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You can't see it, you can’t touch it. But Simon Faure-Field’s chosen field is oné! pwill
affect how you feel through your senses of hearing and smell.

His job is to create signature fragrances and customised music soundtracks, especially
for restaurants and hotels, to ‘create an imprint on customer sensibility and brand the
overall experience'.

Sounds a little out there? We can assure you, quite truly, that his work is real and
practical. It's all to do with a new, niche area of business called brand atmospherics,
now a hot trend in the United States and Europe. And, according to the 37-year-old
Englishman, Asia is hopping on the bandwagon as more hot nd restaurants pay
attention to the aural and olfactory aspects of their place of busiiss.

Notably, Simon'’s fragrance solutions can effectively neutralisé'fé§idual cooking smells
at the molecular level, which make them quite ideal for hotels with @fes agdjacent to the
lobby or guest reception area. Locally, M Hotel, Naumi Hotel and I’ahﬁiﬁc Hotel are

just some of his clients.
appetite finds out just what Simon has to say on the business o!@c]lm good.







