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Finding Inner Strength 
High Up Above

The Eppan High Trail is a popular hiking route 
all year round for young and old alike.

Text: Lisa Maria Kager
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The Eppan High Trail takes you along at an 
altitude of nearly 1,000 metres (3,300 ft) for 

almost four hours. Starting out by the gigantic red-
wood trees lining the lush meadows of Matschatsch 
Castle, numerous narrow paths lead through the 
hilly terrain all the way to Gaid | Eppan, the high-
est and most northerly part of town located at 
900 metres (2,950 ft) above sea level; a small 
hamlet where the road ends and hikers can truly get 
some rest. Yet today’s leg of the journey does not 
begin in Matschatsch, but rather at the Steinegger 
inn in Berg | Eppan. This is where Antonia Niedrist’s 
favourite version of the high trail begins. The local 
chairwoman of the South Tyrolean Alpine Club (AVS) 
has been hiking along these forest paths ever since 
she was a child.

THE ALL-ROUNDER

This morning, the 70-year-old briskly follows a 
fork in the road and continues along a forest trail 
which is marked in red and white as No. 7 and 
supposedly leads to Matschatsch. Shortly before 
we reach the meadow, however, we turn right to 
follow the steep path No. 9, and then make yet 
another turn, this time by the Mendelstrasse road—
or ‘Michaelerkurv’, as the locals call it—and head 
into the forest. ‘This is where the actual high trail 
begins,’ says Antonia. She was 15 years old when 
she hiked along the high trail for the first time, all 
the way to Perdonig | Eppan. Back then, over 50 
years ago, hardly any tourists or even locals came 
to these parts of the mountains, she remembers. 
But the trail did in fact become highly frequented 
once a year, when hikers gathered here for the 
fun run. Today, the Eppan High Trail is a popular 
hiking route all year round. Not only because it is 
perfectly suited for everyone, from outdoor-lov-
ing families to sprightly senior citizens, but also 
because it continually appears in new splendour. 
In winter, you would be well advised to make your 
way across the ice plates slowly and carefully, and 
can hear the cold snow crunching underneath the 
soles of your boots, while in summer you will see 
the beauties of nature virtually everywhere you 
look. Up here, columbines, wild thyme, pinkish-red 
Turk’s cap lilies and various species of orchid line 
the path high above Eppan. ‘My favourite time of 
year to hike along the high trail is in spring,’ says 
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Antonia, ‘because that’s when a sea of lilies-of-
the-valley is in full bloom along the entire route.’ 
Heading north, we stroll up and down the hilly 
landscape for another half an hour or so until we 
reach the Furglauer gorge. ‘That’s what is known as 
the “Michaeler Schinken” [Michael’s Ham],’ Antonia 
says as she points upward to a rust-coloured rock 
cliff. Every now and then, white boulders come 
loose and tumble down the cliff, collecting below 
in the bed of a stream that is currently dry. This is 
where the path becomes narrow and a steel rope 
secures the high trail at the spurs of the gorge. 
‘You have to be really careful here, especially in 
the wintertime when slippery ice can form on the 
path,’ Antonia explains. 

CHANGING PERSPECTIVES

‘The high trail is close to human settlements, yet 
at the same time far away enough from them. 
That’s what I like about it,’ Antonia says as she picks 
up the pace on the white gravel path. We pass a 
drinking water tunnel, which not only provides 
us with potable water but also makes for a good 
place to stop and rest. Antonia sits down on a 
brown wooden bench. Here the view of the land-
scape below starts opening up, granting you a vista 
across Eppan, the region’s capital city behind it and 
Schlern even further off in the distance. This view 
presents itself again and again along the entire trail 
as you glimpse through the tips of the white firs and 
beech trees, showing you the Etsch Valley below 
from many different perspectives. As we continue 
on our way, the path soon starts broadening again 
and becomes a wide forest road. Not long now 

until we reach Buchwald in Berg | Eppan, where 
an inn is nestled high above. Hikers who pass by 
here on a Thursday, Friday or Saturday can enjoy 
some food and drink at the ‘Buachwolder Wirt’ inn 
before heading back down to St. Pauls | Eppan 
via Kreuzstein. Hikers who don’t want to return to 
the hotel just yet, however, can instead continue 
along the high trail. ‘If you want to get to the very 
end of the trail, you have to take a small detour,’ 
Antonia explains as she unfolds the map to show 
me the exact location. Following a landslide, the 
path to Gaid | Eppan had to be rebuilt. Virtually 
every village up here is connected to the high trail, 
meaning you can enter and exit the trail at many 
different points along the way. And it is even ac-
cessible if you do not have a car. Yet we decide to 
leave Buchwald and continue on the old route for 
now. Surrounded by the rustling of the beech trees, 
we hike up and down gentle slopes on route No. 9 
towards Perdonig | Eppan. There you can turn onto 
route No. 12 leading into the hamlet of Perdonig, 
where you also enjoy some great food at one of 
the local countryside inns if you are feeling hungry. 
If by this point you have had enough exercise for 
one day, you can head back using the Citybus, but 
if you have enough energy left and want to push 
on, you can hike along the last section of the trail, 
which is a paved access road leading south. Here 
you turn right onto steep path No. 8. After about 
half an hour you will reach the Kreuzstein inn, and 
if you keep going, you will finally end up at the 
departure point at the Steinegger inn. 

For tour descriptions of the Eppan High Trail 
and other routes, please visit eppan.com/hike

Antonia Niedrist, local Chairwoman 
of the South Tyrolean Alpine Club St. Pauls | Eppan

There is also a lot for families to discover 
along the hiking trails around Eppan

Weger—Hiking Boots 
and Mountain Sports

6  Eppan Magazin6  Eppan Magazin

ACTIVE



Eppan Magazin  7

Antonia Niedrist, local Chairwoman 
of the South Tyrolean Alpine Club St. Pauls | Eppan

Weger—Hiking Boots 
and Mountain Sports
Elegant, comfortable or high-tech mountain shoes: you decide!

For 60 years now, the Weger shoe shop has been and still is the place 
to go if you are looking for the right shoes for the whole family. 

Nestled in the quaint little alleys of St. Pauls | Eppan, Georg, Priska and 
their son Michael are already the third generation in their family to run 
the store. Just like their customers, they are passionate about alpine 
sports and can therefore provide comprehensive professional advice. 
The Weger family grew up in South Tyrol, a true outdoor paradise, so 
they know how important it is for shoes to be highly functional and 
well-designed. And that’s why their range of running, hiking and mountain 
shoes is complemented by a broad selection of technical mountaineering 
equipment and alpine clothing—the complete package for a perfect 
sports adventure. Yet the Weger shoe shop does not just sell items; they 
also rent out child carriers and trekking poles free of charge and provide 
via ferrata equipment and show shoes for a rental fee. And if your shoe 
has a hole, not to worry! The Weger shoe shop can repair it in a reliable 
and professional manner. Weger carries the perfect outfit for women, 
men and children, and not just for sports activities. They also sell trendy 
handbags and stylish shoes by brands such as Nero, Giardini, Clocharme, 
Geox and Replay. 

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

SPONSORED 



The Montiggl Lakes
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An Eldorado 
for (E-)Bikers

Eppan is the ideal starting point for many different bike tours that allow you 
to explore the beauty of the region on two wheels. And you don’t even need to 

pick the physically strenuous routes.

Text: Tony Steiner
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Eppan is a modern Eldorado for biking en-
thusiasts: Countless bike paths lead around 

lakes, over hills and through forests, and most of 
them have a pleasant gradient and are excellently 
prepared. Furthermore, the surrounding mountains 
and passes are ideal for longer and more difficult 
tours. That means Eppan is great for ambitious 
bikers and leisure cyclists alike. And even bikers with 
a lower level of physical fitness can attempt more 
challenging tours thanks to a wonderful invention: 
the e-bike. Arthur Röggl, the owner of Sanvit, a 
specialist bike store known beyond Eppan, predicts 
that e-bikes will become a big part of local cycling 
tourism in the future: ‘Our region is ideal for e-bike 
tours, because many of the paths and trails have 
considerable gradients. Thanks to the new electric 
drives, those steep sections will practically become 
child’s play—especially for less experienced bikers.’ 
That means leisure cyclists can explore a wider ra-
dius and even attempt difficult tours and gradients. 
‘Even an elevation gain of 1,000 or 1,500 metres 
[3,300 to 5,000 ft] can be conquered with ease 
using an e-bike,’ Mr Röggl explains.

DISCOVERING EPPAN BY E-BIKE

One example Mr Röggl mentions is the Mendel 
Pass, which has an elevation gain of more than 
1,000 metres. Despite the considerable and con-
stant uphill gradient, this route is sure to be great 
fun for e-bikers—though it does require a certain 
level of fitness. From the top of the Mendel Pass, 
which forms the border between South Tyrol and 
the Italian-speaking region of Trentino, you can 

see across the entire Etsch Valley, and the peaks 
of the Dolomite mountain range. This tour is also 
very popular with road bikers, who often prefer 
to extend the route even further: down into the 
valley, all the way to Fondo in Trentino, and from 
there over the Gampen Pass at more than 1,500 
metres (4,900 ft) above sea level to Meran. Then 
back to Eppan via the cycling path along the river 
Etsch. Röggl also recommends the numerous tours 
that lead through and around the Montiggl Forest. 
The woodland spans nearly 2,000 hectares and is 
made up of a network of forest roads and single 
trails that lead past the Montiggl lakes to scenic 
lookouts such as the ‘Wilder-Mann-Bühel’ or the 
‘Hirschplätze’. The Montiggl Lakes Tour is particular-
ly suitable for e-bikes. Another popular destination 
in this area is the Rosszähne ridge high above Lake 
Kaltern. A highlight for experienced bikers is the 
route leading via the Eppan High Trail, which runs 
underneath the Mendel mountain range. During 
this tour, which requires conquering an elevation 
gain of almost 800 metres (2,600 ft), you are 
repeatedly rewarded with a view of Eppan’s little 
wine villages and the Dolomite mountains further 
off to the North. Cyclists who prefer a more leisurely 
afternoon tour or want to take children along will 
enjoy the paved and less frequented cycle path 
along the wine route, which winds through Eppan’s 
characteristic vineyard landscape. 

For tour descriptions for mountain bikers, road 
bikers and leisure bikers, please visit 
eppanbike.it

A classic favourite among road bikers: the tour leading up to the Mendel PassFlowy trails in the Montiggl Forest 
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On Nature’s 
Tracks

Text: Lisa Maria Kager
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Nobody knows the Montiggl 
Forest better than Martin 
Ebner. Eppan Magazin met up 
with the municipal forest ranger 
in the nature reserve.

‘This is the most beautiful forest there is,’ says Martin 
Ebner. Single beams of sunlight streak through the 
tangled branches above, shining onto the face of 
the born-and-bred Eppan local. ‘The mixed decid-
uous woodland in Montiggl is an ecological and 
scenic gem,’ he explains. Martin Ebner is Eppan’s 
municipal forest ranger and gives me a tour of 
the nature reserve surrounding the two Montiggl 
lakes. For ten years now, he and his team have 
been making sure that not only the animals and 
plants are cared for in the municipal forest, but 
that mountain bikers, hikers, swimmers, mountain-
eers, beekeepers, hunters and nature lovers enjoy 
spending time here as well. He considers ‘his’ forest 
a ‘local recreational area for all.’

UNDERSTANDING THE FOREST

From mighty oak trees and pines to cherry and 
chestnut trees as well as small shrubs—everything 
grows and proliferates here. Yet the animal life 
native to the Montiggl Nature Reserve is unique 
as well. ‘Apart from the game and birds, we also 
have fish, as well as bees which are tended to in 
the forest by beekeepers,’ Martin tells us. Suddenly 
he points towards the bushes. ‘Do you see the grey 
wagtail over there?’ he asks. ‘There, the small one 
with the yellow breast,’ Martin whispers. I look 
to where his finger is pointing and finally see it, 
the small songbird which is now hopping around 
on the forest floor. When you are standing in the 
woods with Martin, you begin to realise that a forest 
ranger’s senses are different from those of a mere 
mortal. As we walk over the soft woodland floor, he 
keeps pointing to fresh tracks left by deer or other 
forest-dwelling creatures, and even as he talks, he 
hears many different species of birds chirping and 
singing in the forest. And he knows each one by 
name, just by the sound of their voice. After all, 
Martin’s hobbies aren’t just hunting and fishing—he 
is also a bird breeder.

IN HARMONY WITH NATURE

‘Living with nature’ is the forest ranger’s personal mot-
to. ‘Anything else would be impossible,’ Martin admits. 

On Nature’s 
Tracks
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If he and his forestry workers want to cut down a 
tree in the Montiggl Forest, he must first consult 
the lunar calendar. He points to a tree a few feet 
ahead of us and explains: ‘If you were to chop 
down that alder in the wrong phase of the lunar 
cycle, the stock would simply wither and die.’ When 
asked what he likes best about his job, the Eppan 
local answers before you even finish phrasing the 
question. ‘Everything,’ he says. Martin flashes a 
smile and motions to me to lead the way to the 
newly created biotope by the Large Montiggl Lake. 
Our path to the shore leads us over large mounds 
of earth. ‘Those are for the kingfishers,’ the forest 
ranger points out, explaining that the blue-and-
yellow bird breeds in burrows and is found close 
to water. Martin also spotted a bittern here, a large 
brown wading bird that is almost impossible to 
make out as it stands in the reeds with its beak 
open. ‘That’s a rare bird, and it has the perfect 
camouflage,’ the forest ranger explains. Here by 
the lake the local forestry workers not only created 
a new habitat for birds, but also a shallow water 
area for fish. ‘In order to spawn, fish need shallow 
water that warms up quickly,’ Martin explains. The 
forest ranger throws a small pebble into the water 
to show me a sunfish that is perfectly camouflaged 
thanks to its sand-coloured scales. I squint, but I 

only see the fish once the pebble lands in the water 
and forces it to swim away.

SECRETARY, POLICE CONSTABLE AND 
TEACHER

The duties of a forest ranger are more diverse than 
you might think at first glance. A forest ranger is 
several people in one: office worker, forestry worker, 
tourist guide and consultant. ‘A forest ranger makes 
sure that all regional laws related to nature are ad-
hered to,’ Martin explains. ‘We clean up the forest, 
check to make sure the steep paths and routes 
are in order, and get together with the municipal 
government to decide which parts of the forest 
are thinned out, sold or replanted,’ he continues. 
In order to know which trees are planted when, a 
forest ranger has a forest maintenance plan that is 
renewed every 15 years. It documents everything 
that happens in the forest. Occasionally, Martin 
even has to impose a fine. The Montiggl Forest 
has the same protection status as a nature reserve, 
which means that certain things are simply prohib-
ited, such as picking mushrooms, for example. Yet 
the main duty of a forest ranger still is to coordinate 
everything. ‘Lately, the red tape has often been 
getting the better of us, unfortunately,’ the forest 
ranger laments. He does not come into the woods 
that often anymore; that is the responsibility of the 
municipal forestry workers. Apart from working 
outdoors, Martin thoroughly enjoys public rela-
tions activities. ‘I like teaching people things,’ he 
says. ‘Upon request, we not only provide guided 
tours through the forest, but also plant young trees 
with groups of schoolchildren or talk to the press 
about forest hazards.’ Martin Ebner does not have 
a favourite spot in the Eppan forest. ‘I like every 
nook and cranny,’ the forest ranger says as he peers 
skyward through the treetops. 

Martin Ebner, 
Municipal Forest Ranger 

of the Montiggl 
Nature Reserve
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Bio Paradies is more than just an organic store. Having 
been founded almost 30 years ago, the shop is run by 

a team that is fully committed to the principle of a healthy 
lifestyle, and they are more than ready to share it with you. 
We love our home and the nature that surrounds us. We know 
and respect our paradise and want to give you some of its 
treasures to take home with you. Take your time to browse 
through our spacious, brightly lit store, and do not hesitate to 
ask our expertly trained staff for advice. More than anything, 
we want you to find the product that is right for you—be 
it organic food, natural cosmetics, or our essential oils and 
food supplements. In order to make sure that you can expect 
nothing but top quality in any department, we work exclusively 
with partners who are as committed to the organic lifestyle 
as we are. South Tyrolean farmers provide us with their best 
specialities so we can offer an exclusive selection of food in our 
store, topped off with a few very special extras such as herbal 
products, Hildegard products, and Aura-Soma. Anyone who 
would like to delve even deeper in our paradise is welcome 
to attend our in-house seminars to broaden their knowledge. 
For us, Organic Equals Life. 

A shop in the heart of Eppan redefines the concept of an organic food store. 
Food, cosmetics, and special extras blend together in 

a philosophy of vitality at Bio Paradies.

For Us, Organic 
Equals Life

Albertus-Magnus-Platz 5
St. Michael | Eppan
Phone +39 0471 660 708
info@bioparadies.it
www.bioparadies.it
www.facebook.com/bioparadies

Eppan Magazin  15
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When the sun’s rays start becoming warmer 
again and nature slowly emerges from its 

hibernation, the landscapes around Eppan are char-
acterised by soft green hues and apple trees in full 
bloom. This is when we humans feel that same need 
to start moving more again, to get rid of things that 
have been weighing us down and to let our energy 
flow freely once again. And it is precisely this need 
that the spring initiative ‘Südtirol Balance’ seeks to 
address: From April to June, various experts treat 
their guests to a diverse programme of events to 
show that healthy living can also be delightful living. 
Eppan’s natural landscape is the basis of the entire 
initiative and stands at the centre of all the offers 
and products made available. The events include 
exploring the surrounding area by hiking with fellow 
nature lovers, discovering roots and flowers with 
a knowledgeable herbalist and helping an Eppan 
farmer process and enjoy the farm’s home-made 
delicacies. A wide range of balance initiatives al-
lows you to gain valuable insight into the healing 
power of nature, learn exercises that relax body and 
mind, and discover tasty treats made from all-natu-
ral ingredients. Many of Südtirol Balance’s partners 
from Eppan are already fully prepared to get their 
guests ready for spring thanks to an enjoyable and 
healthy lifestyle.

An All-
Round Good 

Feeling
In the springtime, Eppan features a series of 

events entitled ‘Südtirol Balance’, an initiative 
promoting relaxation and well-being 

for mind and body.
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For more detailed information, please visit eppan.com/en/suedtirol-balance

SÜDTIROL BALANCE: HEALTHY AND DELIGHTFUL LIVING
Feeling your own body, finding inner peace, challenging your mind or simply giving in—what 
helps you regain your inner balance? With a series of events that take place every day of the week 
from April to June, various experts run special initiatives dedicated to three core themes: nature, 
taste and discovery.

Mondays 
- Plant and flower scents in vials with aroma advisor 

and wild herb expert Hanspeter
Tuesdays 
-  Seasonal springtime cuisine, a cooking workshop 

with an Eppan farmer’s wife
Wednesdays
- Wild herb excursion and workshop with herbal 

educator Hildegard
Thursdays
- Natural remedy excursion through the forest with 

nature lover and hiking guide Alberto

Fridays
- Kneipp cures for your body, mind and soul with 

Kneipp health coach Hildegard
Saturdays 
- Spring pleasure in the vineyards for all senses, 

winery Klaus Lentsch
Highlights
- Preserving the spring with chef Jakob on 21 April, 

19 May, 23 June
- Tasting wonderful wild herb dishes in a historic 

setting with award-winning chef Herbert Hintner 
on 21 June 
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Eppan’s Golf Course
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Eppan’s castles are a popular 
tourist attraction all year round. 
The ancient ruins majestically 
rise over the knolls and 
vineyards and take their guests 
on a journey through time, back 
to a bygone era.

The local landscape is characterised by more 
than 180 mansions, fortresses and castles; in 

fact, the municipality of Eppan boasts the largest 
number of castles in the entire Alpine region. The 
numerous buildings of the former nobility give the 
whole area a medieval flair, making it a very special 
destination for excursions. The Eppan Castle Trian-
gle at the foot of the Gantkofel mountain is highly 
popular with young and old hikers alike. Here you 
will find the towering castle ruins of Boymont and 
Hocheppan as well as Korb Castle, which has been 
refurbished into a luxurious hotel that features a 
renowned restaurant and is the starting point of 
the Three Castles Walking Tour. The route begins 
with a slight ascent and leads past the ‘Unterhauser 
Weinstadl’ inn and the chalk tower, a structure that 
once served as the fortified tower of Hocheppan 
Castle, which lies around 50 metres (165 ft) further 
up the mountain. After just a few minutes on foot 
you will reach Hocheppan Castle, which was built 
in 1130 by Count Ulrich II, owned by the counts of 
Enzenberg for a very long time and only recently 
acquired by the municipality of Eppan. The castle 
tavern serves typical regional and home-made 
dishes, for example various types of dumplings or 
a meaty speck platter (Speckmarend). Art lovers 
will get their money’s worth here, too: The Ro-
manesque frescos of the castle’s chapel represent 
religious motifs and give insight into daily life in the 
13th century. The outer wall, for example, depicts 
a hunting scene, and on the inside we see the 
‘Knödelesserin’, an illustration of a woman eating 
dumplings, thought to be the first-ever mention 
of Tyrolean dumplings. Out on the archery course, 
you can go ‘hunting’ with a bow and arrow. And 
it is definitely worth taking the time to take in the 
panorama that becomes visible from Hocheppan: 
Sprawled out below us is the Etsch Valley, a bit 
further off in the background we see the South 
Tyrolean capital of Bozen framed by the Schlern 
mountain massif and the legendary Rosengarten 
group, and on the horizon lie the Ötztal Alps to 
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Medieval 
Flair

Text: Tony Steiner
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the North and the Lagorai mountain range to the 
South. The castle route continues along a 60-me-
tre-long (200 ft) secured flight of steps through the 
valley all the way to the ruins of Boymont Castle. 
The building was commissioned by the Counts of 
Eppan around 1230. While Hocheppan served as a 
defence position, Boymont was merely a residential 
castle, until it was almost completely burned to the 
ground by arsonists in 1425. After the fire, the ruin 
was abandoned for a long time and visibly started to 
deteriorate. It was not until 1977 that the owner of 
the Korb Castle Hotel, Fritz Dellago Sr., bought the 

building, had it fully refurbished and built a castle 
tavern inside that serves meals prepared following 
medieval recipes. It takes about 15 minutes to get 
from Boymont back to Korb Castle. After walking 
through vineyards, orchards and forests for about 
two to three hours, past farms and historic build-
ings, this is where the castle hiking route ends. 

Romanesque 
stone-framed arched 

window on 
Boymont Castle

View of Korb Castle

On the keep of 
Boymont Castle

CASTELRONDA

Once a year, Eppan and Bozen take you 
back in time for two days: During the Cas-
telronda, a series of events and tours invite 
you to explore Eppan’s numerous castles. 
On 10 and 11 June, the Castelronda sends 
Eppan and Bozen on a journey through time 
once again. Medieval music is played in the 
streets and alleys, and the ancient customs of 
knights are brought back to life—a fascinating 
show, not just for children and history buffs. 
In the village centre of St. Michael | Eppan, 
the event starts off with entertainment pro-
vided by flag throwers, drummers and actors 

re-enacting medieval battles. Moos-Schulthaus 
Castle offers daily tours, concerts and dance 
recitals. Younger guests can participate in an 
art workshop or listen to ancient tales and 
legends. The programme also includes a guid-
ed castle hiking tour: The route starts out at 
Korb Castle and leads through vineyards, or-
chards and forests all the way to Hocheppan 
Castle and then on to the ruins of Boymont 
Castle, where courtly minstrels play medieval 
music and battles between noble knights are 
re-enacted.

For more information, please visit 
eppan.com/en/events

For more information about the castles in 
Eppan, please visit eppan.com/castles

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
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Eppan first started opening up to tourism 
in 1872 when the ‘Spa and Beautification 

Association’ (Cur- und Verschönerungsverein) 
was founded. The first attempts at turning Eppan 
into a popular spa town—like Meran, for exam-
ple—were hampered by the First World War, the 
division of Tyrol, South Tyrol’s annexation by Italy, 
the rise of fascism, and later the economic crisis 
and the Second World War. It wasn’t until the 
1950s that more tourists started coming here. 
In 1952, the Eppan Tourist and Beautification 
Association was founded, using a logo depicting 
Hocheppan Castle. Eppan has been one of the 
most popular holiday destinations in South Tyrol 
ever since.

KONRAD DISSERTORI spent almost 40 years 
working in the tourism industry, many of them 
as the director of the Tourism Association.
You have held many offices. What were your 
main priorities?
I served as the vice-chairman of the ‘Verkehrs- 
und Verschönerungsverein’ and later as the di-
rector of the Tourism Association, which I headed 
until 1993. Back then, a lot of things needed to 
be set up and established: I founded the adver-
tising committee called ‘South Tyrolean Wine 
Road’, for example, which—for the first time 
ever—incorporated the municipalities of Eppan, 
Kaltern and those of the South Tyrolean lowlands. 
But I also campaigned for smaller matters that 
indirectly benefited tourism, such as establishing 
structured waste disposal management, planting 
almond trees along the Wine Road, saving the 
Small Montiggl Lake and constructing a bike path 
that connects Bozen and Eppan.

You’re considered a pioneer of the adver-
tising industry. What matters most to you?
I initiated the twinning of towns, we shot colour 
films with sound depicting our cultural land-

scape, commissioned publications and printed 
appealing advertising material, and also mailed 
thousands of brochures to Germany, Austria and 
Switzerland. In the pre-Internet era, I spent a lot 
of time personally networking with people, both 
with journalists and tour operators. Furthermore, 
I joined forces with our music bands, traditional 
costume groups and tourism experts to organ-
ise promotional trips to the German-speaking 
countries. Guests were particularly fond of my 
slideshows, which also included a quiz and prizes.

MICHAEL EISENSTECKEN once owned 
the Steinegger inn, an institution steeped in 
tradition which he has since passed on to his 
descendants.
The Steinegger inn has been a popular des-
tination for day-trippers since 1883. As a 
young farmer, you took over the business and 
expanded it into a hotel with a restaurant. 
What kind of challenges did you face in the 
pioneering days of tourism?
Those days were very difficult, but I was able 
to convince my parents to sell a plot of land so 
I could finance the expansion. At first we only 
had 16 beds, then we converted the attic, and 
later we also added an annexe. The rooms were 
usually fully booked from Easter to November. 
I always had to be on my toes, and that is truer 
today than ever before: The first rooms all had 
running cold and hot water, later some had 
their own shower and bathtub, then came the 
underground parking garage and all the other 
amenities guests need nowadays.

You served in various municipal and regional 
committees. What prompted you to do that?
As a politically-minded person and entrepreneur, 
you have to support your community. South 
Tyrol’s society was characterised mainly by agri-
culture and was rather sceptical towards tourism. 

A Life Dedicated 
to Tourism

After the Second World War, Eppan soon became one of the 
most popular holiday destinations in South Tyrol. This development 

was due in great part to some local tourism pioneers.

Text and interview: Walburga Kössler
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We had to change that, and to give the hospitality business 
greater political import. I was a founding member of the 
Economic Committee and the South Tyrolean Hospitality As-
sociation, a member of Eppan’s municipal council, a member 
of the local building committee and a representative of the 
hospitality industry at the Regional Planning and Development 
Committee.

GISELA WALDTHALER MOSER and her late husband 
were two of Eppan’s hotel pioneers.
You built a hotel with 60 beds by the Montiggl Lake as 
early as in the 1950s. How did that come about?
My husband was actually in the lumber trade business. Before 
we got married, we bought a small farmhouse by the Montiggl 
Lake and turned it into a hotel, which was still possible back 
then. From the very start we wanted it to provide full board 
and lodging, and to have enough beds so that an entire tour 
bus could stay there overnight. During the first few years we 
worked together with the German automobile club ADAC, but 
soon we had a lot of direct customers as well, many of whom 
became regulars.

What happened then?
We worked hard, things got better and we were able to expand 
the hotel and adapt it to meet the new needs. I worked mostly 
in the kitchen, but I also helped out at the hotel bar or the 
front desk, which meant I came into direct contact with the 
guests. It’s important to be there for the guests and to fulfil their 
wishes. Sometimes I stayed in the kitchen until past midnight 
to cook for guests who arrived late. Working in the hospitality 
business is a calling; it has to be something you enjoy doing. 
We passed that approach on to our three sons, each of whom 
now runs a hotel with several stars.

JOSEFINE SPARER V. CALL has been renting out private 
rooms since the late 1950s. Together with Matthias Walcher 
(founding member and first chairman of the Association of 
Private Accommodation Landlords, VPS) she was a driving 
force in establishing the profession of private accommodati-
on landlords.
You rented out rooms from the very start. What prompted 
you and many other homeowners to do that?
The first guests—and in fact, most of them—who came to 
Eppan in the 1950s spent their holidays in privately rented 
rooms, because they were cheaper and also because there 
weren’t that many hotels in Eppan at the time. Many guests also 
preferred the closeness of family. The private parlour, kitchen 
and bathroom were shared with the guests. At the beginning, 
most rooms only had a sink. Renting out rooms was a good 
way for women to earn some extra money and generate their 
own income. The men worked as farmers or had other jobs.

What has changed since then?
I think that guests have generally become more discerning. 
They expect even the booking process to be quick and easy; 
everything is done via the Internet. Today, we hardly get any 
booking requests by phone or regular mail anymore. Many 
former private accommodation landlords now offer holiday 
flats, which are especially popular with families with children.  

f.l.t.r. front: Michael Eisenstecken, Gisela Waldthaler Moser, 
back: Josefine Sparer v. Call, Konrad Dissertori, Walburga Kössler Brochures from bygone days

Walburga Kössler is an art historian, author and former 
lecturer for culture and construction in the municipality 
of Eppan. Kössler is currently writing a book on tourism 
in Eppan. To read the full interview, please visit 
eppan.com/en/blog 
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Hand-Picked
Regionally sourced food is highly 
popular with consumers. Eppan’s 

butcher shops have been following 
this trend for decades.

Text: Lisa Maria Kager

Award-winning chef Herbert Hintner values 
local quality, which is why his restaurant 

uses regionally sourced ingredients.
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a weekday in late August, a sign hangs in his shop 
reading: Beef from the Kuensegg estate in Eppan. 
‘These signs are updated daily so that the customer 
always knows where the meat he’s buying that day 
comes from,’ Mr Windegger explains.

FROM THE PASTURE TO THE TABLE

Another Eppan local who greatly values regionally 
sourced meat is Herbert Hintner from the gourmet 
restaurant ‘Zur Rose.’ The award-winning chef ap-
preciates the local quality, but his face looks pen-
sive as he peers through his glasses. ‘In the past, 
the “Rose” wasn’t yet the restaurant it is today. 
Instead, it used to be more of a workers’ pub,’ 
Mr Hintner remembers. ‘Back then, buying meat 
and produce was much easier.’ When catering for 
big events, with which the chef and his gourmet 
restaurant have earned an excellent reputation, 
Mr Hintner needs more meat than is sold at the 
only local butcher’s shop. ‘A single animal can 

When the days grow ever shorter and the 
last few cows return from the mountain 

pastures, an important part of the year begins for 
master butcher Günther Windegger: the meat 
inspection. He goes to farmers he trusts to person-
ally check and select the meat that will be sold in 
his shop. ‘To me, nothing is more important than 
being in contact and in dialogue with the farmers,’ 
the local butcher of St. Michael | Eppan explains. 
Only then can Mr Windegger be sure that the an-
imal breeding methods meet his standards. ‘The 
animals must be raised on non-genetically modi-
fied food and free to roam to an extent,’ says Mr 
Windegger. The meat sold in his shop is supplied 
by 60 farms across South Tyrol—from the Sarn 
Valley, the Eggen Valley and Tschögglberg to the 
municipality in which he lives. Each of the farms is 
a small-scale business and keeps around 20 head of 
cattle on average. That matters to master butcher 
Windegger: ‘It allows us to trace the exact origin 
of the butchered animals.’ He also makes sure to 
provide this information to his customers. Today, 
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only be divided into a certain number of cuts, and 
the customer needs to understand that,’ notes 
Günther Windegger. Yet he knows exactly which 
cuts Mr Hintner prefers—after all, he is one of Mr 
Windegger’s longest-standing customers.

LOOKING QUALITY IN THE MOUTH

Let’s take a look at an earlier part of the local meat 
cycle. Dieter Meraner, a fruit grower in Pigeno, a 
subdivision high above St. Michael | Eppan, in turn 
knows what kind of meat the butcher Windegger 
prefers. When the latter visits Mr Meraner’s stable, 
he begins by carefully stroking the grey cattle’s soft 
fur. ‘Before you continue, the overall impression 
needs to be just right. You stroke the animal in order 
to really feel it,’ the butcher says as he explains the 
first step of his meat inspection process. Next, he 
looks into the animal’s mouth. He does so because 
by looking at the cow’s teeth, he can tell how old 
the animal is. The ideal age is between two and 
four years. ‘After that, the meat becomes “zach”. 
That’s what we South Tyroleans call it when the 
meat has a leathery texture when you chew it,’ 
the expert grins. Mr Windegger wants to avoid 
‘zach’ meat at all costs, of course, which is why 
he orders only the best produce to be butchered. 
That also explains why autumn is his favourite time 
of year: ‘At the end of summer, when the animals 
come down from the mountain pastures, there is a 
wider range of meat to choose from, which in turn 
raises the quality. I need meat that is fresh and soft 
to keep my customers satisfied,’ he says, speaking 
from experience. The heads of cattle he selected in 
Pigeno certainly meet those standards. A few days 
later, the white lorry filled with quarters of beef is 
already driving into the butcher shop’s yard. The 
meat is expertly stored at the shop until it is put up 
for sale in the refrigerated display cases. Day after 
day, the boss himself takes care of his customers, 
thus continuing the family tradition. The Windeg-
ger Butcher’s Shop was founded back in 1901 by 
Günther’s great-grandfather Franz Windegger. To-
day, the family-run business is one of five butcher’s 
shops in Eppan: Just like Mr Windegger, the butcher 
families Pliger, Rainer, Ebner and Kaufmann have 
made quality their top priority. 

Eppan’s butchers stand for quality: Felix Kostner (Pliger), Martin Rainer, Thomas Pliger (standing from left to right); 
Stephan Kaufmann, Günther Windegger, Christian Ebner and Sylvia Ebner (front from left to right).

Inspecting an Easter ox: Butcher Franz Windegger (left), Günther Windegger’s 
great-grandfather, and Peter Rabensteiner, owner of the inn ‘Zur Rose,’ in the year 
1948.

Happy cows also graze on farmer Hansjörg Frei’s land on the Moarhof farm in Gaid | 
Eppan.
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Culinary Delights 
in Eppan
Local cuisine with a Mediterranean touch: 
Three chefs from Eppan present 
their most sophisticated recipes.

HANNES MERANER
Pizzeria Restaurant Meraner, 
St. Michael | Eppan

After graduating from the Kaiserhof School of Hotel Manage-
ment in Meran, Hannes Meraner, who was born in 1993, first 
completed several internships. He is currently working as the 
sous-chef at his parents’ restaurant, where he specialised in 
incorporating various pizza dishes into his appetisers. Even when 
pressed for time, he consistently creates delicious dishes to the 
delight of his guests.
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DANIEL SPITALER
Gartenhotel Moser at The Large Montiggl Lake, Montiggl | Eppan

Daniel Spitaler completed his training at the Savoy Vocational College in Meran in 2007. He has been working at 
the Gartenhotel Moser for nine years now—three years as sous-chef and five years as head-chef. His main priority 
is using regional, seasonal products. He specialises in main courses where he can unleash his full creativity.
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KARL HEINZ RAUTSCHER
Hotel Restaurant Girlaner Hof, 

Girlan | Eppan

Karl Heinz Rautscher completed his training in Girlan 
and Meran and has been working as head-chef at the 

Hotel Restaurant Girlaner Hof since 2001. Since starting 
his culinary career, he has continued to cultivate and 

refine his dishes in order to surprise his guests with new 
creations time and again. His diverse range of dishes are 

based on high-quality regional and seasonal products.
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‘I strive to use only the freshest and high-
est-quality produce—both in the pizzeria 

and in the kitchen.’

Hannes Meraner

‘CICCIO’* WITH BURRATA, 
DRY-CURED HAM AND FIGS

Pizza dough: 140 ml water | 250 g 
flour | 25 g yeast | 1 tbsp. olive oil 
1 pinch sugar | 5 g salt | rosemary
Preparation: Combine the water, yeast, 
olive oil and sugar in a steel bowl and 
mix well. Add flour and salt, mix to 
form a smooth dough. Manually knead 
the dough on a lightly floured surface 
or put all ingredients into a mixer with 
dough hooks and let the machine knead 
the dough. Cover the pizza dough and 
let it rest at a temperature of 35 °C / 
95 °F for about half an hour. Then di-
vide the dough into four balls and roll 
them flat. Lightly prick the dough se-
veral times with a fork, rub olive oil on 
it and sprinkle some salt and rosemary 
on top. Bake the dough at 220-240 °C 
/ 430-465 °F for about 15 minutes (if 
using a pizza oven: 310 °C / 590 °F for 
approx. two to three minutes).
Garnishing: 4 burrata balls | 12 slices of 
dry-cured ham | 4 figs
Serve: Cut the ‘ciccio’ into four pieces 
and place on a plate. Spread out the 
dry-cured ham on the ‘ciccio’ and gar-
nish with small pieces of burrata and 
halved figs.

‘For me, cooking means innovation 
and surprising my guests with culinary 

delights.’

Daniel Spitaler

RACK OF LAMB, PUMPKIN 
THYME CREME, CANNELLONI 
MADE FROM PUSTER VALLEY 
POTATOES

Rack of lamb: 4 racks of lamb (200 g 
each) | 2 sprigs of rosemary | 2 sprigs 
of thyme | 2 cloves of garlic | 1 tbsp. 
butter
Preparation: Sear the racks of lamb, sea-
son with salt and pepper and roast in 
the oven at 90 °C / 195 °F for approx. 
15 minutes. Keep the meat warm.
Pumpkin thyme creme: 400 g 
pumpkin | 3 shallots | 30 ml Amaretto 
liqueur | 1 tbsp. honey | 6 sprigs of 
thyme | salt | pepper
Preparation: Peel and roughly dice the 
pumpkin and shallots. Place all ingre-
dients onto a deep baking tray, cover 
with kitchen foil and roast in the oven 
at 190  °C / 375  °F for approx. one 
hour. Blend well in a kitchen blender 
and season with salt and pepper.
Cannelloni: 8 sheets of spring 
roll pastry | 400 g floury potatoes 
2 shallots | 200 ml cream | 1 sprig of 
rosemary | 20 ml white Martini 
parmesan
Preparation: Peel and finely dice the 
potatoes and shallots. Lightly braise the 
shallots in olive oil, add and lightly brai-
se the diced potatoes for a short time, 
deglaze with Martini. Allow the mixture 
to reduce and then add the cream. Sea-
son with salt, pepper and rosemary and 
cook until soft. Let the mixture cool, 
add the parmesan, wrap it in the spring 
roll pastry and fry in hot cooking fat.
Serve: Pour a level of the pumpkin crè-
me on a plate. Place the rack of lamb 
in a pan and pour hot butter, rosemary, 
thyme and garlic on top. Cut in half 
lengthwise and place onto the bed of 
pumpkin creme. Cut the cannelloni at 
an angle and place on the plate.

‘My cuisine is down-to-earth, creative 
and modern. I use both regional and 

Mediterranean products and always pre-
pare my dishes with love and creativity.’

Karl Heinz Rautscher

AIRY QUARK MOUSSE WITH 
FRESH WILD BERRIES

Quark mousse: 125 g low-fat quark 
75 g sugar | half a lemon (organic) | half 
an orange (organic) | pulp from half a 
vanilla pod | 250 g cream | 2 egg whites 
1 pinch of salt | 20 ml rum | 10 ml cherry 
brandy | 10 ml Amaretto
Preparation: Add the quark and 25 g of 
sugar in a bowl. Wash and dry the lemon 
and orange and finely grate the peel. 
Squeeze the juice and add both. Then 
add the vanilla pulp and liqueurs and mix 
well. Whisk the cream until semi-stiff. In a 
separate bowl, beat the egg white semi-
stiff as well with the pinch of salt and a 
third of the remaining sugar. Fold in the 
remaining sugar so that the egg white 
mixture becomes creamy and has the 
same texture as the cream. First fold the 
whisked cream into the quark mixture, 
then fold in the egg white. Spread out 
a towel in a very fine sieve and place 
onto a bowl. Fill the quark mixture into 
the lined sieve, cover, and cool in the 
refrigerator for three hours.
Garnishing: Fresh strawberries, raspber-
ries and blueberries | mint
Serve: Dip a tablespoon into cold water, 
cut out oval dumplings and place three 
of each on a dessert plate. Garnish with 
fresh strawberries, raspberries, blueber-
ries and mint.

These recipes serve four persons

*‘Ciccio’ = yeast dough
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Eppan: Land of 
Discovery

GUIDED BIKE TOURS 

Sunny bike paths, flowy trails and winding roads with a panorama 
view—join one of the weekly guided bike tours led by bike guide 
Roland to discover the most beautiful tours in and around Eppan. 
Participate in a technical cycling course to practice mastering 
single trails and hairpin bends, starting and braking on a slope 
and avoiding obstacles. Different tours are offered each week 
and have lots of excitement in store.

CARRIAGE RIDE THROUGH THE VINEYARDS 

Coachman Peter and his Haflinger horses take you on an exciting 
excursion around Eppan. During the horse-drawn carriage ride 
through the picturesque vineyards and idyllic hamlets, young and 
old passengers will learn all sorts of interesting things about South 
Tyrol’s largest wine-growing community. One of the highlights 
is a stop at one of Eppan’s wine producers for a guided wine 
tasting. Some delicious fruit juices are available for the children.

Guided bike tours, horse-drawn carriage rides, tastings of wine and 
fine spirits or a chance to explore the castles and mansions of Eppan: 
Whether you’re looking for activity and adventure, cultural highlights 
or a gourmet experience, Eppan’s weekly programme has lots to offer.
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GRAPE VINES, CASTLES & MANSIONS 

Hiking guide Elisabeth accompanies you on an exciting hike 
through the municipality with the greatest number of castles in 
the entire Alpine region. During the visits to the various mansi-
ons, fortresses and castles, you will learn facts about art history 
and interesting anecdotes relating to these venerable buildings. 
Beneath a wine arbour in the heart of the scenic vineyard landsca-
pe, the glass of wine enjoyed with the guests’ own picnic tastes 
even better.

FROM BLOSSOMS TO HONEY 

A visit to one of the beehives is a true nature experience, giving 
you the chance to touch real honeycombs and see a queen bee 
up close. How is a bee colony structured? How are flowers turned 
into honey? And why are bees so important for us? An expert 
beekeeper will tell you everything there is to know about these 
busy little insects and the sweet gold they produce, which he 
afterwards invites you to taste for yourself.

HOCHEPPAN CASTLE

Its majestic location and well-maintained appearance make 
Hocheppan one of the most popular tourist destinations in Eppan. 
Visitors are fascinated not only by the medieval building with its 
pentagonal castle keep and the Romanesque fresco cycle in the 
picturesque chapel, but also by the panorama view across the 
Etsch Valley. The guided tours give you a deeper insight into the 
history of this castle and teach you many other interesting facts.

THE ICE HOLES: A NATURAL PHENOMENON 

Even in the summertime, the temperatures in the area surrounding 
the ice holes of Eppan—which is otherwise blessed with a warm 
Mediterranean climate—are very chilly. Here you will also find 
plants that normally grow high up in the mountains. Tour guide 
Ingrid will accompany you on a relaxed hike to the ice holes and 
explain the physics behind this natural phenomenon. Thanks to its 
fairy-tale atmosphere, this place is especially popular with families.
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THE WINE REGION OF EPPAN 

Just like grapes growing on a vine, Eppan and wine are inextri-
cably linked. A variety of excursions give wine enthusiasts the 
opportunity to experience the diversity and quality of Eppan’s 
wine-growing tradition for themselves. Whether at the Thomas 
Niedermayr organic winery, the vineyard of the ‘independent 
wine-grower’ Klaus Lentsch or the Donà winery—visits to the 
vineyards and tastings will give you a fascinating insight into the 
world of wine and viniculture.

EXPERIENCE THE WORLD OF APPLES

Apples characterise vast stretches of South Tyrol’s landscape— 
approx. 10% of the total European apple harvest comes from this 
small Alpine-Mediterranean province. Find out more interesting 
facts and figures about apples at an informative apple seminar. 
An experienced agronomist will take you on a tour of the fields 
and orchards as well as on a visit to a fruit-growers’ cooperative, 
where you will learn about the astonishing journey an apple takes 
from the tree to the consumer.

OUTDOOR ADVENTURES FOR SMALL KNIGHTS AND 
FOREST DETECTIVES

Designed especially for families with young adventurers, Eppan 
offers a diverse programme filled with fun outdoor games and 
crafts activities, such as playing Nine Men’s Morris at Boymont 
Castle. Wilderness educator Philipp accompanies the children 
on an exciting treasure hunt in the Montiggl Forest, and in the 
area surrounding the ice holes the little ones will learn how to 
recognise and identify animal tracks. 

EXPLORING ST. PAULS

Visitors are fascinated by this small wine-growing village’s historic 
lanes, traditional house façades and picturesque courtyards. Get 
a bird’s eye view by climbing the tower of the parish church, also 
known as the ‘Countryside Cathedral’ due to its impressive size, 
where you will learn fascinating facts and anecdotes about the 
local history and art. Join a guided tour to gain an insight into this 
lively village’s architecture, traditions and passion for making wine.

For more information about these and all other activities and gourmet experiences, 
please visit eppan.com/weeklyprogram
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Sanvit Bike & Fitness 
Sillweg 70/A 
St. Michael | Eppan
Phone +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”. 

Sanvit— 
Bike & Fitness

SPONSORED

The bike professional in South Tyrol
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The Art of 
Enjoyment 

In the Girlan vineyards, the Gschleier wine tasting event will take 
place again this summer: a very special occasion where you can 

learn all about wine. 

For the sixth time now, the association of young 
wine growers, the ‘Bauernjugend’ Girlan | 

Eppan, will host an extraordinary wine-tasting 
event on 1 July: Along nine stations in the heart 
of the Gschleier vineyards, visitors can try and 
taste everything this region has to offer in terms 
of prime-quality wine and culinary delicacies. The 
products of the Eppan wineries and local distilleries 

take centre stage at this event. The localities were 
chosen according to a very simple yet effective 
principle: ‘Most wine tastings take place in village 
centres or historical buildings, but the vineyards 
are where the wine is born,’ explains Stefan Donà, 
chairman of the ‘Bauernjugend’ Girlan | Eppan. He 
was one of the main initiators behind the event. 
‘Not only are the vineyards an important factor 

Text: Tony Steiner
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in our local economy, they also characterise our 
landscape and our culture.’ At the Gschleier wine 
tasting, this becomes very clear—also at an emo-
tional level. 

WINE, VINES, AND VINEYARDS 

Participants in the Gschleier wine tasting will be 
treated to a pleasure hike from one station to the 
next along the wine teaching trail passing through 
the world of vine. Fifteen info panels set up along 
the route impart information and interesting facts 
about viniculture: grape varieties and growing 
methods, everyday work of the wine growers and 
vintners, the history of wine-making, and the tradi-
tions associated with it. But information is not only 
provided by the info panels: Around 60 committed 
and dedicated employees at the tasting stations 
have stories of their own to share about the grapes 
and the fine wines pressed from them. So while the 
guests may also learn interesting new things about 
Eppan wine at the event, they are mainly there to 
spend a relaxed and entertaining summer evening 
accompanied by some good wine. 

PURE ENJOYMENT 

The ‘journey’ to the vineyards starts at the church 
square in Girlan. After a short walk, the cham-
pagne booth serving local sparkling wine kicks off 
the wine-tasting event. From that booth, the jour-
ney continues on to typical regional white wines. 
Oenophiles and wine connoisseurs-to-be can try 
a range of different types, from Pinot Blanc and 
Chardonnay to Sauvignon and Gewuerztraminer. 
With a spring in their step, they then continue to 
the PIWI (fungus-resistant) wines, which are the link 
between white and red wine. They are exclusively 
produced from fungus-resistant grape varieties. The 
red wine booths serve the star of South Tyrol’s red 
wines, the Vernatsch, as well as carefully selected 
Pinot Noir and Lagrein varieties. The next booth 
is the highlight of the tasting—and it is high in 
alcohol content, too: here you can taste grappas, 
i.e. pomace distillates. 

A TREAT IN A WONDERFUL ATMOSPHERE 

After getting to know these products of the Eppan 
wineries and having covered a distance of approx. 
two kilometres (1.2 miles) on foot, the participants 
have reached the end of the wine teaching trail. The 
ninth and final station, the ‘Gschleier Kulinarium,’ 
is all about the palate: The chefs of several local 
businesses work to pamper visitors with regional 
and Mediterranean delicacies. But a visit to the 
Kulinarium is also a feast for the eyes and ears: 
Soft music and the chain of lights embedded in 
the dark green of the vineyards make sure that the 
end of this journey of (culinary) discovery is suitably 
romantic. The procedure of this annual initiative 
may vary, incorporating new ideas and perspectives 
every now and then, but the underlying principle 
always remains the same, says Donà: ‘What we really 
want is to boost the reputation and importance 
of Girlan | Eppan as a wine-growing village.’ And 
there is certainly no need to worry about reputa-
tion: The event, on behalf of the entire village, is 
well-received by everyone. 
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Around the World 
in 15 Varieties

Whether family business or winery cooperative: No wine producer 
in Eppan shies away from the international market. And the largest 
wine-growing municipality in South Tyrol has a lot to show for it.

Text: Lisa Maria Kager, Petra Schwienbacher
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Oscar Lorandi | Girlan winery, Hans Terzer | St. Michael-Eppan winery, Wolfgang Raifer | Schreckbichl winery, 
Andreas Nicolussi-Leck | Stroblhof wine estate, Klaus Lentsch | Klaus Lentsch wine estate, Alessandro Righi | St. Pauls winery

‘When you represent a winery abroad, you are an 
ambassador of sorts of your home region,’ says 
Oscar Lorandi. He is the managing director of the 
Girlan winery and likes to see himself as a cosmop-
olite. He started working in different places all over 
Europe at a young age and feels perfectly at home 
anywhere in the world. Today he sits in his office in 
the winery and sells the wine to the places he used 
to visit himself. And not just those: The wines from 

Eppan are shipped almost all the way around the 
globe by truck and ship. Eppan now has 40 export 
partner countries, a list topped by the US, which is 
closely followed by Europe, Russia, and even Asia. 
Eppan is the largest wine-growing municipality 
in South Tyrol. The mild local climate with 300 
days of sunshine a year and the special soil of the 
hilly landscape create the perfect prerequisites for 
wine-growing. The impressive range of 15 grape 
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al market, putting their products out there with 
the big names in the world of wine. ‘The quality 
of Eppan wines is not only very good but also 
consistent. The value for money is just right, and 
we manage to supply the retailers with an appro-
priate quantity,’ says Wolfgang Raifer, managing 
director of the Schreckbichl winery. Numerous 
awards bestowed by well-renowned wine guides 
and a sensible marketing strategy also do their 
bit. ‘But this wine region is still only beginning to 
be recognised abroad,’ reckons Alessandro Righi, 
managing director of the St. Pauls winery. Cur-
rently, roughly a quarter of the 1.3 million bottles 
of wine produced annually by the St. Pauls winery 
is exported. Mr Righi therefore explains that he 
intends to increase export figures by at least ten 
percent over the next few years. 

TASTE THE MOUNTAINS IN THE WINE

The 300 members of the Schreckbichl winery alone 
supply an annual total of approx. 2,700,000 kilo-
grammes (5,950,000 lbs) of grapes which are 
then processed to make wine. This equals about 
900 cartloads. A layperson would have a hard time 
wrapping their head around this scale. However, 
such figures are necessary in order to meet demand. 

WHENEVER I TASTE A WINE FROM 
MY HOME, AND CLOSE MY EYES, 
I AM IMMEDIATELY TRANSPORTED  
TO A MOUNTAINOUS 
LANDSCAPE. 
FRESH, CLEAR AND MINERAL.
OSCAR LORANDI, GIRLAN WINERY 

Eppan is not only the largest wine-growing municipality in South Tyrol. Its wines are also sold 
worldwide and are widely popular in the US.

varieties is not a marketing trick; not at all: It is 
simply the result of a perfect alignment of different 
basic requirements. ‘Eppan is certainly one of the 
oldest wine-growing regions in the country. This 
means that our ancestors already chose the right 
place for their vineyards,’ says Mr Lorandi. And it 
is thanks to this fact that the quality of the Eppan 
wines stands out even abroad. While the Girlan 
vines glow in beautiful colours in the morning 
sun, a bright-red cuckoo clock is ticking away the 
minutes on the wall behind Mr Lorandi’s desk. His 
smartphone is on the desk, always ready to take 
calls from a short or long distance.
From family businesses to winery cooperatives, 
everyone has by now tapped into the internation-
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The mild climate and special soil create the perfect 
prerequisites for wine-growing.

‘South Tyrol wines are trending, especially the 
whites,’ adds Mr Raifer. In contrast to the gentlemen 
Raifer, Lorandi, and Righi, Andreas Nicolussi-Leck 
does not produce his wines in a winery but in his 
family business. Ever since the 16th century, vines 
have grown at 500 metres (1,640 feet) above sea 
level at the Stroblhof wine estate in St. Michael | 
Eppan. Situated on the slopes at the foot of the 
Mendel mountains, the ripening conditions are 
ideal. Demand from abroad has in fact increased 
to the point where Mr Nicolussi-Leck is unable to 
meet it with his own production. He therefore 
has to put potential new customers off until the 
future. But even Mr Nicolussi-Leck himself is not 
quite sure why white wines such as Pinot Blanc are 
so popular in other countries. ‘I think it’s their fine 
aroma and this marvellous freshness,’ he says—
while standing in the middle of his freshly harvested 
vineyard. Oscar Lorandi also mentions the fresh-
ness: ‘Whenever I taste a wine from my home, and 
close my eyes, I am immediately transported to a 
mountainous landscape. Fresh, clear, and mineral.’ 
And he briefly closes his eyes. So it is this piece of 
home that has been bottled which is making the 
Eppan wines so popular far beyond the country 
borders. But one must never forget the national 
market, says Hans Terzer. He is the cellarer of the 
municipality’s largest winery in St. Michael | Eppan. 

‘The national market is always a step-
ping stone for the international market.’  
He knows the industry, so we had better believe 
him. After all, South Tyrol only exports a quarter or 
perhaps a third of its production. The rest is sold 
in domestic markets. 

SMALL BUT MIGHTY

At a mere 5,300 hectares, South Tyrol is only a 
sideshow venue of Italian wine production. But 
it is exactly this humble size and structure which 
distinguishes wine-growing regions such as the 
Eppan municipality from the rest of the world. It 
is a unique selling point which also becomes clear 
in Klaus Lentsch’s business. Stemming from a long 
line of South Tyrol vintners, Klaus Lentsch decided 
to venture into new territory in 2008 when he 
took up producing typical regional wines. Despite 
a humble nine hectares of acreage, he produces an 
impressive range of varieties. Bachgart, Fuchslahn, 
and Eichberg are only three of the historical vine-
yards. Even though Mr Lentsch’s wine-growing 
estate is small, he does not want to focus on one 
market alone but be ‘open to new countries and 
challenges.’ His favourite export destination is the 
US. ‘People there are sophisticated. They value 
the old European style, wines which are clear and 
mineral,’ he says. But Eppan wines are also con-
sumed in Singapore, Tokyo, and Australia. This 
little wine-growing municipality has come a very 
long way in the last few years. One thing that all 
wine producers agree on is that they would like 
to increase their export activities. They want to 
strengthen and expand the market as well as im-
prove international marketing activities. Up until 
then, Oscar Lorandi is always happy when he spots 
a bottle of Eppan wine on the neighbouring table 
in a restaurant during one of his trips. ‘Seeing our 
wine consumed with Japanese tempura or Indian 
curry, that’s internationality for me. This way, not 
only our wines but we, too, can feel at home any-
where in the world,’ he says, with a happy smile. 

eppan.wine
eppan.wine is a network of stakeholders from the wine and tourism in-
dustry and was founded to boost and reinforce the reputation of Eppan 
as a wine-growing region in the long term. All the prerequisites are there: 
Thanks to its wine-growing tradition and mild climate, Eppan is the leading 
wine-growing region in South Tyrol. About 15 quality vines are cultivated 
in this largest contiguous vine area of the country, and even now they are 
receiving numerous international awards every year.
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‘Wine density’
Believe it or not, but the small community of Eppan boasts a total of 

21 vintners and master distillers, all of whom produce premium wines 
and distillates. They are part of the quality network eppan.wine.

Distillery Fischerhof
Girlan | Eppan
www.fischerhof-mauracher.it

Distillery St. Urban
Girlan | Eppan
www.st-urban.it

Winery K. Martini & Sohn
Girlan | Eppan
www.weinkellerei-martini.it

Winery Girlan
Girlan | Eppan
www.girlan.it

Winery Schreckbichl
Girlan | Eppan
www.schreckbichl.it

Winery Ignaz Niedrist
Girlan | Eppan
www.ignazniedrist.com

 
Winery Hartmann Donà
Girlan | Eppan
www.hartmanndona.it

Winery Alois Warasin
Girlan | Eppan
+39 0471 662462

Sparkling wine producer 
Lorenz Martini
Girlan | Eppan
www.lorenz-martini.com
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Winery Donà
Unterrain | Eppan
www.weingut-dona.com

Winery Fritz Dellago
Missian | Eppan
www.schloss-hotel-korb.com

Winery Bergmannhof
Unterrain | Eppan
www.bergmannhof.it

 
Winery St. Michael-Eppan
St. Michael | Eppan
www.stmichael.it

Winery St. Pauls
St. Pauls | Eppan
www.kellereistpauls.com

Distillery Ortler
St. Michael | Eppan
www.ortler.biz

Winery Josef Brigl
St. Michael | Eppan
www.brigl.com

Winery Klaus Lentsch
St. Pauls | Eppan
www.klauslentsch.eu

 
Winery Schloss Englar
St. Michael | Eppan
www.schloss-englar.it

Winery Stroblhof
St. Michael | Eppan
www.stroblhof.it

 
Organic wine estate 
Thomas Niedermayr
Berg | Eppan
www.thomas-niedermayr.com

Winery Abraham
St. Michael | Eppan
www.weingutabraham.it
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Leibl, Leather, 
and Loden 

Traditional garb is getting fashionable again for 
young and old alike — also in Eppan.

Text: Petra Schwienbacher
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Leibl, Leather, 
and Loden 

It is a sunny day in St. Michael | Eppan and spring 
is coming. The musicians in the local music en-

semble display their new traditional garb for the first 
time. Let’s have a closer look at one of them as he 
stands proudly to attention: A big black disk-shaped 
felt hat with ‘Tschoggelen’ (tassels) upon his head, 
a black silken scarf wound around his neck. A white 
linen shirt with wide, puffy sleeves, and the red 
‘Leibl’, or snug upper body garment, with its green 
embroidered neckline and the shiny silver buttons 
on the side peeks out from under the brown loden 
coat with its standing collar and lapels. His black, 
discreetly embroidered knee breeches are tied at 
the knee with a green ribbon. The material is cham-
ois-tanned buckskin. Off-white half stockings with 
traditional knitted patterns and black buckle shoes 
complete the costume. This new traditional garb is 
rich in detail, and almost everything is hand-made. 
Six local craft businesses and a leather tailor from 
Lienz collaborated on the project. A workgroup 
led by Wilfried Bernard, the former chairman, was 
formed in 2014. After all, the existing traditional 
garb had been introduced in 1946 without any 
definite historical basis. ‘It was a musician’s costume 
rather than traditional garb,’ explains Alexander 
Pircher from Eppan, a member of the Men’s Tradi-
tional Garb workgroup. It consisted of black loden 
trousers, a garish bright-red gilet, and a loose-fitting 
shirt. ‘It wasn’t a very nice shade of red. We were 
shining when we stood in the sun,’ says Mr Pircher 
laughing. The return to tradition is a cause close to 
his heart. The everyday and festive costumes were 

already developed in the early 18th century. When 
there was no work to be done in the orchards and 
vineyards in the winter, the farmers’ wives would 
sit in the parlours and stitch and knit and sew the 
traditional garb. The country folks would wear their 
festive costumes on special occasions and on the 
high holy days. In the past few decades, traditional 
garb was worn mostly by members of the music 
band or the shooting association, but young people 
are gradually starting to dress in the traditional 

costume for church on Sundays, for Confirmation, 
First Communion, or a wedding. Mr Pircher is happy 
about this development: ‘Traditional garb has lost 
its boring, old-fashioned image. I’m sure that the 
fact that many makers of traditional dress offer 
fashionable lederhosen has a lot to do with it.’

BASED ON A WANTED LIST 

Ten years ago, people in St. Michael | Eppan first 
started to wonder whether they might have their 
own traditional garb somewhere. But the project 

TRADITIONAL GARB HAS LOST ITS 
BORING, OLD-FASHIONED IMAGE.
ALEXANDER PIRCHER

OUT AND ABOUT 
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did not become viable until a committed citizen of Eppan 
made a bequest to the St. Michael | Eppan music ensemble. 
The Men’s Traditional Garb workgroup sought out the com-
mittee on South Tyrol Traditional Garb (Lebendige Tracht in 
Südtirol), which started researching historical depictions of 
Eppan traditional garb. ‘We finally ended up using an 1820 
watercolour painting of Eppan traditional garb by Karl von 
Lutterotti,’ explains Mr Pircher. The subject of the painting 
is a man wearing a red Leibl and a short brown coat with 
buttons, a standing collar, and brown lapels, a ‘Schölder-
le’, which was popular in the late 18th and also the 19th 
century. Gradually they were able to reverse engineer this 
new old men’s garb based on old pictures and historical 
documents. Alexander Pircher and his workgroup divided 
the work among themselves, with each member research-
ing a different element of the costume: coat, braces, Leibl, 
shirt, trousers, half stockings, crêpe-de-Chine ribbon, disk-
shaped hat, buttons, and shoes. The only things that were 
retained from the old garb was the old leather belt with 
quill embroidery, worn with the buckle facing backwards, 
and the silver buttons on the cloth coat. 

PRECIOUS HANDIWORK 

The greatest challenge was to find the green ribbons for 
the lederhosen, because they had to match the braces in 
colour and structure. ‘It’s hard to believe, but it took us 
weeks to find them,’ reminisces Mr Pircher. After contacting 
the Bavarian Shooting Association, they finally hit paydirt 
in Munich. In the spring of 2015, the day had finally come: 
Every musician was meticulously measured by a tailor, and 
from then on it took exactly one year for all 45 men’s garbs 
to be completed—sewn by hand based on very specific 
instructions. All materials used had to be made of natural 
fibre such as wool, linen, cotton, or silk, and there were 
even specific instructions concerning the stitches. The new 
men’s garb of the Michealer Musig ensemble is very similar 
to the garb worn in Girlan | Eppan and Frangart | Eppan. 
And that is a good thing. The members of the workgroup 
believe that the whole Eppan region should have similar 
traditional garb. The only differences: The men in Girlan 
wear hats of a different colour, their coats are lighter, and 
the Frangart lads have brown buttons on their jackets rather 
than silver ones. Each individual costume is the result of at 
least 60 hours of work. But the musicians wear them with 
a special sense of pride. ‘We are enjoying the hell out of 
this,’ says Mr Pircher with a happy smile. 
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Our creative nest is in Eppan near Bolzano — there we also have 
our little boutique. The special ambiance behind this old walls 

give a special flavour to every single piece. In our collection tradition 
meets the spirit of our times. The customs of the alps are the source of 
our inspiration and vision. Regionality in the production and the materials 
are very important for us.

There we sell our own brand with other small labels of the north of Italy 
and a special selection of cosmetics and regional handcraft. This makes 
glücklich!* (*translation: happy) 

Save the good—discover the beauty 

This makes
GLÜCKLICH!

glücklich
Rathausplatz 11
St. Michael | Eppan
Phone +39 0471 974 989
info@gluecklich.it
www.gluecklich.it
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Sieglinde Tatz Borgogno has created more than 600 sculptures and 
drawn over 10,000 travel sketches. Eppan Magazin has met with 

the artist at the Hochfrangart art park. 

The Sculptor 
Text: Petra Schwienbacher

Sieglinde Tatz Borgogno and I meet at the 
Hochfrangart art park, the estate of the art 

collector and patron Karl Nicolussi-Leck, who died 
in 2008. He assigned a special spot to each of the 
approx. 200 pieces made by modern artists: by the 
gravel path, between the trees, nestled in moss 
and grass. There is also a small sculpture by Ms 
Tatz Borgogno placed on a wall next to the estate’s 
swimming pool. The artist is stricken by the size 
and quiet of this place. Her amazement is audible 
as she moves among the different artworks. Even 
though she has withdrawn from the scene in the 
last few years, she knows many of the artists and 
their works. The stone and iron sculptures in the 
art park bear the marks of the passing of time. ‘It 
is beautiful to see how nature reclaims the works 
and gives them a patina,’ muses Ms Tatz Borgogno. 

Her eyesight is failing her, she says, at age 75. She 
now looks with her hands, but her spirit has re-
mained young. Whenever she works on her pieces, 
she feels like a child at play: She forgets the time. 
Ms Tatz Borgogno is brimming over with life and 
ideas. She can look back on a life where art has 
been her constant companion and also a shelter 
of sorts. But she never considered herself an artist. 
‘If anything, a sculptor.’

ARTISTIC FORCE 

Ms Tatz Borgogno was born in Eppan and discov-
ered her love of art in kindergarten: Whenever her 
father was late to pick her up from kindergarten in 
his Fiat Topolino, she would set out to walk home all 
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by herself. Her route home led across a cemetery, 
where she would marvel at the flowers and statues, 
across the meadows full of daisies, up to the black 
barracks wall, where she would etch little patterns 
in the stone. At age 11, she formed her first little 
sculpture: a tiny dancer made of wax. Today, 60 years 
later, dancers are once again a prominent feature in 
her sculpting work. The well-renowned painter Hans 
Weber-Tyrol recognised the girl’s talent and recom-
mended that she take art courses at the South Tyrol 
Association of Artists (Südtiroler Künstlerbund). And 
so it happened that well-known South Tyrol artists 
took her under their wing at a very early stage: She 
studied graphic arts with Hans Prünster, ceramics 
with Maria Delago, and painting with Lore Arnold 
Maurer. Later, Ms Tatz Borgogno would go on to 
teach several art courses herself. ‘I never noticed a 
particular artistic force in myself,’ she says humbly. 
Then she continues to ascend toward the giant silver 
sphere atop the knoll in the art park which can be 
seen from miles away. She spreads her arms wide 
and runs across the meadow, then bangs gently, rev-
erently, on the hollow-sounding metal. ‘You feel like 
you’re in another world here.’ Ms Tatz Borgogno is 
full of enthusiasm, thriving amidst all these artworks, 
and then she tells me a little bit about her creative 
process: ‘At first there is a lump of material and you 
wonder what it might become. The figures develop 
slowly. It’s different with the watercolours. You have 
to make sure to draw the most important parts.’ 
The artist has brought home more than 10,000 
travel sketches from her trips to the Mediterranean 
countries, Africa, Argentina, and the Orient. She 
manages to swap the camera for a paint brush and 
capture unique emotions on paper. She has made 
over 600 sculptures in her lifetime. She only works 
on them when she really feels like it, which is always. 

A GARDEN FULL OF SCULPTURES 

Ms Tatz Borgogno has exhibited her art in many plac-
es, such as Pisa, Paris, Innsbruck, Verona, or Athens, 
and she has been portrayed in film, too. 15 years 
ago, she gave herself a gift for her 60th birthday: 
She set up a garden of sculptures in the forest area 
next to her home in Buchholz. Back then she had 
already made around 100 sculptures, which were 
either part of an exhibition somewhere or kept on her 
own terrace. Today, her ‘Garden of Desire’ contains 
countless works, bronze and marble figurines, and 
installations. It is a ‘Women’s World.’ The artist’s inner 
conflicts and her life experience have materialised 
here as much as her evolution as a sculptor and her 
journey to become an independent woman. That 
is why the first few female figures are sitting on the 
ground and do not stand up until later. ‘There are 
many pregnant women in my sculpture garden. They 
symbolise the fact that I am pregnant with ideas,’ 
Ms Tatz Borgogno says and smiles. Her last sculp-
ture is called ‘Women for peace.’ To her, art means 
capturing the moment. In that sense, this moment 
right now in the Hochfrangart art park in Eppan is 
also art for Sieglinde Tatz Borgogno. She breathes 
in the moment, hanging on to every instant. ‘Thank 
you for letting my soul be in a place where it can 
feel at ease,’ she says, looking skyward.  

The Hochfrangart art park (bottom right picture) can be visited 
on a guided tour on Wednesdays. For more information, please 
visit eppan.com/weeklyprogram
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The saw screeches. Water sprays everywhere. 
The diamond rope slices through the colos-

sal porphyry rock like a knife through butter. For 
hours, the conveyor belt has been transporting both 
dwarfish rocks and large boulders toward the five 
milling machines. Three workers wielding special 
saws with diamond rope or diamond saw blades ex-
pertly cut the rock into the shape of cobblestones, 
kerbstones, floor slabs, and headstones. But they 
also make designer pieces: shower trays or kitch-
en panels made of this rock veined in violet, red, 
and grey. Porphyry has been mined here, near the 
Large Montiggl Lake, for 80 years. In earlier times, 
residents used this natural stone almost exclusively 
to design streets and village squares; fountains, too. 
Nowadays it is more and more frequently used in 
landscape architecture and living quarters. Mon-
tiggl porphyry has made it into the modern age. 
‘Its warm colours and unconventional grain make 

it more and more popular,’ says Hannes Mathà, 49, 
tenant of the ‘Montiggler Porphyr’ quarry. 

BLASTING THE ROCK WITH DYNAMITE 

Montiggl porphyry is split porphyry, resistant against 
frost and acid, low-maintenance and resilient. ‘It’s 
an impervious low-maintenance natural stone, 
ideal for both outdoors and indoors,’ explains Mr 
Mathà. Together with his partner, Barbara, he 
works to rebuild the good reputation of South 
Tyrolean porphyry. Quality matters a lot to Hannes 
and Barbara. They target their marketing activities 
and also export their porphyry to Austria, Ger-
many, and Switzerland. Before the stone can be 
sold, a few elaborate steps must be performed. 
The first step is blasting. Mr Mathà takes me to 
the quarry, which opens at our feet like a crater.  

Montiggl porphyry has characterised the 
Eppan landscape for centuries. 

An eyewitness report.

Text: Petra Schwienbacher

Renaissance
of a

Natural Stone
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Another demolition expert helps with the blasting. 
Every 1.2 metres (3.9 ft) they drill holes in the 
stone, which are up to eight metres (26 ft) long, 
and fill them with dynamite. Once the dynamite is 
ignited, the masses of stone thunder to the ground 
and can be sorted according to size and quality. 
Anything usable is transported off in a digger for 
processing, everything else remains here. Nothing 
goes to waste, though. Unusable chunks of rock are 
still suitable for bricks and the chippings for gravel. 

NO TWO STONES ARE ALIKE

After cutting, each stone is sanded, brushed, 
flamed, polished, or satinised. Each variant has its 
own distinctive character. The Fischerhof distillery 
in Girlan | Eppan, for instance, has opted for the 
traditional natural material which has always been 

used around here. The wooden shelves under the 
old vaults hold more than 40 different types of 
liqueur, fruit brandy, and grappa produced in-house. 
For over 50 years, this family business has used 
their own grapes’ pomace to produce high-quality 
grappa and created award-winning brandies and 
liqueurs from various fruit. When they refurbished 
the place in 2007, the whole family agreed that 
only natural stone should be used. Porphyry was 
even used in the construction of the house itself, 
just like many other houses in Eppan. ‘It is a do-
mestic construction material; that’s why it was 
so important to us,’ says Mr Mauracher from the 
Fischerhof. And so the staircase and the arch in the 
wall above the stairs leading down to the cellar 
were lined with porphyry. Part of the counter is a 
polished porphyry slab, and some blocks of stone 
were edged with wood. The floor consists of flamed 
polygonal slabs, ‘which brings out the unique grain 
of this natural stone.’ Combined with a floor heat-
ing system which warms up the entire room in the 
winter, porphyry is an ideal flooring material.  

Montiggl porphyry has characterised the 
Eppan landscape for centuries. 

An eyewitness report.

Circular porphyry staircase at the Fischerhof distillery in Girlan | Eppan

On 18 August, you can attend a concert in the 
unique setting of the Montiggl quarry.

Eppan Magazin  53

OUT AND ABOUT



54  Eppan Magazin

On the Road with 
Kith and Kin 
With forests, lakes, and castles galore, the Eppan 

region has something new to offer for every day of a 
family holiday.

Text: Petra Schwienbacher

On foot or by bike—there is so much to ex-
plore and discover in Eppan. Young adven-

turers are especially keen to visit the many castles in 
the municipal area. The ‘Young Knights at Boymont 
Castle’ series of events, which is back for another 
season this summer, guarantees exciting games 
and unforgettable outdoor experiences for the 
little ones. A hiking trail runs along the shores of 
the Large Montiggl Lake, passing by many a perfect 
spot to stop and jump in the lake for a brief refresh-
er. But the Montiggl Forest has so much more to 
offer for adventure-seekers: It is also the venue of 
the children’s programme called ‘Children of the 
Forest Treasure Hunt,’ which is sure to be great 
fun and entertainment for the youngest guests. 
Those in favour of seafaring can rent a rowboat 
at the lido by the lake, while visitors who prefer 
to walk on solid ground can venture out into the 

reed belt on a wooden walkway to explore the 
flora and fauna of the biotope. The ice holes near 
St. Michael | Eppan are a perfect destination on a 
hot summer’s day (and any other day, too). Visitors 
can witness an interesting natural phenomenon 
here: In a broad hollow with cave-like depressions 
in the ground, you will find plants which are actually 
indigenous to much colder regions. The reason 
for this exceptional phenomenon is underground 
air currents which exit here after passing through 
a layer of coarse gravel, cooling the air down to 
between zero and nine degrees Celsius (32–48 de-
grees Fahrenheit). This and other feats of nature 
occurring along the way can be explored during 
the event ‘Forest Detectives—On the Tracks of the 
Animals.’ And here’s an insider’s tip for anyone with 
a sweet tooth: The series of events ‘From Blossoms 
to Honey’, which takes place between April and 
November, not only gives you the opportunity to 
taste a variety of honey, but also a chance to learn 
more about the hard-working insects that make it 
and observe them from up close. And visitors who 
are more into making soap from herbal oils and fats 
should not miss out on the series of events ‘Making 
Natural Soaps.’ 

For more information on the series of events for 
children, please visit eppan.com/weeklyprogram
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‘For two years now we have cultivated the new Envy variety, 
an apple from New Zealand which has taken the region by 
storm,’ says Georg Kössler. Mr Kössler, a resident of Eppan, 
is the chairman of the VOG, the association of the South 
Tyrol fruit cooperatives, with 16 cooperatives and a total of 
5,000 members under its wings. The actual apple variety 
behind the Envy trademark is the Scilate, a cross between 
Gala and Braeburn first cultivated in 1985. It is streaked 
red, with very firm flesh, extra sweet, extra crunchy, and 
extra popular. Envy is a global cultivation project. In South 
Tyrol, the apple is cultivated on 120 hectares of land and 
has taken especially well to the Eppan region. The VOG 
enterprise sells its apples far beyond the domestic borders: 
to Germany—traditionally the main customer—but also to 
Great Britain, Scandinavia, Spain, and even further to South 
East Asia. ‘Thanks to today’s cooling technology, apples 
from South Tyrol can travel a long way unharmed,’ says Mr 
Kössler. It used to be very different. 

TRADITIONAL APPLES 

Eppan has a long tradition of apple farming. In addition to 
animal husbandry, people in the Bozen area also pursued 
apple, vine, and pear farming in the mid-1800s. Even back 
then, apples were exported to Russia and southern Germany. 
But apples were not supplied to German and Italian wholesale 
markets until the Bozen-Innsbruck section of the Brenner 
Railway line was completed in 1897. Around the turn of 
the century, both private trade organisations and organised 
cooperatives started to form. ‘The apple trade really started 
to flourish after World War II,’ explains Mr Kössler. Everything 
was in ruins, and the farmers were struggling to rebuild a 
livelihood. ‘Apples were one of the products which made 
this possible.’ The favourable climate conditions and the 
high quality of the old and new apple varieties helped, of 
course. Nowadays, the farmers mainly focus on fruit-growing 
and viticulture. The cultivation area around Eppan is a very 

Cool Apples
Not only do farmers in Eppan cultivate new apple varieties, 

they also come up with innovative ideas concerning South Tyrol’s 
showcase product. 

Text: Petra Schwienbacher
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typical example of agriculture in South Tyrol, which 
is dominated by small-scale family businesses. ‘That 
is why local farmers are particularly committed: 
They want to bring out the best in their farmland,’ 
explains Mr Kössler. The valleys and hills all around 
Eppan are used to cultivate all the common South 
Tyrol apple varieties: mainly Golden Delicious and 
Gala, followed by Stark and Braeburn. But there are 
also new club apple varieties such as the crunchy 
Kanzi, Jazz, and Pink Lady. The latter, in particular, 
is very popular with customers. These purplish-red 
apples mottled a yellowish green are crunchy, firm, 
juicy, and cool. New varieties turn up on the shelves 
all the time; club apples are all the rage. 

CRUNCHY, JUICY, SWEET 

An apple sitting in a store and tempting customers is 
the result of hard physical labour and an enormous 
amount of time. Innovative thinkers from the South 
Tyrolean apple industry are constantly looking for 
new varieties all over the world and bringing them 
to South Tyrol. These are then tried and tested in 
test areas under different cultivation conditions. 
The Braun brothers at the KIKU company in Girlan | 
Eppan are also constantly working on new varieties. 
Their KIKU apples, streaked a brilliant ruby red, are 
crunchy, juicy, sweet, and ‘sexy,’ adds Jürgen Braun. 
There we have the ISAAQ, the purple red Crimson 
Snow, the Swing, or the Red Moon, an apple with 
red flesh which the company uses to produce red 
apple juice. Together with his brother Thomas, 
Jürgen Braun took up apple farming in the 1990s. 
Back then, his father Luis had visited a Fuji orchard 
in Japan, where he discovered the tree branch 
which would make the company what it is today. 
He brought the branch back to South Tyrol and con-
ducted tests for years, selecting countless mother 
trees until finally the KIKU apple was born. Today, 
these newly cultivated varieties are farmed in more 
than 100 tree nurseries and orchards worldwide, 
including some businesses in the Eppan area. The 
brothers hold regular evening events for and with 
the young athletes they sponsor. Freestyle skiers 
and bikers, slackliners, motocross riders— really cool 
guys who help establish the brand, promote the 
new varieties, and, above all, make eating apples 
look cool. Their two-hectare test area is located 
in Girlan | Eppan. A total of 100 new varieties are 
grown here. Only a few of those make it onto the 
shortlist: They must be crunchy and juicy, strike 
a perfect balance between sweet and tart, and 
the trees must yield an appropriate harvest. The 
inventors of the ‘Hoila Cider’ also subjected their 
product to a myriad of tests before the first sparkling 

The refreshing Hoila 
Cider sparkling apple 
wine

apple wine from South Tyrol was finally declared 
fit to be served. 

COOLER THAN EVER 

Hoila gets by without any flavouring or colouring 
agents, preservatives, or sugar: All it contains is the 
juice of Braeburn, Granny Smith, Fuji, and Golden 
Delicious. ‘Each bottle contains the juice of South 
Tyrolean apples and nothing else,’ says Maximilian 
Alber. Born in Eppan, Mr Alber has always been in 

close touch with the apple business, even as a child. 
Strongly influenced by his roots, he developed Hoila 
Cider together with a few friends. In 2015 and 
2016, his cider won the ‘Sparkling Apple Wines, 
Apple Champagne, Apple Cider’ category at the 
Pomme d’Or tasting competition in Frankfurt. These 
days, Hoila is being sold well outside of South Tyrol. 
The international market is becoming increasingly 
important. Also for the VOG. Every year, South Tyrol 
produces more than one million metric tonnes of 
apples in excess of what can be consumed in the 
country. Therefore, South Tyrolean apples embark 
on long journeys year after year. The customers are 
delighted, because apples from South Tyrol are 
more popular and cooler than ever. 
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Heimo Prünster is an architect based in Vienna 
and Bozen. Anyone interested in bunkers and 

the history of the ‘Italian Alpine Wall’ would be well-ad-
vised to accompany him on a tour to see everything 
for himself, and listen to the stories Mr Prünster has to 
tell. ‘The Italian Alpine Wall was divided into 27 sectors, 
three of which were located in South Tyrol. They were 
arranged along the major rivers Etsch, Eisack, and Rienz/
Drau,’ says Heimo Prünster. For more than 20 years he 
has occupied himself with the now abandoned under-
ground structures. People here do not like to talk about 
the bunkers. Along with the imposing above-ground 
buildings demonstrating power—particularly in Bozen—, 
the bunkers are considered an inglorious, albeit invisible, 
testament to Italian Fascism. The Italian dictator Benito 
Mussolini had about 350–400 bunkers erected in South 

Tyrol. The Duce was afraid of Hitler and did not trust 
him, even though he was officially in league with the 
German Führer. In the late 1930s, the Alpine Wall was 
built in secret, stretching from Ventimiglia in the West 
all the way to Fiume in the East. The gigantic structure 
was never finished, and never really put to use. It was 
above all the military barrier around Bozen that attracted 
the architect Prünster and pulled him in and under, or 
rather underground: In the mid-1990s, he founded the 
band Sansara in the little wine-growing village of Girlan |  
Eppan, intended to be a local scion of the influential 
Grunge movement. Heimo Prünster was the frontman 
at the microphone, and together with his bandmates 
he turned a bunker or two into a rehearsal room. Soon 
after, the bunkers would become his passion.

Underground 
Heimo Prünster from Eppan has devoted himself to a WWII 

legacy: the bunkers that characterise the landscape around Eppan. 

Text: Martin Hanni
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50 BUNKERS IN EPPAN 

The region’s biggest bunker barrier is located just 
south of Bozen. It stretches from the slopes of Hasel-
burg Castle across the two hills of Sigmundskron 
Castle up to the Boymont-Korb-Hocheppan castle 
triangle and ends at the Lipp inn in Perdonig | 
Eppan. The barrier originally ran across the valley 
floor along a two-kilometre-long (1.2 miles) an-
ti-tank ditch (parts of which still exist underground) 
from the Bozen cemetery to where the access 
road of the Meran-Bozen (MeBo) carriageway is 
located today. In case of war, the flat valley floor 
could have just been flooded. Further along the 
barrier, the planners used the natural slope side 
and followed the old railway tracks along the vine-
yards to Eppan. Between the Eppan subdivisions 
of Girlan, Frangart, St. Pauls, Missian, and Perdo-
nig, there are roughly 50 bunkers. Heimo Prünster 
talks about monobloc bunkers with exterior walls 
that are three to four metres (9–13 ft) thick, and 
about cavernous bunkers wedged into the rock. 
He relates how wooden decoys in the shape of 
a barn or farmhouse were set up to camouflage 
the bunkers and how fake rocks were put up and 
the concrete dyed to blend seamlessly into the 
surrounding rock formations. ‘For most bunkers in 
Eppan, camouflage was designed to imitate the 
natural vegetation. The bunkers were covered with 
soil, and grass was allowed to grow over it. Nets 
were used to stabilise this natural camouflage,’ 
says Mr Prünster. At the nearby Gampen Pass, the 
architect has reconstructed the bunker digitally 
after meticulous research in the archives. It houses 
a permanent exhibition. 

REPURPOSING IDEAS 

The Polish-Dutch artist Ivette Mrova Zub, on the 
other hand, realised a contemporary art inter-
vention in St. Pauls | Eppan a few years ago: She 
gathered the village youth choir together at one 
of the numerous abandoned bunkers to sing the 
famous revolution song ‘Bella Ciao’ against the 
backdrop of the Schlern massif. The corresponding 
video clip is a great success, as is the shimmering 
silver steel sphere designed by the artist Franz 
Messner, which was also placed on top of a bunker 
in Frangart | Eppan. Heimo Prünster is convinced 
that there is enormous potential for putting those 
many underground structures in Eppan to new use. 
But his ideas and visions always stay realistic, and he 
thinks poorly of suggestions such as spa resorts or 
club areas. His main vision is a bunker trail, designed 
to appeal to both locals and tourists and provide 

Heimo Prünster

new insights into European history. ‘We could paint 
individual uncamouflaged bunkers in fluorescent 
colours so they glow after sunset,’ says the ‘bun-
kerologist’ at the end of our conversation. Many 
other European countries have already recognised 
the cultural value of such structures. Yet according 
to Mr Prünster, this process is just getting started 
here. ‘Here in Eppan we have several fortifications 
from different centuries in one place, nestled into 
a cultural landscape with really old settlements.’ 
Combined with a hiking trail, this idea would be 
perfect embodiment of the spirit on ‘Sansara,’ a 
Sanskrit word meaning ‘constant wandering.’ 
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28 February
THE EGETMANN PARADE 
TRAMIN 

16 to 18 March 
BOLZANO WINE TASTING
BOLZANO

24 March to 17 April 
TOURISM CULTURE DAYS
EPPAN 

April to June
SÜDTIROL BALANCE
EPPAN

2 April
HALF MARATHON OF 
LAKE KALTERN
KALTERN

6 to 8 April
JUNIOR PIANO ACADEMY
EPPAN

Events in Eppan and 
the surrounding area

6 to 13 April
EPPANBIKE | DAYS
EPPAN

7 to 9 April
BLÜTENRALLYE
THE WINE ROAD

8 and 9 April
SANVIT BIKE FESTIVAL
EPPAN

22 April
EPPANBIKE PANORAMICA
EPPAN 

22 April
EPPAN WINE DAY
EPPAN

23 to 30 April
SOUTH TYROL 
GOLFSAFARI
EPPAN

23 April
WINE EXCURSION DAY
KALTERN

25 April
MARKUS MARKET
AUER

29 April
EPPAN.COM 
GOLF TROPHY
EPPAN

29 April
JÖRGI MARKET
TERLAN

30 April
ASPARAGUS, MUSIC AND 
WINE
TERLAN

30 April and 1 May
FLOWER MARKET
BOLZANO

4 to 21 May
EPPANCULINARIA – 
CULINARY WEEK
EPPAN

5 and 6, 19 and 20 May
EPPAN OKTOBERFEST
EPPAN

6 May
10TH EPPAN OKTOBER-
FEST - PARADE
EPPAN

6 May 
SPRING STORIES
EPPAN

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.

SPRING
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6 May
INTERNATIONAL TRIATH-
LON LAKE KALTERN
KALTERN

7 May
CUISINE AND SHOPPING 
ON THE RED CARPET
EPPAN

21 May
INT. MUSEUM DAY 
MUSEUMS OF SOUTH 
TYROL

26 May
THE BEST OF KALTERN
wine event - KALTERN

End of May
WINE BLOSSOM 
MUSIC & WINE
EPPAN

Numerous concerts from 
spring to autumn
MUSIC EVENINGS IN 
EPPAN
KULTUR KONTAKT EPPAN
PAULS SAKRAL
EPPAN

SUMMER

2 to 5 June
CHILDREN’S FESTIVAL 
BOLZANO

10 and 11 June
CASTELRONDA
EPPAN

20 June
KALTERN - ALL IN WHITE
wine event - KALTERN

22 June to 8 July
EPPAN HUMOR FESTIVAL
EPPAN

30 June to 9 July
JAZZ FESTIVAL
BOLZANO

1 July
GSCHLEIER WINE 
TASTING
EPPAN

4 to 10 July
EPPAN SUMMER OF 
SONGS
EPPAN

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

18 and 25 July, 1 August
STAGE SHOWS 
AT LAKE KALTERN
KALTERN

20 to 30 July
WINE CULTURE WEEKS
EPPAN

25 July
FESTIVE BANQUET
EPPAN
 
27 July to 1 September
BOLZANO FESTIVAL 
BOZEN
BOLZANO

4 August
MONTIGGLER WEIS(S)E
EPPAN

10 August
CALICI DI STELLE
BOLZANO

Middle of August
ATP INTERNATIONAL 
TENNIS CHAMPIONSHIPS
EPPAN

18 August
MUSIC EVENING 
CONCERT IN 
MONTIGGL QUARRY
EPPAN

18 August
STRUDEL FESTIVAL
ANDRIANO

24 August
ST. BARTHOLOMEW’S 
DAY
RITTEN

AUTUMN

1 to 3 September
CELLAR FESTIVAL GIRLAN
EPPAN
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2 September
MONTIGGLMAN SPRINT 
TRIATHLON
EPPAN

Middle of September
CAR-FREE DAY ON THE 
MENDEL PASS ROAD
EPPAN

29 and 30 September
TRAMINER AUTUMN 
FESTIVAL
TRAMIN

29 September, 6 October 
and 13 October
CHESTNUT DAYS
ANDRIANO

1 October
GRAPPA DISTILLERIES 
OPEN DAY
EPPAN AND 
SURROUNDINGS

4 to 7 October
PIANO ACADEMY
EPPAN

7 October
AUTUMN STORIES
EPPAN

7 October
KALTERN WINE DAY
KALTERN

14 October
THE LAST GRAPE LOAD
EPPAN

14 October
HARVEST FESTIVAL
BOLZANO

15 October
CUISINE AND SHOPPING 
ON THE RED CARPET
EPPAN

22 October
CASTELMUSIKA
EPPAN

End of October
EPPAN WINE ROUTE 
RACE
EPPAN

10 to 14 November
MERANO WINE FESTIVAL
MERANO

11 November
ST. MARTIN’S MARKET
EPPAN

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

Further information about events and dates can be found at eppan.com/en/events. 
Subject to change. 

WINTER

23 November to 6 January
CHRISTMASMARKET
BOLZANO

24 November to 6 January
EPPANADVENT
The world of Christmas 
with christmas market, 
mangers, lights and wine
EPPAN

31 December
BOCLASSIC NEW YEAR’S 
EVE RACE
BOLZANO
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When we opened our Enothek Vis à Vis 
in May 2012 in the quaint wine-growing 
village of St. Pauls | Eppan, we created 
exactly what we want others to be able to 
experience: the joy of tasting great wine 
and culinary delicacies, complemented by 
professional advice from friendly service 
staff as well as unique wine-related events.
We carry more than 400 wines, sparkling 
wines and distillates produced by private 
wineries, small vintners, independent 
wine-growers and winery cooperatives, 
mostly from South Tyrol but also from the 
wine-growing regions in the rest of Italy, 
Germany and Austria, all for oenophiles 
and gourmets to savour. Every day you 
can discover over 30 select wines at our 
state-of-the-art ‘WINE TO TASTE’ wine tap 
and at our wine bar.
As a small business specialising in wine 
and gourmet food, we insist on tasting 
and selecting the products directly at the 

production site. Be it cold meats, speck, 
or cheese specialties, olive oil, spreads or 
pickled foods—we test each and every 
item extensively for quality and taste before 
adding it to our product range. Being in 
direct contact with the manufacturers and 
developing a relationship of trust with them 
is very important to us, because only then 
can we pass the excellent gastronomic 
experience on to our customers.
Thanks to our extensive expertise in the 
wine business, we know what our guests 
want: to experience the world of wine. That 
is why we organise highlight events such 
as interesting wine seminars or a three-site 
visit in heart of nature. A vineyard tour gives 
our participants a better understanding of 
the journey of wine—from the vine into the 
glass—as well as an opportunity to enjoy 
culinary delicacies.
Come by our store, get to know us and 
experience the fascinating world of wine.

Enothek Vis à Vis | Unterrainerstr. 21/b | St. Pauls | Eppan
Phone +39 0471 662 919 | info@visavis-enothek.com | www.visavis-enothek.com

A charming 
wine experience

SPONSORED





Eppan in Winter
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 wintertime: artwork made from the 
wood of wine barrels adorns the streets. A special highlight is the 
lovely horse-drawn carriage ride through the wintry landscape 
of Eppan. Countless shops, restaurants, and bars make this a very 
attractive place to take a stroll and do a bit of shopping. 
For more information, please visit eppan.com/en/eppanadvent
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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

Always be up-to-date and let unique photos and current 
events serve as inspiration for your next holiday in Eppan.

facebook.com/eppan
instagram.com/eppan_tourism
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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
From the bus terminal in Bozen, which is lo-
cated in close proximity to the central train 
station, buses depart to Eppan at regular 
intervals. From the main stops in Eppan, you 
can reach all of the town‘s subdivisions by 
taking the convenient Citybus.
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

GOOD TO KNOW
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www.facebook.com/eppan

Tourist office Eppan
Rathausplatz 1
I-39057 St. Michael | Eppan
Tel. +39 0471 662 206
info@eppan.com
www.eppan.com

ST. MICHAEL
GIRLAN
ST. PAULS
FRANGART
MISSIAN
UNTERRAIN
PERDONIG
GAID
MONTIGGL
BERG

Castles | Lakes | Wine


