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A Traditional 
Dish All Round
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Tuesday morning in early summer on Rathaus-
platz in St. Michael | Eppan: in the very early 

hours of the morning, the stalls of the farmers’ mar-
ket are already arranged in rows around the stone 
fountain. Each has a vibrant display of colourful, sea-
sonal products. Behind them stand the farmers who 
have come to sell their wares: fruit, vegetables and 
eggs. For every item traded at a stall, a fitting story 
is traded with it.
Ricky Huber Ortler looks carefully around among the 
stalls then reaches for a large, green head of lettuce 
and places it in her basket. She has a large garden of 
her own and knows what tastes good. Every Tuesday 
in April, May and June, she shares this knowledge with 
food lovers. As part of the Südtirol Balance initiative, 
she accompanies cookery course participants to the 
farmers’ market and then helps them to cook up a 
typical South Tyrolean menu with freshly bought 
produce in the kitchen of Lanserhaus, a former noble 
residence. “We haven’t had a dish fail us yet,” she says 
proudly, and after exchanging a short hello leads her 
group to the next stall. Here she picks out two large 
onions and explains to the participants what they 
will be using them for later on. The aim is to create a 
traditional meal to eat. Of the seven members of to-
day’s group, few are familiar with the spherical Knödel. 
One has once tried Bavarian Semmelknödel (bread 
dumplings), whilst another remembers Speckknödel 
(a bacon variety) from a holiday in South Tyrol many 
moons ago. The history of the Knödel goes back to 
the time before Christ’s birth. The earliest findings 
in Switzerland date from around 3,600 B.C., and in 
Austria, Knödel some 1,000 years younger have been 
discovered in Neolithic stilt-house settlements. The 
oldest evidence of the Knödel in Eppan is found in the 

The history of the spherical 
Knödel (dumpling) stretches back 
thousands of years. As part of the 
Südtirol Balance initiative, farmer 
Ricky Huber Ortler breathes new 
life into this traditional dish with 
fresh produce from the farmers’ 
market.

by Lisa Maria Kager
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chapel of Hocheppan Castle, which stands high on a hill proudly overlooking 
Missian | Eppan. A fresco there dating from the 13th century depicts a woman 
sitting at the hearth who has evidently just taken a dumpling out of her pan.

COOKING AT LANSERHAUS

To ensure that Huber Ortler’s group also gets to taste the food it is learn-
ing about, she leads the party through the centre of St. Michael | Eppan to 
the Lanserhaus cellars. In the modern kitchen, which gleams with chrome, 
everything is ready to go, the only remaining task being to hand out aprons. 
“So, today we are making Speckknödel with herb butter, cream cheese balls 
and apple strudel Knödel for dessert,” announces the passionate chef a little 
shyly, and she splits her pupils into small groups. The dumpling variation of 
apple strudel is Huber Ortler’s own creation.
Culinary talent runs in Huber Ortler’s blood. Both her mother and father 
made cooking their career, and whilst she herself is a trained glass painter, 
she has never been without a wooden spoon in her hand. “I don’t make so 
many different things at home, though, or everyone just gets spoilt,” she jokes 
as she gives out the first set of instructions. Whilst one group cracks eggs, 
others dice onions and bacon and another group chops herbs that Huber 
Ortler harvested fresh from her herb garden that morning. “Fresh products 
are vital if you want to make good food,” she says and runs a hand over the 
produce acquired at the farmers’ market, which she has spread across the 
stainless steel work surface. The group now mixes breadcrumbs with milk, 

THE SIMPLE INGREDIENTS 
ARE TESTAMENT TO THE 
MEAGRE EXISTENCES EKED 
OUT IN THE MOUNTAINS, 
AND TO HOW INVENTIVE THE 
FARMERS KNEW HOW TO BE 
WITH THEIR HOME-GROWN 
PRODUCE HUNDREDS OF 
YEARS AGO.

Ricky Huber Ortler
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eggs, translucent fried onions and bacon, parsley, a little 
flour and salt. “The simple ingredients are testament to 
the meagre existences eked out in the mountains, and 
to how inventive the farmers knew how to be with their 
home-grown produce hundreds of years ago,” explains 
Huber Ortler as she mixes everything together with dy-
namic hand movements. 

SWEET KNÖDEL TO FINISH

To make the dessert, the participants are re-divided into 
different groups and given similar instructions to before. 
Only this time, the ingredients in the pan are sweet: 
almonds, raisins, poppy seeds, lemon juice and finely 
chopped apples from Huber Ortler’s farm. Cinnamon, 
rum and vanilla sugar are the last to be added before the 
group starts turning dumplings again. “I always say, you 
can’t start making Knödel at quarter to twelve,” she calls 
out to the group, hinting at the useful tip she is about to 
share, namely that if you leave the dumpling dough to rest, 
the Knödel will hold their shape better during cooking.
At twelve o’clock precisely, the farmer finally invites every-
one to the table. As soon as the first few mouthfuls of 
homemade Knödel touch their lips, the participants’ faces 
light up, words of praise being uttered with their mouths 
still full. “We have had one or two husbands here who 
on the morning of the course claimed not to like Knödel. 
All of them without fail were converted at the dinner ta-
ble, though,” says Huber Ortler, stabbing a fork into her 
dumpling. Her favourite kind is the bacon variety, yet, in 
her eyes, all Knödel have their own charm. 

Apple Strudel Knödel serves 4

INGREDIENTS:
150-200 g breadcrumbs, coarsely ground
2 egg yolks and 2 egg whites
1 tbsp milk
150 g apples (approx. 1 1/2 small apples or 1 large apple)
2 tbsp water
Juice of half a lemon
1/2 tbsp grated lemon zest
1 tbsp honey
3 tbsp almonds, roughly ground
1 tbsp raisins or currants, finely chopped
1 tbsp poppy seeds
1/2 tbsp ground cinnamon
1 sachet of vanilla sugar
1 tbsp rum
1 tbsp semolina

METHOD:
• Place the breadcrumbs in a bowl, mix well with the egg yolks 

and milk and set aside.
• Core the apples and dice them, with the peel still on, into fine 

cubes, mixing with the lemon juice immediately to stop them 
from browning.

• Warm the honey in a small pan. Add the almonds, raisins and 
poppy seeds and mix well. Add the diced apple to the pan, 
together with the lemon juice and 2 tbsp of water.

• Allow the apple mixture to simmer for a few minutes. Add 
the cinnamon, lemon zest and rum to spice the mixture.

• Add the apple mixture to the breadcrumbs and stir well. 
• Whisk the egg whites with the vanilla sugar into stiff peaks 

and fold into the mixture with the semolina.
• Leave to rest for 15 minutes then shape into small dumplings.
• Cook the Knödel in simmering water for 10 minutes.
• Serve with apple sauce on a bed of vanilla yoghurt.

Tip: You can also add spice to the apple sauce, for example 
ginger, cinnamon, orange zest, cocoa powder or mint.
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Take time for pleasure. From April to June, the “Südtirol 
Balance” initiative in Eppan will explore the topic of well-

being and the closely related health of body and mind. When the 
sun’s rays become stronger and the region’s apple trees blossom, 
the countryside around Eppan is transformed into a blanket of 
luscious green surrounded by glorious white flowers. This is 
precisely when people experience the feeling of throwing away 
old burdens and moving freely, their focus on switching off and 
gathering new strength. During this period, seasoned experts 
will offer a range of experiences to restore balance and give 

Step Healthily 
into Spring 
with Südtirol
Balance

MONDAY
Discover the world of the apple-balsa- 
mico vinegar with expert chef Michael 
(May to June)

TUESDAY
Seasonal spring cooking – culinary 
workshop with Eppan-based farmer 
Ricky

WEDNESDAY
Plant and flower extracts from the vial 
with essence consultant and herb spe-
cialist Hanspeter

THURSDAY
Nature workshop in the herb garden – 
guided walk and workshop with 
herbalist Hildegard

FRIDAY
Guided naturopathy walk through the 
forest with nature lover and hiking 
guide Alberto

SATURDAY
Spring pleasure in the vineyards for all 
the senses at the Klaus Lentsch Winery

Südtirol Balance – healthy indulgence
As part of the weekly events programme running from April to June, different experts are offering unique opportunities every day 
where you can delight the taste buds and discover new things surrounded by unspoilt nature.

you a sense of well-being and awareness. Bring your body and 
mind back into harmony. Take time out at one of our designated 
places of power and renewal, and find inner calm in the inspiring 
natural and cultural landscape of Eppan on the South Tyrolean 
Wine Route. Feel the energy and escape everyday stress. As part 
of the “Südtirol Balance” initiative, numerous partner outlets will 
spoil their guests with special treats, immersing them in nature 
and ensuring healthful enjoyment of the spring awakening. 

TASTE AND ENJOY
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Papin und Weinstraße

The complete programme of the Südtirol Balance initiative in Eppan can be found at eppan.com/en/suedtirol-balance

 

Discover, Admire, Enjoy
The South Tyrolean Wine Route winds from Nals to Bozen and 
then through the south of the province on to Salurn, showcasing 
the region’s cuisine and culture along the way. Here are some of 
the highlights for wine and food lovers to enjoy:
 
 WineSafari (every first Thursday of the month, all year round)
 A day-long, all-embracing wine experience comprising tastings, 

a vineyard tour and culinary delights.
 Traditional WineSafari (4 May, 29 June and 3 August, all day)
 Experience South Tyrol’s wine-growing tradition at first hand 

in historic vaulted cellars, with a fine glass of wine and with a 
Marende (a hearty snack) of polenta in the vineyard. 

 Hobby Sommelier (18 May, all day)
 Learn fascinating and interesting facts about fine wines in a 

relaxed atmosphere.
 Grape Harvesting Experience (21 September, half day)
 Armed with buckets and secateurs, participants join a wine 

grower for the grape harvest. Followed by a Marende (hearty 
afternoon snack). 

 South Tyrolean Wine Route Weeks (21 April to 9 June)
 A varied programme of culinary and cultural wine events 

lasting seven weeks.

www.suedtiroler-weinstrasse.it

 Wine Cellar Night (9 June, in eleven municipalities along the 
South Tyrolean Wine Route)

 The legendary Wine Cellar Night unites South Tyrol’s 
 winemaking tradition with art and cuisine.

Enjoy herb-filled dishes in a 
historic setting with Herbert Hintner

Learn all there is to know about the active ingredients in herbs 
and how to use them in the kitchen on a spring herb walk to 
Englar Castle, enjoying a wine tasting in the vineyards along the 
way. To conclude, award-winning, Eppan-based Michelin-star 
chef Herbert Hintner invites you to join him for a delicious 
herb-infused dinner with wine pairings.
Dates: 26 April, 30 May, 13 June
Meeting point: Rathausplatz 1, Eppan Tourist Office
Cost: 39 euros per person

SPONSORED

Springtime preserves
with Jakob Haller

In spring, we see the first green shoots of the best ingredients 
plants have to offer. Together with chef Jakob Haller, learn the best 
recipes for preserving the heralds of spring, followed by a tasting.
Dates: 20 April, 25 May, 22 June
Meeting point: Paulserstraße 32, St. Pauls | Eppan 
Cost: 45 euros per person
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Sweet 
Passion

For plumber Florian Hafner, 
beekeeping is more than a hobby. 

He is the master of over three million 
bees and produces high-quality honey.

by Lisa Maria Kager
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Sweet 
Passion
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In real life, Florian Hafner is a plumber, yet he spends every 
spare minute with ‘his girls’, as he calls the three million 

honey bees that he cares for together with his brother Martin 
in St. Michael | Eppan. When a friend introduced him to his bee 
colonies three years ago, the young man from Eppan well and 
truly caught the bee bug. “To understand the complex way in 
which nature has structured these organisms is simply fascinat-
ing,” says Florian Hafner as he opens the door to Hef’s Imkerei, 
a small beekeeping outfit in the cellar of his parents’ farmhouse. 
The air here is filled with the scent of wood and fresh beeswax. 
One of the two rooms is used for storage and processing, the 
other, which is directly adjacent, is where the honeycomb is spun. 
“We do almost everything ourselves,” says Florian Hafner proudly 
as he leads the way through tall stacks of green hive crates and 
wooden frames to the end of the room. A document hangs on 
the wall in front of his desk which recounts the history of bee-
keeping in Europe. The practice goes back as far as the Middle 
Ages, when the Zeidler (Tree Beekeepers) Guild still existed. In 
contrast to modern beekeepers, tree beekeepers did not keep 
their bees docile in timber hives, but instead they lived wild or 
semi-wild in tree cavities. “The Zeidlers were the only ones who 
could carry weapons even in church,” explains the beekeeper 
enthusiastically, “and anyone caught stealing honey faced the 
death penalty.” Whilst a jar of honey in ancient Egypt was worth 
roughly the same as a donkey, a kilo from Hef’s Imkerei will today 
only set you back around 15 euros. Incredibly little when you 
consider that a bee needs to fly into the hive some 17,000 times 
to make it. “With the distance they need to travel they could 
get three times around the planet,” Hafner reckons. His job is a 
piece of cake in comparison.

CRUCIAL FOR THE ECOSYSTEM

The beekeeping season begins with de-winterisation in March. 
This is when the queen starts to breed. “A queen can lay up to 
2,000 eggs a day. Can you imagine? That’s more than her own 
bodyweight,” explains Hafner. Ultimately, a bee colony will consist 
of some 30,000 to 60,000 bees. It is the job of the male drones 
to mate with the queen and maintain a constant temperature 
in the hive, whilst the female worker bees take on a series of 
different tasks depending on their age. Two thirds of them work 
in the beehive and just a third fly from the hive outdoors. These 
are the foragers responsible for feeding the brood, amongst 
other things. “What they actually bring is pollen, water and 
nectar collected from a variety of flowers that have not been 
pollinated by wind,” specifies Hafner. Around 35 percent of all 
flowers worldwide depend on pollination by bees. The young 
beekeeper believes that people in society are often unaware 
of how important bees and insects are for the ecosystem. His 
bees alone will pollinate some 2.5 million blossoms in a day. In 
Hafner’s eyes, this is a feat that guarantees ecological balance 
and that is only made possible by beekeepers. 
The young man from Eppan explains how he is never calmer than 
when working with his bees: “When I am at the apiary I feel like 

Florian Hafner has no time 
for holidays: the beekeeper 
devotes every spare minute 
to his honey bees.
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I’m a child again; I can hear the buzzing of bees, birds singing and 
can almost see the deer in the forest in front of me.” His eyes 
sparkle. “Pollination is something that affects us all, because 
without it plants don’t bear fruit,” says the young beekeeper, 
before adding solemnly, “yet despite this beekeeping is almost 
dying out.” Hafner looks set to burst with pride when he holds 
up a jar with a gold lid and new label. Hef’s blossom honey is one 
from a series of three types of honey made by him. It glows a 
golden yellow and tastes as though a handful of spring blossoms 
fill your mouth. “In my experience, dry periods have a positive 
effect on the honey,” Florian Hafner continues my instruction on 
the subject, “because quality emerges when the water content 
of the honey is low.” 2017’s hot summer therefore means that 
the honey should be particularly good.
Florian Hafner can begin harvesting blossom honey just seven 
weeks after de-winterising the colonies. He has 70 beehives in 
total, which are currently positioned in various sites between 
Salurn to the south and the Vinschgau Valley in the west of the 
province. “Using different flowers allows you to achieve a variety 
of flavours, and farmers are able to benefit from the best possible 
pollination at the same time,” the beekeeper declares. Every year, 
he and his brother take on hundreds of miles, and no shortage of 
aching muscles, in order to gather the harvest. When full, each 
beehive weighs almost 90 kilograms.

MONTIGGL FOREST HONEY

Florian Hafner takes a wooden frame in his hand and shakes it 
three times firmly in the direction of the ground, as if he were 
shaking out a rug. “This is how I tell whether the honey is ripe,” 
he explains. If the honeycomb is completely sealed with wax it 
can be harvested. “And this should be done as quickly as pos-
sible,” stresses the beekeeper. In his view, ripe honey spun out 
of the honeycomb when it is still at hive temperature is the best. 
The wax is processed into ornate candles, creams and lip balm.
After the first harvest, his girls are then taken to Eppan’s Mon-
tiggl Forest where another variety is produced: Montiggl Honey. 
“Forest honey is not only obtained from blossom, but also from 
honeydew. This is a sweet liquid secreted by various insects, 
such as aphids, which is then processed by the bees in a further 
step,” explains Florian Hafner. Three years ago, the 25-year-old 
missed his first honey harvest. After being stung by a bee for the 
first time in his life, he ended up in hospital with hives, dizziness, 
palpitations and problems with his hearing and sight. “I’m allergic 
to bee stings. That was a shock,” says Hafner looking back. Giving 
up beekeeping is out of the question, however.
Once the forest honey has also been spun, the bee colonies are 
re-winterised in August. Because the beekeeper is taking honey 
from them, he needs to provide the bees with sugar water to 
replace it. However, Hafner’s bees enjoy a special luxury: they 
are also allowed to keep some of their honey. This is not only 
because the young beekeeper deems it fair, but also because it 
bolsters the vitality of the colonies. Anyone thinking that bee-

POLLINATION IS 
SOMETHING THAT 
AFFECTS US ALL, BECAUSE 
WITHOUT IT PLANTS 
DON’T BEAR FRUIT.

Florian Hafner
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keepers can then sit back and relax during the winter months 
would be wrong. “After harvesting and winterising there is still 
a lot to do: most importantly, I need to combat the varroa mites 
that attack the bees, then I have to clean all the crates, and lastly 
someone has to sell the honey as well,” says Hafner. He hasn’t 
had a holiday in three years, as his passion simply leaves no time 
for it. But making a living from beekeeping is still just a dream, 
for now at least. 

Honey from Hef’s Imkerei can be purchased from specialist health and wholefood store Bio Paradies in Eppan.

DRY PERIODS HAVE A 
POSITIVE EFFECT ON THE 
HONEY BECAUSE QUALITY 
EMERGES WHEN THE WATER 
CONTENT OF THE HONEY IS LOW.

Florian Hafner

From blossoms to honey
The fascinating world of bees: visit a 
beehive, get in touch with these busy little 
insects and taste some honey. From April to 
November, every Wednesday at 10:00 am.
Rathausplatz, St. Michael | Eppan.
Registration at the tourist office required!
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Stay Healthy, Happy and Energetic
In the heart of Eppan, maintaining health with natural products is a top priority. 

At Bio Paradies, foodstuffs, natural cosmetics and other special products come together 

in a philosophy of vitality.

Since 1989, Bio Paradies has been well known as a specialist 
health and wholefood store. Almost 30 years of history have 

allowed a team to grow that fully embraces the fundamental 
principle of a healthy way of life, and that wishes to convey 
precisely this feeling to you. We love our beautiful South Tyro-
lean homeland and its wonderful nature. We know and respect 
our paradise, and want to give you a piece of treasure to take 
home. In our large, bright shop you can browse at your leisure or 
seek advice from our highly trained staff. Our primary goal is for 
you to find exactly what you need – whether among the South 
Tyrolean organic products, the high-quality natural cosmetics or 
our natural essential oils and nutritional supplements. To ensure 
that you are able to rely on genuine quality in every product 
area, we work solely with the best partners who adhere to the 
high standards of sustainability and organic production that we 
expect. Specialities from South Tyrol’s farmers ensure that there 
is an exclusive selection of foodstuffs in our store. We also stock 
a range of particularly special products, including goods made 
from medicinal herbs, poultices and products from Hildegard von 
Bingen and Aura-Soma. Those wishing to delve a little deeper 
into the organic haven of Bio Paradies can continuously expand 
their knowledge with our own programme of talks, courses and 
seminars. We look forward to your visit.

Bio Paradies
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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A Lakeside 
Fairy Tale

by Lisa Maria Kager
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Noble residence, humble home, 
stage set and exhibition space: 
medieval-style Seeschlössl castle 
on the shores of the Large 
Montiggl Lake is a place of many 
facets.

The summer twilight throws a soft light onto the 
small castle which sits, slightly hidden, on the 

western side of the Large Montiggl Lake. For two and 
a half weeks in June and July 2017, the historic building 
provided the backdrop for sets from famous satirists 
and comedians such as Gerhard Polt, Django Asül and 
Ennio Marchetto. You could be forgiven for imagining 
that the stone walls, with their red-and-white shutters, 
were built as a stage set especially for the first Eppan 
Humor Festival. The idyllic Seeschlössl, however, has 
stood in this spot for over a hundred years. It was 
built for Josef Heinrich von Zastrow-Sängerhoff in 
1888. At the time, the noble from Germany, who had 
immigrated to Eppan with his family as a benefactor, 
still owned both of the lakes in Montiggl Forest. When 
commissioning the building, he requested windows 
with pointed arches and crow-stepped gables, which 
were intended to give it a medieval appearance. In 
around 1902, the lakes and castle ultimately became 
the property of the Municipality of Eppan, which 
would later make the castle available to Eppan-based 
artist Max Sparer as a place to live and work. Sparer 
spent his twilight years – away from society – on 
the shores of the Large Montiggl Lake. Here, he was 
able to dedicate himself to his passion, fishing, and 
immerse himself undisturbed in his studies of the 
South Tyrolean natural and cultural landscapes, and 
of the lifestyles and customs of the local people. The 
Seeschlössl itself was a favourite subject of the artist 
that he returned to numerous times, and today can 
still be admired in many of his works. On his death in 
1968, he left behind whole chests of utensils and notes, 
and even an old printing press, in the little castle. 

View of the Seeschlössl on 
the Large Montiggl Lake.
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Magical...

...stage sets are provided by the fairytale 
castle while spectator stands tower above 
the water. The medieval-style Seeschlössl 
on the Large Montiggl Lake is again the 
venue for this year’s Eppan Humor Festival.
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Pleasure Trip 
on Two 
Wheels
Our author delights 
in the natural 
surroundings and 
cuisine of Eppan on her 
favourite tour route.

by Lisa Maria Kager
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When summer rain has fallen overnight, the morning 
air in Eppan has the scent of a freshly mown moun-

tain pasture. In the sunshine, the sky is then so blue it almost 
clashes with the greenery of the countryside. This sort of day 
is just perfect for hiring a bike from the Sanvit cycle shop in  
St. Michael | Eppan and following the brown signs leading to 
the Montiggl Lakes.
Passing rows of vines, their rain-scattered leaves glittering brightly 
in the sun, I leave St. Michael | Eppan behind me and cycle up the 
steep hill of the main street directly into Montiggl Forest. After 
the final push to the top, I then let my bike freewheel down to the 
first destination of the day, the Large Montiggl Lake.
With a view of the lake, which today reflects the forest as if in a 
painting, I begin the day in typical Italian style with a cappuccino, 
croissant and freshly squeezed orange juice in a café. The tem-
perature is still comfortable, and so I re-mount my bicycle and 
first enjoy a circuit of the Large Montiggl Lake on the soft forest 
floor before steering determinedly towards my next stopping 
place: the Small Montiggl Lake. By now, my calf muscles could 
use some respite and a chance to refresh, so I treat my pushbike 
to a break whilst I enjoy a long dip in the cool waters. I spend the 
rest of the morning on the shore, revelling in the charm of the 
lakeside and natural scenery. As delicious aromas drift over on 
the breeze from the opposite side of the lake, however, pangs of 
hunger start to make themselves known. I therefore cycle along 
the shore in the direction of lunch. Beneath gigantic old trees, I 
tuck into a typical South Tyrolean dish at a snack bar table.

The shores of the two Montiggl 
Lakes provide cyclists with a 
welcome way to cool down on a 
hot summer’s day.
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After a delicious meal I am on my way again, this time taking the 
route directly opposite the snack bar. At first, the slope leading away 
from the gate demands a good deal of effort, but I am rewarded with 
another downhill section that takes me straight to a bench with a 
wayside cross. Here I turn off onto the narrow track Waldweg Nr. 1, 
which I follow right to the forest’s edge. The green needle skirts of the 
pines add spice to the summer air and also provide welcome shade, 
making my ride to the asphalt of Schreckbichlweg easy in spite of the 
high summer temperatures. After a gentle climb I reach an idyllic little 
church, which is framed by the white mountain peaks of the Texel 
Group in the far distance – the ideal spot to take a short break and 
a few nice snapshots. I refill my water bottle at the stone fountain in 
front of the church before turning left and cycling past it to the end 
of the street, which takes a second left towards the wine village of 
Girlan | Eppan. Travelling through picturesque vineyards I reach the 
village centre, with its narrow alleyways, and then find myself on the 
main street again, which takes me slightly downhill back to my starting 
point. Since enjoying an evening apéritif in St. Michael | Eppan is an 
Italian tradition that is a delight to share in, I push hard on the pedals 
one last time up to Rathausplatz. Here, I park my bike and reward 
myself in fitting Alpine-Mediterranean style with a glass of Eppan’s 
Pinot Blanc and some delicious appetisers. Whilst the slowly setting 
sun bathes the façades of the ancient buildings in a warm light, I take 
a leisurely stroll through the narrow streets of St. Michael | Eppan. The 
double lancet windows and oriels of the Überetsch-style architecture 
here provide the perfect subjects for the last few snapshots to round 
off a wonderful day on two wheels. 

Those cycling for pure pleasure will also have a fabulous time in Eppan.

Guided MTB tours & 
MTB skills training
 
Guided mountain bike tours and mountain 
bike skills training sessions take place in 
Eppan and Kaltern every Tuesday to Friday:
 
	Tuesday
MTB skills training for beginners
Basic training in braking techniques, cornering, 
balancing and riding uphill and downhill
 Wednesday
Guided mountain bike tour led by Roland
Departs from Eppan
 Thursday
Guided mountain bike tour led by Roland
Departs from Kaltern
 Friday
Advanced MTB skills training
Improving woodland riding techniques, negoti-
ating hairpin bends, small jumps & bunny hops

Sanvit – 
South Tyrol’s Cycle Pro

Bike hire, sales and servicing

Route descriptions for 
mountain bike, road bike 
and leisure cycling tours 
can be found in the bike 
brochure and at 
eppanbike.it

BIKE

eppan.com 
Castles | Lakes | Wine

ACTIVE
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Sanvit – 
South Tyrol’s Cycle Pro

Bike hire, sales and servicing

Sitting on a bicycle means freedom. This feeling, however, 
can only be enjoyed when sitting on the right saddle. At 

Sanvit we have mountain bikes, racing bikes, e-bikes and hybrid 
bikes in every shape, size and colour. If you prefer not to take 
your bike on holiday, or want to test a new model from Scott, 
Cube or Pinarello, you can simply hire one from Eppan’s specialist 
cycle shop. Across the four shop floors, trained staff are on hand 
to give personalised advice as well as to perform bike checks, 
repairs and cycle washing services. And to ensure an all-round 
service, alongside a large selection of cycling clothing, helmets, 
shoes and glasses, we have everything here that a cyclist’s heart 
desires. “Only a satisfied customer will recommend us to others 
and want to come back,” says company boss Arthur. This is why 
Sanvit (vitae sana) and a healthy lifestyle have gone hand in hand 
for 28 years.

Sanvit Bike & Fitness 
Sillweg 70/A, St. Michael | Eppan
Phone +39 0471 660 775 
info@sanvit.com 
www.sanvit.com
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World-class...

...sports facilities at the comprehensively renovated 
Rungg sports complex in Girlan | Eppan. For two weeks 
at the end of May, reigning football world champions 
Germany will prepare for the World Cup in Russia here 
under national coach Joachim Löw.
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Pinot Blanc 
Soars to  

New Heights
Pinot Blanc is today the 

most important and 
widespread white grape 

variety in the municipality 
of Eppan, South Tyrol’s 

largest wine-growing 
district. Once only known 
as a simple drinking wine, 

Pinot Blanc is now a top 
variety by any international 

standard. 

by Herbert Taschler

TASTE AND ENJOY
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Today, Pinot Blanc is cultivated on almost 175 of the 1,000 hec-
tares of vineyards in Eppan. As such, Eppan is not only the largest 
wine-growing area in South Tyrol, it is also the number one spot 
for Pinot Blanc in the province.
When Archduke John of Austria brought Pinot Blanc to South Tyrol 
in around 1850, local people were looking for grape varieties that 
would guarantee both quality and yield stability. Pinot Blanc vines 
reliably produced great quantities of grapes and found a second 
home in the fertile limestone and clay soils of the Überetsch hills. 
Up to the 1970s, it was mostly simple drinking wines, predomi-
nantly drunk in South Tyrol, that were pressed from these grapes. 
Only a handful of producers made any effort to bottle and present 
Pinot Blanc as a high-quality wine.

A MINERAL WHITE WINE WITH GREAT DEPTH

1980 saw the start of a development that helped to elevate the 
variety to new heights. One of the men behind this was Hans 
Terzer, cellar master of the St. Michael-Eppan Winery. “We wanted 
to coax everything we could out of what, at the time, was just 
an ordinary table wine, and show that the variety had so much 
potential,” says Terzer. “Pinot Blanc is a mineral white wine with 
great depth that has captivating elegance, finesse, strength and 
body. It promises a pleasurable drinking experience and is now 
very popular, not only as an apéritif but also as an accompani-
ment to food.”
The desire to unlock all the potential in Pinot Blanc still holds fast 
today. The most suitable vineyard sites are sought for the variety, 

and excellent vine materials are now also available. Different vine 
clones and rootstocks are used depending on the soil composition. 
The vine training systems have also changed somewhat in recent 
years. Traditional pergolas are increasingly disappearing and are 
being replaced with wire trellises, which usually guarantees lower 
yields and thus higher quality.
Pinot Blanc can be aged very differently in the cellar depending 
on the quality of the grapes: fresh Pinot Blanc types are usually 
matured in steel vats while the fuller bodied vintages are very 
often kept in large wooden barrels. Using a combination of large 
wooden and steel barrels has also proven very effective. The 
best quality grapes, however, are ennobled in small oak barrels, 
in tonneaux and barriques.

HANS TERZER – THE PINOT BLANC PIONEER

Hans Terzer, born in 1956, hails from Entiklar in the South Tyrole-
an Unterland and, as cellar master, has been responsible for the 
cellars of the St. Michael-Eppan Winery for 40 years. He began 
his career at a time when demand was predominantly for easy 
drinking wines. “I soon recognised the potential of the area and 
switched fully to the whites,” says Hans Terzer looking back. The 
proportion of white wine cultivated in Eppan grew from 15 percent, 
when Terzer started out, to around 70 percent today. Together 
with other pioneers such as Luis Raifer from the Schreckbichl 
Winery, he began to press premium quality wines from grapes 
ordinarily used to make mass-produced wines. “From today’s 
perspective, I was lucky,” says Hans Terzer, “to have started at a 

Pinot Blanc is very popular as an accompaniment to food.
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time when South Tyrol’s wine industry was anything but thriving. 
There was plenty of scope for trying new things.” Today, the St. 
Michael-Eppan Winery processes Pinot Blanc grapes from 70 
hectares of vineyards and has won more awards than any other 
operation in Überetsch. 
The excellent grape quality is not only achieved thanks to the 
aforementioned ideal soil conditions, but is also the result of the 
Überetsch microclimate. Pinot Blanc is a variety that has tightly 
bunched grape clusters, and in the worst cases this can lead to 
rot. It therefore needs well-ventilated sites, particularly during 
ripening, and finds these in the area around Eppan. When the Ora, 
the famous south wind that blows from Lake Garda, picks up in the 
afternoon, the airflow dries the grapes and keeps them healthy. 
Another important factor is the large difference between day and 
night-time temperatures. Warm, sunny days aid ripening while the 
cool, nightly fall winds descending from the Mendel Massif boost 
the development of aromas and the acid content of the grapes.

AN INVITING APÉRITIF AND UNCOMPLICATED 
PARTNER FOR FOOD

All these factors combine to create youthful, fresh and fruity wines 
with the typical aroma of ripe apples and a pleasing, fresh acidity 
– inviting wines that are gladly drunk as apéritifs. More complex 
Pinot Blancs evoke the aroma of a basket of ripe fruit, of apples, 
pears and pineapple combined with wonderful acid balance and 
mineral notes. Pinot Blancs that are aged in wooden barrels are 
characterised by a particularly complex bouquet, which is often 
reminiscent of fruit or honey, and in special cases even vanilla. 
Pinot Blanc is especially well suited as an uncomplicated accom-
paniment to food. “You really can’t go wrong with it,” Hans Terzer 
enthuses. The preconception that white wines are best enjoyed 
young is also disproved by Pinot Blanc. “You can lay it down for 
many years without problems,” according to the President of the 
South Tyrolean Cellar Masters Association. “I recently drank a 
15-year-old Pinot Blanc – and it still tasted exquisite!” 

Cellar master Hans Terzer has made Pinot Blanc 
into a wine of international quality.

Spatium Pinot Blanc 2018
The third edition of Europe’s only event dedicated 
exclusively to Pinot Blanc will again attract ex-
perts, producers and wine enthusiasts to Eppan 
from across Italy and the world. 

For two days in May, Pinot Blanc will once more take 
centre stage in Eppan:

Thursday, 3 May 
The white wine event begins with an evening devoted 
to Pinot Blanc and its culinary companions.

Friday, 4 May
A symposium with talks from renowned international 
speakers will also include a presentation of the initial 
results from a market study on Pinot Blanc. A pan-
el debate, tastings of Italian and international Pinot 
Blancs, and tutored masterclass tastings in the winery of  
St. Michael-Eppan round off the programme. 

Spatium Pinot Blanc is aimed at producers, industry 
experts, specialist journalists and wine enthusiasts, and 
is organised by the Vineum Eppan association in collabo-
ration with the Laimburg Research Centre for Agriculture 
and Forestry as well as the Eppan Tourism Association. 

For more information and to register, please visit the 
Eppan Tourist Office or spatium-pinotblanc.it

TASTE AND ENJOY
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Make Every Day Special
In today’s world, buying groceries and knowing their provenance is a true luxury. 

With two different shops in one small village, we invite customers to enjoy just such an 

experience time and again.

Our wine store has enabled visitors to experience a range 
of wines, brandies and beers in this way for five years. A 

few months ago, its delights were moved to new, rustic premises 
directly in the centre of St. Pauls | Eppan. The produce on offer 
is as authentic as the surroundings. To ensure that our philoso-
phy corresponds to that of our producers, we have traced each 
product back to its origins and have filled our shelves solely 
with unadulterated foodstuffs. These are chiefly produced by 
small-scale South Tyrolean farmers, and are complemented by 
unique delicacies from other Italian regions. Everything we sell 
is united by the same fundamental idea: we want to understand 
how our food is produced.

Vis à Vis Genuss
Paulser Platz Nr. 16, St. Pauls | Eppan
Phone +39 0471 665 927
Opening hours:
Mon–Fri 8:30am–7:00pm 
Sat 8:30am–1:00pm

Vis à Vis Enothek
Unterrainerstr. 21/B, St. Pauls | Eppan
Phone +39 0471 662 919
Opening hours:
Mon–Fri 9:00am–1:00pm and 4:00pm–7:30pm
Sat 9:00am–1:00pm
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Viticultural Diversity
Organic wine estate 
Thomas Niedermayr
Berg | Eppan
www.thomas-niedermayr.com

Winery Abraham
St. Michael | Eppan
www.weingutabraham.it

Winery Alois Warasin
Girlan | Eppan
+39 0471 662462

Winery Bergmannhof
Unterrain | Eppan
www.bergmannhof.it

Winery Girlan
Girlan | Eppan
www.girlan.it

Winery Schreckbichl
Girlan | Eppan
www.schreckbichl.it

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

Winery St. Pauls
St. Pauls | Eppan
www.stpauls.wine

Winery Donà
Unterrain | Eppan
www.weingut-dona.com

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

Winery Ignaz Niedrist
Girlan | Eppan
www.ignazniedrist.com

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

30  Eppan Magazin

TASTE AND ENJOY



Twenty vintners and master distillers produce international-standard 
wines and spirits in Eppan. They are all members of the eppan.wine 

quality network.

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

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

Sparkling wine producer Lorenz Martini
Girlan | Eppan
www.lorenz-martini.com

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

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

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

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

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

www.eppan.w
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 MOOS-SCHULTHAUS 
CASTLE

Of the 800 or so historic buildings there are to discover in South Tyrol, some 100 castles, fortresses and stately 
homes are located in Eppan alone. Their ancient walls guard the secrets of a very turbulent history. Someone 
who has long grappled with these is Eppan resident Carl-Philipp Baron Hohenbühel. For 20 years, the inde-
pendent agronomist and local history enthusiast has been president of the Südtiroler Burgeninstitut (South 
Tyrolean Castles Association), an association which aims to preserve these historic buildings. 

Imposing 
Witnesses of 
the Times
Eppan is the area with the highest number 
of castles in the entire Alpine region. 
Each of these imposing structures nestled 
between hills and vineyards has borne 
witness to an eventful history.

by Sandra Meier

Information on Eppan’s castles, 
stately homes and wine estates can 
be found in the castles brochure or 
at eppan.com/castles

Castles | Lakes | Wine

CASTLES,MANSIONS & WINE ESTATES

eppan.com 

Moos-Schulthaus was constructed during the 
second half of the 13th century as the keep for 

the Lords of Firmian zu Moos. “Following many 
changes of ownership, the estate passed to the 

Lords of Schulthaus, who give the building its 
present name,” explains Hohenbühel. In 1959, 

businessman and art collector Walther Amonn 
acquired the castle. Since 2014, the South 

Tyrolean Castles Association has managed 
the Moos-Schulthaus Castle and Museum, 

which houses both a folklore museum and an 
art collection belonging to Walther Amonn. 

It also contains a further highlight: “The wall 
paintings of an inverted world in the hunting 

room of Moos Castle are unique, particularly the 
portrayal of the ‘cat-and-mouse war’ where the 

mice are victorious,” says Hohenbühel.

OUT AND ABOUT
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BOYMONT CASTLE

Today’s castle ruins were originally built as a residence in 1235 by the Counts of 
Eppan. “The site had already been settled in the Bronze Age, however,” stresses 
Carl-Philipp Baron Hohenbühel. In 1425, the fortress was almost entirely 
reduced to rubble and ashes by arsonists. “Up to this point, the 
residence had been the jewel in the crown of Tyrol’s castles,” 
enthuses Hohenbühel. Yet after the fire, it was completely 
abandoned and fell rapidly into ruin. It wasn’t until 1977 
that the site was purchased by Eppan’s former mayor 
Fritz Dellago senior, and renovated from scratch. 
Dellago also opened a castle tavern here, where 
medieval dishes can be sampled today.

HOCHEPPAN CASTLE

Hocheppan Castle was constructed as a defensive 
stronghold in 1130 and destroyed in an attack 

on the papal legation under Henry the Lion. The 
fortress had numerous different owners – including 
the rulers of Tyrol and Emperor Francis I – and as a 
result often underwent alterations. “The castle has 
been back in the possession of the municipality of 

Eppan since 2016,” states Hohenbühel. Hocheppan 
also comprises a second important edifice. “The 

Chalk Tower (Kreidenturm) forms part of the outer 
ward of Hocheppan Castle. Chalk fires were lit 

here at night to warn of enemy approach. They 
acted as a beacon, like the smoke signals of Native 

Americans,” explains Hohenbühel.

SIGMUNDSKRON CASTLE

Sigmundskron Castle is arguably the most famous historic structure in the vicinity of Eppan, 
and is also one of the oldest in South Tyrol. The first historical mention of the castle dates 
back to 945, at which time it was still known as Formicaria, meaning anthill. In around 1473, 
Duke Sigismund the Rich in Coin, the ruler of Tyrol, bought the castle and converted it into 
a fortress, renaming it Sigmundskron Castle. “The castle site is today primarily a symbol 
of South Tyrol’s pursuit of autonomy,” explains Hohenbühel, “since a legendary mass rally 
took place here in 1957 demanding autonomy for South Tyrol.” The Autonomous Province of 
Bozen/Bolzano – South Tyrol bought the castle in 1996, and since 2006 it has been home to 
the internationally renowned Messner Mountain 
Museum founded by extreme mountaineer 
Reinhold Messner. In the museum, 
Messner explores the topic of man’s 
encounter with the mountains.

OUT AND ABOUT
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Imposing…

…Sigmundskron Castle towers up on the 
cliff faces above Eppan. The legendary 
fortress houses the centrepiece of the six-
part Messner Mountain Museum network 
founded by extreme mountaineer Reinhold 
Messner. The exhibition is open from 
March to November and explores the topic 
of man’s encounter with the mountains.

PEOPLE
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Experience 
Eppan

DISCOVER ST. PAULS
The small wine village of St. Pauls | Eppan is primarily 
known for its parish church, which owing to its size 
is also called the Cathedral in the Country. A tour of 
the church, including an ascent of the church tower, 
provides visitors with information on the history of 
this imposing edifice. Guided excursions through 
the historic streets also afford insights into the art, 
architecture, culture and customs of the village.

HOCHEPPAN CASTLE
High above the municipality of Eppan, in the district 
of Missian, the impressive Hocheppan Castle stands 
proudly, a relic of days long past. The medieval for-
tress, with its pentagonal keep, offers fascinating 
panoramic views of the Etsch Valley. From an art 
history perspective, the castle chapel with its Roman-
esque fresco cycle is outstanding, and is also known 
as the Sistine Chapel of the Alps. Exciting tours take 
place here every day except Wednesdays, and anyone 
looking for Robin Hood-style action can also let off 
steam with a bow and arrow on the archery course. 

CULTURE in Eppan

HOCHFRANGART ART PARK
A walk through the Hochfrangart Art Park, which belonged 
to the late art collector and patron Karl Nicolussi-Leck, is an 
extraordinary experience. The impressive sphere of polished 
steel that stands proudly above the art park can be seen from far 
away. Despite its eight-metre diameter, this imposing artwork 
can be rotated with astonishing ease. The private collection 
of sculptures also includes the dragon Dragobert, who greets 
visitors at the entrance, and giant trees which have been turned 
into colourful artworks.

Discover Eppan by horse-
drawn carriage. Take tours 
through historic wine cellars. 
Visit castles and art parks. Take 
a cycle tour to the Montiggl 
Lakes. And entertain youngsters 
with Eppan’s weekly events 
programme.

ACTIVE
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WINE AND INDULGENCE in Eppan

WINE-TASTING CARRIAGE TOUR
Travel through picturesque vineyards in a rustic horse-
drawn carriage and discover the best that Eppan has to 
offer together with coachman Peter. Moving through 
the idyllic countryside around Eppan’s towns and vil-
lages, wine lovers will learn much about South Tyrol’s 
largest wine-growing area from the coachman along 
the way. A wine-tasting tour in the cellars of a local 
wine producer, with delicious fruit juices available to 
restore children’s spirits as well, makes a tempting 
stop to delight the taste buds.

FINE SPIRITS TO SAVOUR
At the St. Urban distillery in Girlan | Eppan, fruit 
from the farm’s own orchards and vineyards is used 
to produce excellent eaux de vie and grappas. Once 
visitors have seen inside the production process, next 
on the itinerary is a tasting of these fine spirits. The 
Ortler distillery in St. Michael | Eppan likewise creates 
superb eaux de vie. A tour of the production area and 
tasting of the distilled spirits allow enthusiasts to 
discover the secrets hidden behind the fabrication 
of these exceptional products.

EPPAN THE WINE REGION
Wine has been produced in Eppan for over 2,000 
years. The area boasts ideal conditions for wine grow-
ing, and offers wine lovers plenty of opportunities to 
be captivated by the unique nature of Eppan’s wines. 
Whether at Thomas Niedermayr’s organic winery, 
the vineyard of free winegrower Klaus Lentsch, at 
a tasting of top South Tyrolean and Italian wines in 
wine shop Vis à Vis, on a guided walk along the wine 
trail or on a tour of the private Donà wine cellars – 
eye-opening insights and pleasurable experiences 
are on offer every day. Wine and distillates can also 
be tasted at all other vineyards and distilleries. By 
appointment only.

Weekly program
m
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CASTLES + 

LAKES + 

WINE = 

EPPAN
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GET ACTIVE in Eppan

FAMILIES in Eppan

EPPAN MOUNTAIN BIKE TOURS
Guided mountain bike tours and skills training ses-
sions are available weekly from late March to October. 
These activities give bike riders the opportunity to 
discover the varied natural scenery around Eppan at 
its best, on sunny bike tracks and flowing trails. In 
the skills training sessions, riders will practise how 
to cope with single tracks and switchbacks, setting 
off and braking on a gradient, and how to deal with 
obstacles. 

VINES, CASTLES AND STATELY HOMES
A relaxed walking tour through the municipality of 
Eppan affords visitors both the chance to marvel at 
picturesque vineyards and explore private castles 
and stately residences. Participants will learn thrilling 
facts and interesting anecdotes about the venerable 
country houses, castles and palaces in the region. In 
this fascinating landscape, your picnic, eaten beneath 
the vine leaves, will taste even better. 

AN ADVENTURE FOR THE WHOLE FAMILY
Brave knights, shrewd detectives and inquisitive ad-
venturers alike will have a fabulous time in Eppan, 
where a varied programme of exciting games and 
events is offered for families. Youngsters can accom-
pany a guide on the hunt for treasure in Montiggl 
Forest and learn to track animals around the ice caves, 
which are natural holes in the rock where unique air 
currents create temperatures that are far cooler inside 
than out. At Boymont Castle, aspiring young knights 
can embark on exciting adventures with a diverse mix 
of games and craft projects. 

Weger – Shoes and 
Mountain Equipment

Elegant, comfy and designed for mountaineering

For more information about these and all other 
activities and gourmet experiences, please visit 
eppan.com/weeklyprogram

ACTIVE
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Weger – Shoes and 
Mountain Equipment

Elegant, comfy and designed for mountaineering

Whether mountains, forests, lakes, villages or towns, 
South Tyrol has something to offer for everyone. As 

do we. Magical holiday moments are made even more enjoyable 
by having the right footwear. At Weger, you will find the perfect 
shoes for every occasion amongst our range of trainers, walking 
boots and mountaineering boots for the entire family. Our new- 
look shop also stocks technical outdoor clothing and mountain 
equipment from a variety of brands, including La Sportiva, Scarpa 
and Lowa to name but a few.

Having grown up in this outdoor paradise, we know precisely what 
your feet need to feel comfortable here. Excellent functionality 
and clever design alone are not enough. We draw on over 60 
years of experience to offer you the best expert advice from the 
third generation of owners.

You can borrow walking poles and child carriers free of charge 
from our shop, and climbing sets are also available to hire for a 
small fee. After visiting us, nothing more will stand between you 
and your perfect adventure.

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

OUT AND ABOUT
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Water Worlds

OUT AND ABOUT
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Colourful Splendour

OUT AND ABOUT
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Christmas Magic

OUT AND ABOUT
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Fashion Capital 
in Miniature

They are united by a love for their profession. Yet, Eppan’s young fashionistas are fundamentally different. 
They tailor limited editions using local raw materials, hand-embroidered one-off pieces, upcycled fashion and 

made-to-measure clothing. They are continually inspired by their homeland, which in their eyes is able to compete 
with any big fashion capital. Only, it does this in its own very unique way.

by Lisa Maria Kager

What are your favourite things to make?
I love variation. That is also the special thing about 
this job. Every day, every fabric, every customer and 
every challenge is unique.

For me, fashion is...
...transitory. This is also the reason why I want my 
creations to be liked and not just contemporary, be-
cause that way they will be worn for longer.

MEISTERSCHNEIDEREI TRAFOJER

When Melanie Trafojer tailors clothes, she sits in the medieval 
St. Valentin Castle on the edge of the forest from where her 
view stretches across the vineyards directly onto St. Michael |  
Eppan. After training in Innsbruck and completing apprentice-
ships in Meran and Brixen, the mother-of-two has been able to 
call herself a ‘state-certified fashion designer’ for almost ten years. 
She only gained the confidence to go it alone in 2015, but now 
she will never be persuaded to part with the calm of her studio.

What does it mean to be self-employed as a young designer?
A lot of work! You work by yourself and your work is never-ending, 
but despite this I can honestly say that I have found my dream job.

What challenges do you have to overcome each day?
Above all, in the last two years I have learnt that what I do can 
never please everyone. There are always admirers and critics. 
And in the face of much discouragement, the pleasure in creating 
something with your own hands must always be greater.

From where do you draw your inspiration?
When I see something that I like on the street or on the inter-
net, I develop my own garment from the impression I get. The 
thing that fascinates me the most is elderly women who do not 
follow fashions, but instead have found their own style and 
always stick to it.

What makes your garments stand out from others?
I don’t design clothes, with me they emerge. Each piece stays 
draped on the dummy until everything is just right. That is also 
why every garment is totally unique.

MELANIE TRAFOJER

PEOPLE
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Almost one year ago, Christine Sanoll opened her 
own studio in the small village of St. Pauls | Eppan 
– a dream that the mother-of-four had long cher-
ished. Even as a child, the dressmaker would trim 
fabric remnants and sew them together using her 
great-grandmother’s hand-operated sewing machine. 
A tailoring apprenticeship, many years spent as a 
trainee seamstress and advanced training in Milan 
and Florence were to follow. “After suffering a terrible 
blow I finally had to take my life in my hands. And 
it was clear to me that the moment had now come,” 
says Sanoll today. Two large windows illuminate the 
room in which the dressmaker teaches sewing courses, 
makes alterations or made-to-measure garments and 
creates fashion under her own label, CS. Her passion 
is for upcycling.

Your first thought when you hear the word fashion:
Joie de vivre

How do you describe your fashion?
Imaginative and unique.

What brings you the most pleasure from tailoring?
The thing I like best is cutting individual pieces of 
fabric and piecing them together to make a finished 
garment.

You are a seamstress in St. Pauls | Eppan. Can a 
village keep pace with fashion capitals?
Keeping up with the big names is extremely difficult. 
But this isn’t necessary, as there is also plenty of scope 
for development in a village. I think it is possible to 
prove one’s ability even in St. Pauls. There are a lot 
of fashion-conscious women, and also men, here. 
People from St. Pauls are very warm and open. All 
that influences my work a great deal.

From where do you draw your inspiration?
I find inspiration all over the place. Everyday life, 
nature, even the weather and my mood have a very 
big influence on the fashion that I create.

CHRISTINE SANOLL

CHRISTINE SANOLL STUDIO
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“Individuality creates happiness,” says Christoph Steiner. 
With 25 years of experience in the fashion business, he 
has been achieving this for the past ten years with his 
own label, glücklich [happy]. This is a brand for con-
temporary, yet timeless fashion produced using regional 
methods. Thanks to a love of small things and old walls, 
glücklich’s pieces are each sold with their own story in a 
rustic boutique in the centre of St. Michael | Eppan. Two 
main collections are produced in limited quantities each 
year, along with a handful of special editions.

What makes glücklich garments stand out from others?
glücklich pieces have a very unique aura. They are timeless 
but nevertheless reflect current fashions, they are simple 
yet made to the highest quality standards, and they are 
regional and trendy at the same time.

To what extent does St. Michael | Eppan inspire your 
fashion?
Our red stylistic lines run through the very heart of Eppan, 
and we are very well attuned to the region and its needs. 
The tangible seasons here, and the colours that accom-
pany them, have a profound influence on our product 
development. We are ‘at home’ in Eppan.

What fashion makes you happy?
Fashion doesn’t always please. On the other hand, a per-
son who finds his or her style is happy. Each of us should 

follow our own unique style, as this makes us feel good and 
beautiful. I rediscover myself completely in our designs, 
and I always want more.

And what constitutes fashion for glücklich?
Fashion has an expiry date, but we make clothes that are 
longer lasting.

What fabric do you most love to feel between your hands?
I love wool and everything that you can make from it. 
Wool warms, wool cools, and when processed into loden, 
it protects against rain and absorbs moisture without 
feeling wet. It also doesn’t crease, is stain-resistant and 
grows again naturally.

The future of fashion is:
Fair trade, honest products and healthy consumption.

What do you like to wear the most?
A Janker jacket, t-shirt, jeans and trainers – so casual 
Fridays all week long.

CHRISTOPH STEINER 

GLÜCKLICH

PEOPLE
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What fabric do you like to feel between your fingers?
Silk fabric feels wonderful, but it is extremely difficult to embroider 
as it is difficult to control.

As a designer, how often do you prick yourself with a needle 
when embroidering?
Often! I work a lot with small pearls, which means small, sharp 
needles.

Did you commit any fashion crimes in your youth?  
Yes, loads! I had a yellow trench coat and matching yellow Onit-
suka Tigers, in full Kill Bill style. You need to have the confidence 
to commit fashion crimes in order to find your own style. It’s all 
part of the process!

Silvia Dellagiacoma studied in Florence and subsequently 
worked as a fashion designer for Valentino in Rome and for 
Twinset in Carpi. Even so, she returned to her homeland a year 
ago and has since been fulfilling the dream of bringing her own 
label, internodiciotto, to life. The name was decided on years 
ago in Rome when Silvia lived in the inward-facing flat number 
18 of a residential building in the San Giovanni quarter. Back in 
Eppan, she specialises in personalised embroidery. 

Why would you rather create fashion in Eppan than in Rome?
Rome gives you a lot of inspiration and ideas, but there are also 
many distractions there. The main reason for coming back home 
was the close bond with my family and the quality of life that 
we have here. These things bring about a sort of serenity in me, 
which allows my imagination to run free.

What inspires you here?
My dreams and emotions.

Embroidery is something of a trademark of yours. What do 
you like about it?
I love working with my hands, seeing something being created 
between them and watching how it changes as the work pro-
gresses. The idea originates in my mind, but everything can be 
turned on its head during production if the work gives me new 
inspiration. This is a special feeling, a passion.

What stories would your clothes tell?
I like the idea that my embroidery tells stories just like tattoos. 
The clothes become a canvas on which I can conceal personal 
memories, motifs and symbols, which will take on a unique 
meaning for each different customer. I sewed hidden embroidered 
messages for my husband onto my wedding dress in this way.  

SILVIA DELLAGIACOMA 

INTERNODICIOTTO
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Get in the swing…

 
…on the Blue Monster golf course in Eppan. 
All of South Tyrol’s golf courses have one thing in 
common: spectacular natural scenery. 
Eppan is the ideal starting point for discovering the 
province’s outstanding golf facilities.
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Storage and  
Distribution

Professional water management enables successful 
apple and grape cultivation in Eppan. Our author 

investigates this valuable cultural asset.

by Lisa Maria Kager
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It takes six litres of water to produce one crisp ap-
ple. Some 1,800 cubic metres of water, provided by 

rain and irrigation, are used every year on just a single 
hectare of apple orchards. This would be enough to fill 
around two medium-sized houses. “It’s not too bad, 
though,” says Martin Walcher, “because agriculture 
creates cycles as a result.” The Eppan-based farmer 
is himself not only a fruit and wine grower, but also 
the chair of an irrigation cooperative. He knows how 
important the correct handling of valuable water is 
in order to keep the wheels of cultivation turning 
in the community. “If a portion of water is taken 
from here and ends up back in the soil here, that is 
justified. The important thing is to ensure that water 
isn’t wasted, but instead is distributed professionally,” 
says the farmer.

SPECIAL INTEREST GROUP

In order to regulate water distribution, Eppan’s farm-
ers came together long ago to form a special interest 
group. Walcher has a certificate dating from the early 
20th century which mentions the first rules on water 
handling. “The original cooperatives were probably 
somewhat older, though,” he acknowledges. At that 
time, apple and especially wine estates were still wa-
tered with cleverly devised irrigation systems. Farmers 
used small ditches to channel water from streams 
and small rivers and push it through the planted rows 
under its own pressure. The first sprinkler systems 
have been around for just over half a century. “Up 
to the 1990s, water consumption was always very 
high because so-called overhead irrigation sprinklers 
were the most widely used,” explains Walcher. It was 
only with the groundbreaking introduction of drip 
irrigation that water could be fed directly to the roots 
of vines and apple trees. Thanks to public subsidies, 
the farmers were ultimately able to modernise their 
irrigation systems and thus achieve significant reduc-
tions in water consumption.
Scattered traces of this history can still be found 
today, however. Some water concessions are still 
held by individual farms which rely on having their 
own water source in order to survive. “Who knows 
how long this will continue?” Walcher asks, anxiously 
raising his eyebrows. Whilst the highest farms sit at 
some 1,000 metres above sea level and need to irrigate 
the pastures for their cattle, the lowest in the district 
lie at just 200 metres. “In the valley bottom, the deep 
waters of the Adige river ensure that there is enough 
water for irrigation, but this is more difficult in the 
hillier locations,” Walcher goes on. These farms are 

continues on page 54>
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Montiggl Forest

A project for the future…

 …of Eppan’s agricultural sector is already underway. To conserve 
resources, water from various sources (at 600–900 metres) is 
collected in reservoirs (at 400–600 metres) and made available to the 
lower-lying vineyards and orchards as required.
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Mendelkamm mountain chain

Reservoirs Sources1,200 ha of vineyards and 
orchards on hilly terrain

Water-saving 
drip irrigation Eppan Magazin  53
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dependent on springs, but the water they provide 
is not sufficient. For this reason, pumps are used to 
convey water up to them from the valley below. This 
allows almost all agricultural acreage to be irrigated in 
the warmer months. A mature apple tree, for example, 
needs almost five litres of water per day during this 
season. “In Eppan we are blessed with water, however,” 
says Martin Walcher looking up in the direction of the 
Mendelkamm mountain chain. Even from afar, the red 
clay gravel of the Furglauer Col glows like a beacon. 
Immediately below it, great volumes of water surge 
together in large shafts which convey the flow to the 
valley, ensuring that the community has a guaranteed 
supply of drinking water.

NEW CRADLE SYSTEM

In contrast to other areas in South Tyrol, Eppan has ac-
cess to numerous water sources. Deep wells, springs, 
streams and the many reservoirs spread across the 
district are all used to provide water for irrigation. One 
of the largest such reservoirs is located on the road 
from St. Michael | Eppan to Perdonig. It holds a total 
of 90,000 cubic metres, and in fine weather reflects 
the surrounding forests of Buchwald. According to 
Walcher, reservoirs such as these enable water from 
streams, which would otherwise flow away into larger 
rivers, to be collected and stored throughout the year. 

In order to regulate this complex distribution scenario, 
there are 25 irrigation cooperatives in Eppan. “Sus-
tainability can only be achieved through these sorts 
of associations,” says Walcher. It is for this reason 
that all the cooperatives have come together under 
his leadership to embark on a new project, though the 
plans are still very much in their infancy. The idea is 
to create a cradle system in which water for irrigation 
will be conveyed to and for between Montiggl Forest 
and the higher elevations on the Mendel mountainside 
under its own pressure. The prerequisites for this are 
all in place, since the district’s orchards and vineyards 
on the sides of the Mendel chain reach to 600 metres 
above sea level, which is around the same altitude as 
the highest point in Montiggl Forest. “This enables 
us to irrigate most of our hilly agricultural land using 
inherent pressure,” says Martin Walcher. 

Martin Walcher keeps an eye on everything. Drip irrigation allows water to be fed directly to the 
roots of vines and apple trees.

THE IMPORTANT THING IS TO 
ENSURE THAT WATER ISN’T 
WASTED, BUT INSTEAD IS 
DISTRIBUTED PROFESSIONALLY.

Martin Walcher

OUT AND ABOUT
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Deeply Rooted
in Überetsch

Raiffeisenkasse Überetsch: 

a driving force behind regional business cycles

As a local and independent cooperative bank, we are strong-
ly connected with our field of activities. We always strive 

to be a driving force behind 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. We do this 
in order to improve the quality of life of our population, on the 
one hand, and to increase our region’s attractiveness and offer 
variety for guests, on the other. 
Only thanks to the cooperation of agriculture, handicrafts, tour-
ism, trade and service providers, and here in our region especially 
wine and culinary delights, can this typical flair of the southern 
part of South Tyrol, which is highly valued by locals and guests, 
come to life. In order to keep boosting the attractiveness of 
Überetsch 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. 

Partner Bank of the Eppan Tourist Office

Raiffeisenkasse Überetsch Gen.
Rathausplatz 13
St. Michael | Eppan
Tel. +39 0471 666 444
www.raiffeisen.it/ueberetsch
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Susan Kooi and 
Lukas Hoffmann 
broach the topic 
of transformation 
in the “Chapter 
for knowing all 
the chapters” 
video installation 
in Lanserhaus in 
Eppan.

Photographic artist Arnaud 
Lajeunie resided for a time 
in Eppan as part of the  
Eau & Gaz art project. 
During this time he created 
an image series about 
Eppan’s ice holes that was 
exhibited in Lanserhaus. 
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For  
the  

Love  
of Art

Kathrin and Sarah Oberrauch 
inherited a passion for art  

from their father. After years 
living abroad, they are now 
enriching the art scene in  

Eppan as curators.

by Lisa Maria Kager

Kathrin and Sarah Oberrauch follow the film 
playing on the screen in front of them in Ep-

pan’s Lanserhaus with great concentration. Their 
view is of a naked young man swimming on his back 
in a lake, looking up to the sky. The work is by Lukas 
Hoffmann, and it has been selected by the pair for 
their exhibition, Eau & Gaz. Whilst the sisters sit 
riveted by the video, the light of the film reflects in 
their almost translucent blue eyes. These are a bequest 
from their father, whom they also have to thank for 
their love of art. 
Together with his brother, Hans Oberrauch grew a 
small joinery business in Ritten into Finstral, a compa-
ny with over 1,400 employees which supplies windows 
throughout Europe. For many years, however, the busi-
ness premises have not only served as a production 
site, but also as a showroom for exhibiting the 250 
or so artworks collected by Hans Oberrauch from all 
over the world during the past 30 years. 
Kathrin and Sarah Oberrauch grew up in Gandegg Cas-
tle, the family residence which sits above St. Michael | 
Eppan in the hamlet of Pigenò, and developed a keen 
interest in art at an early age. “I distinctly remember 
the oil paint blobs of our own first works,” recounts 
Sarah Oberrauch, adding that “these paints can stay 
wet for five years.” “And despite this, our parents 
carefully saved all our homemade artworks,” adds 
Kathrin. Neither can help smiling. Today, they are 
the ones who painstakingly preserve artists’ works, 
and through their dedication support contemporary 
art from all over the world. Both Kathrin and Sarah 
work as curators.

< Zohar Gotesmann is a sculptor who draws on 
classical techniques and content, yet blends these 
with obscenities from everyday life. His pastiches, 
carved in marble, point mostly towards his own 
classical artistic ambition while prompting viewers  
to smile at archaic attitudes.
Benchmark Possagno, Lasa marble, 97 x 94 x 28 cm, 2016 
in collaboration with Nikolaus Bagnara SPA, St. Michael.

PEOPLE
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SUPPORTING ART

One of the artworks in Eau & Gaz 2017 
is a coffee machine, from which Sarah 
now takes a second coffee. The plastic 
cup filled with black liquid in her left 
hand, the jute bag so much a part of 
the Berlin uniform in her right, she 
leads the way through the exhibition 
space and explains how transforma-
tion, love and change all find their 
way into the artworks. “This is pre-
cisely what is so exciting about the 
residency,” adds Kathrin, “you focus 
on your own everyday life, examine 
it and reflect it in art.”
For ten years now, alongside the proj-

ect with her sister, she has also curated the works in the Fins-
tral collection that her father, Hans, has built up over the past 
three decades. What is special about this collection is that Hans 
Oberrauch’s selection of works is not guided by any economic 
rationale, but instead by feelings and instinct. “I would describe 
him as dynamic and intuitive when buying works,” says Kathrin, 
confirming that this is definitely something he has passed on to 
her and her sister, Sarah. “Our opinions were important to our 
father even when we were still children. This gave us confidence 
to make our way in art,” Sarah believes, “and encouraged us to 
support art as well.” 

INDEPENDENT PROJECTS  
IN EPPAN

Whilst Sarah still lives in Berlin, the city 
where she studied, and works on a vari- 
ety of art projects there, Kathrin has now 
moved back to South Tyrol after living for 
a time in Berlin, San Gimignano in Tusca-
ny, and Tel Aviv. “It’s always nice to come 
back home,” she says. What is more, she is 
able to launch things independently here, 
things such as Eau & Gaz: Kathrin and Sa-
rah have already organised the art project 
three times, and the fourth edition is now 
in preparation. As part of this initiative, 
artists, curators, film makers and musi-
cians stay in Eppan and work on pieces 
and projects for up to three months, which are then exhibited 
for one month at Lanserhaus. “We wanted to create a long-term, 
collaborative project,” explains Kathrin, “and many artistic people 
have spent time in Eppan in order to work. Culture is by no means 
only found in cities, quite the opposite.” The sisters particularly 
want to support young, as yet unknown artists through their 
efforts. Furthermore, projects such as residencies are a necessary 
antidote to the fast-paced online art scene, Sarah believes. “There 
is something very nostalgic about the residency,” she says and 
smiles, “you invite someone who engages with the landscape 
here, and something is created out of it.”

 Stefano Bernardi
‘en passant’ Greif-Wald (Sensory Forest Installation), 
Salto Walk and Performance, Eppan 2017.  
Stefano Bernardi is a sound artist. In his audiovisual 
installations he uses repurposed objects such as 
balloons, bike pumps and plastic tubes to craft 
unusual new instruments on which he plays his 
compositions. Experimentation with these  
sound boards creates poetic spaces in which  
anyone can participate.

 Mrova
Landschaft Macht Kapital (Landscape Power Capital), 
2015 in collaboration with the St. Pauls youth choir, 
directed by Hans-Jörg Menghin. Mrova describes herself 
as a social designer, visual researcher and film maker. 
Her interest is in both social and political events which 
have played a key role in recent history. In her works 
she examines forms of representation and strategies for 
deconstructing power.
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Fashion Meets Craftsmanship
Preserving good things and discovering the beautiful is the philosophy at glücklich. 

These words are brought to life at the small boutique in the centre of Eppan.

If the old saying is to be believed, it doesn’t take much 
to be happy, and we are convinced of this. High-quality 

fabrics, special workmanship and modern interpretation 
are the very essence of our products. Clean shapes, pared 
down to the essentials and yet perfectly formed, provide 
the benchmark for our collections. At the same time, we 
consciously opt for shorter, local channels both in production 
and when selecting fabrics. All this, and much more from 
our region, can be found in our glücklich concept store.

glücklich
Rathausplatz 11
St. Michael | Eppan
Phone +39 0471 974 989
info@gluecklich.it
www.gluecklich.it

co

nte
mporary alpitude

brand & shops · gluecklic
h

.it
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Falling Far 
from the Tree

Every tenth apple harvested in Europe originates  
from South Tyrol. At the weekly Apple Seminar  

(Apfelseminar), an event particularly popular with 
families, participants learn about the route travelled  

by these crisp fruits from tree to consumer.

by Lisa Maria Kager
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“In South Tyrol we produce one million metric tons of apples 
each year,” explains apple and wine producer Klemens Kössler. 
Together with 604 other fruit farmers, he helps to supply some 
50 million kilograms of apples annually through the Fruchthof 
Überetsch Cooperative in Frangart | Eppan. Before embarking on 
their journeys to destinations all over the world, the apples are 
stored, washed, sorted and packed in the impressive premises of 
this fruit cooperative. Every Wednesday, at the Apple Seminar, 
the farmer personally accompanies families with children and 
groups of adults from the orchards through warehouses to the 
cooperative’s packing centre, vividly describing each production 
and processing step as he does.

ORGANIC FARMING IS GAINING GROUND

To welcome participants, a short film is played which helps every-
one, not only the youngsters, to understand more about apples. 
Following this, Klemens Kössler takes visitors round outside the 
impressive facility and then directly into the nearby orchards. 
The Gala apples are already glowing red on the branches, and 
the harvest can begin in just a few days. Klemens Kössler comes 
to a halt in the shade of the trees between an organic and a 
conventionally farmed apple orchard. With expectant concen-
tration, the entire group listens to the expert as he explains the 
differences between the two growing techniques. Here in Eppan, 
and across South Tyrol, ever more farmers are renouncing the use 
of synthetic plant protection products and artificial fertilisers, 
and are increasingly switching to organic cultivation methods. 
Today, around five percent of the entire harvest in South Tyrol 
is produced organically.
As the group turns back towards the large sorting plant, the joyful 
anticipation of this prospect is clear among the youngest in the 
party. Inside the building the farmer leads the way along a wide 
corridor flanked on both sides by rows of large doors. “Behind 
these doors are the booths in which the apples are stored im-
mediately after harvesting until they are sold,” explains Kössler. 
A constant temperature of 1° Celsius and a lowered air oxygen 
level of just over one percent ensure that the fruit remains as 
crisp and fresh when it reaches the consumer as if it had just 
been picked from the tree. 
At the end of the storage building, a steep staircase leads to the 
next storey where visitors can walk directly over the “sea” of 
sorting machines on an open mesh iron floor. The sorting area is 
where the apples are scanned and washed in a giant water bath. 
“This conveyor belt of water takes the apples to a machine which 
captures 72 photos of each and every one,” explains the fruit 
grower, pointing to a dark green piece of apparatus beneath his 
feet. “So many photos of just one apple?” asks a young visitor in 
disbelief. “Of just one apple!” affirms Kössler, laughing. The photos 
determine the size, colour and ripeness of each individual fruit 
and then tell the machine which line and which belt the apple 
needs to be placed on.

Every Wednesday, at the Apple 
Seminar, fruit farmer Klemens 
Kössler personally guides families 
on a tour from the orchards to  
the packing centre of the 
Fruchthof Überetsch Cooperative 
in Frangart | Eppan.

ACTIVE
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ONE MILLION METRIC 
TONS OF APPLES ARE 
PRODUCED IN SOUTH  
TYROL EACH YEAR.

IN THE PACKING DEPARTMENT

The group has now come to the last stop on its tour: the packing 
department, where apples are stacked into different boxes. “The 
corrugated cardboard of the boxes is made from eucalyptus 
wood so that it can withstand the weight of the apples,” says 
the expert, adding an interesting detail. Guiding them through 
meter-high stacks of prefolded boxes, Klemens Kössler now takes 
his guests to the exit and thanks them all for their visit with what 
else but a fresh apple. 

Apple Seminar
Date: every Wednesday
Time: 10:00 am
Venue: Fruchthof Überetsch Cooperative
Boznerstraße 69
Frangart | Eppan
Admission: free of charge
Registration at the tourist office required!

ACTIVE
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Saint Martin
and Mandorlato
For 200 years, the Martinimarkt on 
11 November has attracted locals and 
visitors alike to Girlan|Eppan.

by Lisa Maria Kager
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“In the past, a nice pair of oxen in the cowshed were 
worth as much as a Porsche in the garage is today,” 
says Wally Kössler. When the village chronicler was 
a child, her grandfather, a farmer at the Wegerhof 
farmstead, was the village’s unquestioned authority 
on oxen. His judgement of valuable cattle carried great 
weight in the community, especially on 11 November. 
This was the day when the annual Martinimarkt (Saint 
Martin’s market), which in former times was a promi-
nent cattle market, took place on the traditional Feast 
of Saint Martin in Girlan | Eppan.

It was a colourful event which brought people to 
the small wine village from far and wide – and not 
only for the purpose of trading livestock. “You could 
buy all sorts of things there,” says Kössler. Whether 
wool from Sarntal, handwoven fabrics, knitted socks 
or household items, the pedlars had everything that 
people needed to live. They came, not only from near-
by Nonsberg, but also especially from the southern 
province of Trentino with fully laden carts to build 
their stalls in the small village. 
“Even if we ran quickly through the meadows from 
Frangart to Girlan in the late afternoon after school, 
the sellers would already be packing up,” remembers 
Monika, who grew up in Girlan. The only thing that 
she and her friends would still be able to get for their 
few coins was white mandorlato – nougat. The sweet 
aroma of this Italian speciality from Verona, reminis-
cent of Turkish delight, today still drifts through the 
narrow village streets during the Martinimarkt. “Buy-
ing mandorlato at the Martinimarkt is still compulsory 
today, just as it was then,” says Monika, laughing.
The first traces of the historic market are found in 
documents dating from 1543, in which the Girlinger 
Kirchtig (Girlan Feast Day) receives its earliest men-
tion. Almost 300 years later, on 11 November 1838, the 
Martinimarkt was finally combined with the church 
feast in Girlan. Alongside Saint Wolfgang, the patron 

saint of the village is Saint Martin, whose story is 
learnt by local children whilst still at nursery school: 
as a soldier in the Roman army, he is said to have split 
his red cloak in two before the city gates of Tours in 
France and given half to a freezing beggar. During the 
night that followed, Christ appeared to him in a dream. 
Martin later left the military service and was named 
Bishop of Tours. Not only in Girlan | Eppan, but also 
throughout the whole of the Catholic world, Martin 
and his compassion are still remembered every year 
on 11 November with lantern-lit processions.
Originally, it was not only the saint that was celebrated 
at the Martinimarkt in Girlan | Eppan, but also the end 
of the harvest season. Families would come together 
for a feast consisting of Knödel (dumplings), traditional 
sausages and cabbage. The liturgical year also ended 
on this day with the church provost completing his 
Abraitung (cost accounting), as did the farmers’ finan-
cial year with the payment of final instalments. “The 
farmers often immediately frittered this money at the 
Martinimarkt and afterwards returned home empty 
handed,” remembers Monika. The Martini instalment is 
still paid out today, and there 
are still one or two farmers 
to be found at the Martini-
markt. Cattle are no longer 
a feature, however, and even 
the wares of the pedlars have 
altered. Only the sweet scent 
of mandorlato keeps the old 
memories alive for every vis-
itor to the Martinimarkt. 

IT IS NOT ONLY SAINT 
MARTIN WHO IS 
CELEBRATED AT THE 
MARTINIMARKT IN 
GIRLAN | EPPAN, BUT 
ALSO THE END OF THE 
HARVEST SEASON.

Traditional mar-
ket: the Girlinger 
Kirchtig (Feast of 
St. Martin) took 
place in Girlan | 
Eppan as far back 
as 1543.

The Martinimarkt traditionally takes place on 11 November every year, unless 
this date happens to fall on a Sunday. This is why in 2018 it is being held a day 
early, on Saturday 10 November.
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Further information about events and dates can be found at eppan.com/en/events. Subject to change. 

MOMENTS OF PLEASURE 
IN VIBRANT PLACES
Eppan’s charming communities live and breathe the principle of 
pleasure with all their senses. Numerous culinary experiences, 
charming shops and a well-rounded programme of events em-
phasise this enthusiasm for indulgence. Keen to sample what’s 
on offer?

AN ELDORADO FOR 
ACTIVITY AMIDST 
BREATHTAKING NATURE
The sun shines especially brightly in Eppan, enabling outdoor 
experiences ranging from Mediterranean to Alpine in climate, and 
from relaxed to sporting in nature. From challenging mountain 
bike tours to pleasant walks and golfing on picturesque courses. 
Discover the natural paradise of Eppan!

eppan.com Golf Trophy
24 March

eppanBike | Days & Sanvit Bike Festival
 7–8 April

eppanBike Panoramica
21 April 

Exciting 
Eppan

Südtirol Balance
April to June

GassenGenuss am roten 
Teppich (Delight in the 
Streets on the Red Carpet)
May & October

eppanCulinaria
April

Eppaner Sternstunden 
(Hours of the Stars)
Wednesdays in July & August
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THE WINE REGION 
FROM A TO Z

With over 20 wine producers and distilleries spread across 
some 1,000 hectares of vineyards, Eppan on the South 
Tyrolean Wine Route is the largest wine-growing district 
in South Tyrol. High-quality wine events are dedicated to 
the fine fruits of these labours, and welcome both wine 
enthusiasts and those who love to indulge. Keen to sample 
what’s on offer?
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dulgent and cultural eve
n
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THE 

EPPAN 

EXPERIENCE

CULTURAL ENCOUN-
TERS BETWEEN CASTLES 
AND STATELY HOMES
Noble residences, medieval castles and historic places 
form the perfect backdrop for top-class cultural events. 
Eppan offers comic interludes, traditional concerts and 
guided cultural walks full of diversity that breathe new life 
into ancient walls. There is something here for everyone.

Hocheppan 
Castle Festival
25 March

Castelronda
9–10 June

Eppan Humor Festival
7–22 June

St. Pauls Village Festival
1–2 September

Castelmusika
21 October

eppanAdvent
30 November 2018– 
6 January 2019

10th anniversary of 
Eppan Wine Day
22 April 

Spatium Pinot Blanc
3–4 May

Gschleier wine tasting
16 June

Wine Culture Weeks
19–29 July

The last grape load
13 October
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Eppan Tourist Office
Rathausplatz 1
I-39057 St. Michael | Eppan
Tel. +39 0471 662 206

info@eppan.com
eppan.com

facebook.com/eppan
instagram.com/eppan_tourism

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

Castles | Lakes | Wine


