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FILM REVIEWS

Alma Blanco in La Yuma; how
against Hilary Swank?

ould she stack up

Tapas for Moviegoers
Waiter, uncork that Rioja! The Spanish Film Club meets tonight

BY DON WALLACE | SEP 26,2012

The Spanish (-speaking) Film Club at the Doris Duke, held this week in conjunction
with the Spanish cultural mission, is like a brief vacation. The cine-fiesta shows off
familiar lives of quiet desperation, of selves disintegrating under the sway of family
stresses-too much daytime television and mind-altering stimulants, among them love.

But before we get to that, our first serving is From the Land to Your Table, which
should endear itself to anyone who wishes the KCC Farmers Market was 10 times the
size (and Costco was a 7-11 in Waikiki). This beautifully shot and composed
documentary, without talking heads or voice-over, starts in a subsistence-level farm at
the edge of the Brazilian jungle, lingering with the husband and wife team until their
lives and work melt into one. We follow them taking an ox cart to the nearest town,
selling their slaughtered pigs and produce, riding in a truck to another town high in
the Andes for another market. And then we enter the world of the marketeers,
hagglers and hucksters, moving from market to market: those favored by lower and
upper classes alike, then to Rio de Janiero and its favelas, the slums. It ends with a
butcher and a fruit-seller wondering where the young people will come from, to keep
the food chain flowing. It's a question all of us should ask. (Sept. 29, 1pm, 4pm, and
7:30pm.)

But you can't keep the kids down on the farm once they’ve seen Before Opening Night,
which careers through the days before Juana, a blondly overwrought Argentine stage
actor, opens in a new play. As might be expected, she’s a mess-drinking too much, but
also emoting like crazy with her young daughter and scruffy-but-bourgeois film
director husband, who's the one holding the family and household together. The mood
swings are pronounced, but also softened and dappled by Bergmanesque colors and
foliage. Argentina is known for being the most psychoanalysis-crazy country in the
world, and the film feels like a dreamlike seance on an analyst’s couch. (Sept. 30 at lpm,
4pm and 7:30pm.)

Oct. 1 at 7:30pm is your only chance to catch The Inner Island, which gives us a look at
one of Hawaii's sister islands, the Canaries, a subtropical volcanic chain used as a pit
stop during the age of sail, whose indigenous population was enslaved and virtually

exter ed by both Spanish and Portuguese masters in the process of turning a
profit from sugar cane. (They even surf there now, too.) Too bad the film in question
could be set in any Spanish-speaking country that has a working TV set: It hews to the
format of a telenovela, the populist serials which Pedro Almodovar spoofs more
creatively. Here, the story of a father, son, mother and daughter succumbing to
inherited mental illness grows absolutely wrenching. A drink before, as well as after,
may be in order.

The formula is earthier in La Yuma, about a young Nicaraguan girl who sets out to
become a boxer. It’s a familiar story-we've come a long way-and competently done,
but I couldn’t stop wondering how lead Alma Blanco would fare against Hilary Swank
in the ring. (Oct. 2, 1pm, 7:30pm.)

The documentary The Death of Pinochet is as bizarre as any fiction by Chile’s late, great
Roberto Bolano. Of all the films under review, this one should hit an American
audience the hardest: Pinochet was the dictator backed by Richard Nixon and Henry
Kissinger, who, on another fateful 9/11 (this one in 1973) overthrew the
democratically elected regime of Salvador Allende, murdering thousands of students
and suspected liberals in a decade-long orgy of rightwing violence. (Oct. 3 at 1pm and
7:30pm.)

This week

Light Drinking

It's old news that writers
and therapeutic drinking
are eternally self-
destructive soul mates.
But since working atthe
Weekly, I've become
surrounded by the rare
breed of writers who
don't

A Gastropub
Triple Bypass

For a while there, it
seemed like a new one
opened up every month,
but as itturns out, the
brick-and-mortar
gastropub trend stopped
atthree—Pint+Jigger, Real
3 ropub and Dash.
pub), roaming around
here somewhere. So
what's the deal?

Isle Ales

Next time you want to get
together and blow some
foam off a beer or two,
consider the following:
Four-month old Hawaiian
Islands Brewing Co., in
the old Brew Moon spot
with Vice Nightclub and
Inferno Pizza, is the
lovechild of microbrewers
Frank Wenzl and Greg
Yount (former Head
Brewer at Brew Moon)
and features house-
made beers on tap in
flavors like Diamond
Head Gold and Lei ‘O
Mano IPA. They're always
experimenting, too, so
check back for a rotating
selection of new brews.

Mixology Menus
As the season turns to
shorter days and longer
nights, cocktails are
trending in the areas of
higher proof and bigger
spice. At Town, in
Kaimuki, barkeep Kyle
Reutner says, “We are
switching into a Fall-
focused menu.

Atmosphere
Beachside Tourist
behavior kills me. There's
something perpetually
entertaining aboutthe
exhaustion and stress of
these people, trying to
keep up with the bubble
of Waikiki culture that |
could watch all day long.

WINE, OH!

The long good pour:
Brasserie Du Vin
Although wine snobs may
insist on outsize ballons, |
like a smaller glass filled
almostto the brim. It's the
traditional way a host
makes you feel welcome,
and lets you know you're
in a generous place.

Live Music
Music has the power to
liven up bars without
transforming them into
nightclubs, which is
perfect for those of us
who want to throw back a
few without getting crazy
on the dance floor. At
Surfer, the Bar, Turtle

danasosofun/can't
wait for the next one
Networking 101 1 day ago

John Smith From 2PM
to 4PM, haha lazy!
PLDC Day - 3 days ago

Joan Conrow Keone, |
wrote it. | got the
quote listening to you
speak on your radio
show.

PLDC Day - 4 days ago

Blind_Mice An
organic vegetarian
buffet and non-
alcoholic beverages
are complimentary
with entrance
donation. Now...
Yen for Zen - 4 days ago

Keith | wish you had
discovered that at
ayoung, local female
kitchen supervisor
helping to run one...
Meet the Chefs - 5 days
ago

Advertise in
the Weekly

Save money and
reach a loyal
audience of upscale
readers. Advertise to
reach passionate,
active consumers.
Our readers outpace
the average
consumer in
purchases of big-
ticket items, travel,
and recreation.

Advertise in the Weekly
and get results!

A S

Weekly readers are
premium consumers:
educated, affluent,
socially active people
who work hard, play
hard and spend hard.
Buy an ad in the
Weekly and you'll be
speaking directly to
the best audience in
Honolulu. For more
information check out
our advertisers' kit.




