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An All-Round 
Good Feeling

This spring Eppan will feature in a series of events entitled
 “South Tyrol Balance”, an initiative promoting relaxation 

and well-being for mind and body.
Te x t :  Debora Longariva

Great offers for a 

healthy and relaxing 

springtime

April/May/June
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Eppan is emerging from hibernation early 
this year. South Tyrol’s south is bathed in 

the luscious green hue of the grape vines and the 
white glow of apple blossoms. And a brand new 
initiative is emerging, too. “South Tyrol Balance” 
is a series of events from April until May offering a 
combination of physical activity, natural reme-
dies, wine and culinary delights, all of which are 
a testament to the idea that healthy living can also 
be indulgent living.
A stroll amid the stunning scenery allows you to 
enjoy the tranquility of nature, starting at the reed 
beds on the shores of the Montiggl Lake, heading 
through the Montiggl Forest to the invigorating 
prehistoric site of Jobenbühel, past some glacial 
polish and through the marshes and peatland of 
Langmoos. Once the Montiggl Forest has shed its 
winter coat in exchange for a lively green mantle, 
nature-lover Alberto Fostini finds himself drawn 
here. The experienced hiking guide has a wealth of 
knowledge to share about history, flora and fauna 
as well as natural remedies. If you find yourself in his 
company, he’ll teach you all about the traditional 
remedies and provide practical tips for everyday life.
After all, nature harbors many benefits. A gentle 
walk followed by a workshop in the summerhouse 
allows interested visitors to learn how to put herbs 
to all their different uses, whether it be delicate 
herbal remedies for ailments of the body or soul, or 
scrumptious culinary delights. Hildegard Kreiter 
offers visitors an insight into the world of herbs and 
is a valuable source of information regarding all 

that nature has to offer. True to the motto: healthy 
living is indulgent living.
Wine also has positive effects on our health. So what 
better way to herald the springtime than with a glass 
of wine, for example at the “The Balance in Wine” 
wine tasting hosted at the Klaus Lentsch vineyard, 
or in the organic vineyards at Hof Gandberg where 
you can sample organically certified wines from 
Eppan as well as some homemade spring treats in 
the company of viticulturist Thomas Niedermayr.
The event series will also focus on regional and sea-
sonal products characterized by their high quality 
and ties to rural tradition. Award-winning chef 
Herbert Hintner reinterprets well-known recipes 
andcreates delicious spring dishes with his guests. 
Local farmers Ricky Huber Ortler and Anni Inner-
hofer Pichler invite visitors to a farmer’s market to 
buy fresh ingredients for traditional dishes such as 
dumplings, which are later enjoyed together. And 
Michael Falkensteiner, head chef at the Hotel 
Steinegger, offers group cooking sessions using 
seasonal and regional products as well as wine from 
Eppan to create a wealth of culinary delights: wine 
soup with roasted cubes of spring blossom “Ofen-
plent” followed by Lagrein tagliatelle with South 
Tyrolean blue cheese and fresh spring spinach. 

For more information visit eppan.com

Award-winning chef
Herbert Hintner.

organic winegrower
thomas niedermayr.

InDULGe
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Sanvit Bike & Fitness 
Sillweg 70/A 
St. Michael | Eppan
Tel. +39 0471 660 775 
info@sanvit.com 
www.sanvit.com

Sanvit is a specialised bicycle shop with a vast selection of the new-
est bicycles and fitness equipment. Trendy mountain-bikes, road 

bikes, e-bikes and trekking bikes from leading brands like Scott, Cube 
and Pinarello await you on 4 levels.
One level features bicycle wear, helmets, shoes, goggles and more.
Here are just some of the most popular brands: Assos, X-Bionic, Nalini, 
Castelli, Sportful, Gore, Craft, Vaude, Deuter, Sidi, Gaerne, Mavic, Met, 
LAS, Oakley, Adidas, Salice.
Furthermore, the expert shop sells functional bike accessories from the 
most popular providers. Different services like repair works and a big 
bicycle rental shop complete the offer.
The sporty Sanvit team focuses on competent advice and the best service. 
We believe in the motto: “Only satisfied customers recommend us and 
are returning customers”. 

The bike professional in South Tyrol

sanvit – 
Bike & Fitness
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Out and 
About in 
Montiggl
The Montiggl Lakes | Forest Nature 
Reserve is a paradise for gourmets 
and sports enthusiasts alike. Eppan 
Magazin presents some of the 
numerous leisure opportunities the 
region has to offer.

Te x t :  Debora Longariva

ACtIVe
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SWIMMING AND SUNBATHING
If you fancy going for a swim in the natural paradise of Montiggl, then there are 
three main options available to you: the large and small Montiggl lakes and 
the Lido. The Montiggl lakes are among the most popular lakes for swimming 
in South Tyrol. The large Montiggl lake boasts a surface area of around 18 
hectares, while the small Montiggl lake spans just over five. Fun and relaxation 
await you, and all this right in the middle of breath-taking natural surroundings. 
The public swimming pool, the Montiggl Lido, is situated directly by the large 
Montiggl lake. This clean and tidy bathing complex includes a large lawn that 
is ideal for sunbathing, the longest water slide in South Tyrol and a boat hire. A 
hiking trail winds round the lakes, and there are plenty of pleasant spots along 
the route where you can stop to cool off or sunbathe.

HIKING, NORDIC WALKING AND RUNNNG
The Montiggl Forest is always a favorite, not just among hikers. The soft forest 
floor makes it a perfect running route, and Nordic Walkers can choose between 
numerous forest roads and hiking trails. “There’s something for everyone here, 
from relatively flat walks through the Frühlingstal (Spring Valley) with its 
multitude of flowers and blossoms, ideal for families and walking enthusiasts, 
to more strenuous slopes such as the mountain trail to the prehistoric Wilder-
Mann-Bühel viewpoint,” says Heinz Sachsalber, a hiking expert from Eppan 
who knows the area like the back of his hand. More information regarding the 
numerous opportunities for hikers, runners and Nordic walkers can be obtained 
from the Eppan Tourism Association.

The panoramic rock ledge above the large Montiggl lake is the perfect place to rest.

8  Eppan Magazin
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CYCLING
The nature reserve offers a range of cycle tours 
for mountain bikers and cycling enthusiasts. The 
Two-Lakes Tour, for example, involves simple 
routes around both Montiggl lakes, while the 
return journey takes you through the delightful 
landscape of the vineyards. For more ambitious 
cyclists there are also some moderate to difficult 
routes, such as those leading to the Wilder-Mann-
Bühel or the Hirschplätzen, two lookout points that 
offer breath-taking vistas over the Montiggl lakes.

HORSEBACK RIDING
“Montiggl lends itself extraordinarily well to horse-
back riding,” says Verena Tavernini, a riding in-
structor at the local riding club. “You don’t have to 
ride on the roads at all; it’s possible to head straight 
into the woods from the club.” Even at the height 
of summer it’s pleasantly cool here, and a short ride 
can really help you relax and let go. Experienced 
riders can enjoy cross-country rides through the 
forest to the Montiggl lakes. Beginners can learn 
the ropes by attending one or more riding lessons. 

FISHING
The large and small Montiggl lakes are also an El-
dorado for fishing enthusiasts. In addition to carp, 
tench and pike, the lakes are also home to bass and 
eel. Special measures are in place to protect the 
area as a natural habitat. Visitors wishing to fish 
in these waters need a provisional fishing license as 
well as a day pass, which is valid for both Montiggl 
lakes. Bruno Battisti from the Eppan Fishermen’s 
Association reveals the current trend: “For many 
years now we have had a catch-and-release system 
in place. That’s why we have such an excellent stock 
of fish. Word gets round and people are eager to 
come and fish here.” 

More information regarding the wide range of 
holiday activities at the Montiggl Lakes | Forest 
Nature Reserve can be found at 

eppan.com/en/montiggl

ACtIVe
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Get 
pedaling

Numerous paths, trails and ascents lead through 
Eppan’s diverse landscape. Eppan Magazin asked three 

cycling experts from the region about their favorite routes. 

eppanBike | Days

9 to 16 April

sanvit Bike Festival

9 and 10 April

Alpine tweed Ride

16 April

Te x t :  Petra Schwienbacher
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Professional mountain biker Eva Lechner from Eppan has won three world 
cup races in mountain biking and two in cyclo-cross. She participated in 

two Olympics and won several medals at European and world championships. 
Eva is a true globetrotter, yet time and again she finds herself returning to the 
Denti di Terrarossa, an impressive rock formation that remains hidden from 
the valley. “It’s a challenging yet appealing ride because of its varied single 
tracks and technical descents,” she says. Highlights include the picturesque 
Montiggl lakes, the Denti di Terrarossa and a panorama across the South Ty-
rolean lowlands. The trail leads from the center of St. Michael | Eppan to the 
Patersteig ascent, through the Montiggl Forest, past the Langmoos pond and 
on to the Totental valley. The single tracks undulate all the way to the Coyote 
Pass. “If you decide you’ve had enough, you can simply take a shortcut via 
any descent,” Eva suggests. “But if you want to push yourself further, then 
stay on the trail. It is so demanding that even the toughest of cyclists have to 
dismount every now and then.” From the Coyote Pass you cross an asphalt 
road and continue along a forest trail towards the Denti di Terrarossa. After 
an initial upwards slope, the track turns left and follows the signs towards 
the Denti di Terrarossa. The slope soon becomes steep, and this is where it 
gets a bit technical. Finally the route continues along a beautiful single track 
towards Lake Kaltern. From there, a cycle path leads back to Eppan.

Distance 27 km (17 miles)

Duration 4-5 hours

Elevation gain 846 m (2780 ft)

Difficulty level hard

 Mountain biking

TO THE DENTI DI TERRAROSSA
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Andreas Pichler from Eppan is 42 years old, a passionate 
cyclist and president of the Dynamic Bike Team cycling club. 

He travels all over South Tyrol by bike, and one of his favorite routes 
is the Mendel-Gampenpass Circuit. “What’s special about this route 
is that it’s open from February to October,” Pichler explains. The 
first stretch is along a cycle path in Eppan, then you turn right, 
uphill, towards the Mendel Pass. There you’re at an elevation of 
1363 m (4470 ft) and the view is just picture-perfect – the old 
buildings and stalls selling souvenirs are particularly enticing. “It’s 
worth taking a small detour to the Penegal mountain,” Pichler 
recommends. “It’s an extra 3.5 km (2.2 mi) and an elevation gain 
of about 350 m (1150 ft), so it is steep and pedaling is pretty 
demanding, but the breathtaking views make it worth the trip.” 
The tour continues downhill from the Mendel Pass to Fondo in 
the Italian-speaking region of Trentino. The road forks here and 
continues on towards the Gampen Pass. The ascent to the Gampen 
Pass, which lies 1518 m (4980 ft) above sea level, is slight and 
even, but it drags on a bit. “Once you’ve reached the Gampen 
Pass, you can then either follow the Gampen Pass road back down 
to Lana, or descend via Tisens towards Nals,” Pichler explains. 
That takes you to the cycle path back to Eppan. “The scenery 
is even more beautiful if you come back via the farm roads that 
pass through the apple orchards,” he suggests.

David Ortler is a hiking and mountain biking guide from 
Eppan. The 66-year-old travels along countless routes 

in the region – but one of his favorites is the Three Lakes Tour. 
“The classic Three Lakes Tour leads through the Montiggl Forest 
and continues past the small and large Montiggl lakes and Lake 
Kaltern,” Ortler explains. You start off in Eppan, and then head 
towards the Montiggl lakes. You can adapt the route to suit your 
personal mood and physical condition that day, since there are 
numerous forest trails and ascents through the Montiggl Forest 
that are suitable for e-bikes. Making it a day trip and stopping off 
at one of the lakes is definitely recommended. “The tour is most 
beautiful if you take a detour to the Hirschplätzen viewpoint 
before going round the lakes,” says Ortler. At 580 m (1900 ft) 
above sea level you will find a forest cabin where you can rest for 
a bit and refill your water bottle. Besides, it’s well worth stopping 
just for the view across the large and small Montiggl lakes as well 
as over Mount Roen in the Mendel mountain range. After taking a 
break, the tour continues on to the two lakes and to Lake Kaltern, 
where a cycle path leads back to Eppan. 

Distance 80 km (50 miles)

Duration 5 hours

Elevation gain 1900 m (6230 ft)

Difficulty level moderate

Distance 33 km (21 miles)

Duration 2-3 hours

Elevation gain 615 m (2020 ft)

Difficulty level easy

 Race biking

MENDEL-GAMPENPASS CIRCUIT
 E-biking

THE THREE LAKES TOUR

Information regarding tour dates, more bike routes, 
special offers and all business partners can be found at 

eppanBike.it

12  Eppan Magazin
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Mediterranean 
Mountain Villages

Inviting country inns, enchanting hiking 
paths through woods and luscious 
mountain meadows, castles, and even a 
herb expert who reveals the secrets of 
her garden: Perdonig and Gaid in 
Eppan are a real find, and not just 
for nature-lovers.

Te x t :  Lisa Maria Kager

Five enthusiastic innkeepers, five friends from Per-
donig, one shared passion. Their mountain inns are 
popular retreats all year round, not just during the 
famous “Törggelen” season.

oUt AnD ABoUt
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Orchards, vineyards, lakes and quaint little 
villages nestled amongst rolling hills – and 

every so often a dark-green Cyprus tree rising up 
into the blue sky: These are the images that come 
to mind when we think of South Tyrol’s south along 
the Wine Route which, despite its Mediterranean 
atmosphere, still harbors many Alpine treasures 
waiting to be discovered. Amid lush meadows at 
the foot of the imposing Grantkofel, Eppan’s local 
mountain, is where you will find the small villages 
of Perdonig and Gaid, situated at 800 and 900 
meters above sea level respectively.

I set off for Perdonig not by car or by bike, but on 
foot. Feeling disinclined to follow that same old 
route from A to B, I take a welcome detour via the 

Eppan Castle Trail. From St. Michael I follow the 
marked route 8B and via the crossroads soon reach 
Freudenstein Castle, which has its own golf course 
and can be seen from far away. The road continues 
toward the Kreuzstein Hotel, one of the most pop-
ular country inns in the area, where I branch off to 
the right, following the signpost for route 8A, also 
known as the Castle Trail. As I walk past the castle 
ruin of Boymont and later reach Hocheppan Castle 
and take a few moments to enjoy the view, I soon 
realize why so many knights and ladies chose this 
area for their castles of Boymont, Hocheppan and 
Korb. Woods, fruit trees and grape vines shine in 
their finest colors, rivaling the natural beauty of the 
mountains. The path continues uphill, where the air 
soon becomes cooler. Accompanied by a refreshing 
breeze, I walk in the shade of beeches and white 
firs until the path joins the No. 12 trail that leads 
to Perdonig. I have reached my destination. There 
are plenty of cool, shady spots in these woods. Just 
one of the many reasons why this little village is 
well known for its forest festivities at which not just 
the local villagers dance to folk music.
This part of the landscape is no longer dominated 
by apple trees, but rather by lush mountain mead-
ows with a splendid array of colorful flowers that 

MIXED WOODLAND AND 
LUSCIOUS GREEN MEADOWS 
ARE RESPLENDENT IN THEIR 
MOST BEAUTIFUL COLOURS.

14  Eppan Magazin

oUt AnD ABoUt



Eppan Magazin  15

seem to dance in the wind, satisfied with life. On 
speaking to Perdonig resident Hildegard Kreiter,   
soon learn that these meadows have far more to 
offer than merely serving as cow fodder. The herb 
expert is well-versed in the treasures of nature. 
Whether it be pimpinella, rattleweed or soapwort, 
the self-professed “herb woman” of Eppan can 
teach you all there is to know about the different 
herbs to be found in these meadows and their 
correct uses. There’s a herbal remedy for every 
imaginable ailment, and Hildegard knows them all.
Hildegard Kreiter, who has also published several 
books, lives in a house located directly below the St. 
Vigilius parish church. A few wooden, moss-covered 
steps take me from the Eppan Castle Trail directly 
into Hildegard’s famed herb garden full of exot-
ic herbs, vegetable patches, striking rose bushes 
and a small pond. “There is so much beauty here 
that it’s almost too much to bear for one person 
alone,” Hildegard laughs. That is why the retired 
teacher regularly shares the beauty of her garden 
with interested visitors and passes on her knowl-
edge about herbs throughout South Tyrol. Her 
eyes light up and she smiles when she talks about 
her passion – she has just returned from collecting 
stinging nettle seeds. “As a rich source of calcium 
and a cooking spice, these really are the best way 
of staying fit and healthy in the wintertime,” says 
Hildegard as she crushes the seeds between her 
fingertips. When asked to reveal the secret behind 
the splendor of her garden, she answers: “The 
plants are so beautiful because I give them a lot 
of my time and devotion, because I cherish them 
and care for them and derive great pleasure from 
them day after day.”
After such an eventful day, every hiker deserves 
a hearty meal. Thankfully Perdonig is home to 
numerous rural hotels and inns that can satisfy 
this need, for example with a delicious “Marende”, 
a typical South Tyrolean meat and cheese platter 
that is very popular all year round, not just during 
the famous “Törggelen” season. And so I, too, 
decide to stop by one of the local country inns 
where I enjoy some coffee and cake and take in 
the amazing panorama of the entire Etschtal valley 
all the way across to the Rosengarten massif in the 
Dolomites. As I sit there, I think to myself that there 
really can be no better place than this to rest and 
reflect on today’s. 

A comprehensive guide to all the inns and hotels 
in Perdonig and Gaid can be found at 

eppan.com/en/perdonig-gaid

SPECIAL “SOUTH TYROL BALANCE” INITIATIVES ABOUT 
“HEALTHY INDULGENCE IN EPPAN” WITH HILDEGARD KREITER:

Hildegard Kreiter from Perdonig 
| Eppan is a Kneipp therapist and 
health coach, a teacher of herbal 
medicines, a nature guide, a mem-
ory coach and the author of several 
books. She knows countless herbs 
and wild plants and how to make 
them into useful home remedies to 
prevent, alleviate or cure various 
ailments.

In the garden and in nature – dis-
covering delectable greenery
For some, herbs are a soothing cure 
for ailments of the body and soul, 
and for others they are a highly nu-
tritious culinary delicacy. Join Hilde-
gard Kreiter on a walk through some 
stunning scenery, visit her wonder-
ful garden with its impressive array 
of flowers and plants and attend a 
short workshop in her garden house 
to learn more about the enchanting 
world of herbs and how to put them 
to all their different uses.

Meeting point:
Perdonig fire station
Time: Wednesdays, 10 am
Duration: approx. 2 ½ hours 
Walk, difficulty level: easy
Fee: 8 euros

Discover spring in Eppan with 
all your senses – a pleasurable 
walk for the body, mind and soul
Hildegard Kreiter guides visitors 
through the natural and cultivated 
landscapes of Überetsch and pro-
vides insight into their culinary uses. 
Her indispensable knowledge about 
the delectable treats nature offers 
us for free and the traditional deli-
cacies of South Tyrol in general and 
Überetsch in particular will leave 
you hungry for more. 

Meeting point:
Buchwald junction (Kreuzstein)
Route: from the car park (Buch-
wald junction) to the Steinegger 
inn, then on to Freudenstein Castle 
and back to the meeting point via 
the Kreuzstein 
Time: Fridays, 10 am
Duration: approx. 4 hours
Walk, difficulty level: easy
Fee: 8 euros

The tours take place in April, May and June. More information about 
“South Tyrol Balance” can be found on page 4.
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In a Sea 
of Blossoms

While many regions are still clad in their winter attire, 
spring comes early to Eppan. Background: St. Pauls 

Church | Eppan, locally called the “Rural Cathedral”. 

Eppan is idyllically situated between old manor houses and 
stunning natural landscapes: Pictured: The Moos-Schulthaus Castle 
Museum in St. Michael | Eppan near the Calvario mountain 
overlooking the hamlet of Pigeno.
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Spring in Eppan is resplendent in its many colors.
Pictured: the Church of St. Anna in St. Michael | Eppan.
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18  Eppan Magazin

Weger – hiking boots 
and mountain sports

Up into the mountains with modern and classy hiking boots, 
plus sports clothing by Weger

The Weger shoe boutique with its fresh trends entices whole families 
and excites particularly with its high-quality range on modern shoes 

and accessories, as well as technical mountain sport articles. 
Since 60 years, the Weger family serves its clients with much love and 
passion. The shop is located in the heart of St. Pauls | Eppan and a 
meeting point for all who love mountain sports. Georg, Priska and son 
Michael ensure that their clientele receives professional and competent 
consulting advice – all.the.time. 

They have both been born and bred in the outdoor paradise of South 
Tyrol and know much about the importance of high functionality and 
well-designed Alpine clothing. Also, walking, hiking and mountain boots 
will create a unique sports experience in itself. As a special service, the 
Weger family hires out children carriers and walking sticks free of charge. 
Climbing sets and snow-shoes can be hired for a small fee. 

Lover tees for ladies and gents can be found in their shoe sortiments, 
made by Nero Giardini, Clocharme and Geox, as well as a trendy selection 
of handbags. The sortiment and ranges are crowned by a variety of ser-
vices. Repair work is constantly being carried out by the senior proprietor 
and shoemaker Heinrich, who will give all tasks his special attention. 

Weger Schuhe
Unterrainerstraße 5
St. Pauls | Eppan
Tel. +39 0471 662 502
info@wegerschuhe.com
www.wegerschuhe.com

60 Jahre

PRess ReLeAse 
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A Golfing Gem
The “Blue Monster” is Eppan’s top-class golf facility. 

Lots of water, even more greenery and a breathtaking view make 
for an unforgettable golfing experience.

Te x t :  Lisa Maria Kager

“eppan.com

Golf trophy”

golf tournament

30 April

ACtIVe
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“Oh wow, look at this, Lisa. It’s better than my HD 
television!” says Malcolm J Harrison excitedly, in his 
best Oxford English. Harrison is the Head Professional 
at the Freudenstein Castle Golf Club in Eppan, and 
now also at the newly built golf course, the “Blue 
Monster”. Dressed in immaculate golfing attire, 
the golf instructor holds his hand up to his face, just 
above his light-blond eyebrows, to shield his eyes 
from the sun. With a look of intense concentration 
his gaze follows the path of the golf ball he just 
sent flying towards the mountains with a powerful 
swing of his club.

This is one of the most unique backdrops he’s seen 
in his entire career, he says. It’s difficult to follow the 
path of the white ball as it flies towards to russet 
porphyry and the dark green trees. In their dialect, 
the locals call this steep rock face the “hongetn 
Stoan”. Yet this view isn’t the only thing golfers 
can enjoy here on the plains of Eppan. “I love this 
setting,” says Harrison, grinning broadly. When he 
turns full circle, his gaze roams over the Meran Texel 
mountain group across the various castles and man-
or houses of the area, on to the Bozen valley basin, 
the Schlerngebiet area, the Rosengarten massif and 
finally over the Weisshorn and Schwarzhorn peaks 
to the Gantkofel, Eppan’s local mountain.

The Englishman has been golfing since the age of 
10 and is a member of the PGA (Professional Golfers’ 
Association). He can hit balls at a speed of up to 
180 km/h (112 mph). He’s a professional through 

and through, while I’m about as amateur as you can 
get, but that won’t stop us from hitting a few balls 
together. And so we are chauffeured in a golf cart 
from the clubhouse, across the road, and directly 
onto the course where we get started. Shot by shot 
we move further away from the teeing ground and 
closer to the little white flag marking the hole. Even 
though there are many other golfers out on the 
course today, you don’t notice the bustle on the 
Blue Monster. We carry our golf bags across small 
wooden bridges, past some of the eight lakes and 
over numerous small green hills, which remind me 
of waves and Harrison of sand dunes.

Knees slightly bent, arms outstretched, backside 
out and upper body straight: “You only swing with 
your shoulders; the power comes from your hips,” 
the golf pro explains, and with one elegant blow 
sends the ball flying across the 10,000 square me-
ter green. My first attempts are decidedly clumsy, 
but that doesn’t seem to bother Harrison. He jokes 
around and tells me about his hometown of Rugby 
in England, where golf enjoys the same popularity as 

“YOU ONLY SWING WITH YOUR 
SHOULDERS; THE POWER COMES 
FROM YOUR HIPS.”
MALCOLM J HARRISON, HEAD-PROFESSIONAL
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skiing does here. Wide paths, no trees and lots of green – that’s what golf courses 
typically look like where Harrison comes from. The “Blue Monster” is what is known 
as a links course, which are always modelled on British golf courses.

NESTLED IN THE MOUNTAINS, SURROUNDED BY ORCHARDS
Yet the president of the Golf & Country Club in Eppan, Alexander Gostner, and 
the award-winning architect Thomas C. Himmel, didn’t simply want to imitate 
a traditional golf course in Eppan. Instead, they wanted to let the original terrain 
speak for itself. The hills of the golf course are on the site of what were originally 
Eppan’s wetlands. This natural heritage is now reflected in the course’s numerous 
water hazards, small lakes and rivers, which are home to all sorts of wildlife, 
including some rare species of birds. The “water aspect” also inspired the golf 
facility’s name, though of course “Blue Monster” is not just the name of the nine-
hole course in Eppan, but also of the world-famous green in Miami.

Harrison’s next teeing ground looks like a small platform. It would be the perfect 
height for picking a few apples from the tree. That’s because the golf course is 
not just nestled in the mountains, but also surrounded by orchards. If you’re into 
golfing all season long, you can observe how from the spring buds on the trees 
transform into sweet fruit in autumn, and how the colors gradually deepen. The 
golf season, which lasts from March to November, offers ample opportunity to 
significantly improve your game. That’s especially true for beginners like me. We 
wrap up the day by rewarding ourselves with some refreshments at the clubhouse 
opposite which, as of April 2016, will also feature a fitness studio, a few bedrooms 
and a restaurant in which to relax. 

“South Tyrol Golf Safari” Package

from 24 April to 1 May 2016 (7 nights)

- 7 nights in a double room incl. breakfast

- welcome gift

- welcome aperitif in the wine bunker

- daily training opportunities at the 

Freudenstein Castle golf coaching center

- green fees at the following golf courses in 

South Tyrol

 MON: Golf Club St. Vigil Seis (18 holes)

 TUE: Golf Club Petersberg (18 holes)

 WED: Golf Club Lana, Gutshof Brandis (9 holes)

 THU: Dolomiti Golf Club, Sarnonico (18 holes)

 FRI: Eppan Golf Club – The Blue Monster (9 holes)

- wine cellar visit & wine tasting

- “eppan.com Golf Trophy” golf tournament 

at the Eppan Golf Club incl. green fees and 

tournament fees

Prices from 709.00 euros per person

(Premiums and half board on request)

“South Tyrol Golf Safari” Short Stay

from 27 April to 1 May 2016 (4 nights)

- 4 nights in a double room incl. breakfast

- welcome gift

- daily training opportunities at the 

Freudenstein Castle golf coaching center

- green fees for some of the most beautiful 

golf courses in South Tyrol

 THU: Dolomiti Golf Club, Sarnonico (18 holes)

 FRI: Eppan Golf Club – The Blue Monster 

 (9 holes)

- wine cellar visit & wine tasting

- “eppan.com Golf Trophy” golf tournament 

at the Eppan Golf Club incl. green fees and 

tournament fees

Prices from 418.00 euros per person

(Premiums and half-board on request)

south tyrol

Golf safari

Eppan

24 April to 1 May

For more information visit eppan.com
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An Old Hand
Tour guide, kindly face and general point of reference. 

Nobody knows the duties of a village salesman better than 
Werner Schmid. He’s been in the business for over 30 years.

Te x t :  Lisa Maria Kager
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The bells of St. Pauls’ impressive onion-domed 
tower are sounding half past eight. Wom-

en hurry through the streets with their shopping 
baskets, tractors clatter through the village across 
the bumpy cobbles, and the first round of coffee is 
being served over lively conversation at the local 
café. This is also when Werner Schmid opens up his 
shop, situated in the heart of St. Pauls. He knows 
the village like the back of his hand, because not 
only is he responsible for the historical tours through 
the quaint little streets of the village, but since 
1981 he and his wife have also been running the 
Paulser Kunststube, a shop devoted to antiques 
and artisan craftwork. Just like its owner, this shop is 
an indispensable part of the village landscape, not 
just for the locals, but also for the many vacationers 
who have become regular patrons.

EXCEPTIONAL QUALITY
Surrounded by picture frames, upholstery and finely 
crocheted blankets, Werner Schmid is perched 
on a rustic wooden stool, dressed in a shirt and a 
green velvet waistcoat underneath a green loden 
jacket. As he thinks back to his shop’s beginnings, 
pensive creases appear on his forehead. “Thirty 
years ago there were even more shops in St. Pauls 
than there are now. Many have since moved to St. 
Michael or have been forced to close,” explains 
Schmid, who initially trained as an optician. The 
financial crisis has meant that these last few years 
have been hard not just for the larger businesses in 
the towns, but for the small village shops as well. 
Since time moves more slowly in the countryside 
and people deal with stress somewhat differently 

here, people still appreciate shops like the Paulser 
Kunststube. “Here in the village you’re not just 
worried about national concerns, but you also 
take the time to help the odd tourist out with a 
few hiking tips. People appreciate that,” says the 
64-year-old. Expertise, friendliness and commu-
nication are, according to Schmid, the hallmarks 
of a country salesman.

LOCAL SHOPPING IN ALL ITS FACETS
It’s not just communication that is important for 
a salesman like Schmid, but also a down-to-earth 
connection with the locals. If you see him sitting 
on his stool, chatting to customers or nipping out 
for a quick coffee with the business next door, 
you will understand what makes shopping in the 
village so charming. A walk through the quaint little 
streets, a cup of coffee, browsing through the little 
shops – this is a special feeling that attracts many 
customers from far and wide. The village is in no 
way inferior to the town, for all the latter’s depart-
ment stores and big businesses. “On the contrary,” 
says Schmid. “The municipality of Eppan with its 
numerous villages has got just about every need 
covered.” Local shops don‘t just provide locals with 
the rice and pasta. “In the little village shops you 
can find everything from plants and shoelaces to 
special adhesives, and I really do mean everything – 
plus you can have a pleasant chat with customers. 
Local shops don’t just have everything, they are 
everything!” grins the experienced salesman. 

Discover the numerous shopping opportunities in Eppan at 

eppan.com/en/shopping-lifestyle
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“it is beautiful 
where you live, 

for now...”
eppan is that neighboring municipality to the north that 
leaves us here in kaltern a little jealous of its architectural 

heritage. not that we don’t have important architectural 
landmarks of our own, but eppan does have a few more.

24  Eppan Magazin

This text was written by Walter Angonese, a well-known architect and 
social critic from the neighboring municipality of Kaltern. One of the 

trademarks of his writing is the exclusive use of lower case letters.

An example of 

contemporary 

architecture in Eppan. 

The roof shape links the 

building with nature. 
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when people say that south tyrol has, by interna-
tional standards, a wealth of historic manor houses 
and castles, then that rings especially true for the 
greater municipality of eppan. the settlement his-
tory of this area can be traced back to the neolithic 
period. a vast hillfort measuring 200 by 90 meters 
bears testimony to the rhaetian presence in the 
region, and the roman name “apium” comes from 
a roman fort that consul drusus had built here in 16 
bc. another testament to the penchant for grand 
abodes at that time is the roman villa, which was 
excavated above st. pauls several years ago. the fort, 
incidentally, was destroyed by the franks in 590 ad 
during the migration period in their war against the 
longobards, who dominated the region at that time. 
as far as both eppan and überetsch in general are 
concerned, this episode perfectly encapsulates the 
geographical and geopolitical situation that still pre-
vails here today, namely that we – in both a historic 
and in an architectural sense – have since learned 
to live between two major cultural spheres: the 
northern sphere beyond the alps and the southern 
sphere of the mediterranean, regardless of where the 
official borders 
of the country 
happened to 
lie at any given 
time.

obviously only 
very few pieces 
of our architec-
tural legacy pre-
date the year 1000 ad, but a multitude of new build-
ings were constructed in Eppan starting in the high 
middle ages. the castle of hocheppan dates back to 
the late 12th century, and the region experienced 
a veritable construction boom in the 13th and 
14th centuries. the castles of hocheppan, korb, boy-
mont, wart, freudenstein, altenburg and others are 
tangible evidence of this architectural expansion. yet 
the remains of other more ordinary residential build-
ings, most of which have been converted, are also 
a testament to eppan’s rich architectural heritage. 
several monasteries both in the immediate vicinity 
and further afield built their vineyards here. in the 
late 14th century, right through the 15th and into 
the 16th century, numerous churches and chapels 
sprung up in the area, most of them architecturally 
characterized by the northern gothic style.

from the mid-16th century we can see the begin-
nings of what josef weingartner called the “übe-
retsch style”, referring to the stylistic era in which 
a sort of belated renaissance allowed the majority 
of architects to  quickly abandon the late gothic 

A MULTITUDE OF NEW 
BUILDINGS WERE CONSTRUCTED 
IN EPPAN STARTING IN THE 
HIGH MIDDLE AGES.
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style and bequeath us unparalleled architectural 
creations. the main driving forces were the economic 
prosperity at the time, which was not even compro-
mised by the thirty years’ war at the beginning of the 
17th century, and a very particular cultural climate 
that permitted a hedonistic lifestyle. the manor 
houses of the late 16th and 17th centuries remain 
the pearls of eppan’s architectural landscape to this 
day. the term ansitz (manor house) is used here in a 
very particular way to mean a rural equivalent of the 
palazzo and derives from the italian term tenuta 
(estate). the master builders of this era – seeing as 
the profession of architect in today’s sense had yet 
to come into being – were very well organized by 
today’s standards. the piano nobile of manor houses 
of this period was dissected by a central hall, 
vaulted cellars could be found on the ground floor 
or in the basement, and the manor house would have 

been enclosed 
to incorporate 
any outbuild-
ings. buildings 
like these man-
or houses not 
only character-
ized the style 
of the era, but 
also guaranteed 
a construction 

process that was 
systematically very interesting, efficient and based 
on a system of prefabricated individual components 

(windows and doors with sandstone frames, bi- and 
triforium windows, etc.). and it is precisely here 
that we can begin to observe the feature that links 
the 16th and 17th centuries – the golden age of 
eppan architecture – with the present day. as pre-
viously mentioned, economic prosperity and the 
very particular landscape of the region were major 
contributors to the aristocratic demand for very 
sophisticated residences, as was the emergence 
of a lower aristocratic class, who found themselves 
up against long-established noble families. all of 
this meant that property increased both in size 
and grandeur. yet the socio-political constellation 
must have been extraordinarily favorable if even 
industrious farmers were able to build manor houses, 
albeit on a smaller scale. these conditions led to a 
rise in the number of what we might call ‘variations 
on a theme’ that now shape the appearance of 
eppan’s architectural landscape. this expectation of 
architectural diversity deriving from variations on a 
single theme, on one basic prototype, is lost today. 
variety is deemed synonymous with ‘anything goes’, 
and the fear that this arouses has led to a certain 
simplicity, not of form, but in terms of the holistically 
reflective architectural culture.

the fact that the architectural legacy characterizing 
a region can be and extended into modern times 
and further developed, both in terms of ideas and 
construction, is evidenced by three buildings that 
were built in the municipality of eppan over the 
last fifty years:

THE MANOR HOUSES OF THE 
LATE 16TH AND 17TH CENTURIES 

REMAIN THE PEARLS OF EPPAN’S 
ARCHITECTURAL LANDSCAPE 

TO THIS DAY.
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first there is the villa tabarelli by carlo scarpa and 
sergio los, as well as the restaurant/guesthouse 
kreuzwegerhof by peter paul von putzer, and 
finally the haus terzer by modus architects. what is 
particular about each of these buildings is that they 
represent a constructional continuation of eppan’s 
architectural heritage, and not in the sense of some 
distorted folkloric imitation, but in the sense of 
maintaining the connection with the landscape and 
making use of a traditional style of homebuilding.
in the kreuzwegerhof, for example, the transforma-
tion of the hipped roof and reinterpretation of the 
lighting design for the attics, coupled with features 
borrowed from the classic modern style, play an 
important role in lending the building a unique, 
entirely modern character that renders it a truly 
contemporary manor house.

in the case of the villa tabarelli it is the obvious 
connections between the building and the sur-
rounding vineyard landscape, so that back then– 
before other structures were built in the vicinity – a 
building emerged from the rows of pergola-trained 
grapevines before then blending back into vine-
yards. inbetween lies an ode to residential architec-
ture, familiar to us from carlo scarpa’s work, where 
light and materials jar with each other, where the 
landscape is part of the building itself, where the 
northern tradition of the alps is combined with the 
rich architectural culture of the mediterranean, 
all of which are hallmark features of the manor 
houses built in the überetsch style. and finally we 

come to the haus terzer. built a few years ago, it 
combines the owners’ desire to create a home that 
reflects contemporary living with an appreciation of 
the traditional architecture of the region, and yet 
again the roof plays an important role, forming a 
link between the prototype and the topographical 
elements specific to this area.

what all these buildings have in common – and 
what sets them apart from many other buildings in 
eppan, where the historical form was taken as an 
exact model and this, constrained by the unforgiv-
ing corset of construction law, resulted in nothing 
more than a pitiful mockery of the original – is that 
in their case traditional architecture was seen as the 
benchmark, the holistic spirit and concept of which 
was experimentally adapted to create something 
new, making sure not to clash with the existing 
architectural landscape. 
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walter angonese
born in 1961 in kaltern, he now lives and 
works between kaltern and mendrisio in 
tessin, switzerland. he runs an architectural 
firm in kaltern and is a tenured professor for 
design at the academia di architettura/uni-
versità della svizzera italiana in mendrisio.
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The Wild Man
If you take a bike ride up to the Wilder-Mann-Bühel lookout 
point in Montiggl, you’ll find yourself encountering a piece of 
history. Standing up here at this mystical site overlooking the 

Montiggl lakes, it’s easy to see why Peter Wöth, the gold seeker 
from Girlan, chose to spend his last days here.

Te x t :  Lisa Maria Kager
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It’s a cloudless summer day in Eppan. In the 
shade of the Montiggl Forest, I follow the trail 

made up of steep ascents and descents. Following 
the No. 1 route, the soft woodland path winds 
around the Montiggl lakes, taking me the destina-
tion of today’s bike ride: the Wilder-Mann-Bühel 
(lit. “hill of the wild man”). This place of power 
is a real insider’s tip for anyone wishing to go 
hiking or cycling in the Montiggl Lakes | Forest 
Nature Reserve.

At an elevation of approx. 650 meters above sea 
level, this spot not only offers some unforgettable 
views – it is also linked to a fascinating piece of 
history. The Wilder-Mann-Bühel owes its name to 
the extraordinary story of Peter Wöth, who spent 
his last days here – living in the wild, far away from 
civilization – after traveling in America. But let’s 
start from the beginning, in the year 1852. For five 
months now a fully crewed ship has been on its 
way from Bremerhaven, around Cape Horn, to San 
Francisco. Also on board are Joseph Steinberger, 
Hansjörg Baumgartner, Anton Hauser and Peter 
Wöth: four adventurers who are off to America 
to try their luck at gold mining.

By the time Peter Wöth joined the group of gold 
seekers, he already had a somewhat turbulent 
past. Born in 1824, Wöth grows up the exact spot 
where the Josef Niedermayr Winery stands today: 
in the Jesuheimstrasse street in Girlan | Eppan. As 
a young man, he has a reputation for being ruffian 

and joins a group of political activists, dreaming 
of communal property and a classless society, just 
like in the communist settlements in America. The 
local priest sees in this sharp and critical mind a 
dangerous revolutionary spark, which leads to 
Wöth being watched and interrogated by the 
police. The priest tries to lead him onto a righteous 
path, but Wöth is not to be dissuaded from his 
plan. He sells everything his parents had left him 
to his uncle and sets off for America. After more 
than six months of traveling, he finally arrives in 
San Francisco. After that there is no trace of him 
until he suddenly reappears in Girlan in 1868, 
having returned from America. That same year 
he buys himself a plot of land in a part of Girlan 
called Lamm. Here he builds himself a little wood-
en trapper’s hut, just like those commonly found 
in America, and lives the life of a recluse, in the 
middle of nature and in total seclusion.

For the village locals he was something of an odd-
ity. Those years in America, of which we know so 
little, remain a topic of conversation in Girlan to 
this very day. Some say he lived with the Native 
Americans and returned with a stash of gold which 
he buried somewhere in the Montiggl Forest. 
Others claim he was still searching for gold up 
on the Wilder-Mann-Bühel up until the day he 
died, to no avail.

From high up on the “hill of the wild man” over-
looking the Montiggl lakes, the view stretches 

The way to the Wilder-Mann-Bühel leads past the large and small Montiggl lakes.
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- Wilder-Mann-Bühel in the Montiggl Forest
 Situated on the highest mountain in the Montiggl Forest 

with stunning views across the Überetsch valley.

- Hirschplätze in the Montiggl Forest
 An idyllic spot in the heart of nature with vistas over both 

Montiggl lakes.

- The Gleif Chapel, the Devil’s Seat, glacial polish & ice holes
 Sites steeped in natural history and mysticism where you 

can witness an extraordinary natural phenomenon – cold 
air surging out from holes in the ground.

- The rockface above the large Montiggl lake
 The ledge with an incredible view of the Alpine world below 

can only be reached on foot.

- The tower of Boymont Castle
 After climbing over 150 stone and wooden steps to reach 

the top, you’ll be rewarded with stunning views of Eppan, 
Bozen and the Dolomites.

- Lookout point below the Gasthof Buchwald Hotel
 Situated in the idyllic Alpine village of Perdonig and boasting 

some impressive views.

- Church of St. Justina in St. Pauls
 Right next to the historical church and surrounded by vine-

yards lies this quiet little spot with a bench and a fantastic 
view.

- Place of power below Kreuzstein
 An idyllic spot in the middle of a wide and hilly meadow 

with a lovely view across the Überetsch valley all the way 
to Bozen.

- Frühlingstal (Spring Valley)
 A sea of flowers and a unique natural landscape await visitors 

in this idyllic deciduous forest.

RELAXING AND REJUVENATING SPOTS

across the green vineyards beneath the Men-
delkamm mountain and all the way to Bozen. Stand-
ing here, you can truly understand why Wöth sought 
refuge here at this very spot after those wild years 
in America. The cairns soak up the sun’s rays during 
the day and radiate the heat in the evening. The 
silence is broken only by the chirping of the birds.

Wöth died at the age of 71. He carved his initials 
and year of birth into a rock (“P.W. 1824”) as an 
epitaph, because he wanted this to be his final rest-
ing place. His wish was not fulfilled. He lies buried 
in the cemetery of St. Pauls | Eppan. 

A quiet little place with a great view next to St. Justina Church above St. Pauls | Eppan.
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Fire-Side Stories
Memories of Eppan, anarchy in the mountains, 

the special flair of the Messner Mountain Museum at 
Sigmundskron Castle and future projects – an interview 

with extreme mountaineer and museum founder 
Reinhold Messner and his daughter Magdalena.

I n t e r v i e w :  Martin Hanni

PeoPLe
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Mr. Messner, your museum at Sig-
mundskron Castle is situated directly 

on the municipal boundary between Eppan 
and Bozen. What is your personal connection 
with Eppan?
Reinhold Messner: I was a middle school teacher in 
Eppan around fifty years ago. I lived there and did 
a lot of climbing in the area. Some of my brothers 
also taught in Eppan. At that time I used the walls 
of Sigmundskron Castle to train. When the idea of 
turning this place into a museum became official 
many years later, Eppan had to develop a new 
relationship these walls.

There was a media campaign against you and 
the project, wasn’t there?
Reinhold Messner: That’s true, but being a politi-
cally-minded person I wasn’t about to let myself be 
bullied by the media. Hardly anyone cared about 
the castle, so I put the idea to the local government 
of South Tyrol. Luckily, Mr. Durnwalder, the regional 
governor at the time, liked the idea of founding a 
mountain museum.

What makes this museum so special?
Reinhold Messner: We focus on the stories of the 
mountains – that’s what sets us apart from other 
museums. We’re not a museum of art or natural 
history. I wanted to give the cultural side of the 
mountains a platform. That was important to me. 
Much of its success is owed to the architect Werner 
Tscholl. The way in which he harmoniously com-
bined modern features with the old castle works 

very well. Today the Messner Mountain Museum 
(MMM) is a very successful project that attracts 
locals as well as tourists.

How does Reinhold Messner spend his holidays?
Reinhold Messner: My life is one big, long holiday. 
Whether I’m here in the museum or climbing a 
mountain or traveling through Antarctica – as long 
as I can get up in the morning and decide for myself 
whether I’m going to spend today writing, tomor-
row in the Alps and the day after in Sigmundskron 
Castle as part of the “Stories around the Campfire” 
project, then I always feel like I’m on vacation.

And what about you, Ms. Messner? 
Do you prefer vacation packages?
Magdalena Messner: For me, a vacation package 
much more of a punishment than a relaxing expe-
rience. In this respect my parents have had a big 
influence on me. As a small child I joined them on 
all these amazing and unusual trips to the most re-
mote corners of the globe. And I still do to this day.

You’ve been part of your father’s museum team 
for two years now. Was that your own decision?
Magdalena Messner: It was entirely my own de-
cision. There was no pressure whatsoever from 
anyone. I started at the museum during the last 
project, the Corones Project, and was able to learn 
from him first-hand. I now have my office in Sig-
mundskron. Since the entire museum project is 
now split between six different sites across South 
Tyrol, however, I’m constantly traveling around, 

MMM Firmian in Frangart | eppan – 
the centerpiece of Reinhold Messer’s 
mountain museums.
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but I enjoy that. I’ve also completely revamped the 
graphic design side of the project. It’s important 
to me that my father continues to play an active 
role while he’s still got so much energy. It’s still his 
project, after all. 

You’ve already captured your father in a book…
Magdalena Messner: The book shows the side of 
my father the public doesn’t see, and which he 
himself doesn’t tend to talk about much. It’s about 
self-sufficiency, in terms of both farming and running 
the museums, because we have to be self-sufficient 
in order to survive on that business as well. I inter-
viewed many people about my father for this book, 
and in doing so I learned the importance of taking 
time for personal conversations.

Mr. Messner, you started writing your first book 
in Eppan, didn’t you?
Reinhold Messner: That’s right. My first book Zurück 
in die Berge (Back to the Mountains) was largely 
written in the evenings during my time as a teacher 
in Eppan. The book was then published by a South 
Tyrolean media company, which has since taken 
sides against me on many issues, including this 
museum. At one point I was quite the favorite at 
this media company and its most successful author. 
Then later at some event when I said that I had 
climbed Everest for myself and not for South Tyrol 
and that my handkerchief was my flag, everything 
fell apart. I went from local hero to traitor quite 
literally overnight.

Yet you would describe yourself as an anarchist...
Reinhold Messner: When I climb the north face of 
the Eiger, sometimes even alone, then I’m a pure 
anarchist – I decide everything for myself. Nobody 
can tell me what to do or what not to do: I can 
climb to the left or I can even jump, if I want to. 
I’ve been heavily criticized for saying that. But you 

have to understand what anarchy means. In Greek 
it means: power for nobody. I have no desire to 
exercise any power over anyone else, and I don’t 
wish for other people to exercise power over me. In 
anarchical societies everything just slots into place 
and it works. My daughter and I, for example, have 
an anarchical relationship. 

What significance does Sigmundskron as a place 
have for the MMM?
Magdalena Messner: Sigmundskron is our adminis-
trative headquarters and attracts the most visitors. 
It’s also the biggest of all our museums and offers a 
good overview of what is presented in more depth 
at the other sites.

What can future visitors to the museum expect?
Magdalena Messner: There are so many ways we 
can use this space. By working together my father 
and I are constantly coming up with new ideas – like 
the Stories around the Campfire project.

Reinhold Messner: Yes, here in our little theater 
arena we light a fire and I tell stories. That’s how 
the narrative tradition started, after all. The bard 
comes home from some kind of experience, can’t 
read or write, doesn’t have a slide projector, so he 
builds a fire and tells his stories. This simple kind of 
event is a big win – for Eppan as well. 

Eppan has a wealth of castles, stately homes 
and manor houses. More information 
can be found at eppan.com/castles

Magdalena Messner, daughter of extreme mountaineer Reinhold Messner.
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Cooking is my passion. 
Creating fresh interpretations of 

simple dishes is my daily challenge.

DANIEL SANIN
Pillhof Vinotheque, Frangart | Eppan

Ravioli filled with avocado cream on a 
prawn ragout with saffron foam

Head chef Daniel Sanin from Kaltern is still at the beginning of his 
career – he is just 24 years old. The talented chef has worked at 
the Ansitz Pillhof Vinotheque under manager Kathrin Oberhofer 
for the last three years, where he continues to delight guests 
with his delicious and innovative ideas. He completed his culinary 
training at several establishments across the country and abroad. 
His specialty is warm starters.

Delicacies 
from 
Eppan
Appetizer, main course and 
dessert: three head chefs from 
Eppan, the creed of their 
kitchens and their recipes for 
exquisite culinary creations.
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Sustainability and freshness are what matter to me, 
and these criteria always come first. 

My aim is to surprise my guests with an extraordinary culinary 
experience that they will remember for a long time.  

ROLAND LAMPRECHT
Stroblhof, Pigeno | Eppan

Locally sourced fillet of beef poached in 
Pigeno Pinot noir, carrot and pancetta 
cream, stuffed potatoes

Chef Roland Lamprecht trained in Brixen and Meran. He discovered 
his great passion for the culinary arts while working as a sous-chef 
in the Alpes Restaurant at the Hotel Bad Schörgau in Sarntal. These 
days, as head chef at the Stroblhof Restaurant in Pigeno, he delights 
his guests with dishes that are marked by perfection and a strong 
local flavor. He always makes sure to use regional and seasonal 
quality products as the basis for his creative, contemporary dishes.
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We aim to create appetizing and innovative dishes 
using what is known as the Alpine-Mediterranean 
style. Of course we also adapt some classic dishes 

so that they are in keeping with contemporary 
cooking. We simply want our dishes to be of the 

very highest quality.

DENNY MAIR
L’Arena Weinegg, Girlan | Eppan

Dark chocolate sponge cake, 
Grand Marnier mousse, spiced pears, 
sheep’s milk yogurt cream

Denny Mair completed his chef’s training in 2008 at the Emma 
Hellenstainer vocational college. He then continued his training 
with award-winning Swiss chef Andreas Caminada, amongst oth-
ers. He has been the head chef at the gourmet restaurant of the 
Weinegg Hotel since 2012, where he treats his guests to elegant 
dishes of culinary finesse. In 2015 Mair and his team received the 
highly-coveted toque awarded by the restaurant guide Gault Millau.
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Dark chocolate sponge 
cake, Grand Marnier mousse, 
spiced pears, sheep’s milk 
yogurt cream
Dark chocolate sponge cake: 40 g dark 
chocolate, 80 g ground pine nuts, 10 g 
flour, 40 g egg yolk, 125 g egg white
Preparation: Melt the dark chocolate in 
a bain-marie and combine with the rest 
of the ingredients. Pour into a cream 
whipper, insert a gas cartridge into the 
whipper and leave to cool. Fill into small 
containers and cook in a microwave at 
900 watts for approx. one minute. 

Grand Marnier mousse: 100 g choc-
olate (any kind), 40 ml Grand Marnier,  
2 egg yolks, ½ tsp. icing sugar, 1 sheet 
of gelatin, 250 ml whipped cream
Preparation: Melt the chocolate. Com-
bine the Grand Marnier, egg yolks and 
icing sugar in the bain-marie and beat 
until foamy. Stir in the chocolate and 
leave to cool slightly. Fold in the gelatin 
and whipped cream.

Spiced pears: 100 g sugar, 200 ml 
white wine, a dash of orange juice,  
2 pods of star anise, 2 bay leaves, 2 cloves,  
1 cinnamon stick, 4 pears
Preparation: Peal the pears and remove 
the stalks. Combine the remaining in-
gredients, bring to the boil and remove 
from the stove. Add the pears and bring 
to the boil again, then leave to marinate 
overnight.

Sheep’s milk yogurt cream: 1 cup of 
Greek sheep’s milk yogurt, 10 g icing 
sugar, 1 tsp. white wine
Preparation: Stir the ingredients until 
smooth.

Serving suggestion: Spread the sheep’s 
milk yogurt cream onto a plate, place 
the spiced pears, mousse and sponge 
cake on top. Decorate with fruit to taste.

DENNY MAIR
Dessert for 4 persons

Ravioli filled with avocado 
cream on a prawn ragout 
with saffron foam
Avocado cream: 6 avocados, 300 g 
mascarpone, salt, pepper, lemon juice, 
garlic
Preparation: Peel the avocados and purée 
with an immersion blender; add the mas-
carpone and season with salt, pepper, a 
dash of lemon juice and a little garlic.

Ravioli dough: 200 g wheat flour  
(type 00), 200 g durum wheat flour, 80 
g egg yolk, 4 eggs
Preparation: Combine the ingredients 
to form a pasta dough. Wrap the dough 
in cling film and store in a cool place. 
Roll out the pasta dough until it is very 
thin, spread the avocado cream over it 
and make into ravioli parcels. Heat some 
salted water and bring to a gentle boil. 
Simmer the ravioli until cooked.

Prawn ragout: 15 prawns, light-colored 
root vegetables
Preparation: For the sauce, heat the 
prawn shells in the oven, then fry to-
gether with the root vegetables, cover 
with water and leave to cook and reduce. 
Then strain, removing the shells and veg-
etables, and warm the sauce. Wash the 
prawns and cut them into small pieces. 
Add to the sauce.

Saffron foam: saffron threads, cream, 
milk, a pinch of salt
Preparation: Combine the saffron 
threads, cream, milk and salt in a pan 
and briefly bring to the boil. Then mix 
with an electric mixer until foamy.

Serving Suggestion: Spoon the prawn 
ragout into a deep dish. Cook the ravioli 
in salted water and lay them on top of 
the prawns. Garnish with saffron foam.

DANIEL SANIN 
Appetizer for 4 persons

Locally sourced fillet of beef 
poached in Pigeno Pinot 
noir, carrot and pancetta 
cream, stuffed potatoes
Fillet of beef: 600 g beef fillet, 400 ml 
Pigeno Pinot noir (Stroblhof), 200 ml red 
port, salt, pepper, thyme, bay leaves, garlic
Preparation: Reduce the Pigeno Pinot noir 
wine to a half. Remove from the stove and 
add the spices and herbs. Immerse the 
prepared fillet into the wine, cover and 
cook in the oven at a temperature of 90 °C 
(195 °F) for approx. 50 minutes until it 
has reached a core temperature of 52 °C 
(125 °F). Keep warm.

Carrot and pancetta cream: 300 g car-
rots, 3 shallots, 3 slices of pancetta (cubed), 
vegetable stock, salt, white pepper, thyme
Preparation: Peel the shallots, roughly 
cube and fry in olive oil together with the 
peeled and diced carrots and the pancetta. 
Add the vegetable stock and season with 
salt, pepper and thyme. Cook gently and 
mix until fine. Place to one side.

Stuffed potatoes: 2 large potatoes, pan-
cetta cubes, butter, milk
Preparation: Peel and halve the potatoes. 
Hollow out the potato halves and cook 
both halves in salted water. Create a purée 
using the inner part of the potatoes, milk 
and butter. Add the cubed pancetta and 
spoon the mixture into the hollowed-out 
potatoes. 

Serving suggestion: Spread the carrot 
and pancetta cream onto a round plate. 
Cut the fillet of beef into four pieces and 
place on the cream. Place the stuffed pota-
toes decoratively on the plate and garnish 
with herbs.
 

ROLAND LAMPRECHT
Main Course for 4 persons

A complete overview of all the restaurants, bars and coffee houses in Eppan can be found at 

eppan.com/gastronomy
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The small boutique in the heart of Eppan, glücklich, completely 
redefines Alpine fashion. glücklich goes back to its regional roots 

for inspiration, which is then expressed in an array of new colors, cuts 
and materials. The concept is simple: products that are linked to the 
culture, history and traditions of the Alpine region are given a new lease 
of life through the use of innovative and idiosyncratic combinations, be 
it by blending robust wool fibers with more elegant materials, adding 
brightly-colored borders or adapting traditional pieces to contemporary 
tastes. In this way, traditional materials can be reused to create your new 
favorite wardrobe item with a personal touch. The rustic building on 
the main square, the Rathausplatz, affords plenty of time and space for 
each item to be individually produced and therefore absolutely unique. 
glücklich works on a smaller scale, shunning mass-production. This allows 
for the birth of regional partnerships, from the sheep farmer who provides 
the raw material for a cardigan to the diligent housewife who adds the 
finishing touches with some vibrant embroidery. glücklich+Heiss stock not 
only their own label in their small boutique, but also select items from 
small Northern Italian tailoring businesses as well as high-quality cosmetics 
and a wide range of handmade products. Each piece is firmly rooted in 
the traditions of the Alps but has its own unique, contemporary twist. 

The Eppan fashion label glücklich+Heiss has found its 
niche by skillfully combining fashion and craftsmanship.

Preserving the Good, 
Discovering the Beautiful

glücklich
Rathausplatz 11
St. Michael | Eppan
Tel. +39 0471 974 989
info@gluecklich.it
www.gluecklich.it
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334 Plates and 
One Award-

Winning Chef
Exclusive gourmet experiences right in the streets of St. Pauls | Eppan – 

Herbert Hintner und his team make it possible once a year. Despite the more 
than 300 guests attending the event, the chef always keeps his cool.

Te x t :  Lisa Maria Kager
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70 kilograms of venison, 10 kilograms of cot-
tage cheese, 8 kilograms of pancetta and 

334 full plates. That’s what the highlight of the 
“Wine Culture Weeks” in St. Pauls | Eppan looks 
like in numbers.

Every summer in the historic village situated in the 
heart of the municipality of Eppan, it’s all about 
wine for two whole weeks. One day in particular is 
eagerly awaited by the village residents, namely the 
one on which award-winning Eppan chef Herbert 
Hintner hosts his “Festive banquet table in the 
historic streets of St. Pauls | Eppan”.

By the early afternoon the village center has al-
ready been cordoned off and the locals begin to 
decorate their village in preparation for a special 
gourmet dinner. Today the whole village center is 
turned into one big dining room: a banquet table 
about 130 meters in length is covered with white 
tablecloths and gleaming cutlery, and adorned with 
an eye-catching sea of orchids. The quaint streets 
of the village provide the perfect backdrop.

When Anna Maria, St. Pauls’ famous church clock 
weighing almost four tons, sounds seven thirty 
on a powerful A note, the evening event begins. 
The guests proceed to a champagne reception, 
and an array of extravagant finger food hints 
at the culinary delights that lie in store for the 

rest of the evening. Unnoticed by the guests, the 
finishing touches are added to the table: a white 
chair tweaked into alignment here, the last fork 
polished to a shine there. 

Each place along the table is set with five knives, 
five forks, five wine glasses and one water glass. 
The numbers speak for themselves: Five gourmet 
courses will be enjoyed by over 300 guests this 
evening. Until the very last moment, however, 
the diners don’t know what culinary delights they 
will be served. Herbert Hintner loves to keep his 
dishes a secret.

The guests at the champagne reception have little 
idea of the preparation going on in the background. 
The mellow tones of a saxophone rise up from be-
neath the “Rural Cathedral” to create the perfect 
festive ambience.

In a back courtyard located roughly near the middle 
of the long banquet table stands another long table 
with lots of small, identical glass plates. “There 
are 334 of them,” says Herbert Hintner, darting 
nimbly about from plate to plate. The chef of the 
award-winning restaurant “Zur Rose” in St. Michael 
is currently rolling out pancetta into little turrets and 
still seems relatively relaxed, given the excitement 
going on just in front of his outdoor kitchen. The 
star of the evening explains what makes such a 
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culinary feat so successful: “The cold starters can 
be prepared in advance, as you see here. For the 
warm dishes it’s all about logistics and having lots 
of helping hands to make sure that everyone at the 
table gets their plate at the right time.”

Today eleven people in the kitchen and 25 waiting 
staff are helping to make sure that everyone gets 
the right dish at the right time. Every year people 
are astounded by the creativity of Hintner’s culinary 
inventions. Regional flavor is a top priority. “But 
you shouldn’t lose sight of contemporary trends 
either,” says the chef. And that’s how Schüttelbrot, 
the traditional hard and crispy bread of the region, 
suddenly becomes a tiramisù with Schüttelbrot 
and local cottage cheese, corn salad and South 
Tyrolean pancetta – in fact that’s the starter for 
this evening, eagerly awaited by the crowd in front 
of the courtyard.

The curious guests are led to the table by Hartmann 
Haller, the “Saltner”, the traditional protector of 
the vineyards. Hartmann’s father had held the ex-
alted position of village Saltner until 1958, making 
him one of the last in office, and it was his job to 
protect the vineyards from birds and thieves. This 
evening, his son, clad in the traditional robe, takes 
over this ceremonial role in the historic streets of 
St. Pauls. The guests marvel at his official attire, 
which includes a headdress that is made of fox fur 

and adorned with blue and green peacock feathers.
Whilst searching for your seat, you could quite easily 
run into the mayor himself, who is doing the same. 
“I think the festive banquet table in a setting like 
the streets of St. Pauls is really unique,” he says. 

Once everyone has finally found their place, Hintner 
gives the green light. Smartly dressed waiting staff 
then swarm out to serve the appetizer. At the same 
time, a glass of Eppan wine is served with each 
dish, specially selected to suit each course and 
chosen beforehand by an internal jury of local wine 
cellars at a blind tasting session. Now everything is 
ready for the guests to indulge in exquisite food, 
excellent wine and good music beneath the rustic 
alcoves of St. Pauls. 

FOR THE WARM DISHES IT’S ALL 
ABOUT LOGISTICS AND HAVING 
LOTS OF HELPING HANDS.”
AWARD-WINNING CHEF HERBERT HINTNER

For more information visit eppan.com
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Mit der „Golf Academy Schloss Freudenstein Eppan“ aktiv entspannen und fit bleiben

Lights, Camera, 
Action

Time and time again Eppan has been the filming location for 
international productions and witnessed an endless coming and 

going of well-known actors and directors.

The legendary actor and director Luis Trenker 
is said to have shot a film for tourists in Eppan 

shortly after WWI. The film has never been found. 
But perhaps it is merely one of the many legends 
that surround Trenker. What we do know is that he 
was a frequent visitor to Eppan, often accompanied 
by the young actress Marianne Hold who, with his 

help, became one of the most famous faces of the 
sentimentally rural “Heimatfilm” genre in the late 
1950s. At the time of her breakthrough, Hold even 
owned a small house not far from the Liebenburg 
estate in the hamlet of Pigeno in Eppan, which she 
later sold to Trenker in 1966.
Since the end of WWII, Eppan has often served as 

Te x t :  Martin Hanni
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the setting for movie productions and has therefore 
seen a constant coming and going of well-known 
actors and directors. Yet films shot here rarely fea-
ture small houses, but rather the region’s castles 
and stately manors, which are very popular with 
filmmakers. The Zinnenberg Manor House, for 
example, was used as a backdrop in Pier Paolo 
Pasolini’s 1970 masterpiece “Decamerone”. An-
other manor house, called Kreithof, was featured in 
two contemporary productions: as the residence of 
the TV police commissioner of “Kripo Bozen”, and 
in one scene of Til Schweiger’s highly successful 
comedy film “Honig im Kopf” (Head Full of Honey).
For Matthias Lang, a young director from Eppan, 
the castles of Boymont and Moos Schulthaus were 
the perfect backdrop for filming the saga of King 
Laurin. As a student he already gained experience 
with Hollywood productions such as Harry Potter 
and the Deathly Hallows. His first feature film will 
be screened in cinemas in 2016. In 2015, yet 
another Eppan castle served as a movie setting, 
this time for “Wie ich dich liebe, Rätselleben” 
(How I Love You, Life of Mystery). Some scenes of 

the film, which portrays the renowned Russian-Ger-
man psychoanalyst Lou Andreas-Salomé, were also 
shot at Englar Castle. Incidentally, Salomé was a 
companion of Rainer Maria Rilke, who visited Englar 
Castle in the late 19th century and even composed 
a poem about its water well.
Literature also inspired the movie set in nearby 
Gandegg Castle, which in the late 1970s was used 
as the backdrop for Johann Wolfgang von Goethe’s 
novel “Die Wahlverwandschaften” (Engl.: Elec-
tive affinities). “Le affinità elettive” was shot by 
an Italian team directed by Gianni Amico in the 
castle and the courtyard, in Eppan-Berg and at the 
Montiggl lakes. The production starred silver screen 
celebrities such as Nino Castelnuovo and Veronica 
Lazăr, who had already worked with such prominent 
directors as Bernardo Bertolucci, Michelangelo An-
tonioni and Dario Argento. The cast also included 
a very young actress called Francesca Archibugi, 
who is today one of the most well-known movie 
directors in Italy. This film, in which she played the 
lead, was to be her first and last appearance in front 
of the camera. From then on she preferred to stand 
behind it and has since received numerous awards 
for her work, including at the Cannes Film Festival.
Margarethe von Trotta also made the leap from 
actress to famous director. Many of her films such 
as “Die bleierne Zeit” (Marianne and Juliane) and 
“Hannah Arendt” have a cult following today. In 
the early 1970s she filmed an enchanting opening 
scene for “Übernachtung in Tirol” (Overnight in 
Tyrol) at the Montiggl lakes, under the direction 
of her then-husband, Volker Schlöndorff. In this 
scene she rows a small boat across the forest lake 
and loudly sings Pazza idea (Crazy idea), a hit song 
by the popular contemporary Italian singer Patty 
Pravo. Many other movies have also been filmed 
in Eppan, including the more recent Austrian-Ital-
ian-American drama “The Silent Mountain”, the 
film version of Simon Wiesenthal’s book “Max and 
Helen”. It therefore comes as no surprise that it’s not 
just vacationers who come here for some peace and 
quiet and for the stunning scenery, but filmmakers 
as well, who call for “Quiet on the set!” And Eppan 
is happy to oblige. 

The journalist and filmmaker Martin Hanni, 
who was born in Eppan, is also the author 
of the book Südtirol mit Geschmack und 
Geheimnis (South Tyrol with Taste and Mys-
tery). In this book he recounts many local 
anecdotes and interesting trivia surrounding 
his favorite places in South Tyrol, several of 
which are located in Eppan.
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Princesses and
Forest Detectives

Special 

weekly program 

for our 

younger guests

Te x t :  Debora Longariva
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“Springtime is when we hop on our bikes and 
go for a ride,” explains Greti as she sets off with 
her four-year-old daughter down the cycle path 
from Eppan to the neighboring town of Kaltern, a 
6 km return trip. “This is an ideal route for small 
children: It doesn’t have any slopes and there are 
small play areas and resting spots along the way 
where kids can run around or rest for a bit.” From 
early to mid-April the cycle path is covered in a 
sea of apple blossoms. And if you need an extra 
incentive to keep you going on the way back, 
the prospect of enjoying the first homemade 
ice-cream of the season in one of the local cafés 
will surely do the trick.
Seven-year-old Elias, on the other hand, finds 
himself drawn to the riding club in Überetsch, 
all year round. “He absolutely loves horseback 
riding,” his mother Julia tells us, who sometimes 
accompanies her son during his lessons in the 
riding arena or on cross-country trails through 
the forest.
As the days become longer and warmer, Greti 
and her daughter walk along the Eppan Castle 
Trail. “Castles are always fun for kids. We imagine 
the princesses who might have lived there and 
make up all kinds of great stories about them.”
The castles not only afford some breathtaking 
vistas, but also the chance to sample some deli-
cious South Tyrolean dumplings and other local 
delicacies. Afterwards there is plenty of opportu-
nity to have a good rest: “In front of the castle is a 
great place to have a snooze on a picnic blanket 
in the shade,” Greti says enthusiastically. When it 
gets really hot outside, many parents look for cool 
places to take their children: to the Ice Holes, 
for example. This natural phenomenon is a great 
place for kids to let off steam and get some fresh 

What can Eppan offer families with children who 
want to spend their holidays here? Eppan Magazin asked 
local parents for their recommendations.
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More information regarding the 
Children’s Weeks Program can be found at 

eppan.com/weekly-program

air. “The walk only lasts about 2 hours, making it 
ideal for younger children,” explains Karin, who 
often wanders along this path with her two-year-
old son snuggly wrapped in a baby backpack. 
The trail sets out in St. Michael, at the start of 
the promenade that stretches up to the Calvario 
mountain and the idyllically situated Gleif chapel. 
It then continues past the Moos-Schulthaus Castle 
Museum and on to the wooded trail that leads 
to the Ice Holes.
The Montiggl Forest is particularly beautiful in 
autumn, when the foliage turns red and gold. 
Greti and her four-year-old daughter love the 
woods this time of year. “There’s that earthy un-
dergrowth smell, and the sun peeps through the 
bright foliage.” With enough breaks in between to 
rest and play, even small children can manage this 
circular route with ease. It leads from the upper 
carpark past the small lake to the large Montiggl 
lake and back. “Along the way we collect pretty 
leaves, stones and small pine cones, which we later 
use to make little sheep,” Greti reveals. Besides, 
there’s always the prospect of taking a break in 
one of the cafés or cake shops on the way back for 
a cup of hot chocolate or the first chestnut heart 
of the season, a favorite local sweet.

CHILDREN’S WEEKS PROGRAM
If you want a bit more action, however, take a 
look at what’s on offer in the Children’s Weeks 
Program: Kids can take part in treasure hunts in 
the Montiggl Forest or be forest detectives and 
investigate the animals that live there. 
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Raise a Glass

LUKAS MARTINI
Martini & Sohn Winery

Lukas, the youngest member of the Martini family, 
works closely with his father, Gabriel, from whom 
he inherited his love of wine. He acquired wine 
expertise in South Tyrol and New Zealand.

Lukas Martini recommends:

Pinot blanc “Palladium”

“The South Tyrolean wine industry named the Pinot 
blanc one of the three best white grapes in the 
region, where about 515 hectares of Pinot blanc 
vineyards are currently cultivated. Eppan, the re-
gion’s largest wine-producing area, has historically 
been at the center of the Pinot blanc production. 
With its structured body and intense, complex 
aromas with hints of grapefruit, apple, pear and 
tropical fruit, this wine goes great with lighter 
dishes and is also a popular aperitif. The Palladium 
line is a fresh, crisp and fruity white wine full of 
character and elegance.”

JOHANNES PICHLER 
Bergmannhof

In 1978 Josef Pichler began making wine from 
the grapes growing on the land surrounding his 
farm, and his son Johannes has been helping him 
in the business since 2008. Johannes learned the 
trade at the School for Viticulture and Horticul-
ture in Laimburg, and subsequently spent 5 years 
working with the winemaker Hans Herzer at the 
St. Michael-Eppan Winery.

Josef und Johannes Pichler recommend:

Lagrein Riserva “Der Bergmann”

“The Lagrein grapes fully ripen in the sun-kissed 
vineyards of Eppan and are then made into a strong 
garnet red wine with a long finish. The Lagrein 
Riserva is stored in barrique barrels and is a true 
gourmet wine: It is full of the rich aromas of 
red fruit and has a full, pleasant and complex 
structure.”
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Excellent wines are being matured in Eppan’s wine cellars. 
Eppan Magazin asked four winemakers and producers of sparkling wine 

to present their favorite vinicultural products.

MARTIN LEMAYR 
Schreckbichl Winery

When Martin Lemayr first began working as the 
cellarer of the Schreckbichl Winery in 2005, he 
returned to his roots. After all, this was where he 
started out as an intern in 1988 and, in the follow-
ing years, learned the fundamentals of winemaking. 

Martin Lemayr recommends:

Cabernet Sauvignon “Lafóa”

“I rate the Cabernet Sauvignon Lafóa particularly 
highly: This is our most prestigious wine, the one 
which received the most awards. All the conditions 
have to be perfect for producing the Lafóa. That 
means you have to accept the fact that certain 
vintages simply aren’t suitable for producing this 
wine. But for that very reason I enjoy tasting the 
finished product all the more. The Cabernet Sauvi-
gnon is a wine with a full bouquet of red currents 
and blackberries and is somewhere between dark 
purple and black in color.”

WOLFGANG TRATTER
St. Pauls Winery

Wolfgang Tratter is the head enologist at the St. 
Pauls Winery. Passion and experience enable Tratter 
and his team to combine traditional viticulture with 
modern winemaking technology. In 2008 they 
revamped their renowned sparkling wine, thus 
paving the way for the new Praeclarus.

Wolfgang Tratter recommends:

Praeclarus Cuvée St. Pauls

“The grapes for the sparkling wine come from 
three carefully selected Chardonnay vineyards in 
St. Pauls. Our Praeclarus Cuvée St. Pauls matures 
in an old World War II military bunker. Apart from 
its fruity aromas, what is so distinctive about the 
Praeclarus is its complex, juicy and fruity struc-
ture, a creamy smoothness and a refreshing, 
long finish. With this product we have brought 
a unique and exciting addition to the world of 
sparkling wine in South Tyrol.”
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The Weissburgunder 
takes to the stage

The South Tyrolean Weissburgunder wine has an 
unmistakable character and is unique in Europe. 

The “Spatium Pinot Blanc” event in Eppan provides an 
international platform for this grape variety

spatium 

Pinot Blanc 

Symposium and

visitors’ day:

4 to 6 August

Te x t :  Petra Schwienbacher
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Somewhere between green and light 
yellow in color, the Weissburgunder 

has a fresh fruity flavor with subtle hints of 
apple and pear. Very typical of South Tyrol, 
the pleasantly acidic quality and minerality 
of the Weissbur-
gunder Pinot 
blanc renders 
it a particularly 
enjoyable wine. 
The harvest be-
gins in Septem-
ber in the major 
Weissburgun-
der-producing 
regions: in the 
Rhine-Hesse, 
Baden and the 
Palatinate, as well as in Alsace, Austria and 
northern Italy. Today South Tyrol devotes over 
515 hectares to growing the Weissburgunder 
grape. “It’s a rising trend,” says Gerhard Kofler, 
the cellarer at Girlan Winery. This is particularly 
true of Eppan, where the elevated hillsides and 
gravelly soil allow the grape to thrive. This is 
where the grape develops its unmistakable 
character and individuality that render the 
Eppan Pinot blanc a real cut above the rest 

of Europe. “The Weissburgunder is one of the 
most important grape varieties in South Tyrol,” 
explains Kofler. That is precisely why Eppan 
– which is quite simply THE Weissburgunder 
community – has decided to host a high-quality 

symposium and 
tasting dedi-
cated entirely 
to this grape: 
the “Spatium 
Pinot Blanc”. 
This variety har-
bors great po-
tential, which 
often goes un-
recognized in 
international 
circles. That’s 

why we created this event, to help make a 
name for this classic grape that is so tremen-
dously important to us,” says Hans Terzer, the 
cellarer at St. Michael Winery. He swears by this 
excellent and often underestimated variety: 
“Even in more difficult years the grapes are 
always of a good quality – it’s not for noth-
ing that this is Eppan’s leading grape.” 2014 
marked the first ever “Spatium Pinot Blanc”, 
which was highly popular with all participants.

THIS VARIETY HARBORS GREAT 
POTENTIAL, WHICH OFTEN 
GOES UNRECOGNIZED IN 
INTERNATIONAL CIRCLES.

HANS TERZER, 
CELLARER AT ST. MICHAEL-EPPAN WINERY
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Over 80 producers from Italy, Austria, Germany, France, Luxemburg and 
Switzerland brought 120 Weisburgunder wines to the tasting. In 2016 
wine lovers will once again have the opportunity to take part in this event 
and enjoy some of the best Weissburgunder wines that Europe has to offer.
The second day of the event will involve a symposium targeted at a 
broad professional audience. Viniculturalists, researchers, wine mer-
chants, journalists, restaurant owners and wine lovers will be discussing 
the Weissburgunder in South Tyrol. The symposium will comprise expert 
lectures, market studies and a panel discussion as well as a tasting of all 
the presented Weisburgunders and a masterclass tasting, which proved 
very successful last year.
The third day is reserved for wine enthusiasts. There will be another tasting 
of all the Weissburgunders brought to the event from near and far, as well 
as another guided masterclass tasting session. Culinary accompaniments 
will also be provided.  

Gerhard Kofler, 
Cellarer at Girlan Winery

Hans Terzer,
Cellarer at St. Michael-Eppan Winery

4 AUGUST

Dining with Weissburgunder

5 AUGUST

Symposium for a select professional 

audience

- Expert presentations, market studies 

and a panel discussion

- Excursions to Weissburgunder 

vineyards

- Presentation of two Weissburgunder 

host regions

- Weissburgunder tasting and a guided 

masterclass tasting

6 AUGUST

Visitors’ day

- Presentation and tasting of over 

120 national and international 

Weissburgunders

- Guided masterclass tasting of the best 

Weissburgunders from across Europe, 

with commentary from wine experts

To register for the symposium and 

masterclass tastings, please contact the 

Eppan Tourism Association or visit 

spatium-pinotblanc.it

spatium

Pinot Blanc

Europe’s only

Weissburgunder

event

Further information about this wine event can be found at 
spatium-pinotblanc.it
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For 25 years, our family-operated business has always met 
the highest demands with regard to product selection. 

Jewellery lovers are enchanted by the assortment of jewellery 
and watches from renowned world brands.

In addition to reworking items and repair works, we produce 
individual creations at our onsite gold and silver smith workshop. 
Noble metals and precious stones are worked to selected jewel-
lery based on the high demands and wishes of our customers. 

Thanks to the year-long experience, the Kerschbaumer jewellery shop 
in St. Michael | Eppan offers the right selection for any taste.

special jewellery 
for special moments

Goldschmied Kerschbaumer  
Kapuzinergasse 7
St. Michael | Eppan
Tel. +39 0471 660 336
kerschbaumer@brennercom.net

PRess ReLeAse 



Wine Producers 
and Distilleries
in Eppan

Kellerei
st. Michael-eppan
Umfahrungsstraße 17-19
St. Michael | Eppan
Tel. +39 0471 664 466
www.stmichael.it

May-Oct.: Mon-Fri: 9am-6:30pm | sat: 9am-5pm
Nov.-Apr.: Mon-Fri: 9am-1pm & 2:30-6:30pm | sat: 9am-1pm

Kellerei schreckbichl
Weinstraße 8
Girlan | Eppan
Tel. +39 0471 664 246
www.colterenzio.it

Mon-Fri: 9am-12:30pm & 2:30-6:30pm | sat: 9am-12:30pm
Nov.-March open till 6pm
In summer and autumn: shop open all day (except Saturdays)

Kellerei st. Pauls
Schloß-Warth-Weg 21
St. Pauls | Eppan
Tel. +39 0471 662 183
www.kellereistpauls.com

Mon-Fri: 9am-7pm | sat: 9am-6pm
Nov.-Apr.: Mon-Fri: 9am-12:30pm & 3-7pm | sat: 9am-12:30pm

K. Martini & sohn
Lammweg 28
Girlan | Eppan
Tel. +39 0471 663 156
www.martini-sohn.it

Mon-Fri: 8am-noon & 2-6pm | sat: 9am-noon

Der Wein ist 

Der erDe
Die Poesie 

Mario Soldati

www.girlan.it

Kellerei Girlan 
St.-Martin-Straße 24 
Girlan | Eppan
Tel. +39 0471 662 403
www.girlan.it
www.facebook.com/CantinaGirlan

Mon-Fri: 9am-12:30pm & 2:30-6:30pm | sat: 9am-12:30pm 
Sept.+Oct.: Mon-Fri: 9am-12:30pm & 2-6:30pm | sat: 9am-12:30pm & 2-6pm

Eppan is known as 
the home of some particularly 
fine wines and spirits.

InDULGe
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Bioweingut 
thomas niedermayr
Schulthauserweg 1
St. Michael | Eppan
Tel. +39 0471 664 152
www.thomas-niedermayr.com

Available on request

wa_businesscard.indd   2 01.11.12   23:04

Weingut Abraham
Maderneid 29
St. Michael | Eppan
Tel. +39 349 465 07 14
www.weingutabraham.it

Available on request

schlosskellerei Fritz Dellago
Hocheppanerweg 5
Missian | Eppan
Tel. +39 0471 636 000
www.schloss-hotel-korb.com

early April to early November: 8am-5pm
Tastings and tours available on request 

Weinkellerei Josef Brigl
Maria-Rast-Weg 3 
St. Michael | Eppan 
Tel. +39 0471 662 419
www.brigl.com

Mon-Fri: 9am-noon & 2-6pm | sat: 9am-noon & 2-5pm
Nov.-Mar.: Mon-Fri: 9:30am-noon & 2:30-6pm | sat: 9:30-noon

Weingut Donà
Unterrain 73
Unterrain | Eppan
Tel. +39 335 605 87 33
www.weingut-dona.com

Tastings, tours & sale available on request  

Weingut Bergmannhof
Unterrainer Straße 46
St. Pauls | Eppan
Tel. +39 338 180 75 01
www.bergmannhof.it

Mon-sat: 9am-noon & 2-6pm
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Tastings and sale possible at all times – tours on request Pillhof & Turmbachhof Mon-sat: 9am-noon & 2-6:30pm
Winter: closed Saturday afternoon

Wine sale daily on request | cellar tour Fri 2:30pm by prior appointment 
| Vinothek Amperg Wed-Fri: 5-9pm | sat: 9am-2pm

Available on request

Tours and tastings available on request Farm shop Mon-Fri: 10am-6pm | sat: 10am-4pm

BRENNEREI | DISTILLERIA 
 WWW.ORTLER.BIZ

Brennerei ortler
Kreuzweg 9/b
St. Michael | Eppan
Tel. +39 335 105 10 14
www.ortler.biz 

Brennerei st. Urban
Lammweg 13
Girlan | Eppan
Tel. +39 338 502 72 26
www.st-urban.it

Weingut Klaus Lentsch
Reinspergweg 18/a
St. Pauls | Eppan
Tel. +39 0471 967 263
www.klauslentsch.eu

Weingut 
Ignaz und elisabeth niedrist
Runggweg 5
Girlan | Eppan
Tel. +39 0471 664 494 
ignazniedrist@rolmail.net

Weingut stroblhof
Pigenoerweg 25
St. Michael | Eppan
Tel. +39 0471 662 250
www.stroblhof.it

Farbe
4C  
schwarz: 0 c | 0  m | 0 y | 100  k
kupfer: 31 c | 53  m | 63 y | 29  k

Pantone C
schwarz: Pantone Black C
kupfer: Pantone Metallic 876 C

Pantone U 
schwarz: Pantone Black U
kupfer: Pantone Metallic 876 U

Farbe negativ

RGB 
schwarz: 0 r | 0  g | 0  b
kupfer: 137 r | 109  g | 85  b

WALCHER
CD-MANUAL
LOGOVARIANTEN

4C  
schwarz: 0 c | 0  m | 0 y | 100  k
kupfer: 31 c | 53  m | 63 y | 29  k

Pantone C
schwarz: Pantone Black C
kupfer: Pantone Metallic 876 C

Pantone U 
schwarz: Pantone Black U
kupfer: Pantone Metallic 876 U

RGB 
schwarz: 0 r | 0  g | 0  b
kupfer: 137 r | 109  g | 85  b

Gutsbrennerei Alfons Walcher 
Pillhofstraße 99
Frangart | Eppan
Tel. +39 0471 631 145
www.walcher.eu 

Deeply rooted 
in Überetsch
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Deeply rooted 
in Überetsch

Raiffeisenkasse Überetsch: 
Driving motor of regional business cycles.

As a local and independent cooperative bank, we are 
strongly connected with our field of activities. We 

always strive to be a driving motor of regional business 
cycles with tourism as one of the supporting pillars. By 
funding and supporting many events, initiatives, and the 
local Tourism Boards, we contribute to attractive and lively 
village centres and villages. This, in order to increase the 
quality of life of our population on the one hand, and to 
increase the attractiveness and offer variety for guests on 
the other. Only thanks to the cooperation of agriculture, 
handicrafts, tourism, trade and service providers, and here 
in our region especially wine and culinary delights, can this 
typical flair of South Tyrol’s South, which is highly valued 
by locals and guests, come to life. In order to increase the 
attractiveness of Überetsch also in the future, our most 
important aim remains to strengthen the local economy 
and thereby create the necessary space for the realisation 
of new innovative ideas. 

Raiffeisenkasse Überetsch Gen.
Rathausplatz 13
St. Michael | Eppan
Tel. +39 0471 666 444
www.raiffeisen.it/überetsch

Partner Bank of the Tourist Office Eppan
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 spring

THE EGETMANN PARADE 
FOR CHILDREN
TRAMIN
9 February

BOLZANO WINE TASTING
BOLZANO
2 to 5 March

SATURDAY SHOPPING
EPPAN
April and May

SOUTH TYROL BALANCE
EPPAN
April to June

Events in Eppan and 
the Surrounding Area 

MUSIC EVENINGS 
IN EPPAN
EPPAN
Numerous concerts
from spring to autumn 

CULTURE CONTACT 
EPPAN
EPPAN
Numerous concerts
from spring to autumn

CHURCH OF ST. PAUL
EPPAN
Numerous concerts 
from spring to autumn 

LAKE KALTERN HALF 
MARATHON
KALTERN
20 March

CULINARY WEEK
EPPAN
April

EPPANBIKE | DAYS
EPPAN
9 to 16 April

SANVIT BIKE FESTIVAL
EPPAN
9 and 10 April 

JUNIOR ACADEMY
EPPAN
12 to 14 April

EPPAN WINE DAY
EPPAN
16 April

All year round, Eppan offers a broad range of sport activities as well as 
culinary and cultural events for locals and visitors from far and wide. 

ACtIVe
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ALPINE TWEED RIDE
EPPAN
16 April

JÖRGI MARKET
TERLAN
16 April

STREET FUN ON 
THE RED CARPET
EPPAN
17 April

EPPAN OKTOBERFEST
EPPAN
22 and 23 April
6 and 7 May

SOUTH TYROL 
GOLF SAFARI
EPPAN
24 April to 1 May

ASPARAGUS, MUSIC 
AND WINE
TERLAN
24 April

KALTERN 
WINE & HIKING DAY
KALTERN
24 April

MARKUS MARKET
AUER
25 April

eppan.com 
GOLF TROPHY
EPPAN
30 April

FLOWER MARKET
BOLZANO
30 April and 1 May

CHILDREN’S FESTIVAL
BOLZANO
second half of May 

MAYPOLE FESTIVAL
TERLAN
1 May

MEDIEVAL KNIGHTS’ 
GAMES
ANDRIANO
20 to 22 May

LAKE KALTERN INTERNA-
TIONAL TRIATHLON
KALTERN
7 May

WINE BLOSSOM 
MUSIC & WINE
EPPAN
20 May 
 
THE BEST OF KALTERN
KALTERN
20 May

INT. MUSEUM DAY
MUSEUMS OF SOUTH 
TYROL
22 May 

 summer

GSCHLEIER WINE 
TASTING
EPPAN
4 June

CASTELRONDA 
PROGRAM
EPPAN
4 and 5 June

KALTERN ALL IN WHITE
KALTERN
21 June

AKtIV
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NIGHT OF 
THE WINE CELLARS

/  1 0  Y E A R  A N N I V E R S A R Y  /

SOUTH TYROLEAN WINE 
ROUTE WEEKS
22 APRIL TO 11 JUNE 2016
Experience a wide range of wine-related 
culinary and cultural events being hosted 
along South Tyrol’s Wine Route for 
7 whole weeks.
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THE 
WINE SAFARI
… Spend a full day discovering the South Tyrol 
Wine Route. Join this lively gourmet tour led 
by a professional guide to learn more about the 
journey of wine, from the vineyard to the table. 
An unforgettable wine experience!

All year round, every first Thursday of 
the month from 8:30 am to 7:30 pm
Price: 110.00 euros per person (incl. a bus 
tour with an experienced local nature guide, 
wine cellar tours, wine tastings, food 
sampling, a village/town tour as well 
as an aperitif & nibbles to conclude
the day’s events)

SATURDAY, 11 JUNE 2016

Culinary highlight of the 2016 South 
Tyrolean Wine Route Weeks. From 5 pm 
to midnight numerous wineries open 
their doors and show you around their 
wonderful wine cellars.

WWW.SUEDTIRO LER-WEINSTRASSE.IT
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JAZZ FESTIVAL
BOLZANO
24 June to 3 July

5TH ORTLER CLASSIC 
VINTAGE VEHICLE RACE
EPPAN
25 June

EPPAN SUMMER OF 
SONG
EPPAN
28 June to 4 July

MAGICAL MOMENTS IN 
EPPAN
EPPAN
Long shopping Wednesdays 
in July and August

STAGE SHOWS AT LAKE 
KALTERN
KALTERN
19 and 26 July and 2 August

WINE CULTURE WEEKS
EPPAN
21 to 31 July 

FESTIVE BANQUET
EPPAN
26 July

SPATIUM PINOT BLANC
EPPAN
4, 5 and 6 August

ATP INTERNATIONAL 
TENNIS CHAMPIONSHIPS
EPPAN
10 to 17 August

ST. LAWRENCE’S NIGHT
BOLZANO
10 August

STRUDEL FESTIVAL
ANDRIANO
19 August

GIRLAN WINE SUMMER 
EPPAN
26 August

BOLZANO 
FESTIVAL BOZEN
BOLZANO
in August and September

 Autumn

“ALMABTRIEB”: 
CATTLE RETURNING 
FROM THE PASTURES
TRUDEN AND ALTREI
in September

CAR-FREE DAY ON THE 
MENDEL PASS ROAD
EPPAN
17 September

MONTIGGLMAN
SPRINT TRIATHLON 
EPPAN
early/mid-September

ST. PAULS 
VILLAGE FESTIVAL 
EPPAN
3 and 4 September

SATURDAY SHOPPING
EPPAN
in September and October

BIKE WOMEN CAMP
KALTERN
15 to 18 September

Vis à Vis Enothek KG 
des Schwarzer Martin
Unterrainerstraße 21/b
St. Pauls | Eppan

tel +39 0471 662919
tel +39 339 3699971
info@visavis-enothek.com
www.visavis-enothek.com

Mon to Fri: 9 am - 1pm / 4 - 7:30 pm
Sat: 9 am - 1 pm (in September and October we 
are also open in the afternoons from 3 to 6 pm)

The modern and friendly atmosphere invites 
you to explore our display shelves presenting 
over 400 of the best wines from South Tyrol 
and other regions of Italy – sparkling wines, fine 
dessert wines, top-quality distillates and culinary 
specialties are waiting to be discovered.

Wine & Indulgence
Enjoy the fine wines we have on offer for you 
every day. Try the selected wine of the day and 
be inspired by the fantastic wines dispensed at 
our state-of-the-art “WINE TO TASTE” wine 
bar. From April through to October you can sign 
up for one of our weekly wine tasting sessions.

Fine wine in St. Pauls
Eppan | South Tyrol

ACtIVe



ST. MARTIN’S FESTIVAL 
AND SHOOTING MATCH 
EPPAN
5 November to 5 December

 Winter

CHRISTMAS MARKET
BOLZANO
24 November to 
6 January 2017

ADVENT IN EPPAN
EPPAN
25 November to 
6 January 2017 
The world of Christmas with 
mangers, lights and wine

BOCLASSIC NEW YEAR’S 
EVE RACE
BOLZANO
31 December

STREET FUN ON THE RED 
CARPET
EPPAN
16 October

HARVEST FESTIVAL
BOLZANO
mid-October

CASTELMUSICA
EPPAN
23 October

EPPAN WINE ROUTE 
RACE
EPPAN
29 October

ST. MARTIN’S MARKET
EPPAN
11 November
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Further information about events and dates can be found at eppan.com. Subject to change.

“TÖRGGELEFEST” 
IN TRAMIN
TRAMIN
30 September and 1 October

CHESTNUT DAYS
ANDRIANO
30 September and 7 and 
14 October

GRAPPA DISTILLERIES 
OPEN HOUSE
EPPAN AND SURROUNDING 
AREA
early October

KALTERN WINE DAY
KALTERN
1 October

PIANO ACADEMY
EPPAN
5 to 8 October

THE LAST GRAPE LOAD
EPPAN
8 October

AKtIVACtIVe
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Eppan is worth a 
visit in winter too 
In the period leading up to Christmas, every town and village 
in Eppan is transformed into a little winter wonderland. The 
streets of St. Pauls with their historic houses become a veritable 
exhibition of nativity scenes. St. Michael is aglow with the light 
of countless lanterns, and the Christmas market invites visitors 
to enjoy an array of South Tyrolean delicacies and regional 
handicraft. Girlan stays true to its passion, even in the winter-
time: Artwork made from the wood of wine barrels adorns the 
streets. A special highlight is the lovely carriage ride through 
the wintery landscape of Eppan. Countless shops, restaurants 
and bars make this a very attractive place to take a stroll and 
do a bit of shopping.
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Getting ready for Christmas in the quaint little alleyways and 
among the various market stalls that sell handcrafted products 
and local delicacies: Eppan is worth a visit in the cold season too.
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CARRIAGE RIDE 
THROUGH THE VINEYARDS

Discover Eppan during a lovely horse-and-
buggy ride. The tour takes place every 
Tuesday. Coachman Peter Marini will guide 
you through Eppan’s idyllic vineyards and 
hamlets, with a visit to a wine cellar for 
some food and drink before heading back. 
The Fischerhof, Brigl, Martini and St. Pauls 
wineries as well as the Amberg wine shop 
take turns in hosting a wine tasting session 
accompanied by a “Marende”, a traditional 
meat and cheese platter. A range of deli-
cious fruit juices is available for younger 
guests. The carriage ride through the wine 
country is a special experience for young 
and old.

FROM BEES TO HONEY

This is a nature experience that will delight 
children and adults alike. You get to visit 
an apiary, hold a real honeycomb in your 
hand and see a queen bee and drones up 
close. How is a bee colony structured? How 
do flowers become honey? And why are 
bees so important for us? Our beekeeper 
will tell you everything there is to know 
about these busy little insects and the sweet 
substance they produce. At the end of the 
tour, Englar Castle invites you to come and 
taste a variety of honey for yourself.

Eppan – a World 
of Experience

GIRLAN WINE COURSE

The South Tyrolean vineyards and color-
ful flora accompany you along the nature 
and wine trail in the wine-growing village 
of Girlan | Eppan. This picturesque walk 
gives wine-lovers and those interested in 
viticulture the opportunity to learn from an 
expert in Eppan wine. You will learn about 
the life and work of winemakers and gain 
insight into the significance of winemaking 
for South Tyrol’s south. The tour ends with 
a visit to two wine cellars where you can 
sample the finest wines, accompanied by a 
“Marende”, a traditional meat and cheese 
platter.
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WEEKLY MARKETS 
AND FARMERS MARKETS

Aside from the traditional weekly markets, 
there are also farmers markets that take 
place in the main square (Rathausplatz) 
from spring through to autumn, where local 
farmers sell their products. Like the weekly 
markets, these farmers markets are also 
open on Tuesdays. The various stalls with 
their bright and colorful produce are very 
inviting and offer all sorts of commodities, 
from fruits and vegetables to cheese, eggs, 
bread, honey and flowers, all of which are 
fresh from the farm, guaranteed. Recipes 
and conversation are exchanged over the 
counter as well. Except during the winter, 
the weekly market takes place every Mon-
day in St. Pauls | Eppan and every Thursday 
in Girlan | Eppan.

GUIDED BIKE TOURS

Sunny cycle paths, rocky trails and winding 
streets with incredible views – discover 
the most beautiful routes in Eppan and its 
surrounding area during guided bike tours, 
led by certified bike guides. Whether you 
are a mountain biker, a free-rider, a racing 
biker, an e-biker or someone who just enjoys 
cycling in their free time, you’ll certainly 
benefit from the opportunity to discover 
all the local secrets that can’t be found on 
a map. The technical cycling courses will 
teach you how to conquer single tracks and 
hairpin bends, how to approach obstacles, 
and how to start and break on a slope. 
Guided tours and technical cycling courses 
are offered regularly.

Guided cycle tours, horse-drawn carriage rides, tastings of 
fine spirits or a chance to explore the castles of Eppan. 

Whether you’re looking for an active adventure or a 
gourmet experience, Eppan has lots to offer.

HOCHFRANGART ART PARK

Even from far away you can see the monu-
mental ball that seems to be suspended in 
mid-air, high above Frangart. The polished 
steel ball, which is 8 meters (26 feet) in di-
ameter and is one of many pieces belonging 
to the art park, rotates with surprising ease, 
given its size. It really is a unique experience 
to walk from Girlan | Eppan through the 
vineyards to the art park, where you can 
admire other pieces that make up the col-
lection of arts patron Karl Nicolussi-Leck: 
Dragobert the Dragon in the valley, trees 
carved into artworks and much more. The 
statues are dotted about the woods and 
orchards, some tower over the cycle path 
while others lie in the meadows. Hochfran-
gart is a miniature cosmos.
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FINE SPIRITS

Eppan boasts distilleries of the highest qual-
ity. If you still need convincing, come and 
visit one of the four distilleries and see for 
yourself: the master distillers at the Gust-
hof Distillery Walcher, the Ortler Distillery, 
the St. Urban Distillery and the Fischerhof 
Distillery are masters of their craft. Their 
expertise allows them to bottle the most 
amazing aromas. Take a tour for a behind-
the-scenes look into the world of distilled 
alcoholic beverages and a taste of some of 
the best names in South Tyrolean fine spirits.

OUTDOOR ADVENTURES FOR 
YOUNG KNIGHTS AND FOREST 
DETECTIVES

A varied program awaits younger guests 
and families, with a colorful mix of exciting 
outdoor games and arts & crafts activities, 
such as the mill game at Boymont Castle, 
for example. Small groups make campfires 
at the Hirschplätzen lookout point, while 
forest detectives investigate animal tracks 
at the Ice Holes. Philipp Deluggi, the pro-
gram’s chaperone, has lots of creative and 
surprising ideas in store for children.

APPLE SEMINAR

In South Tyrol about 18,400 hectares are 
devoted to growing apples. One of every 
two apples harvested in Italy comes from 
South Tyrol – in fact, about 950,000 tons 
of apples are harvested in South Tyrol every 
year. That accounts for 50% of the Italian 
and 10% of the European apple harvest. 
To find out many more interesting facts 
about apples, come and visit the apple 
seminar, which is led by an expert apple 
guide and includes a film presentation, a 
tour of the orchards and a visit to a fruit 
cooperative where you can see how apples 
are processed.

The entire weekly program and further details can be found at 

eppan.com/weekly-program
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PeoPLe

Eppan locals…

Stories from Eppan.
Eppan locals, journalists and insiders provide an insight into 
the village’s daily life and customs. Read the latest stories 
and interviews by visiting
eppan.com/en/blog

A quick trip to Eppan.
Visit Eppan on Facebook and Instagram and 
keep up with all the latest news.
facebook.com/eppan
instagram.com/eppan_tourism

The people of Eppan know how to enjoy life.
Find out where Eppan locals like to eat, 
shop, hike, bike and party.
eppan.com/en/insidertipps
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E-Mobility 
is on the Rise

The expansion of a sustainable mobility network is actively being fostered 
in Eppan, as it is throughout South Tyrol. Publicly accessible charging 

stations are now available across the region.

aew rapid charging station
47 kW direct current (DC)

TESLA
rapid charging station

aew charging station
22 kW alternating current (AC)

For more information visit eppan.com

EPPAN GOES E-MOBILE

There are a total of four aew charging stations 
available in Eppan (22 kW; St. Michael village 
center and Eppan golf course) as well as further 
stations in the nearby regional capital, Bozen 
(11.5 km / 7 mi), and in the spa town of Meran 
(29 km / 18 mi) using 22 and 47 KW. 

aew top-up cards worth 15 or 30 euros can be 
purchased at the office of the Eppan Tourism 
Association.
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BY CAR
From Munich in approximately 3.5 hours 
via the motorway (Innsbruck– Brenner) until 
you come to the motorway exit ‘Bozen 
Nord’. Take this exit, drive in the direction 
of Bozen and towards the Ritten mountain. 
From the motorway exit ‘Bozen Sud’, you 
must follow the signs in the direction of 
Sarntal or in the direction of Trento in order 
to reach Leifers, Branzoll and Pfatten. If you 
want to go to Eppan and Kaltern, you take 
the dual carriage way Meran-Bozen for 
some kilometres in the direction of Meran 
and then take the first exit. To reach the 
villages Terlan, Mölten and Andrian, take 
the second exit, and for Vilpian the third 
exit. From the motorway exit ‘Neumarkt-Au-
er-Tramin‘, turn in a westerly direction (turn 
right) and you will come to Kaltern, Tramin, 
Kurtatsch, Margreid and Kurtinig. In an 
easterly direction (turn left), you will come 
to Neumarkt, Auer, Salurn, Montan, Aldein, 
Truden-San Lugano and Altrei. 
Important notice for drivers: In Italy, you 
must have your headlights switched on 
at all times. In addition, you always need 
safety vests.

BY TRAIN
The bus station is very close to the train 
station. From here, buses go to all villages 
in the surrounding area of Bozen.
For train timetables, click: www.bahn.de 
or www.ferroviedellostato.it
For bus timetables for South Tyrol, 
click: www.sii.bz.it

BE MOBILE IN SOUTH TYROL
Mobilcard Südtirol. With the Mobilcard 
Südtirol (7, 3 or 1 day), you can enjoy all 
public transport, such as the train in South 
Tyrol (down to Trento), all local buses, the 
lift facilities to Meransen, Jenesien, Ritten, 

Mölten, Vöran, the tram on the Ritten, as 
well as the cable car to the Mendel moun-
tain.
museumobil Card. Based on the Mobil-
card, you have access to more than 80 
museums and art collections (7 or 3 days).
bikemobil Card. The bikemobil Card (7, 3 
or 1 day) includes bike rental for one day 
(available from April to October).
Further information, prices and ticket sales 
on www.mobilcard.info

AIRPORT – BUS TRANSFER TO 
SOUTH TYROL
You can get to South Tyrol quickly and con-
veniently by bus transfers from the Milan 
Malpensa, Bergamo, Verona and Munich 
airports. For example, Munich-South Tyrol 
from € 50,- six times a day. 
Time tables, information and booking on 
www.altoadigebus.com and www.bus-
group.eu

South Tyrol

Lienz

Innsbruck

Brixen

Sterzing

Bozen

Verona

Eppan

Meran

Reschenpass
Timmelsjoch

Schweiz

Stilfserjoch

The shortest way 
to reach Eppan 
and South Tyrol 

For more arrival information visit

eppan.com/arrival
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