti 9

A weekday bar is all about
atmosphere. You want something
lively but cosy, bustling without
being jam packed, and above all else,
full of good vibes. Skuggabaldur has
perfected this delicate combo, with
the best of Reykjavik’s jazz scene
showing up nightly to entertain
patrons and make even aWednesday
memorable. Despite only opening
last year, the bar has quickly become

a favourite with everyone from
downtown artists to suburban folk.

Shopping

20. Yeoman

Laugavegur 7

2021 saw Yeoman being donned by
international celebrities while also
continuing her reign as the primary
fashion tastemaker for Reykjavik
women.“To talk about modern
Icelandic style is to talk about
Yeoman,” one panel member said.

21. Lucky Records

Raudarastigur 10

Lucky Records is the one-stop-shop
for anything Icelandic music. They've
got it all; new titles, CDs, rarities,
vinyl, cassettes, second hand 127,
7”7 sections, you name it! Notably,
the store is very in touch with the
local underground. Basically any
Icelandic release—no matter how
big or small—will be sold there, and
trust and believe, their shopkeepers
will know them inside and out.

22. Hringekjan

Pérunnartan 2

Similar to a consignment shop,
Hringekjan is a space where people
can rent out spaces to sell their
own clothes and accessories. It’s
the most eco-friendly way to keep
your closet fresh, which, in light
of our current world, is something

H

we should all be thinking about. “I
don’t know how they get such chic
people to sell their clothes there,”
laughed one panel member. If you
want something groovy this is the
place to go.”

23. Apotek Atelier

Laugavegur 16

Apdtek Atelier is quite new on the
scene, but this small boutique has
already made quite a splash. Created
by designers Yr bPrastardéttir,
Halldéra Sif Gudlaugsdéttir and
Saevar Markus Oskarsson, Apotek
Atelier blurs the line between studio
and store, functioning as both the
designers’ workspace, as well as the
place where one can purchase their
wares.

0
12 Tonar

Welcome to our
legendary record store, label,
venue, bar/café

Open every day of the week
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Staring into the distance in a graveyard is crucial to being a folk muiscian

Lookin
While

Back
oving

Forward

Snorri Helgason revisits the past

Words: Catherine Magnusdottir Photo: Art Bicnick

Singer-songwriter Snorri Helgas-
on’s new album ‘Vidihlid’” delves
into notes of nostalgia, rooted in
the artist’s own retrospective on
the last fifteen years of his career
as well as impressions of his
youth. Both audibly and visually,
Snorri offers an easy and 'kosi”
look back, through the lens of a
16mm camera and fairly simple
but timeless tunes. But Snorri isn't
just focussed on the past: he's also
looking forward to new projects
and collaborations.

Keeping record

Snorri started out his active music
career 15 years ago, with the band
Sprengjuhdllin. In 2009 he then
went solo for a while, before start-
ing the band ‘Snorri Helgason’ in
2013. Combining elements from
all of these times, Snorri utilises
his knack for indie-pop tunes to
work through themes of nostalgia
for his most recent release. What
started out as two separate EPs has
now come together for one eight-
track album under the title ‘Vidi-
hlid’. And a vinyl one at that.

“I always make vinyl, I'm just
old-school like that”, Snorri says,
although it’s not just a nostalgic
thing for him. It’s also a matter of

having physical proof of his work.
“I didn’t think it was done until I
had something in my hands. Just
to be able to start thinking about
something else I need to see
something physical.” Which has
practical benefits for the creative
process on the one hand and adds
to the indie-folk-pop aesthetic on
the other. A nice extra to the steady
process of digitisation. Snorri
himself just moved his entire cata-
logue to Sony Music for further
digital distribution but that also
enabled him to go through all his
work again, allowing for some
retrospection.

Inner voice

A noticeable shift, when going
through Snorri’s discography, is
his choice of language. His first
solo albums, aimed at a wider
market and in hopes of world-
wide release, were written and
performed in English. However,
after touring central Europe for
some time “living in a van, eating
shit food and just losing money”
the singer-songwriter felt he had
run out of gas. In part because he
wasn’t writing music in his native
language.

“I felt like I hit a wall, like I was

The Reykjavik Grapevine 18 ©
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repeating myself, [and] didn't
know how to express my thoughts.
I didn’t really connect with that
voice anymore because it’s a differ-
ent part of your brain that you use
when you’re not speaking in your
native language. I just needed to
change," he says.

This change involved going
back to writing and performing in
Icelandic, a choice that has clearly
worked for him and his music, as
he hasn’t felt the need to write in
English since.

Teamwork

Having previously worked with
other Icelandic artists such as
Sindri Mar Sigfusson of Sin Fang,
as well as having written music for
film and theatre in the past, Snorri
is familiar with collaboration. For
his own tracks too, working with
others is an integral part of the
creative process. After writing and
recording the basic track, Snorri
takes his work to his band or
collaborators, changing the initial
piece, adding layers to it and creat-
ing a more rounded picture to try
and get the best out of the initial
idea. This might explain some
of the pop elements that appear
in his discography despite the
fact that Snorri thinks of himself
predominately as a folk musician.
In terms of visual layers, Snorri
also values the accompanying work
of other artists, like the individual
drawings for each track of the 2017
album ‘Margt byr i pokunni’, by
Prandur Pérarinsson. The album
was particularly folk-oriented as

the songs were directly based on
Icelandic folklore.

The music videos released
for two of the tracks on his new
album, "Ingileif" and "Hee Stina",
likewise feature visual distinc-
tions as well as teamwork. Using
the rediscovered 16mm camera
of a friend, Snorri created videos
depicting simple scenes of walking
through parts of Reykjavik, casual
daily routines and interactions. All
of this is seen through the natural
filter of old technology, creating
another level of nostalgia.

New Perspective

With the recent release of ‘Vidi-
hlid’, Snorri Helgason says he now
has a lot more free space on his
mind again and is ready to change
things up by writing songs for
other performers. Taking himself
out of the equation, as he puts
it, writing songs from someone
else’s perspective and not being
the singer provides a new sense of
space, something he feels excited
about.

Though with the new rush of
freedom comes the occasional
moment of panic. Luckily in Snor-
ri’s case, that means writing a
Christmas song we can now look
forward to. ©

You can listen to Vidihlid on Spotify
now.
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Music and Events

EVENT PICKS

FEN
KMR
MEITEI

MARIA W HORN
KLARA LEWIS

ERALDO BERNOCCHI
PETULIA MATTIOLI . |
CHRISTOPHER CHAPLIN
MIXMASTER MORRIS

ANDREW INTERCHILL — ARISTOKR

% Extreme Chill Festival

Music Award winner
Soley, to big interna-
tional players such as
Austrian producer and
guitarist Fennesz and
Kenyan artist KMRU,

the expansive list of
acts has us thrilled. The
festival planners have
dared to say that it's
their best lineup ever!
Not that we don't believe
them, but in this age of
misinformation it feels
like a good opportunity

October 6th to October 9th - Multiple times at

multiple venues - 4.900 to 11.900 ISK

to check out those facts
for yourself. That said,
we at the Reykjavik

The guardians of
electronica in lceland,
Extreme Chill, have
their yearly festival for
the first time since the
pandemic started. This

year's line-up reflects all
the best that is happen-
ing in electronic music
in Iceland, and across
the world. From local
artists like Grapevine

Grapevine can confirm
that this is a pretty
impressive lineup, so
look out for your favou-
rite journalists being
extremely chilled. VG

October 7th—November 3rd

“HALENDIS?

W

- HAT iD
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% Fundraiser for the Highlands

1 i NORDIC
MUSIC
DAYS

% REYKJAVIK

11-15 OCTOBER 2022

% Nordic Music Days

October 19th at 20:00 - Gamla Bio -
7.990 ISK

October 11th to October 15th -
Multiple Venues - Multiple prices

The Icelandic Environmental As-
sociation will hold a fundraiser

for the Icelandic highlands or the
Highlander's Festival in Gamla Bi6 on
the 19th of October. The night will
be filled with the best artists today,
with the biggest name being the
world-famous 0f Monsters And Men.
But, there is a catch—there are only
500 tickets available. Don't walk,
run. VG

Nordic Music Days have been organ-
ised since 1888, so by now you can
be sure that these planners know
how to create an incredible music
experience. The festival travels
between the Nordic countries, and
Iceland’s hosting it this year. This
festival is for those crazy classical
lovers with mohawks and chains in
their noses who rock out to some
seriously disciplined chamber
music. UG

Upcoming Events

Send details of your event to: events@grapevine.is

This month is packed with so many great events that
we can't possibly fit them all! Check them out on

events.grapevine.is and don't hesitate to add yours!

Friday October 7th

Lunchtime Jazz

12:15 Borgarbodksafnid Grofinni
New Instruments - Nordic Music
Days Workshop

14:00 Listahaskdli islands
Doomcember: Halveksia, Mur,
Grafnar

12:15 Salurinn Tonlistarhds

Let's chat and play games in Ice-
landic!

17:30 Reykjavik City Library

Siggi String Quartet

20:00 Gamla Bio

Party Karaoke

21:00 Seeta Svinid

Thursday October 13th

20:00 Gaukurinn

Anna + llina in concert Alice Guy - Screening
20:00 Hateigskirkja 19:15 Bio Paradis
Sycamore Tree Pumpkin Spice Concert
20:30 Frikirkjan 20:15 Mal og Menning
Brynjar Dadason Bara Gisladoéttir & Skuli Sverrisson
21:00 Mengi 20:30 Mengi

Hair - Sing-along party ADHD

21:00 Bio Paradis 21:00 Harra

Inspector Spacetime Aldubaran (F0)

21:00 Kex Hostel 22:00 Gamla Bio
Saturday October 8th Friday October 14th
Let's chat and play games in Ice- Ensemble Adapter (IS/DE)
landic! 17:00 Gamla Bio

11:30 Reykjavik City Library Torg Art Fair

Lunchtime Jazz

12:15 Borgarbdksafnid Grofinni
Super Natsuki Tamura & Halldor
Larusson

21:00 Mengi

Mighty Bear

21:00 Dillon

Mugison

21:00 Bio Hollin, Akranes

Sunday October 9th

Hammam Sound Therapy

11:00 Reyjavik Edition Hotel
Tonlistarkaffi: Lennon - NicCartney
15:00 Borgarboksafnid Grofinni
Nanoon of the North - Screening
17:00 Bio Paradis

Radical Kitchen Strikes Back!
18:00 Andrymi

Thurston Moore Group

20:00 Hljémahall

Gadus Morhua Ensemble

21:00 Mengi

Wednesday October 12th

Pinquins (N0)

18:00 Korpulfsstadir

Reyjavik Chamber Orchesta

20:00 Gamla Bio

Ingibjorg Turchi & Hré6dmar Sigurds-
son

20:30 Mengi

Dryslar

21:00 Kex Hostel

Mugison

21:00 Hljomahall

Oscar Jerome, Ash Walker, Ari Arelius
21:00 Kex Hostel

Saturday October 15th

Duo Harpverk
17:00 IDNO

Caput

20:00 IBNG

Laddi og Eypor Ingi
20:00 Beejarbio

DJ 0l Dori

20:00 Kex Hostel
Back to the Future - Party Screening
21:00 Bio Paradis
Sandrayati

21:00 Mengi

Alice In Chains - Rokkmessa : DIRT

12:00 Gerduberg City Library

30 ara Kyrja Debut Show

22:00 Harra 20:00 Kex Hostel

Sunday October 16th Wednesday October 26th
Hammam Sound Therapy Party Karaoke

11:00 Reyjavik Edition Hotel
The Red Shoes - Party Screening
21:00 Bio Paradis

Monday October 17th

"The Mystery Mic" - Comedy Night
20:00 Gaukurinn

Wednesday October 19th

21:00 Seeta Svinid

Thursday October 27th

Kenney Jones & The Jones Gang
20:00 Haskolabio

Good Thursday at selected musea
Extended opening hours

Friday October 28th

¥ Fundraiser for the Highlands
20:00 Gamla Bio

Party Karaoke

21:00 Seeta Svinid
Post-dreifing Label Night

21:00 Kex Hostel

Thursday October 20th

Bjartmar og Bergrisarnir

20:00 Beejarbio

Hanna Gadsby

20:00 Haskolabio

The fifth Element - party screening
21:00 Bio Paradis

Saturday October 29th

Frida Dis - Lipstick On - Release
concert

20:00 Hljémahall

Quiz Night

20:00 Kex Hostel

Dana Jessen & Jesper Perdersen
20:30 Mengi

Friday October 21st

Vok - Release Concert

20:00 Gamla Bio

The Alternative Assembly (cabaret)
20:00 Gaukerinn

Afrika 20:20

21:00 IBNG

Babies

21:00 Kex Hostel

Inglourious Bastards - Party Screen-
ing

21:00 Bio Paradis

Saturday October 22nd

Let's chat and play games in Ice-
landic!

11:30 Reykjavik City Library
Brothers (Opera)

20:00 Harpa

Gummi Jons Afmaelistonleikar
20:00 Haskolabio

Showtunes & FILTH! - Disney Edition
20:00

Sunday October 23rd

Hammam Sound Therapy
11:00 Reyjavik Edition Hotel

Tuesday October 25th

Pumpkin Carving with Power Tools

Hocus Pocus - International Chil-
dren'’s Film Festival Reykjavik
17:00 Bio Paradis

Steinalda

21:00 Mengi

Sunday October 30th

Hammam Sound Therapy

11:00 Reyjavik Edition Hotel

The Addams Family - International
Children's Film Festival Reykjavik
15:00 Bio Paradis

It Follows - Black Sunday Screening
21:00 Bio Paradis

Neonme Release Show

21:00 Mengi

Monday October 31st

The Shining - Halloween Party
Screening

21:00 Bio Paradis

Monday Jazz

21:00 Kex Hostel

Wednesday November 2nd

Madama Butterfly (Opera)
19:00 Bio Paradis

Party Karaoke

21:00 Seeta Svinid

Thursday November 3rd

Halli, Jon og Géi

20:30 Salurinn Ténlistarhas
Mugison (Gamli inngangurinn a
Laugardalslauginni)

21:00 Laugardalslaug, old entrance
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Music After talks that took place
NEWS

early in the year, it's now
official: lcelandic music
is more or less not in the
hands of Icelanders anymore, but
instead belongs to massive music
monster Universal Music Group. The
company bought Alda Music for 1.7
billion ISK (US $12 million). Alda was
originally founded by internationally
known composer Olafur Arnalds, for-
mer Quarashi member Solvi Blondal,
and it owns the distribution rights
to most Icelandic recorded music.
News of the sale received a mixed
reaction from Icelandic musicians,
with some lamenting the loss of
the rights of Icelandic music to an
international company, while oth-
ers felt optimistic that the sale will
increase the exposure of Icelandic
music abroad. Whether this comes
to play out, only time will tell.

#Metoo is rocking the lcelandic
Symphony Orchestra (IS0) after
conductor Bjarni Frimann Bjarna-
son revealed on Facebook that he
was raped when he was 17 by the
orchestra’s former musical director
Arni Heimir Ingélfsson. Bjarni was a
student at the time of the assault,
and working for Arni Heimir at the
IS0. Bjarni Frimann informed the or-
chestra’s manager as well as other
directors about the situation when
he began working for the orchestra
in 2018, but accuses them of hid-
ing and silencing the situation. Arni
Heimir has publicly apologised and
is no longer working with the or-
chestra. The IS0 has launched an
internal investigation into its direc-
tors’ handling of Bjarni Frimann’s
allegations.

Beloved musician, artist, farmer and
family man Svavar Pétur Eysteinsson,
better known as Prins Pélo, died at
the end of September at 45 years
old. He had been diagnosed with
an advanced stage cancer in 2018.
Prins Pol6 was also a dear friend of
the Reykjavik Grapevine. Svavar is
survived by his wife, Berglind Hasler,
and their three children. The Grape-
vine is sending our deepest con-
dolences to his family, friends and
loved ones.




i8 Grandi
Marshallhusio
Grandagardur 20
101 Reykjavik
lceland

info@i8.is
+364 5513666
www.i8.is

Guojon
Ketllsson

ﬁ Kjarvalsstadir Open daily
Fl6kagata 24 10h00-17h00
105 Reykjavik artmuseum.is

+354 411 6400 #reykjavikartmuseum

¥
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At 80, Sigurdur Gudmundsson Is Just Getting Started

Words:

Sigurdur Gudmundsson shows no
interest in slowing down. “There’s
no such thing as retirement as an
artist—not for me, anyway,” he
says with humour.

At 80, Sigurdur has spent the
vast majority of his life as a nation-
ally, and internationally, celebrated
artist. Until the pandemic he was
regularly based in China, and has
also spent considerable time in
Denmark, Sweden and the Neth-
erlands. Nevertheless, he sees
Iceland as playing an integral role
in his work and identity.

“I am very connected to Icelan-
dic nature,” Sigurdur confirms. “I
was very homesick in the 1960s,
and I used this to develop my
melancholic feelings, which I use
in both my writing and my work.
I think melancholia is one of the
usable substances for
creating artwork;
it’s one of the
ingredients of the
soul”

Sigurdur devel-
oped this signature
streak of melan-
cholia in his early
photography work,
‘Situations, which
saw him interacting
in frame with natural and unnat-
ural objects in unexpected and
bizarre ways. In one, he perfectly
balances a stick on his head while
digging himself into a large hole.
In another, his head is hidden
entirely by a large paving slab as he
crouches on the pavement. In addi-
tion to the homesickness he was
experiencing for his native land, he
identifies this inclination to lean

“There’s no
such thing as

retirement as
an artist”

Photo:

towards the mournful as also being
distinctly Icelandic.

“What I have completely inher-
ited from my Icelandic culture is
the poetic aspect of melancho-
lia,” Sigurdur says. “Even though
I am a visual artist, artists from
my generation are quite literary-
minded.”

“A different kind of
museum”

Admirably productive and
prolific, Sigurdur’s latest project
has been Ars Longa, a “different
kind of art museum,” that he has
founded in the East Iceland town
of Djupivogur with fellow artist
boér Vigfusson. Poér and Sigurdur
were drawn together by apprecia-
tion of each others’ art (Sigurdur
describes Por as “the
artist’s artist”), as
well as common
interests in decen-
tralising curation
and supporting
many forms of art
creation. While the
ultimate outcome
of this idea is still
wonderfully amor-
phous, this year
Ars Longa officially opened as a
contemporary art museum.

“Ars Longa is another way of
doing an art museum,” Sigurdur
explains. “We’re not saying we're
better—we’re certainly not richer,”
he laughs. “But we want another
way of selecting artists, which is
not based on being successful, rich
and famous.”

The long and winding
road

Ars Longa, and life in Djupiv-
ogur in general, is at the centre
of Sigurdur’s focus these days.
In addition to his famous egg
sculptures at the village harbour,
Sigurdur is also working on an
installation called ‘poetry lane’
which will involve collecting 150
contemporary and classical poems
from all over the world, and having
them carved into rocks which will
be placed around the town to create
routes and swarms, ultimately
leading to the top of hill that over-
looks the harbour and surrounding
area.

“Ancient Chinese, Persian and
Japanese poems, William Shake-
speare and Slyvia Plath, Laxness
of course,” Sigurdur lists. “But
grassroots and present-day poets
as well. And at least a 50/50 split
between male and female poets—
that’s easy to do.”

It certainly seems easy to
Sigurdur, who approaches art and
life with the steely interest, enthu-
siasm and vitality of someone a
quarter of his age. He continues
explaining the poetry lane with
passion, with words that seem to
take on a greater meaning in the
context of a long and artistic life.

“It’s not a line actually,” Sigurdur
says, staring off into the middle
distance as he imagines the scene.
“There could be 20 stones in one
cluster, so the path will twist and
wind. It will always be a work in
progress. But you will always see
a way out. The path will lead you
there” &




Art Picks

* Egill Jonsson & Asmundur
Sveinsson - After the Blizzard

Until February 19th - Asmundarsafn

Jonsson (1978)
together. Sveins-
son lived and
worked in the
era of modern-
ism, with all its
developments

Several factors
bring the works
of sculptors

and visionaries
Asmundur Sveins-
son (1893-1982)
and Unndoér Egill

bition carries the
name of one of
Sveinsson’s paint-
ings that hasn't
been preserved,
but does capture
the context of
this exhibition;
the storm refers
to the many
changes of the
20th century
that Sveinsson’s
captures in his
work, while Jons-
son’s displays
the struggle of
disintegrating
these changes
made by previous
generations. KWW

and technologies.
Jénsson is part
of a generation
that tries to undo
the excesses of
previous genera-
tions. While there
is great juxtapo-
sition to be found
there, their work
includes more
commonalities
than one might
think. Wood plays
a big role in both
of their art, as
well as mobility
and movement.
They also draw
inspiration from
the same well;
nature. The exhi-

October 7th—November 3rd

% Sigurdur Gudjonsson
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% Gudjon Ketilsson - Jaeja

Opens on October 20th - Runs until
February 19th - Hafnarhus

Sigurdur Gudjonsson is one of
lceland's leading video artists in the
contemporary art scene. Sigurdur's
works bring together image, space,
and sound. Focussing on the func-
tion of equipment, he uses rhythm,
repetition, and boundaries to blur
the boundaries between mechani-
cal and human. KIN

Until December 31 - Kjarvalstadir

Until January 15th - Listasafn

As one of Iceland’s most beloved
painters, Jéhannes S. Kjarval left
behind a large oeuvre that is a big
part of Iceland’s cultural heritage.
Inspired by nature, his work depicts
landscapes, creatures, and Icelan-
dic natives, often placed in Iceland’s
nature. KW

The Icelandic word Jeeeja’ doesn'’t
have a lot of meaning until someone
puts it into context. Inspired by the
linguistics of this, Gudjon took the
same approach to the works on dis-
play in this exhibition. Taking objects
that don’'t have a lot of value on their
own, he artistically places them into
a fresh context, giving them new
value. KIW

Art Exhibitions

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

Send details of yours to: events@grapevine.is

Opening

REYKJAVIK ART MUSEUM - HAFNARHUS

Down North: North Atlantic Triennial
This travelling exhibition is made in col-
laboration with the Portland Museum
of Art (USA), Bildmuseet (Sweden), and
the Reykjavik Art Museum. Around 30
artists from all over the world show
new works that are inspired by the
changes society has been going
through; covering topics such as
climate change and the ecosystem in
the arctic.

+ Opens on October 13th

* Runs until February 2nd

GALLERI LISTVAL

Halldér Ragnarsson - Here, Now, &
Maybe Later

Halldér Ragnarsson is mostly known
for his text-based works that are
inspired by his approach of the phi-
losophy of language. Often biographi-
cal, he creates text based situations
on canvas, wood, and paper, thus
exploring how different uses of lan-
guage can alter experiences, moods,
emotions, and art, and how art in turn
can alter language.

« Opens on October 29th

* Runs until November 13th

Ongoing

LA ART MUSEUM (HVERAGERDI)

Gary Hill - Sums & Differences

Works of Gary Hill, Steina and Woody
Vasulka are brought together for
this exhibition. It aims to present
the commonalities and divergence
between their earliest works, and
the way the three of them differ-
ently interpret the immaterial and
the physical. While highlighting their
mutual exploration between sound
and image, this collaborative exhibi-
tion also contains additional new
pieces that reflects each of their
artistic development, with work
spanning several decades.

* Runs until December 18th

ASMUNDARSALUR

Vaettartal - Pantheon
Artists Matthias Runar Sigurdsson
and Arngrimur Sigurdsson teamed

up with musician Kraftgalli for this
joint exhibition. The two artists bring
together their paintings and stone
sculptures inspired by Icelandic my-
thology, while Kraftgalli created the
exhibition’s soundscape. Arngrimur’s
art covers many styles, but his work
is mostly inspired by fantasy and old
literature whereas Matthias’ sculp-
tures explore the boundary between
man and animal, shaping stones into
characters, and carving sculptures
out of granite, gabbro, and basalt.

* Runs until October 23rd

REYKJAVIK MUSEUM OF PHOTOGRAPHY

Elvar Orn Kjartansson - The System
Kjartansson seeks to illuminate the
invisible system behind the modern
amenities that we tend to take

for granted. Since 2016 he’s been
visiting business and public places
in Iceland to take pictures of their
various spaces. The system consists
of what makes up its infrastructure
such as institutions, service com-
panies, buildings and anything else
that ensures society can run from
day to day. His work excludes human
beings; they come and go, while the
system remains

* Runs until December 11th

MUSEUM OF DESIGN & APPLIED ART

Virtual waters

Taking a philosophical approach to
the Iceland bathing culture, Hrund
Atladottir describes diving into wa-
ter as entering another dimension
full of contradictions. In connection
with the museum’s current ‘bath-
ing culture’ exhibition, this work
challenges viewers to dive into this
dimension through virtual reality
and experience the effect water can
have on perception.

* Runs until October 23rd

Master Milliners in residency
During their residency at the mu-
seum, Anna Gulla and Harper—both
master milliners—are working

with materials tied to the hatmak-
ing trade; fabrics, leather, felt,

and straw. Combining steam and
wooden moulds with locally sourced
materials, natural furs, fibres, and
leather, they experiment with tradi-
tional methods in the creation and

design of hats and outerwear.
* Runs until November 30th

REYKJANESBAR ART MUSEUM

Orbit/Ellipse

Gabriela Fridriksdottir and Bjorn
Roth approach the world of colour-
ing books from a philosophical and
creative perspective, musing on
whether having to draw within the
lines influences a child’s creativity
negatively. The artists created their
own colouring book that doubles
as the exhibition catalogue and is
available as a numbered art work.
Breaking free from having to draw
within the lines, they present their
own coloured-in versions to explore
boundaries by crossing them.

* Runs until November 13th

18 GRANDI

In Relation To The Sun

i8 Grandi is a new exhibition space,
the unique concept of which is to
focus on year-long shows by single
artists. The exhibitions will evolve
while on view, allowing their cre-
ators to reflect how the passage of
time alters their work and encour-
age repeat viewings to observe
those changes. This inaugural
exhibition by Alicja Kwade encom-
passes installation, sculpture and
work on paper. Its title—initially “In
Relation To The Sun”"—will change as
the nature of the pieces on display
evolves.

* Runs until December 22nd

CAFE PYSJA

In The Name of Hallstein

Modern master-sculptor Hallstein
Sigurdsson’s career spans almost
seven decades. His work has found
its way into many public spaces and
museums over Iceland. This exhibi-
tion and multimedia project aims
to give visitors an overview of his
career by taking works from across
his long and productive career.

* Runs until November 27th

NATIONAL LIBRARY

Sir Joseph Banks - Iceland Expedition
Joseph Banks joined Captain James
Cook on his first voyage around

the world. Barely a year after they
returned, he led the first British
scientific expedition to Iceland in
1772, exactly 250 years ago. The
National Library opens up an exhibi-
tion to celebrate the anniversary of
his voyage.

* Runs until November 20th

GALLERIi UNDIRGONG

Well-being
Visual artist Edith Hammer created

a new and powerful work drawn
directly onto the gallery’s wall. This
is what she is most known for, large
and powerful works on walls and
paper. Her work is often autobio-
graphical and depicts experiences
and images regarding gender,
relaxing, and socialising. Casual yet
utopian, she creates a portal into

a safe dimension where everyday
objects take the space and where
viewers can explore their desires
and fantasies

+ Runs until October 23rd

BOKASAFN HAFNAFJORBUR

Kitsch: Reykjavik | Berlin | ltoshima
Photographer Thomas Hoeren shows
a different side of “kitsch” It’s not
cheap sentimentality, but rather the
need for safety and security in one’s
private space. He documented how
kitsch manifests in Reykjavik, Berlin,
and Itoshima; three very different
places with very different interpre-
tations.

* Runs until November 23rd

KJARVALSTABIR

Johannes S. Kjarval - First Snow
Edith Hammar’s large, powerful, and
often biographical work depicts
experiences and images regarding
gender, relaxing, and socialising.
Casual yet utopian, she creates a
portal into a safe dimension where
everyday objects take the space
and where viewers can explore their
desires and fantasies.

+ Runs until October 23rd

HVERFISGALLERI

Steingrimur Eyfjord - Wittgenstein? &
Society for Living Folk Religion
This exhibition marks Steingrimur’s

MUSEUM OF DESIGN
AND APPLIED ART

third solo exhibition at this gallery.
This time his work explores the
writings of philosopher Ludwig
Wittgenstein, and contains frag-
ments of images and text referring
to Icelandic folklore. Connecting the
philosophical with the historical, he
explores the common understand-
ings of mankind; that what exists in
reality could also be a fabrication
of our imagination. In the exhibition
Steingrimur plays with different
dimensions, colour perception, and
the power of imagination.

* Runs until October 29th

REYKJAVIK MARITIME MUSEUM

Fish & Folk - 150 Years of Fishery
Through visuals, objects, photo-
graphs and film, this permanent
exhibition covers 150 years of
Iceland’s fishing industry.

+ Permanent exhibition

EINAR JONSSON MUSEUM

Einar Jonsson

In 1909 Einar Jonsson—described
on the museum's website as "lce-
land's first sculptor"—offered all of
his works as a gift to the Icelandic
people, on the condition that a mu-
seum be built to house them.

The resulting edifice, constructed
just over the road from Hallgrim-
skirkja, now contains close to 300
artworks. There is also a beautiful
garden with 26 bronze casts of the
artist’s sculptures to enjoy.

» Permanent exhibition

GARDATORG 1
210 GARPABAR

EXHIBITIONS

BATHING CULTURE UNTIL 23:10.

BEHIND 3HL SCENES
TIDY UP  UNTIL 3112.
THE E’LATFORM
HRUND ATLADOTTIR
VIRTUAL WATERS UNTIL 2310.

RESIDENCY

HAGE

HARPER & ANNA GULLA

EGGERTSDOTTIR

MASTER MILLINERS UNTIL 3011.

OPEN TUE—-SUN 1217
WWW.HONNUNARSAFN.IS

Instagram || Facebook | honnunarsafn
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1 Post cards — Signy Povhallsddttiv

2 Ceramic — Aldis Bdra Einarsddttir

3 Tarot candle — Porunn Arnadottiv

4 Pillow case — Signy borhallsdottiv
1

Reykjavik 6 Reykjavik

Signy borhallsdottiv fyrivr Rammagerdina
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of design
and 5
local ervaft

Reykjavik 6 Reykjavik
Signy borhallsdottiv fyviv Rammagerdina

Skoélavéroustigur 7
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Director Elvar Gunnarsson next to a ghostly face in the window

The Hatching Of
The Nlew Icelandic
Horror Film

Elvar Gunnarsson’s first feature is not

your typical horror comedy

Words: Iryna Zubenko Photo: Art Bicnick

Director Elvar Gunnarsson had
never thought he would do a horror
film. And yet, his directorial debut,
horror comedy ‘It Hatched’, is out
now in Icelandic cinemas. “I like
horror films. But I was probably
betting on something else,” admits
Elvar. He talks about the struggles
of a first-time director, the inspira-
tion behind the film, and why it’s
absolutely fine that not everybody
would get his work.

Unleashing of the
demon

‘It Hatched’ starts in a rather
straightforward way, following
main characters Pétur and Mira
on their journey from Nashville,
Tennessee to Iceland, with plans to
open a guesthouse. But once they
arrive in Iceland, things start to get
weird.

“Their plans are soon altered.
A demon starts harassing them,
giving them night terrors,” shares
Elvar. “Soon after that, Mira lays an
egg, which hatches into a healthy
infant. Then they have to deal with
the tallest task so far—parenting,”
Elvar says, adding: “Basically, it's
just a film about bad communica-
tion.”

Elvar co-wrote the story together
with Ingimar Sveinsson and Magnus
Omarsson. “Maybe somewhere in

the beginning we felt that it was a
typical horror film, but pretty soon
we started to find it way too amus-
ing for it to be extremely serious,”’
he says.

Making of

Most of the film was shot in 2015-
2016 in the beautiful Westfjords,
followed by almost six years of post-
production and a pandemic-infused
delay of the release.

The camera work in ‘It Hatched’
deserves a special mention—Elvar
for sure knows how to frame a good
shot: be it a view over the remote
fjord or something mundane like
sunny-side-up eggs. He experi-
ments with angles, light and music
(remarkably, most of which he
composed himself). Faded colours
prevail throughout the movie,
immediately making you think that
the events take place back in the
1970s. “It's timeless in a way, but it
happens in the present time,” Elvar
explains.

A pinch of honesty

“Honestly, I think it's not a film
for everybody,” Elvar says. “We are
referencing B movies, and that’s
something that not everybody will
get.” B movies are low-budget films,
often associated with bad acting

Netflix and chill?
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and poor special effects. ‘Tt Hatched’
was particularly inspired by movies
Elvar enjoyed as a teenager, includ-
ing films by Italian directors such as
Dario Argento and Lucio Fulci and
Japanese Ko6ji Wakamatsu.

“I've always found the serious-
ness of cinema pretty silly,” Elvar
admits. “We take things extremely
seriously as filmmakers.” Sticking to
the boundaries of a particular genre
was never set to be his approach.
“That's an opinion I had growing
up. I think it's a movie for the teen-
age me. I'm not really concerned
with general comedy buffs or horror
buffs.”

Interestingly, despite being an
Icelandic production, ‘It Hatched’
was shot in English. “It’s partly
practical,” says Elvar. “It’s not a
government-funded film, therefore,
it has to make money somewhere.”

“Making a movie without actual
funding was a difficult task alto-
gether,” says Elvar. “But prob-
ably the most difficult thing about
making the film was just sticking to
it”

Getting the movie out
there

“The reality is that most films don't
make it out there,” says Elvar. “I
made a movie from nothing. And
it's out there on a global scale.” He
notes that the movie is not breaking
records in the Icelandic cinemas
and is instead doing better inter-
nationally: “In the US, it's out on
Apple TV, Amazon, Hulu and so on.
It's doing way better there than in
Iceland.”

Despite the relatively small
splash 'It Hatched' has made in
its country of origin so far, it's an
amusing, multi-layered story that
won’t leave you indifferent. As for
the director, what's next on the
cards for Elvar Gunnarsson? “Ireally
want to do something extremely
Icelandic,” he says. &



A focus on textiles binds the centre’s projects together

Bridging The Past And
The Future With Textiles

How the Icelandic Textile Center is keeping traditions fresh

Words:
Iryna Zubenko

Photo:
Icelandic Textile
Center

In the scenic seaside in northwest
Iceland lies Blonduéds, a town that
may seem unremarkable at first sight.
However, Blonduds is home to the
Icelandic Textile Center, a makerspace
and innovation centre with ambitious
goals and a manifold structure. “What
keeps everything together is the textile
focus,” says project manager Katharina
Schneider.

Why Blonduos?

“Historically speaking, it’s an impor-
tant region for textiles,” says Katharina.
Northwest Iceland is a sheep farming
region: over 90% of the country’s wool
is processed in Istex wool washery in
Blonduds. The Icelandic Textile Center
was founded here in 2005, in the same
building as Kvennaskélinn, a former
women’s college.

“The Center is doing a variety of
very different projects,” shares Katha-
rina. From running the TextileLab and
organising events, it also collaborates
on research projects important for the
region. “There's always a focus on fibre,
textiles, wool, traditional crafts, the digi-
tal future and building a bridge from one
to the other,” Katharina explains.

Director of the Icelandic Textile
Center, Elsa Arnardottir adds: “Once
a year, we have a knitting fest—that’s
a whole week of knitting courses. We

have local, national and international
teachers, a lot of lectures and activities
connected to knitting on the weekend,
as well as a market for yarn.”

Unique textile lab

The centre’s TextileLab was opened in
May 2021. “This is the very first textile
lab in Iceland,” Katharina says. The lab
is a part of the Center’s international
collaboration with CENTRINNO, a four-
year research project funded by Horizon
2020.

The lab includes two Tc2 digital
looms, a felt loom, laser cutter, laser
printer, digital embroidery machine and
knitting machine. You can visit the lab
for free, but there is a fee that applies
for using the lab’s equipment, some of
which cannot be accessed anywhere else
in Iceland. “It's for makers, scholars and
just the local community—anybody who
is interested in making, creating and
innovating with textiles,” says Katharina.

Os Textile Residency
“We also run an art residency, which has

been quite successful,” shares Katharina.
“We host up to fourteen people every
month, coming from all over the world.”

Katharina and Elsa agree that people
coming to do an art residency have really
versatile backgrounds, not necessarily
in textiles at all. “I think what people
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sometimes don't realise is how diverse
the field of textiles really is,” Katharina
says. “It could be a biologist, it could be
somebody working with microfibre, a
sheep farmer working with wool and
handicrafts. It's so diverse, and that
makes it so special.”

In 2022, the art residence programme
includes artists from Canada, Sweden
and the Faroe Islands. “The international
community that we have here in a small,
rural, isolated village is quite special,”
says Katharina. Within the residency,
the centre also organises an exhibition,
usually at the end of the month, and
every Wednesday there’s an open house,
so everyone interested can come, see and
try the equipment.

Repurposing Icelandic
wool

One of the recent projects developed
within the Icelandic Textile Center is

l
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'Felt'—a collaboration between design
studio Flétta and textile designer
Yrurari. The objective of the project is
to find use for leftover Icelandic wool
by repurposing offcuts from Icelandic
wool manufacturers with a needle felt-
ing machine at the centre’s TextileLab.

The project started in the summer
of 2022 when the designers conducted
experiments at the TextileLab with
different leftover wool that otherwise
would be sent abroad for re- or down-
cycling.

“The reason we went to the TextileLab
to work on the project is because they
have a variety of machines that are only
available there. We specifically wanted to
work with the felt loom, a needle felting
machine. It is very valuable for us to have
access to new technology in order to test
out ideas and develop new techniques in
the creative environment of the Textile
Lab. After our stay at the TextileLab we
have decided to invest in our own needle
felting machine to continue developing
the project,” says Birta Ros Brynjolfsdot-
tir, designer at Flétta.

The pieces made at the TextileLab
within this collaboration will be on
display at Reykjavik’s Epal gallery until
October 11.

Plans for the future

With only six employees currently
involved in running the Icelandic
Textile Center, Elsa and Katharina hope
the team will be able to expand in the
future to bring more value to the Centre.
“I think knowledge transfer and new
skills are really important in what we
are doing,” says Elsa.

“It’s a very complex institution with
a lot of very interesting things going
on. And, of course, opportunities for
makers, scholars and all kinds of people
with a focus on textiles to come, invent,
explore and bring their project to life,”
sums up Katharina, confident that the
Icelandic Textile Center is there to help.
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Track By Track

"I Whip My Hair" is suprisingly not a track on the album

‘Repeat’

Brynja talks us through her debut album

Words: Brynja Bjarnadéttir and Josie Anne Gaitens Photo: Julia Beyer
and Kaja Sigvalda

Info

Budding pop singer-songwriter
Brynja will soon be blessing us with
her debut album, ‘Repeat.’ Inspired
by contemporary themes such as
climate anxiety and social justice—
as well as that familiar old chestnut,
love—it’s truly an album for our
times. We asked Brynja to give us a
sneak peak behind the songs before
‘Repeat’is released later this month.

"

Fight

You know that feeling at the start
of something new, when you feel
like everything is possible, the
road ahead is wide open and you
know exactly where you're head-
ing? That’s the energy in this song.
I wrote it in the first week of my
audio engineering studies.

The world I was about to enter
is quite male dominated, but I
decided to take a leap and claim my
space.

Change

As an individual how can you make
changes in this big world? Start
with yourself and chances are
you'll affect the people around you.
Together we create new norms.

Easy

It ain’t always that easy.
My Oh My

A song about despair. Feeling like
you're lost in a maze you built your-
self. Not knowing which foot to put
forward, or how to start getting
your shit together.

Inherit

Generations repeat past genera-
tions’ mistakes.

Breathe

Life can feel like an endless game
of catching up. How can you be
successful, live up to society's
expectations, live according to your
values and have fun—all at the
same time? What do you do when
your values don’t align? My aim to
be environmentally friendly often
seems to go against other goals.

What Scares Me

I interviewed people from around
the world asking them a simple
question: “When thinking of
climate change, what scares you?”

Inhale

Inhale is a peaceful reminder
to calm down. Take a moment
to breathe. Although life can be
tough, it’s incredible how much can
happen in your head. You are the
creator of your own happiness.

While making the album I shared
a studio with a group of musicians
in Den Haag. It warms my heart to
have captured their harmonies on
this one.

Be Alright

No matter how bad things get you

The Reykjavik Grapevine 24 ©

Issue 10— 2022 =

can always bounce back. This too
shall pass. The darkest nights will
dawn, it will be alright.

Light Headed

A song about rare moments of
pure bliss. The moments you're not
worried about taxes, dirty laundry
or what to eat for lunch. Moments
where you are fully present and full
of joy.

When writing this song I asked
a bunch of people, “what is your
favourite memory?” They’d remi-
nisce and I'd watch their faces light
up and eyes sparkle. I dare you to
try this.

Tropical

My grandpa died at the age of 91
shortly before covid hit. It was my
first real experience with death.
Although I was incredibly sad I still
knew this was the way of life. After
o1 years of a healthy, happy life,
dying surrounded by your family
seems like the ideal way to go. This
experience left me with questions
about the soul and body, our exis-
tence and purpose.

Repeating

One day my heart will stop beating.
The cycle repeating.

Aftur & Aftur

We are literally stardust floating
around in space. My everyday prob-
lems seem quite insignificant when
I'm reminded of that. This song is
me accepting that I don’t have the
answers to everything, and I don’t
have to.

This song just would not come
out in English. For non-Icelandic
speakers, you are forced to accept
that not everything is meant to
be understood. Some things will
forever remain a mystery. &

‘Repeat’ is released worldwide on
October 2oth. Single “My Oh My” is
available to stream now.




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

A selection from

Every

Happy
Hour

in 101 Reykjavik

Get the
complete
Happy Hour
listings!

Download
our free app
Appy Hour in

the Apple and
Android stores

BASTARD BREW
Every day from
16:00 to 19:00.
Beer 600 ISK,
Wine 750 ISK.

Bi0O PARADIS
Every day from
17:00 to 19:00.
Beer 850 ISK,
Wine 850 ISK.

BREWDOG
Wed-Sun
14:00 to 17:00.
Beer 990 ISK,
Wine 990 ISK.

BRUT BAR

Every day from
16:00 to 19:00.
Beer 700 ISK,
Wine 600 ISK.
2F1 on wine and
beer on tap

C00CO00'S NEST
Tue-Sat from
15:00 to 18:00.
Beer 1000 ISK,
Wine 1000 ISK.
Discount or a
free appetiser.

DILLON

Every day from
14:00 to 19:00.
Beer 600 ISK,
Wine 850 ISK.

FJALLKONAN
Every day from
15:00 to 17:00.
Beer 790 ISK,
Wine 990 ISK.

FORRETTABARINN
Every day from
16:00 to 18:00.
Beer 800 ISK,
Wine 900 ISK.

GAUKURINN
Every day from
16:00 to 20:00.
Beer 800 ISK,
Wine 800 ISK.

IBNO

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

JORGENSEN
KITCHEN & BAR
Weekdays
16:00 onwards.
Weekends
12:00 to 16:00.
Beer 750 ISK,
Wine 900 ISK.

JUNGLE COCKTAIL
BAR

Every day from

16:00 to 18:00.
Beer 900 ISK,
Wine 1000 ISK
Cocktails 1600
ISK.

KAFFI LAKUR

Every day from
16:00 to 19:00 &
22:00 to 23:00 on
Tue-Sat

Beer 950 ISK,
Wine 1050 ISK.

KOFINN BAR
Every day from
12:00 to 19:00.
Beer 600 ISK,
Wine 1000 ISK.

LOFT

Every day from
16:00 to 20:00.
Beer 860 ISK,
Wine 950 ISK.

LOLA FLORENS

Every day from
15:00 to 18:00.
Beer 1000 ISK,
Wine 1000 ISK.

LUNA FLORENS

Tue-Sat from
15:00 to 18:00.
Beer 1000 ISK,
Wine 1000 ISK.
Discount ora
free appetiser.

PRIKID

Every day from
16:00 to 20:00.
Beer 700 ISK,
Wine 1000 ISK.

PUBLIC HOUSE

Every day from
15:00 to 18:00
then 23:00 to
01:00

Beer 890 ISK,
Wine 890 ISK

PUNK

Every day from
16:00 to 18:00.
Beer 850 ISK,
Wine 850 ISK.

UPPSALIR BAR

Every day from
16:00 to 19:00.
Beer 750 ISK,
Wine 900 ISK.

RONTGEN
Every day from
16:00 to 19:00.
Beer 800 ISK,
Wine 900 ISK.

S/ATA SViNID

Every day from
15:00 to 18:00.
Beer 990 ISK,

Wine 990 ISK.

SKULI CRAFT

Every day from
12:00 to 19:00.
Beer 900 ISK,
Wine 900 ISK.
Happy hour
includes four
selected tap
beers

SLIPPBARINN

Every day from
15:00 to 18:00.
Beer 500 ISK,
Wine 800 ISK.

SOLON

Every day from
15:00 to 18:00.
Beer 800 ISK
Wine 800 ISK.

SPILAKAFFI
Every day from
17:00 to 19:00.
Beer 850 ISK.

STUDENT-

AKJALLARINN
Everyday from
16:00.

Beer 650 ISK,
Wine 850 ISK.

VEBUR

Every day from
12:00 to 19:35.
Beer 800 ISK,
Wine 800 ISK.

OLSTOFAN
Every day from
15:00 to 20:00.
Beer 750 ISK,
Wine 800 ISK.

k
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FEATURED DRINKING HOLE

Bi0 PARADIS
HVERFISGATA 54
17:00 - 19:00 EVERY
DAY

BEER: 800 ISK
WINE: 800 ISK

0h how we love
that sweet smell
of popcorn! If

you've ever been

to—oreven
passed by—Bio
Paradis, you
know exactly
what we're
talking about.

Bio Paradis is the

beating heart
of Icelandic film
culture and the
whole world
stopped when it
was announced

they may close
for goodin
2020. 0k maybe
not the whole
world, but ours
definitely did.

This independent
institution shows
both new and old

movies, hosts a
bunch of events
(from concerts
to screenings to
film festivals),
and has a great
bar and café,

making it a great

place to hang
even if you're
not planning on
seeing a movie.
KW ¢

Here are some deals that'll
keep your wallet feeling

happy and full.

1,000 ISK And Under

Hard Rock Café -1,000 ISK

Every day Vegan option

15:00 -18:00

Nachos,wings &  Tapas Barinn

onion rings - Every day

990 ISK 17:00 - 18:00
Selected tapas

Dominos half price

All day Tuesday

Medium sized 1,500 ISK

pizza with three

toppings

And Under

Food

Deig / Le Kock
Week days
10:00 - 16:00
Doughnut,
coffee & bagel
-1,300 ISK

Hamborgara-
bulla Téomasar
All day Tuesday
Burger, french
fries & soda -
1,390 ISK

Glo

All day, every day
Bowl of the
month - 1,290 ISK

Vegan option

Shalimar
Monday - Friday
12:00 - 14:30
Curry - 1,290 ISK
Vegan option

Saeta Svinid
Every day

15:00 - 18:00
Chicken wings -
1,190 ISK

Lemon
Every day
16:00 - 21:00
2f1 Juice +

sandwich
1,095 ISK
Vegan option

Uppsalir

Every day
11:00 - 14:00
Burger & fries -
1,390 ISK
Vegan option

Noodle Station
Every day
11:00 - 22.00
Vegetarian
noodles - 1,100
ISK

2,000 ISK

And Under

Matarkjallarinn
Monday - Friday

11:30 - 15:00
Fisherman's fish
soup -1,990 ISK

5,000 ISK

And Under

Apotek

Every day
11:30- 16.00
Two-course
lunch -3,390 ISK
Three course
lunch - 4,390 ISK

Brat
Weekends
12:00 - 16.00
Bottomless
brunch - 4,900
ISK

Recipes and descriptions of
traditional Icelandic Christmas
dishes and baked goodies.
Enjoy!

{' ICELAND’S LARGEST BOOKSTORE

Forlagid bookstore | Fiskisl6d 39 | www.forlagid.is
Open weekdays 10-18 | Saturdays 11-17




“BEST BURGER OF REYKJAVIK” 2021

TRY OUR SIGNATURE
BURGER “YUZU CHILI’

@YUZUBURGER

VARMA

MADE IN ICELAND
VARMACLOTHING.COM

WWW. YUZU.IS

Audur Jonsdottir writes her own self

Words:

Audur Jonsdottir established

herself as one of Iceland’s best

writers of a new generation when

her novel, ‘The people in the base-

ment’ (‘Folkio i kjallaranum’) was

published in 2004. Audur uses

the idea of family often in her

novels and she is always look-

ing for meaning, no matter what

she is writing. We talked to her

about writing,

translations and

the burden of

being a grand-

child of Iceland’s

only Nobel Prize

winner in litera-

ture. And, of

course, how she

accidentally

found herself

in neuroscience

while navigating her own epilepsy.
Audur’s newest book translated

into English is the novel ‘Quake’

(2015), which is about a mother

with epilepsy who finds herself

on the ground after a seizure.

She loses her memory and needs

to puzzle her life back together.

This might seem like a dark and

horrific premise, but it used to be

Audur’s own reality.

“I lived in Berlin for a few years
and wrote the book there,” Audur

Photos:

says.“I had also just become a
mother, and therefore old concerns
crept up on me, like what if I were
to have a seizure while holding my
own child.” Despite the fact that
Audur hasn’t had an episode in a
little over two decades, the anxi-
ety was still there, lingering in the
back of her mind.

“My other thought here was
to write a novel
from the protag-
onist’s point
of view, which
perhaps resulted
in a more experi-
mental narrative,”
Audur adds. The
author was able
to draw on her
own experiences
of having seizures

as a child, which often left her
fragile and disoriented when she
returned to consciousness.

“It took me a while to find the story
though,” Audur explains. “But one
day, I was at a newspaper stand
in Berlin and I found this odd
philosophical article about neuro-
science where it was stated that
the human brain actually adapts
memories to our own psychologi-
cal state, and somehow makes us
the star of our own narrative.”
Auodur pauses for a moment,

laughs quietly, and then adds:
“This was just a pure scien-
tific article, about how we write
ourselves and how we process
adjusted memories to that narra-
tive”

But Audur found an interesting
thread in the article, that rhymed
with her own thoughts. And what
she took out of it was unexpectedly
violent. “It was this symbolic idea
about the relationship between
body and mind, and how your
body’s incapacity can be perceived
almost as an external attacker.”

She explains that when she
had these seizures it was not only
a violent experience but one that
filled her with shame. Whilst seiz-
ing she would foam at the mouth,
and for a teenage girl to piss
herself, well, let’s just say it was
mortifying.

Audur’s past is interesting, to say
the least. She worked in Flateyri,
in the Westfjords, the year after a
devastating avalanche fell on the
town in 1995, claiming 14 lives. A
devastating toll for a small nation
and a tiny village. Audur was work-
ing in a fish factory and wrote
about the experience in her criti-
cally acclaimed novel, ‘Osjélfrétt,’
almost two decades later. But her
novel, ‘The people in the base-
ment’ is perhaps the most defying



book that she has written. There
she tackles alcoholism in her own
family, and at the same time, the
hypocrisy of the ‘68 generation.
She has written about her beloved
grandmother, Audur Laxness, but

never the shadow that has always
loomed over her career, her grand-
father, Halldor Kiljan Laxness, the
author of Independent People.

“I always downplayed his
effects on me when I was younger,
in interviews like this, but of
course I was scared. The world
of literature in Iceland was very
male-dominated at the time and
my grandfather was the epitome
of it,” she says.

Auodur says that what shaped
her the most at the time was jour-
nalism, something that she still
has one foot in, as she has writ-
ten for media for the longest time
besides writing novels. She even
wrote a remarkable book about
the legal status of journalism in
Iceland. The book is brilliantly
titled—though difficult to trans-
late. The direct translation into
English would be ‘The freedom to
suffer’, but in Icelandic, this word
(Pjaningafrelsid) rhymes with
the word meaning freedom of
speech (Tjaningafrelsid)—a clev-
erly crafted play on words which
evokes the challenges journalism
faces in Iceland and beyond.

Audur’s work in journalism also
freed her from her grandfather’s
burden in a way. These days, few
Icelanders think of Laxness in the
context of Audur, or even try to
compare these authors, as Audur
has a very unique and different
voice from her grandfather.

Interestingly, Audur’s books
have been translated into most
languages, but English is not
often among them. Her new
novel, ‘Quake’ is a rare insight into
Audur’s work in English.

“For some reason, it seems that
it’s harder to get novels trans-
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lated into English,” Audur says.
But when it comes to Germany or
France, it's very different. When
Audur is asked why this is, she
guesses that one of the reasons
is fairly simple: “For example, in
Germany, there is just more inter-
est in the world. You can feel this
in many ways in Germany, how the
media emphasises global issues
for instance,” she says. The liter-
ary market in English is also very
competitive and publishers are
perhaps not always thinking about
the artistic value. Publishing a
writer from such a small country is
not always a chance that publish-
ers are willing to take.

“Icelandic literature is incredibly
diverse for how small Iceland is,”
Audur says of literature in her
home country. “The voices are very
different and Icelandic authors
are unafraid of experimenting.”
But Audur wants more diversity,
and says that she is excited about
immigrant voices in Icelandic
literature.

But in the end, Audur is simply
looking for meaning. “I have
always used writing as a tool to
understand myself and the world,”
she explains. “Writing isn’t limited
like science, there are no rules,
and the context is often found in
writing. I'm literally hooked on
the meaning, it’s my freedom and
somewhere there, you can find the
essence of the soul”

‘Ouake’ and other novels by Audur
are available in our online shop:
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qrestocos
MEXICAN FIESTA

Tres Locos is a new fun & lively
Mexican restaurant located in
Hafnarstreeti 4, Reykjavik
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We're loco about tacos, tostadas, fajitas,
quesadillas and other Mexican delicacies,
made with fresh Icelandic ingredients.
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Enjoy an explosion of flavors at Tres Locos

Our address:
Hafnarstreeti 4
101 Reykjavik

Book your table:
Tel. +354 454 0333
treslocos.is

®0

@treslocos.rvk
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NATIONAL MUSEUM
OF ICELAND

WELCOME
TO TXE
NATIONIL
MUZEUM

OF ICELAND

The National Museum of lceland
Sudurgata 41, 102 Reykjavik

www. nationalmuseum.is
+354 530 2200
0@ @thjodminjasafn

Summer opening
Daily 10-17

ac/

GRILL

DRINKS™

Laugavegi 28

537 99 00
sumac@sumac.is
sumac.is
[ sumac Grill + Drinks ©@tripadvisor* Sumacgrilldrinks

MATEY Food Festival Proves lestmannaeyjar s
The Food Capital Of Iceland

Words:

Think of Icelandic food culture and
few things spring to mind—not
all of them pleasant. Sheep heads,
salted cod, fermented shark, bren-
nivin; for centuries food consump-
tion in Iceland reflected the reality
of living on an isolated wind-blown
island in the middle of the north
Atlantic where very little survives,
let alone thrives.

However, there are some obvi-
ous misconceptions about this
time in Icelandic culinary history.
Despite the hardship of life and the
lack of variety of food available, the
challenging conditions forced our
ancestors to be incredibly creative
when it came to foraging, harvest-
ing, preserving and enjoying food.
What’s more, the quality of certain
Icelandic produce —fish being the
obvious contender, but there are
more—is unparalleled. The special
knowledge and techniques required
to get the best out of Icelandic ingre-
dients has been quietly lost over
the last 100 years with increased
imports and the eventual arrival of
microwave meals.

At the forefront of a new resur-
gence of interest in returning to
some of these culinary traditions is
Vestmannaeyjar restaurant Slippu-
rinn, and its head chef and co-owner,
Gisli Matthias Audunsson. He is also
one of the main architects behind a
new and exciting food event: MATEY
Seafood Festival, which is set to
be an annual occasion, bringing
together food purveyors, restaura-
teurs and diners.

On Gisli’s invitation we travel to
Vestmannaeyjar to check out the
festival, and the burgeoning food
culture developing on Heimaey. In
the surprising sunshine of early
September, the trip from Reykja-

Photos:

vik is glorious. It also has the feel of
being a pilgrimage of sorts. As Gisli
Matt’s star has continued to rise in
the last few years, with the release
of the Slippurinn cookbook, TV
appearances and a glowing BBC arti-
cle to name but a few key moments,
Vestmannaeyjar has begun to form
an identity as the food destination
of Iceland.

It’s an odd location for such a
thing in some ways—the archipelago
is about a three-hour journey from
the capital, and bad weather can
make getting there at all a challenge
in the winter months. However, it
can also be seen as a microcosm of
the best of Icelandic food culture.
The islands’ volcanic past and exten-
sive shoreline combine to provide
the perfect environment for plants,
seaweeds and fungi, and there is
fresh fish galore.

It’s the latter that MATEY Seafood
Festival seeks to celebrate. The four-
day event is a collabo-
ration between local
restaurants, food
producers and busi-
ness, with the aim
of honouring the
islands’ intrinsic link
with the ocean and
the nourishment it
provides. The main
attraction this week-
end is the hosting
of five international
guest chefs at four Heimaey restau-
rants, all delivering multiple-course
meals with a focus on seafood and
other local produce—and we’re here
to try them all.

Our first stop on day one is Nees,
Slippurinn’s sister restaurant. It has
the cosy, down-to-earth atmosphere
of a steadfast local spot. Tonight it is

home to guest chefs Fjolla Sheholli
and Junayd Juman of Honey Badger
in Brooklyn, New York, which
describes itself as a “wild to table
restaurant,” with a strong focus on
foraged ingredients.

Fjolla and Junayd—who, dressed
impeccably, are somehow cooking,
plating and serving all at once—
immediately bring the drama with
a three-part entrée that consists of
a homemade vegan walnut ‘cheese’,
a candied fish, and a flower. Fjolla
explains to us to eat the flower first,
and enjoy the sensations it creates.
“It will even make your tap water
effervescent,” she says, and I am
deeply sceptical. But god, she is
right! The native American flower
contains similar chemicals as Sich-
uan peppercorns, numbing your
mouth but also heightening certain
tastes. As introductions to a meal go,
it’s a pretty wild ride.

Our meal continues at a gallant
pace, with excel-
lent wine pair-
ings to match.
Highlights include
a reworking of
the famous Slip-
purinn eggs—a
dish that appears
in some form or
another on Slip-
purinn’s menu
every year. At this
time of year fresh

guillemot eggs are out of season,
so the chefs employed the use of
chicken eggs as a stand-in to create a
creamy, savoury custard, still served
in the brilliant blue guillemot egg
shells. They are as much a joy to look
at as they are to eat.

Already dangerously full, we trot
across the road to Slippurinn,



which is humming with activity.
The guest chef here is a little more
locally sourced: Leif Sgrensen, a New
Nordic pioneer and previously the
force behind Michelin-starred Faro-
ese restaurant Koks. He and Gisli
Matt are long-time collaborators,
and their individual identities shine
through the dishes they present us
with. The first course, a dish of beau-
tiful raw cod crudo—but served ice-
cold, almost like a granita—has Leif
written all over it, whereas a tray
of different seaweeds, treated so
that they can be consumed like bar
snacks, showcases Gisli’s creative
approach to foraged ingredients.

The drinks pairing, curated by
David Hood, is expertly thought out,
and includes a special angelica beer
created by Vestmannaeyjar brewery
Brothers Brewery. David’s cocktails
are also not to be missed: there is
a version of a pina colada, made
with foraged pineapple weed, that
is so convincingly coconutty that
it’s hard to believe something else
hasn’t been added. It’s the tabasco-
aged brennivin and carrot number
that David has designed especially
for MATEY that gets our top score
however, with its inspired lick of
white chocolate on the rim.

Unbelievably full—in both the
English and Icelandic senses of the
word—we roll into bed with the
promise of a foraging session with
Gisli the next day. To my disbelief
he is true to his word and, after a
small interlude where we join the

local children in releasing lost
baby puffins back into the wild (a
Vestmannaeyjar tradition), we join
Gisli and two of his sous chefs on
the beach. Somehow they are all in
remarkably good shape, considering
how late we are led to believe the
previous night’s party continued,
and they cheerfully show us how to
identify the different seaweeds as
the rain pours down.

Refreshed and dried off, we
return to the fray with our first stop
of the evening being Einsi Kaldi,
where Canadian chef Ron McKin-
lay is stationed. We are blown away
by the raw mackerel, served with a
lobster-cauliflower bisque—easily
one of the best dishes of the week-
end. But there are misses here as
well as hits: the menu advertises
‘wild’ Icelandic tomatoes, which
raises eyebrows in our party. These
are served mostly raw within a dish
of whipped capelin roe and langous-
tine pieces, which does them no
favours. In addition, the wine pair-
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ing is disappointedly mediocre,
consisting of standard low-range
bottles that provide no thrill.

Finally, and at this point with great
difficulty, we arrive at the last restau-
rant of the weekend. It’s Gott—by
name and by nature—and the guest
chef is the wonderful Chris Golding
from London. He warmly invites us
into the kitchen and talks us through
the dishes. A cheeky, scribbled note
on the whiteboard reminds people,
“don’t be a dick,” and it seems, from
the outside at least, like this advice
is being followed. The kitchen staff
are all smiles, and despite the fact
that the restaurant is stowed out,
the service is impeccable—a rare
treat in Iceland.

Chris’s creations are also a
delight. His are by far the most
generous portions of the lot, and
each dish shows deep thoughtful-
ness and respect for his ingredi-
ents. Amongst the various courses
he somehow manages to deliver
a whole sushi platter, and his dish
of white fish cooked beautifully
en papillote is the best example of
letting food speak for itself. With
this level of freshness and quality,
the less messing around the better.
I leave Gott fully convinced by the
concept of MATEY Food Festival,
and vowing to return next year—
hopefully with a little more room
for dessert.

Accommodation provided by Puffin
Nest - puffinnest.is
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Distance from
Reykjavik:
165 kilometres

Experience
provided by:

Ice Pic Journeys
icepicjourneys.is

Support the Grapevine!
View this QR code in your
phone camera to visit our
tour booking site

AT iy

Gingerly holding a rope in one hand
and two ice axes in the other, I lean
backward over an icy crevasse. I force
one boot-clad foot toward the edge,
checking to confirm my crampons are
piercing the ice. I manoeuvre my other
foot in a similar way, then repeat.

“Remember earlier when I said I'm
afraid of heights?” I say jokingly to
my ice climbing instructor, Mike
Reid. He nods—just as I miss a step
and completely lose contact with the
vertical ice wall. The belay rope func-
tions just as Mike promised it would,
and I'm yanked upward—hard—by
the harness around my waist. “This is
why,” I mutter.

Once my feet are safely on a
narrow strip of ice at the bottom of
the crevasse, I breathe a sigh of relief
and look skyward. A camera shutter
clicks, capturing what I'm sure is my
grimace. “Smile!” says Ryan Newburn
from behind the lens.

Located about two and a half hours
southeast of Reykjavik, S6lheima-
jokull is arguably one of Iceland’s most
popular glaciers, and for good reason.
Its proximity to other famous land-
marks on the South Coast makes it a
convenient spot for tour groups and
intrepid adventurers alike. And, with
its photo-worthy crevasses just a few
minutes from the parking lot, Sélhei-

lay To The Top

majokull was ideal for our ice climbing
goals.

Ryan and Mike, co-founders of the
adventure company Ice Pic Journeys,
choose locations around Iceland that
will result in the best photo packages,
which are included in all of their tours.
The pair—both trained glacier guides
and talented photographers—don’t
typically guide together, but their
chemistry as business partners and
friends is undeniable. Ryan, the “ideas
guy,” snaps away on his Canon while
Mike describes the history of Sélhei-
majokull and gives me a safety brief-
ing.

We joke around all the way onto
the glacier until Mike finds a suitable
place for us to begin climbing. He’s
the logistics man in the duo, which is
evident when he begins carefully tying
knots and explaining ice climbing
technique.

At our chosen crevasse, I watch as
each person in a neighbouring group
takes their turn rappelling down the
wall and then using ice axes to clam-
ber back up. When it’s my turn—after
I've slipped my way to the bottom of
the wall—I attempt my escape. It’s
harder than it looks, and I notice one
of the other tourists sniggering. “Hey,
it’s not easy!” I retort.

Just as I'm getting frustrated, Mike
changes his approach. Undoing some
knots, he scrambles, spider-like, to

isior it didn’t happen!

L_gdbetter & _Ryan Newburn
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the bottom of the crevasse and begins
instructing me from the ground up,
offering pointers on each aspect of my
technique. He shows me how to lever-
age my weight as I swing the ice axe,
piercing the wall with a downward
motion, and how to stomp my cram-
pons so 'm climbing more with my
legs than my arms.

Soon, I've scaled the wall and
tapped the carabiner at the top like
a bell. Ryan takes another photo and
gives instructions for me to pose.

After another practice run up
the wall, it’s time for the real deal.
Mike and Ryan each climb out of the
crevasse, and I follow. Just as my tired
arms are about to give up, I crest the
top of the wall and collapse. Mike
poses with a thumbs up and I give an
exhausted but triumphant smile.

As we remove our crampons and walk
back to the car, Mike and I review
elements of technique. “I want you to
come away feeling like ice climbing is
achievable,” he says. “Too many people
do it once without learning properly
and think it’s too hard, so they never
try it again.”

I would do it again, I decide, as I
relax into the heated passenger seat,
sore and more than a little damp from
ice melt. I feel delirious with a strange
mix of exhaustion, energy, and pride
that I conquered a 3-metre ice wall.
And, thanks to Ice Pic Journeys, I have
pictures to prove it.

OPEN EVERY DAY |
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Einar Sigurdur Einarsson

=

The Microgreens Dealer

Words:
Josie Anne
Gaitens

Photos:
Art Bicnick

In an inconspicuous shipping container
down by Heimaey’s harbour in Vestman-
naeyjar, Einar Sigurdur Einarsson con-
ducts his work. Step inside the metal box
and you are transported to a high-tech
world of LED lights and trays upon trays
of tiny plants. You'll hear of Einar referred
to as a ‘dealer’ in restaurant kitchens all
over Heimaey, and while his workspace
does give off some Breaking Bad vibes,
what Einar does is completely legal—
although perhaps unusual. Einar grows
microgreens.

But what even is a ‘microgreen? “It's
just the first two leaves of a plant,’ Einar
explains succinctly. “The seeds have all
the energy ready for the plant, and they
putitinto this first stage. All the minerals
and vitamins are in there”

It turns out that almost any edible
plant or herb can be a microgreen. Dill,
cress, coriander, mustard, basil—Einar
grows them all, and supplies restaurants
across the south of Iceland with trays
of living greens to use for their dishes.
“Restaurants always want tiny things,’
he says. “Tiny salads, tiny carrots. It's an
aesthetic”

But microgreens are more thanjusta
pretty garnish. “You only need to eat 400
grams of microgreens compared with
one kilo of broccoli to get the same level
of nutrition,” says Einar.

He started out in this unique trade
because of a friend, the late actor Stefan
Karl Stefansson. “| always say he'’s the
father of microgreens in Iceland,” Einar
says. “When he moved back home from
the USA, he didn’t bring clothes in his
bags, just microgreen seeds. He'd seen
these types of plants in America and
started to do some experiments with
them, which led to the first microgreens
company here.

Stefan sadly died of cancer in 2018.
A picture of him hangs in Einar’s grow
lab, looking over the plants and the work
Einar is continuing. “We're trying to keep
his ideas and visions alive,” Einar tells me.

Einar and his wife and business
partner, Ingunn Péra Einarsdottir, aren’t
Vestmannaeyjar natives, only moving to
Heimaey four years ago. While they are
happily settled, they do agree their loca-
tion presents challenges.

“We didn’t know anyone when we first
came here,” Einar says. “| always say we
had just one plan, and that’s no plan,” he
adds with a grin.

Ingunn jumps in to provide some cor-
rection: “We lived in Kopavogur, and we
wanted to move away from all the traf-
fic,” she clarifies.

“We were looking at Hveragerdi or
Selfoss or Borganes, somewhere maybe
one or two hours away from Reykjavik,’
Einar continues.

“But we were also talking about Den-
mark, because | had been working there
alot as a gardener, so | was trying to get
the family there. But | always say we went
to the middle. Between Iceland and Den-
mark: Vestmannaeyjar”

Once a week, Einar loads up his van
with trays of fresh microgreens and
takes the early morning ferry to the
mainland, where he spends the whole
day driving between different custom-
ers. “It's not a complicated process to
make microgreens,” he says. “But if you
are going to have every tray perfectly
ready at the right time every week—
that’s a little more tricky.”

Despite managing this difficult bal-
ancing act, Einar sees growing micro-
greens—or anything for that matter—as
being a beneficial process. “Microgreens
take such a short time, it’s really nice,” he
says. “It's such a soul-friendly thing to
do, and it’s so good for your wellbeing to
have plants around.” &

The Islanders is our series where we in-
terview interesting people in Iceland
about their unique lives. Know someone
we should speak to? Email: grapevine@

grapevine.is
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WELL, YOU ASKED

Jaeja!

Words: Valur Grettisson

Is there any wildlife in Iceland?
Yes; birds, mice, rats, arctic foxes and
a whole lot of birds. That's kind of it.
If you go to the east, you will perhaps
find some reindeer in the highland.
But the most interesting creatures are
obviously the drunk Icelanders that
you will find doing their odd mating
dance late on Friday and Saturday
nights. Remember to bring binocu-
lars, as it can be dangerous to be up
close and personal when it comes to
those predators.

I’'ve heard that names always have
meaning in Iceland, what do your
name and last name mean?

The most common understanding of
my first name (Valur) is that it means
falcon. But the name is a bit more
ominous than that. if we go back to
paganism. Val means untimely death.
For example, Valhalla means palace
of death (Val/death - halla/palace ).
Valkyries mean the chant of death.
Now, my last name though, Gret-
tir, literally means ugly face or an
ugly mug. So, in short, my name is
untimely death, son of an ugly face.
If you're feeling sorry for me, don’t,
this is not the worst translation for
an Icelandic name. For example, my
oldest son’s name could be like this
in English: King Ugly-Face Son Of
Death—or Olafur Grettir Valsson, for
convenience.

Is it true that Icelanders can have a
whole discussion by just using Ja, ja
and Jeeja? And what does it mean?
Ja means yes, ju means the same. And
yes, we can have a meaningful conver-
sation, more or less, with these three
words. Jaeja is hard to translate but
can have a lot of meaning. The magic
here is in the tone. If you inhale and
say ja, for example, you're in shock
over whatever the other person just
said. You can then add jeja with a
questioning tone, and that can mean,
“tell me more,” or, “that is incredibly
interesting.” You can even threaten
the other person using the word jaeja if
you put the right attitude into it. Add
ja, or even juju, and you can schedule
a doctor's appointment, a trip to the
theatre or determine what to buy for
dinner. ¢
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One of 25 wonders
of the world

“INle can all sense excite- Blue Lagoon geothermal seawater is unlike any other water on the planet.
ment for the festival bUiId' Bc.Jrn deep underground, this na?tural marvel |s. rich in S|l|<.:a, algae, and
. K h .I.h ’ minerals—the elements that give the water its extraordinary powers.
Ing up "g t now. eres no Discover the water. Experience the wonder.

downtown like Reykjavik.”

Festival Director isleifur Pérhallsson encour-
ages locals not to miss the big return of Iceland
Airwaves in November - P12

“The reality is that most
films don't make it out
there.”

Elvar Gunnarsson's first feature has made it to
big screens, but ‘It Hatched’ is not your typical
horror comedy - P22

“lcelandic literature is

incredibly diverse for how BLUE LAGOO

. ”
small Iceland is. ICELAND

Writer Audur Jonsdéttir is looking forward to
seeing more immigrant voices in Icelandic
literature - P26 bluelagoon.com
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