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Editorial

The long 
story 

of our history

“The Flight of the ADLER” was originally meant to mark the 200th anniversary of our business, 
which goes back to the acquisition of the Daverda Inn in Ortisei on 9 January 1810. The fact that it 
has taken almost eight years longer is due to the sheer wealth of material and the difficulty of creating a 
complete record with text and illustrations of such a long period of time. But now, with this edition 
of ADLER Emotions, we can finally present it to you in its entirety.

“For me as the author, it has been a fascinating journey through time,” says our chronicler Hanspeter 
Demetz in the epilogue to “The Flight of the ADLER” and he continues, “I have learnt much about the 
history of my own homeland, and also about Europe, and about all the people who have lived here and 
whose thoughts and deeds have helped shape the world in which we live today.”

We are proud of what we have achieved. We are also grateful for having such model lives to guide us and 
build on. Hanspeter Demetz again puts that very neatly in his epilogue: “What is generally known as 
tradition has also been given a new and deeper meaning: that of a heritage as a duty to be discharged in 
the interest of future generations.” This spirit has now been with us for over 200 years, and that applies 
not only to the management. Ultimately, as Hanspeter Demetz says, we are all linked to one another and 
to our history.

That is one of the reasons we have decided to present some of our employees to you. You will get to  
know Elisa Kostner, pastry cook at the ADLER Lodge who uses chocolate to create entire woods, and 
Leonhard Rainer, the conductor of culinary symphonies at ADLER Dolomiti. We present Dr. Stefania 
Mazzieri, doctor at the ADLER Thermae, and Clelia Romanelli, general manager at the ADLER 
Balance, who are there to promote your health. Finally, we will also be introducing you to Hannelore 
Grigat, who first stayed at the ADLER at the age of five and has been a loyal friend of our hotel 
and family for 59 years now.

Hoping you enjoy your read,

The Sanoner family
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ADLER Collection

Green Gold

Barbie’s mountain cousin

We produce organic olive oil from our 
own olive grove in Tuscany. Because 
we don’t want to leave quality to chance.

Sweet Symphonies

They starred in children’s books 
as “Dutch dolls”, and one even sat 
on Queen Victoria’s knee. The 
comeback of a forgotten toy.

However you decide, hills or 
mountains, it will always be the 
right choice. Our ADLER 
Resorts & Lodges at a glance.

There is always a reason to 
welcome you in one of 
our ADLER Spa Resorts & Lodges.

It is rumoured that some guests 
only come to the Lodge for Elisa’s 
creations. Perhaps it is because
the pastry cook used to play with 
the mixing bowl as a child?

Love stories, times of war and meetings with 
personalities of the last two centuries. The 
book “The Flight of the ADLER” connects the 
story of our family to the history of the world.

200
 years  of  the 

    ADLER

Choosing a bride 
with the help of a horse
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Holidays for health

Weight loss. Detox. Attractive appearance. 
Those who want to improve their health 
and well-being during their holidays can 
book an ADLER MED programme.
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ADLER Events Let it snow

Typical cow eyes? Not at all!

ADLER Instagram

“As if I had been born here”

Preview | Imprint

Bike races, hikes, winter sports – 
in 2018 we await you in the Dolomites 
and Tuscany with lots of 
sports and interesting events.

At Europe’s biggest ski area interconnect, 
artificial snowmaking is available to gurantee 
perfect trails for skiing and snowboarding – 
with a minimal environmental footprint.

Chianina is the world’s oldest and most 
attractive breed of cattle. They form part 
of the Tuscan landscape just as much as 
the cypress trees, fine country houses 
and vineyards.

#weloveyou! A selection of Instagram 
pictures of 2017 taken at the 
ADLER Spa Resorts & Lodges.

Hannelore Grigat first came to Ortisei 
and the ADLER 59 years ago. Here 
she found people that have never let 
go of her, and the love of her life.

In the next issue: the new 
ADLER SPA active cosmetics line – 
discover Tuscany on a bike – 
the new ADLER

ADLER Friends

Make more of your vacation – as an 
ADLER Friend you can take advantage 
of attractive Spa specials and tempting 
loyalty bonuses.

32

The conductor of culinary symphonies

Leonhard Rainer, chef at ADLER 
Dolomiti, conducts his team with 
calm, precision and great creativity.
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Green Gold
What you need to know about 

olive oil: a visit to Tenuta Sanoner 
and the Montisi Oil Mill 



G
iu

se
pp

e 
Ba

st
a

The “Master Oleario” has been 
known to turn away farmers with 

poor quality olives
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A      
contorted figure, with cracked skin and arms as   gnar-
led as they are twisted – and a source of fascination 
since time immemorial: The Bible calls it regal and 

the Koran sees something holy in it. Homer admired it and 
van Gogh paid his respects in “Landscape with Couple Wal-
king and Crescent Moon”. We are talking about the olive tree. 
Above Tenuta Sanoner they are bigger than the waist-high 
specimens to be seen in van Gogh’s painting. But the state-
ment made by Giuseppe Basta one sunny October morning 
in the midst of the trees with their silvery green leaves could 
almost be a quotation by the famous Dutch painter: “For us 
human beings, there is something intimate about the rustle of 
the    olive grove.” 

Giuseppe Basta – curly hair, cargo trousers, white polo shirt – 
is responsible for the cultivation and production of wine and 
olives at Tenuta Sanoner, the ADLER family’s own wine es- 
tate. He picks a fruit, crushes it between his fingers, studies its 
consistency and smells the juice. Then he tries a second fruit 
and a third. “The summer was very hot and dry,” he says, “so 
the yield will be nothing special. But the quality is looking very 
promising.” He and his team planted the first 400 olive trees 
in 2009. Today there are almost 2000 of them here, and every 
year up to 25 kilos of olives are harvested from each tree. The 
right time for this year’s harvest has now come, with the olives 
changing colour from green to violet. The workers use rakes 
to pull the olives off the branches. Giuseppe Basta carefully 
empties the olives into perforated crates and uses compressed 
air to remove any remaining leaves. They are then placed in 
a cool room at the Tenuta before being taken to the oil mill.
At the time of Caesar and Cleopatra, olive oil had an import-
ance on a par with donkey’s milk. It was used to treat skin 
disorders, headaches and upset stomachs. It was only later that 
the “green gold” also became a foodstuff. Almost all the olive 
oil produced in the word today comes from the countries of 
the Mediterranean – in about 30 different varieties. “Olives 
flourish where grapes also do well,” says Giuseppe, “and they 
are ideal for Tuscany and Val d’Orcia.” The soils on the slopes 
are comprised of clay, sand and a volcanic mineral rock called 
trachyte. The team at Tenuta Sanoner, like their friends the 
olive growers at the Poggio Grande farm (about four kilome-
tres beyond Bagno Vignoni), cultivate six native olive varieties 
on biodynamic principles: Coreggiolo, Moraiolo, Maurino, 
Pendolino, Leccino and Frantoio.
Tenuta Sanoner lies high above the Hotel ADLER Thermae 
and offers fine views of the valley and the surrounding hills, 
of the forests of San Giovanni d’Asso, of olive groves, corn-
fields and farmsteads. One can also see the winding road along 
which the crates of olives travel to the mill at Montisi. The 
journey takes about twenty minutes, with several little rivers 
and streams to be crossed. Then it is twice right and once left 
and we find ourselves in an idyllic Tuscan village. 
At the entrance to a historical building we are met by a grand- 
seigneur with grey hair and a charming smile – Carlo Antonio 
Bindi. He and his family are ready to extract the oil from the 
olives from Tenuta Sanoner. Inside there is a chimney, and 

beyond that the vats in which the olives are washed and freed 
of the stalks and dirt. Screw presses are used to crush the ol-
ives in a steel drum. The paste is then placed in a centrifuge, 
in which the oil and water are separated from the solids. “And 
finally,” says Bindi, “the oil is filtered and filled in bottles or 
other containers.”
Carlo Antonio Bindi is a “Master Oleario”. He acquired this 
title by attending classes when he was no longer so young. His 
father before him had pressed olives for the farmers in the 
area, but Bindi’s training has enabled him to work to a much 
higher standard. He uses thermal cameras, for example, to as-
sess the maturity of the olives. He has also been known to 
turn away farmers with poor quality olives. It is above all this 
high standard of quality that distinguishes Giuseppe Basta 
and Carlo Antonio Bindi from the big commercial producers. 
The latter are increasingly putting adulterated oil on the mar-
ket. About 90 percent of all olive oil sold today is classified 
as “extra virgin”, which is a label awarded by the EU for oil 
that is produced at a maximum temperature of 27 degrees. It 
is also known as “cold pressed” olive oil. But tests show that 
95 percent of these oils are of inferior quality; they contain 
traces of mineral oil and pesticides or have been blended with 
refined oils. 

“People have lost their respect for the olive,” says Carlo           
Antonio Bindi. He for his part is committed to a careful and 
responsible style of working with this cultivated plant and its 
fruit. That includes manual harvesting and cold pressing for 
the olives within just a few hours so as to preserve the anti-
oxidants that are so important with olives. For the Master 
Oleario, olive oil is about much more than good taste. Where 
others take Ibuprofen to treat their headaches, Bindi relies on 
olive oil and swallows a good mouthful for the purpose – made 
from his own olives, of course.
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MAURINO
The trees – of limited to me-
dium height, upright in shape 

and densely leaved – are noted for 
the constant yields they produce. 
The oil of the olives is fruity, mild 

and harmonious. As the olives 
ripen, they gradually change 

colour from green 
to violet.

FRANTOIO
Rough, restless, agitated: 

This ancient representative of the 
Central Italian olive varieties has a 

character all of its own. Frantoio olives 
are strong and spicy. They taste of arti-

chokes, bitter almonds, green apples 
and olive leaves. A typical detail: 

They leave you with a scratchy 
throat (in Italian: “piz-

zica in gola”). 

LECCINO
The mighty, oak-like 

Leccino tree stands slightly 
crooked in the landscape and is 

very photogenic. The oil of the ol-
ives is sweet, fruity and of excellent 

quality – one of the reasons why this 
variety, which comes from the Flor-
encearea, is now to be found in al-

most all olive-growing regions 
of Italy. The trees also with-

stand a fair amount 
of frost

CORREGGIOLO
The Correggiolo olive – 

often confused with Frantoio 
– is a very popular variety, which 
takes longer to mature but deli-
vers very good harvests. The ol-

ives are small to mediumsized 
and have a high oil content. 

The greenish oil has 
a spicy-fruity 

taste. 

PENDOLINO
Pendolino comes from the 

Italian word for swing and the 
branches of this tree, which hang 

like those of a weeping willow, wave 
in the wind in melancholy style. The 

oil of the olives is a symphony of 
bitter and sweet tastes. As a single 

variety oil, it is a delight. The 
only problem: Pendolino is

 susceptible to dis-
ease. 

MORAIOLO
The commonest olive 

variety in Umbria takes wind, 
drought and inhospitable sites in 

its stride but is sensitive to low tem-
peratures. The farmer’s efforts are 
rewarded with fruity, spicy olives 
tasting of almonds, sage and ore-

gano which have a clearly 
bitter taste from their 

high polyphenol 
content. 

AETOS extra Vergine organic olive oil 
is composed of the following varieties:

The ADLER Spa Resorts & Lodges and the many blessings of olive oil
Olive oil is a jack of all trades. At ADLER Spa Resorts & Lodges we use its many positive qualities both externally - as 
cosmetics or in personal care products - and internally. Beyond its uses as an accompaniment to our home-baked bread 
or spice in many of our dishes, even sweets harmonise perfectly with the rich aromas of the olive. Why not give up some 
animal fats and use our Tenuta oils as a healthy and aromatic alternative when preparing desserts, for example “Olive oil 
poached peaches with ice cream”, a recipe of our patissière Elisa Kostner (portrait on page 20). At our shop you can also 
buy Aetos organic extra virgin olive oil and the spa products in our own cosmetic line: adler-shop.com



They starred in children’s books as “Dutch dolls”, 
and one even sat on Queen Victoria’s knee. But then 

they were forgotten. That is, until Judith Sotriffer 
brought them back to life

Barbie’s  
          mountain cousin

Blue eyes, jet black hair and radiantly white arms and 
legs. And a face with a pointed nose, a gentle look, rosy 
cheeks and lips as red as cherries. The doll’s head and 

body were turned from a piece of stone pine; the arms and 
legs and the connecting pieces were all carved. Whether one 
centimetre high or as large as life, dolls from Val Gardena were 
once the stars of the nursery in any well off household, and 
millions of girls throughout the world dreamt of them long 
before Barbie saw the light of the stores.
The little beauty with the gentle smile first appeared around 
1830. She owed her looks to the porcelain dolls from Ger-  
many, Bohemia and France which Val Gardena pedlars 
brought back from their journeys through Europe. Porcelain 
is very attractive but it is also expensive and fragile – not so 
practical for children to play with. 
“The idea in Val Gardena was to earn a living by carving     
wooden dolls that looked similar to the porcelain models,” 
says Judith Sotriffer. “The people here were inventive and had 
artistic talent,” the artisan adds. Above all they were astute 
– as the outcome shows: The idea generated one of the most 
famous dolls in the history of toy-making. Sotriffer’s workshop 
is just a stone’s throw from the ADLER in Ortisei. For twenty 



“Time is relative. I don’t look at 
the clock while carving.”

13

17 wooden parts, carved with loving 
care and patience: a Val Gardena 
doll of the type that travelled the world 
in their millions in the 19th century

years now, the woodworking artist in Via Pedetliva has been 
breathing life into wooden dolls, one after the other. “I pick 
up a new doll a hundred times before the last spot of colour 
is applied and the doll is finished.” Painted they look just like 
porcelain dolls.
At the beginning of the 17th century, Val Gardena farmers   
started producing craft products made of regional wood. At 
first they carved little animals and small everyday objects; later 
they concentrated on statuettes of saints, relief work and church 
ornaments and furnishings including complete altars. Itinerant 
merchants established a sales network that linked Vienna, Dus-
seldorf, Paris, Amsterdam, Venice and Lisbon and even went 
as far as Egypt and Constantinople. Later the network was ex-
tended overseas, to South America and Australia. The items 
carried along those routes soon included figures for Christmas 
nativity sets and also toys, starting with carved horses and then 
more elaborate toys operated by pulling a string, like gymnasts 
on the high bar, fighting swordsmen or snapping frogs. 
But the leading export item was the doll. Demand was so keen 
that whole families were soon busy carving them, from the chil-
dren to the grandfather, and painting them with pigment and 
rabbit-skin glue, which produced an especially radiant finish. 
Around 1850 some 2500 residents of Val Gardena, about half 
the total population, were involved in wood carving. Each week 
about 700 “gros” of dolls were produced. A “gros” was twelve 
dozen. That means a total of more than five million wooden 
dolls left their South Tyrolean home every year. 
The dolls owed their international popularity above all to the 
children’s books written by Florence and Bertha Upton. In a 
combination of drawings and rhymed texts, they related the ad-
ventures of the “Dutch dolls”, as they were called in the mean-
time because they were mostly shipped to the colonies from the 
Netherlands. Girls as far away as the USA and Australia were 
soon asking their parents for such a fine doll. In South Tyrol 
they say that, as a child, Queen Victoria preferred playing with 
her “Dutch dolls” and had dresses made for them. 
With the advent of industrialisation and mechanisation, the 
toy-making market changed and the success story of the Val Gar-
dena doll came to an end. In addition, the valley’s trade came 

to a complete standstill during the First World War. The very 
last dolls left the valley in 1930. What was left was wood for 
heating. 
It was not until much later that Sotriffer breathed new life 
into the Val Gardena dolls. “Wood carving and toys are in my 
blood,” she says. Her great-grandfather used to carve wooden 
mice, which he sold. From the proceeds he was able to build a 
house. Her grandfather’s workshop turned out Pinocchios and 
Harlequins, while Judith’s father Guido worked as a sculptor 
and painter on religious items. And her mother Christl ran 

the toyshop established by her parents-in-law in 1938. Even 
Judith’s three elder sisters played a role in her career develop-
ment: “I always got to inherit their dolls.” 
She is proud to be “doing something that reflects our identity”. 
And it goes without saying that she uses authentic materials. 
The stone pine is a common tree in the mountains of South 
Tyrol, and the wood is ideal for carving and carpentry. And 
while so much is clear about her work, there is one thing she 
prefers to keep to herself: How long she takes to complete a 
doll. “Time is relative. I don’t keep my eye on the clock,” she 
says and adds: “I don’t need anything more than the good feel-
ing that, with my dolls, I can make people happy.”
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Choosing a bride 
with the 

help of a horse
Love stories, times of war and meetings with 

Napoleon, Empress Sissi and Helmut Kohl: In “The Flight 
of the ADLER” (Adler = eagle), the historian Hanspeter 

Demetz documents the history of the ADLER Spa Resorts 
– an exciting family saga

1846

1810

Joseph Anton II 
Sanoner, Josefa 
Thomaseth

Joseph Anton I 
Sanoner, Margarete 
Überbacher

16



Demetz’ sober words say it all: 
“A small farm, a widow, twelve 

children and one cow.”

1868
Johann Baptist Sanoner 
and his second wife 
Anna Mumelter

(1)

(2)

(4)

(5)

(3)

The ADLER “Resort“ in 1910: 
(1) The original ADLER (2) The 
Bittner dependance, which 
was new at that time (3) The 
ADLER bath house as the first 
“wellness“ amenity, now 
the Villa Adler (4) Veranda 
with spacious restaurant 
(5) Stabling for up to 25 hor-
ses for the post coach 
service to Ponte Gardena, 
now house “Mauriz”
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On 9 January 1810, an auction was held in Ortisei  
in Val Gardena. The property involved was the 
Daverda Inn with its attached farm or, as the of-

ficial announcement put it, “Cat. no. 351, building rights 
and title to the property known as Ortiseid or Morizen 
near Ortisei in the Val Gardena legal district of Gudon”. 
The highest bid, namely 4,550 guilders, was made by Jo-
seph Anton Sanoner of the Costa farm in Selva. To attend 
the auction, he had come all the way from Paris, the city he 
had moved to with his brothers a few years earlier. Together 
they were operating a f lourishing business there with wood 
carvings from Val Gardena. Joseph Anton Sanoner chan-
ged the name of the inn to Schwarzer (Black) ADLER. That 
laid the foundations for today’s Hotel ADLER in Ortisei. 
For the ADLER it was the beginning of a long journey: 
from an inn with no running water or electricity to a hotel 
with modern conveniences by the turn of the century and 
finally to the 5-star wellness resort of the highest standard 
that it is today. But two hundred years gave the Sanoners 
time to get all those things done.
“To mark the hotel’s second centenary, it was decided to 
tell the story of the ADLER in the form of a book,” says 
Hanspeter Demetz. Together with his brother Hugo, the 
architect and son of a Val Gardena hotelier has done a lot 
of work for the Sanoner family and has played a role in the 
development and design of some of the most prestigious 
hotel projects in South Tyrol and beyond, including the    
ADLER Mountain Lodge on Alpe di Suisi and ADLER 
Thermae in Tuscany. So the Sanoners asked him whether 
he thought he could handle the book project, too. Hans-  

peter Demetz, who is said to enjoy his pleasures, is a man 
of many talents. His hobbies include regional history and 
culture and so he “recklessly agreed”. The title of the book 
was quickly chosen: “The Flight of the ADLER”. But that 
was the only easy part: “It would have been boring simply to 
create a linear narrative.” Instead, he decided to compose a 
separate chapter for every decade: “with a little bit of every-

thing, all presented in a bird’s eye view”. As there was so 
little ready-made material, Demetz had to do a lot of re-
search, in the museums of North and South Tyrol, in libra-
ries and in the Internet. He received invaluable support 
from two eye witnesses, namely Adolf Sanoner da Vastlè, 
Demetz’ 101-year-old uncle, and of course the ADLER’s 
long-serving landlady Elly Sanoner, who was also well past 
90 in the meantime. Demetz devoted almost ten years to 
“The Flight of the ADLER”. He was determined to see it 
through: “What looked like a normal family chronicle at 
first sight became a fascinating compilation. Two hundred 
years of history of a family and a hotel set in the history of 
South Tyrol and Europe, including politics, the economy 
and tourism.” The longer he worked on the project, the 
more he realised “how all their lives were connected to the 
history of the valley, the region and sometimes the whole 



The Sanoner philosophy: “You have 
to walk upright and fearless through 

the world if you want to succeed.” 

Josef Anton Pepi 
Sanoner,
Elly Wörnhart

1953

1905
Josef Anton Sepl 
Sanoner,
Fanny Vallazza
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world.” The book begins in Selva around 1790. Demetz’ 
summary of the situation says it all: “A small farm, a widow, 
twelve children, one cow”. Anna Maria Kostner had be- 
come a widow. Her husband Johann Baptiste Sanoner aka 
da Costa died when he was only 47. But she was a very ca-
pable woman. She overcame that blow of fate and managed 
to bring up her family. Four of her boys went to France in 
1807 to sell the popular Val Gardena wood carvings. Their 
business f lourished. But one of them eventually felt he had 
had enough of all the travelling, of the daily problems with 
the authorities, suppliers, customers and swindlers: Joseph 
Anton Sanoner, the first landlord at the ADLER. 
After that Demetz takes the reader on an action-packed 
journey through two centuries, skilfully combining the 
little things in life with the great events, and local happen-
ings with the history of the world. Nothing is omitted: the 
boom in the wood-carving trade, the discovery of the Do-
lomites, mobilisation for war and mass tourism in times 
of peace. Historical figures like Napoleon, Andreas Hofer, 
Rousseau, Deodat Tancrède de Dolomieu, Empress Sissi, 
Mussolini and Hitler, Luis Trenker and Helmut Kohl play 
just as much a role as simple farmers, traders and the ho-
tel’s employees and the guests who helped the ADLER to 
take off. The book contains a number of recurrent motifs: 
wars and setbacks, perseverance and farsightedness, opti-
mism and solidarity amongst the Sanoners – who, more 
than once, were made painfully aware that “war is never 
good for business”. And yet, over six generations, the family 
was able to maintain its position, almost always with the 
help of capable women and a number of wonderful love 

stories. Take the case of Joseph Anton Sanoner, who felt 
that, as the Daverda innkeeper, it was time for him to look 
for a wife. He had his eye on two candidates, one from 
Bulla and the other from S. Pietro-Laion. On the edge of 
Ortisei, at the fork in the road leading left to Bulla and 
straight on to S. Pietro, he dismounted and gave his horse 
a smack. The horse trotted off – keeping straight on. And 
so Margarete Überbacher from the Überbacher Inn in S. 
Pietro became the first landlady of the ADLER. “On closer 

inspection you see that those 200 years comprised a string 
of crises interrupted by occasional moments of happiness,” 
says Demetz and he continues: “What captivated me was 
the Sanoners’ stoic conviction that the times would change, 
that you had to walk upright and fearlessly through the 
world if you wanted to succeed.” That defines the spirit of 
the House of ADLER from the past up to the present day. 
Add to that the principle that the Sanoners always took 
seriously: “Never miss a good opportunity.”
In this context the family, as Demetz convincingly illus- 
trates, has always had more than its own interests at heart:
The Sanoners played an active part in local politics, includ- 
ing three terms of office as Mayor, and in various clubs and 
associations. They supported and financed many munici-



Born in Ortisei in Val Gardena in 1948. His father was a hote-
lier; his mother’s family produced wooden toys. He attended a 
Jesuit college where he was almost expelled because of a carica-
ture he drew. It was to take a few more years before his passion 
for drawing and his powers of observation made him one of 
the most famous caricaturists in South Tyrol. In addition to 
the first dictionary of South Tyrolean German, he also wrote 
stories for children, cookery books and a drama. For the last 37 
years he has been drawing caricatures for the South Tyrolean 
weekly “FF”, and they have also been published in book form. 
With regard to his latest project – “The Flight of the ADLER” – 
he says, “It has been a fascinating journey through time. I have 
learnt a tremendous amount – about the history of my home-
land, about Europe and about the people who have helped in 
the course of time to shape the world in which we live today.” 

Hanspeter Demetz

2016
Elly Sanoner (left) with 
the family in the 6th 
and 7th generation

19

1983
Andreas and Klaus Sanoner, 
with their wives Verena Holz-
knecht and Karin Mahlknecht, 
took over the ADLER

pal projects, often enough with their own money. New 
roads, the Val Gardena railway, a cable car serving Alpe 
di Siusi – if it was good for the local community, it recei-
ved support. And who knows whether the 1970 World Ski 
Championships would have been awarded to Val Garde-
na without Pepi Sanoner. The book closes in 1985 with 
the era of Pepi and Elly Sanoner, the parents of Andreas, 
Klaus and Annemarie Sanoner. “It makes sense to em-
bed the facts and stories of the past in the relevant con-
text,” says the author, “because so much can then be bet-
ter understood in retrospect. But it was necessary to stop 
where the modern period begins. It is still too early for an 
assessment. That is something for later and for others to 
do.” Like the eagle, the ADLER will continue to f ly. For a 
good three decades now, the brothers Andreas and Klaus 
have been running the family business, taking advantage of 
a solid foundation of family tradition to proceed along new 
paths together with their wives Verena and Karin. With 
such a family history as this, the fact that the next, seventh 
generation is ready to leave the ADLER eyrie and test its 
wings is something that goes without saying.

“The Flight of the ADLER” will be 
published in spring 2018. Our guests will 
be able to acquire a copy in our hotels.

Der Flug des

ADLER

Hanspeter Demetz



At the age of eight she was already making her
own biscuits and was given a bakery book 

when she was nine. Today Elisa Kostner is the 
pastry cook at the ADLER Lodge. Some visitors 

come just to enjoy the products of her art
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Elisa Kostner is everywhere. Her sig-
nature pralines are to be found on 
the tables in the lounge: little deli-

cacies with hay flavouring, olive oil and 
schnapps and a  coating of chocolate from 
white to dark bitter. Placed invitingly on 
cake stands, they are a sweet temptation 
with afternoon tea in the restaurant and 
bar. And at the reception they await their 
many admirers who will take them home 
with them.
And then there are the desserts and        
cakes! When guests of the ADLER Lodge 
try to describe Elisa Kostner’s works of 
art, they often find that words fail them 
– as in the case of the “Forest”, which 
is probably her most unusual creation: 
with a powder of finest chocolate for the 
earth, home-made spruce tip syrup for 
the taste of the trees, sour ice cream made 
from South Tyrolean pasture milk, and 
cranberries and flowers to complete the 
forest look. Elisa Kostner describes her 
creations in her own inimitable style – 

using few but memorable words. When 
asked about her duties she simply says, “I 
make all the sweet things at the Lodge,” 
meaning the cakes and desserts, jams, 
biscuits and her famous pralines. It is ru-
moured that some guests only come for 
her tiramisu. “Nonsense,” she protests, 
“there’s nothing very special about what 
I do.” But she also says, “I am passionate 
about my work. I couldn’t do it otherwi-
se.” The Lodge’s guests are not there to do 
the thinking but for the enjoyment. “It’s 
enough for me to do the thinking,” says 
Elisa Kostner. She explains that many 
of her creations are based on traditional 
Ladin recipes, like her rum-soaked pastry 
with mountain herbs. She likes to use 
local foodstuffs that are no longer com-
mon like buckwheat and dandelion. Elisa 
Kostner explains: “I knew my mind as a 
child already and had the great good luck 
to discover at an early age what I wanted 
to do when I grew up.” When she was a 
child, her parents would often take her to 

restaurants in the region. On one occa-
sion they went to Brixen to enjoy Armin 
Mairhofer’s culinary skills. “I can still re-
member his beef tenderloin sashimi and 
his Jasmine ice cream,” she says. “For me, 
Armin was a mystical figure and – if you 
like – my first source of inspiration.”
Soon after that, the girl from Ortisei star-
ted helping her mother with the baking – 
things like biscuits, marble cake and apple 
strudel. At the age of eight she would not 
go out to play with her friends because 
she still had things to do in the kitchen. 
She was given her first cookery book at 
the age of nine. On finishing school, she 
went to the Catering and Hotel Manage-
ment College in Meran. After that she 
worked for Michael Huber in Munich 
and spent some time abroad. When she 
heard that Karl Baumgartner was look-ing 
for a pastry cook for the Schöneck Restau-
rant in the Puster Valley, she applied and 
was promptly hired. Then she immersed 
herself in the world of sweet symphonies, 

          Sweet 

Symphonies



PRALINES FOR AFRICA

The Sanoner brothers came up with 
the idea for the ADLER Lodge while 
travelling in Namibia. In recognition 
of this connection, the family is work-
ing for a social project there: The 
proceeds from the sale of ADLER Sig-
nature Pralines go to finance the cost 
of sinking a well for a drinking water 
project for 120 families in the Nami-
bian village of Samanbungu. 

With creations like “The Forest” 
(far left), Elisa breathes new life
into Ladin culinary traditions

including chocolate tart with tobacco 
ice cream, cottage cheese dumplings on 
apple ragout with cinnamon ice cream, 
and mango ragout with passion fruit and 
vanilla ice cream, chocolate leaf with  
dark chocolate sauce. For the taste buds, 
she soon discovered, the sky is the limit: 
“We once had a dessert made of candied 
peppers with dandelion syrup ice cream. 
Sounds terrible but tastes really good, a 
bit like jelly babies.” 
One day she received a text message – it 
was from Hannes Pignater. The desig-
nated chef of the ADLER Lodge was 
assembling his team, and Elisa Kostner 
had been warmly recommended. “I was 
highly impressed by the basic concept, by 
the philosophy of regional cuisine in top 
quality and also by the idea of working 
in a young team,” says Elisa. The chemis-
try was right between her and the chef, 
and the Sanoner family gave them free 
rein, from the layout and equipment for 
the kitchen to the menus. The fact that 
Armin Mairhofer had become the chef at 
ADLER Balance in the meantime made 
the decision even easier for her.

“Some have a talent for skiing, some for 
painting and others for cooking or bak-
ing,” says Elisa Kostner in retrospect and 
she continues: “But talent alone has nev-
er made an expert in any occupation.” 
So what has brought Elisa to where she 
is today? With a cheerful look through 
her large spectacles, she says, “Baking re-
quires precision.” Anything else? “I have 
always had the ambition to ensure that 
the last dish of the day leaves the kitchen 
as perfect as the first. I simply want to          
do a good job and enjoy the work at the 
same time.”



“As if I had been born here”
Hannelore Grigat first came to Ortisei and the 

ADLER 59 years ago. Since then the place and the 
people have never let go of her

In the summer of 1959 Hannelore was just five years old. 
She saw mountains, woods and meadows when she looked 
out of the window on getting out of bed in the morning. 

For lunch she was allowed to order pizza or spaghetti. In the 
afternoon the whole family went walking: over the Alpe di 
Siusi, to Laion, to Selva. She had her first taste of mountain 
water with raspberry syrup. So uniquely tasty and refreshing!
Almost sixty years later her eyes are still as bright as those 
of a young girl. Hannelore Grigat has bought some pastries;         
coffee is waiting on the dining room table in her house in 
Detmold. She speaks about how she discovered the ADLER, 
Val Gardena in the Dolomites and South Tyrol. The 
Sassolungo, Sassopiatto and Sella massif formed a backcloth to  
her childhood, with rock formations inhabited by imaginary 
spirits and fairytale characters. “I remember exactly how I felt 
the first time I arrived,” she says. The family entered the hotel 
and   was welcomed by a friendly lady. After that they went to 
an impressive dining room for the evening meal. “And from 
that moment on everything was just fine.” From then on, the 

ADLER was where the family spent their holidays. That was 
decided  by  her father Ludwig Speierer, a manufacturer of 
wedding accessories in Bühl near Baden Baden. In summer 
the family went walking and in winter skiing. They came as 
frequently as possible, often in between the main seasons. 
Hannelore always spent the month of March in Ortisei. For 
the school, the paediatrician regularly issued the same medical 
certificate: “Poor nerves, exhaustion; the girl needs mountain 
air.” So her birthday was always celebrated in the ADLER. “I 
would look forward to it weeks in advance and dance around 
like crazy,” says Hannelore.
The fact that she has remained loyal to the ADLER to this 
day is due above all to the close ties that have developed over 
the decades with the people there. Hannelore Grigat speaks 
with tender respect of Elly Sanoner, the charismatic lady who 
welcomed her on her very first visit, and as a little girl she 
played not only with the children of the other regular visitors 
but also with Andreas Sanoner. They experienced the days 
of summer and winter, the celebrations great and small and 
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Hannelore with Elly Sanoner in 1964 and skiing 
with her father Ludwig in 1964 (above). Her 
mother Ruth with her granddaughter Jasmin 
in the garden of the ADLER in 1987 (left)

the process of growing older together; they grew up as if in 
one big family. Hannelore’s mother Ruth Speierer allowed her 
daughter a lot of freedom. “She was a very special woman,” 
says Hannelore, “with modern ideas, extroverted, a little bit 
spacy.” That made her the opposite of her serious and often 
strict father with his legal training. Hannelore takes after her 
mother. No-one who knows her is not taken by her cheerful, 
fun-loving manner and her striking clothes and eye-catching 
hairstyles.
Hannelore was certainly noticed by the student of medicine 
from Göttingen one day in Zermatt. And she noticed him. Her 
father had sent her to the ski school there. “I’ve no idea why,” 
she says, “I didn’t need it. In fact I had already had a job as 
an assistant ski instructor in the Black Forest. When I had to 
show how well I could ski, one of the group complained loudly: 
‘She’s much too good for us!’” That was the beginning of a big 
love affair. She has been married to Klaus-Peter Grigat for 42 
years now. Their daughters Jasmin and Sabrina were born in 
1985 and 1990 and their son Niels in 1992.
Klaus-Peter would not have had a chance, she openly admits, 
if he had not been the right man for sports in the Dolomites. 
“If he had said his hobby was cycling in Eastern Friesland, 
I wouldn’t have given him a second look.” But Klaus-Peter 
liked both skiing and the hotel. And so they married in the 
church in Ortisei. And the young family became regular 
visitors to the ADLER. In the meantime, Hannelore’s children 
are continuing the tradition in the third generation: Sabrina 
is a close friend of Andreas Sanoner’s son Moritz, having 
lived in Ortisei for two years and taken her school-leaving 
examinations at the commercial school there. She has also 
worked at ADLER Thermae in Tuscany for a time. 
To reinforce the spoken word, Hannelore Grigat opens various 
photo albums. She leafs through and explains – and a whole life 
unfolds: her parents during one of the family’s first visits, the 
mother in Tyrolean dress and the father in a suit; Hannelore as 
a baby, as a girl, as a young woman; childhood, adolescence and 
youth in hiking boots and ski attire; a wedding photograph in 
front of the red VW convertible, which the Grigats still own; 
Jasmin, Sabrina and Niels in early and later years; Bobby, the 
Sanoners’ dog; Fräulein Stina, the housemaid;  Herr Grüner, 

the night receptionist; Carnival with Mama; New Year’s Eve 
with Klaus-Peter, with Hannelore in a long red dress and her 
husband in a dinner jacket. The photographs are also a record 
of change at the ADLER: the dinning room, the lobby, the 
bedrooms. “At first there wasn’t even a swimming pool,” says 
Hannelore, “but there was a skittle alley.” And where the 
reception is now located there used to be an unheated room 
for storing skis. Only the Holzmeister tract is unchanged; 
everything else is new. “You couldn’t imagine how it was if  
you didn’t know.” And yet much has remained as it always was, 
like the the joyful anticipation that precedes every visit and the 
feeling on arrival. Elly Sanoner still stands in the reception and 
gives Hannelore a big hug. The pianist at dinner on Thursdays 
is still Gretl, Elly Sanoner’s niece. And her friendship with 
Andreas Sanoner and his wife Verena, who Hannelore speaks 
about as if she were a sister, has also remained. Hannelore 
Grigat recently came to do some skiing again – with her very 
first Val Gardena ski instructor, Walter Costa from Selva. He 
is Sabrina’s godfather. “Walter is 85 now,” says Hannelore, 
“and still skis like a young god.” In the meantime she has seen 
many other cities and countries. “But the ADLER,” she says, 
“is my second home. When I am at the ADLER, I feel as if I 
had been born here.”



ADLER Activity
The ADLER Spa Resorts & Lodges invite you to unforgettable experiences. 

Indoors and outdoors, all year round. If meditating 
in the woods or in our spa: be inspired
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Digital Detox Week
18. – 25. 11. 2018

No mobile phone, no tablet, no social media.
Disconnect with daily routine and re-connect with nature 

during our guided activities as Yoga or e-biking sur-
rounded by a magical setting

ADLER Thermae

Tuscan Hiking Special
21. 10. – 29. 11. 2018

Join our unique hiking pro-
gram under the Tuscan 
sun to the most beauti-

ful places and enjoy 
delicious tasting of 
high quality local 
products directly 
at the producers

ADLER Balance

Yoga Short Stay Special 
04. 11. – 05. 12. 2018 

Treat yourself to 4 days of relaxation and 
well-being with your best friends. With 

our special Yoga programme you will learn 
what feels good to your body and your 

mind. Our present: a voucher worth 70 € 
valid on SPA treatments

Road Bike Special
11. – 18. 11. 2018

Discover Tuscany with profes-
sional biker Dario Cioni and our 
guides taking you through the 

best road bike tours

ADLER Thermae
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ADLER Balance

Yoga & Nature
09. – 22. 09. 2018 

Experience the spectacular mountain 
scenery of the Dolomites in its most beautiful 

colours and fi nd the right balance to the 
daily stress with our yoga programme

 ADLER Lodge

                             Special SPA “Alpe“
                               03. – 24. 06. 2018

       Enjoy some days of relax on the Alpe di Siusi 
surrounded by pure nature with a voucher per 

person worth 75 € for a Week and 50 € for 
Short Stay and Midweek valid on SPA treatments

Silver Quartzite necklace
urstein.it

ADLER Dolomiti

Walking special in spring
17. 05. – 24. 06. 2018

Be enchanted by the Dolomites’ most 
colourful season. During this period 

the price of the stay includes also one 
wine tasting session and one lift-

ticket for Alpe di Siusi and Resciesa 
per person
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ADLER Dolomiti

Ski & Sun 
17. 03. – 07. 04. 2019

Mild mountain sunshine on your 
face and snow-covered peaks: 

enjoy a 50% reduction on all ski 
passes for 3 days and more for adults

Ski by A
K Ski 

Sport G
ardena in Ortise

i

FUN IN 
THE SUN

Events in the regions

The world’s longest giant slalom

4

5

6/7

VAL GARDENA
22. Gardenissima

(31. 03. 2019)

TUSCANY
Mille Miglia
(18. 05. 2018)

The traditional race for 
classic and vintage cars

VAL GARDENA
Sellaronda Bike Day

(23. 06. 2018)
Bike Day for everyone

11

ALPE DI SIUSI
Alpe di Siusi Half Marathon

(01. 07. 2018)
Unique running event on Europe‘s

largest mountain pasture

12

TUSCANY
Truffle market
(November 2018)

Tuscan truffl es: a seductive 
variety of aromas and tastes

VAL GARDENA
Christmas Village

(01. 12. 2018 – 06. 01. 2019)

Ortisei in the Christmas period: 
the best of festive times with a 

touch of glamour

2018/19

VAL GARDENA
FIS Ski World Cup 

(14.+ 15. 12. 2018)

The greatest ski champions 
compete in two breath-taking 
races on the famous Saslong



26



Typical cow eyes?
Not at all!

Chianina is the world’s oldest and most 
attractive breed of cattle. They form part of

 the Tuscan landscape just as much as the cypress 
trees, fine country houses and vineyards

L ike fluffy antennas the ears twitch on the majestic   
heads of these huge beasts. Their short, compact horns 
curve forward and are as light in colour as  the coat. 

They look gently through black ringed eyes. Typical cow eyes, 
you might say. Nothing special. But you would be wrong: Chia-
nina cattle are different, combing enormous size with an al-
most biblical aura. 
The name of these fine beasts comes from Val di Chiana, 
which is located between Chiusi and Arezzo. With their radi-
ant coat, they were a familiar feature of the Tuscan countryside 
in the pre-Christian period: dots of white to be seen for miles 
in an undulating green landscape. They provided artists with 
a motif for marble statues, paintings and frescoes. They also 
gave up their lives in sacrificial rites and found their way into 
early Roman and Etruscan literature. In 70 AD, for example, 
Pliny the Elder mentioned this outstanding breed in his encyc-
lopaedic works. As their majestic appearance made them such 
an eye-catcher, Roman generals liked to use them as draught 
animals for their spectacular triumphal processions.
Over the centuries, Chianina cattle lived side by side with 
their farmers and pulled their carts along the rural tracks and 
their ploughs over the fertile soil. More powerful than almost 
any other beast of burden, these patient bovines were valuable 
workers – and a form of insurance against famine. Chianina – 
one of the oldest breeds still in existence – are not only the big-
gest but also the heaviest and meatiest. The bulls weigh in with 
1500 kilograms and often have a height of over 1.70 metres.
As agricultural machinery became more common in the        
early 20th century, Chianina cattle lost their importance as 
working animals. Modern Chianina breeders in Italy – many 
of them old family farms – have been selecting their breeding 
stock  on the basis of food-production criteria for at least eighty 
years now. 
In the village of Spedaletto near Pienza there is a farm with a 
cowshed with 65 animals in spacious stalls. They stand there 
quietly, eating leisurely from bundles of straw and drinking 
from the troughs. “They all conform to the standard for the 
breed,” says a proud Stefano di Tommaso on his stroll through 

the cowshed and he continues: “The Chianina consortium 
selects the most suitable sires and dams so as guarantee the 
quality of the genetic material.”
The calves that Tommaso buys are between four and five 
months old. He feeds them on hay, straw, barley, maize, bran 
and a little soya extract. And the antibiotics and growth hor-
mones that are typical of intensive and large-scale livestock 
operations? “No, definitely not! The consortium performs 
tests on the meat whenever an animal is slaughtered,” says 
Tommaso, who knows his animals well: “Chianina are thrifty 
cattle but they are also sensitive and find it hard to adjust to 
changes in their routine.” 
Powerful prominent forehead, a breath-taking stature and        
a heavy nose ring: When the bulls are taken from their pens 
with the help of bull-handling equipment, which is essential 
for maintaining control over such strong animals, the pic-   
ture of the gentle giant is briefly dispelled. But as soon as the 
calves, yearlings and even the adult cows skip and jump for 
joy at  their release into the open air, the martial aspect of                 
the moment is forgotten. 
The dams calve once a year at the most. The coat of the new-
born calves tends to be a delicate fawn before gradually fading 
to a lighter colour. Daily weight gain in the calves is about 
two kilograms – as they build up the body mass needed to 
weigh in at a ton or more (as recorded in the Guinness Book 
of Records).
The Italians worship their “white giants”, and for gourmets 
and connoisseurs worldwide their lean, aromatic meat mar-
bled with fine streaks of fat is a delicacy. So great are the culi-
nary delights that breeding stock has been exported to half the 
countries of the world since the 1960s. Today Chianina farms 
are to be found in Australia, North America, South Africa and 
even Dubai. 
For the butchers of Central Italy, however, the famous Bistecca 
alla Fiorentina, i.e. the Florentine version of the T-bone steak, 
is a legacy of their legendary Chianina. Cutting a Fiorentina, 
they say, is like the blessing for the priest at the end of a church 
service: the last act in a liturgy of meat. 
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              Recipe serves 4 

                    1 large Fiorentina steak (approx. 2.2oo gr.)
                    4 large potatoes
                    1 yellow + 1 red pepper
                    1 aubergine + 1 courgette
                    Basil, garlic, onions, salt, 
                    extra virgin olive oil and rosemary

Let the steak rest at room temperature for about 30 minutes before 
starting with the preparations for grilling. Then drizzle olive oil onto 
the steak and sprinkle with rosemary before placing it on the hot grill. 
Allow ca. 6 minutes per side plus 2 minutes standing vertical on the 
bone (ideal distance to the coals: 20 cm). Then take it off the grill and 
salt well. A Fiorentina is best served rare. In the meantime bake the po-
tatoes: Rub on some olive oil and salt, wrap in foil and bake in the oven 
at 180° for about 30-40 minutes. Dice the vegetables and sauté them in 
oil with the garlic and onions. Add salt, pepper and garnish with basil. 

     Enjoy your meal!

BISTECCA ALLA FIORENTINA 

For Gaetano Vaccaro, chef at ADLER Thermae, and the ho-
tel’s guests, Bistecca alla Fiorentina is a standard item on the 
menu. That naturally includes Chianina beef dishes that are 
not from the grill, and the meat is also very popular as a tartare 
– all of which explains why on some days up to 120 kilograms 
of meat is handled in the kitchen. Three or four fingers thick 
and up to three pounds in weight. A T-shaped vertebral bone 
separates the tenderloin from the larger strip steak, which is 
surrounded by a thin layer of fat. That is what you see before 
the Bistecca alla Fiorentina is placed on a glowing charcoal grill 
and transformed into a rustic delicacy. As so often in the culi-
nary world, the correct procedure for a Fiorentina is the subject 
of passionate debate. Should it be marinated in olive oil and 
herbs before grilling or not? Should it be seasoned or not, and 
if so with what and how much? Gaetano Vaccaro says the meat 
should be placed on the grill without any seasoning. The first 
side is given five to six minutes on the grill, turned and salted 
and the process repeated for the other side. Then it is allowed 
to rest for five minutes, sprinkled with olive oil and cut into 
one-centimetre-thick slices. Serve with a portion of grilled ve-
getables and a baked potato. So simple, so delicious! If you 
want to do it at home yourself, you can add some rosemary 
and pepper. The excellent taste largely depends on the quality 
of the meat.
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                Follow us on 
             Instagram and
           share your most 
          special ADLER- 
        moment. You 
       might be the 
       winner of a
     Spa voucher 
    worth 100 Euro. 
 GOOD LUCK! 

#adlersparesorts



Instagram Winner
2017

#adlersparesorts

4

1 2

3

1 ADLER Thermae - Caoimhe Doherty 2 ADLER 
Lodge - Jan Esser 3 ADLER Dolomiti - Katrin Zerhau 

4 ADLER Thermae - Camilla Lapucci



The conductor 
of culinary symphonies

Every day Leonhard Rainer, the head chef 
at ADLER Dolomiti, conjures hundredfold happiness 

onto the plates. He works very much behind the 
scenes, conducting his team with calm, precision 

and great creativity

“Hearty Alpine fare and light 
Mediterranean dishes are the perfect 

combination for me.”

T he welcome is warm, the buffet a feast for the eyes,  
and every dish a dream. Apart from the attentive ser-
vice, that is all guests notice during their evening meal. 

But they can be sure of a culinary experience based on quali-
ty, creativity and perfection, from the starters to the desserts. 
They need not know that outside the dining room and behind 
the wooden swing door, a complex system of people and pro-
cesses is running like clockwork – although that is precisely 
what it all depends on.
In the realm of Leonhard Rainer, the conductor behind the 
swing door, twenty chefs are at work. Each knows what needs 
to be done, where and with what. Rainer’s kitchen is a world 
of concentrated activity, with not the slightest sign of chaos.  
Everything has been done a thousand times before. The set-
ting is reminiscent of a symphony played at a concert. And 
when the expectant guests stream into the dining room in the 
evening, the conductor increases the tempo for the next move-
ment. 
In the midst of this fascinating interaction of bodies, pots and 
pans, mixers and cookers, Leonhard Rainer is a pole of calm. 
Strongly built and with his dark hair tied in a pony tail, he gives 

clear and considered instructions, has his eyes on everything 
and an ear for everyone. Rainer is the head chef at ADLER 
Dolomiti and has known the kitchen there for half his life. 
For over twenty years he has set the rhythm for his ensemble 

and developed an interesting and varied culinary repertoire. 
When Leonhard Rainer speaks about his work, there is no 
stopping him. He discusses in great detail the art of producing 
pleasures of the palate for hundreds of people or the principles 
of buying: “The very best quality goes without saying; we buy a 
lot of regional and Italian produce and only from abroad when 
absolutely necessary.” But he does not gloss over the pressure 
under which a chef works: “The glamour, that’s on the other 
side of the door, in the dining room.” 
His kitchen produces four set meals: regional, Italo-internatio-
nal, vegetarian and the ADLER Highlights, with soups, terri-



“In the old days a meatloaf was made the 
way it had always been, and woe betide the

 chef who tried to change anything.”

Leonhard Rainer has been 
a keen cook since he was a boy, 
and if he had to choose he 
would become a cook again
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nes, pasta, fish, meat and desserts. That makes twenty            dis-
hes and more every evening. Culinary art in series. And when 
guests ask for lobster or venison goulash, they get it – usually 
for that meal or on the next day at the latest. “We rarely have to 
say ‘no’,” says Rainer. “And we apply the same high standard to 
all our dishes, including simple things like spaghetti with pes-
to. Our guests like the variety.”  As head chef, Leonhard Rai-
ner could hardly have found a better place to work. “I like both 
South Tyrolean and Italian cuisine,” he says. For him, north 
and south, hearty Alpine fare and light Mediterranean dishes 
are “a perfect combination” – and a source of great variety; 
Rainer and the second chef, Daniele Gaudiello, are constantly 
developing new creations. The two men obviously harmoni-
se: the South Tyrolean and the South Italian from the region 
of Campania. “In that regard I’m completely open-minded,” 
says Rainer, and he adds, “That’s modern cuisine; that’s how 

it should be.” Cooking has been a part of his life since he was 
a young child. On his parents’ farm in Novale di Basso near 
Vipiteno, every- one had a part to play. Leonhard, the seventh 
of ten children, helped bring in the vegetables, slaughter an 
animal and feed or milk the cows. He also helped cook barley 
broth, smoked meat and ravioli with spinach for guests staying 
in their holiday apartment. “We didn’t have any good schools 
to go to, but we learnt a lot of common sense,” he says.
At the age of fifteen, he went to help out at the Berghotel Hohe 
Gaisl, which his sisters were running. At half past six in the 
morning he would travel from Alta Pusteria at 1986 metres 
above sea-level down to the valley bottom and collect the bread 
for breakfast. The work usually kept him busy until midnight. 
In the first year he did not have a single day off between June 
and the middle of November. After that he began an appren-
ticeship as a cook, which he completed under Andreas Gfader 
in Gasthof Ansitz Fonteklaus, one of the best known restau-
rants in South Tyrol. “That was a challenge,” says Rainer. “If 
I’d not grown up used to hard work, I doubt whether I would 
have managed it.”
When the Fonteklaus closed temporarily in 1991, Leonhard 
Rainer hired on for the summer season at the ADLER in Or-
tisei. After just two weeks, the head chef promoted the 19-ye-
ar-old to head saucier with responsibility for the hot and co-
oked main dishes and the sauces. “The ADLER was already 
very well known in those days, and it was an honour to work 
there.” So Rainer set about proving that he had deserved his 
promotion. And wore himself out in the process. After a few 
years he felt he needed a break. There followed various positi-
ons in Bressanone, Bibione, Munich and Hamburg before he 
obtained his first post as head chef at Ansitz Heufler in Anter-
selva. In 1999 he returned to the ADLER in the same position.
In the meantime the culinary standard there was higher than 
ever before, and the hotel always full to bursting. “Up to 200 
guests in an evening is no problem,” says Rainer, “but 250 
makes it more difficult, and 280 or even 300 is extremely de-
manding.” That is illustrated by the fact that ADLER Dolomiti 
has four regular chefs in the kitchen just to handle requests 
for alternative dishes to the set meals, including French fries, 

Wiener schnitzel and sole – plus vegan and gluten-free require-
ments and food prepared specially for allergy sufferers. From 
7 a.m. to at least 10.30 p.m., there is practically always somet-
hing cooking in the kitchen. 
But the position of head chef involves more than that: organi-
sation, personnel management and also stress management. 
“The best chef is not always the best cook. He has to be able to 
lead and motivate a team. He must be able to spot and foster 
talent and also to combine discipline with the right degree of 
freedom,” Rainer explains. As he puts it, a conductor can only 
be as good as the orchestra. Rainer is accordingly generous 
with praise for both his colleague Gaudiello and for Claudio 
Munno, who has been working at his side with responsibility 
for the hors d’oeuvres for twelve years now. And he listens to 
the suggestions made by the junior chefs and apprentices. He 
involves his team when he wants to make changes or complete-
ly revamp a dish. And he invites award-winning chefs to semi-
nars held in Ortisei with the objective of generating new ideas.
“In the old days a meatloaf was made the way it had always 
been made, and woe betide the chef who tried to do things 
differently.” In the past, the head chef would shout and rage if 
a pan of pasta fell off the stove. “But things don’t work that way 
any more,” says Rainer, and he adds: “But I would always want 
to become a chef. Even more so today. The job is now quite 
different from what it was.”



Rewarding your loyality! 

Summer Special
(24. 06. - 14. 07. 2018)

Enjoy a few days of relaxation with:

• a voucher worth 50 € per person 
for a weekend, 75 € for a short stay 
or midweek and 100 € for a week 

• a spa treatment of your choice:                                                         
– ADLER Harmony                                         
– ADLER Raspberry Ritual                                     
– ADLER light feet   

Friends Special
(20. 05. - 05. 06. 
and 04. 11. - 04. 12. 2018)

Book a short stay of 4 nights                                                                 
(form Sunday to Thurs-
day) and pay only the                                                                          
weekend-rate                                                 
(3 nights)

ADLER Dolomiti

ADLER Dolomiti  &  ADLER Balance

(Offer valid for children sharing                                      
a room with two adults paying two full rates)

with attractive spa specials and tempting loyalty bonuses 
for you as our guest. For every holiday you spend at one of 
our four ADLER Spa Resorts & Lodges and for every suc-
cessful recommendation you make, you will receive valu-
able points on your ADLER FRIENDS Card to collect and 
convert into pure holiday pleasures. Anytime, anywhere; in 
the Dolomites, on Alpe di Siusi, in Tuscany 
             – the choice is yours!

 350
 points

  p.P.

150
 points

 p.P.

  200
  points

   per child

ADLER FRIENDS

Kids Special
(20. 05. - 05. 06. and 
04. 11. - 04. 12. 2018)

• ADLER Friends Kids between 
2 and 14 years stay free of                                                    
charge at the ADLER Dolomiti                                  
during short stays and                                                                                                                                       
midweek stays
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ADLER Lodge                                     ADLER Thermae

Spring offer
(17. 05. - 20. 05. and 03. - 17. 06. 2018)

Enjoy the stillness of the                                                                                                
Alpe di Siusi with special                          
ADLER Friends offer:

• a spa voucher worth 50 € per person 
for a weekend, 75 € for a short stay 
or a midweek and 100 € for a week                                                                                                        
                        

• a spa treatment of your choice 
between: 
 

      – 1 aromatic oil massage                                            
      – 1 peeling and 1 body pack       
      – 1 ADLER facial treatment

Happy Family
4 nights and pay only 3
(25. 11. - 21. 12. 2018)

Enjoy the awakening of the nature in 
the secret gardens of Tuscany with your      
family 

• ADLER friends Kids between 4 and 
14 years stay free of charge during 
short stays and midweek stays

Autumn offer
(04. 11. - 02. 12. 2018)

Spend 4 enchanting autumnal days 
paying only for 3! With only 360 ADLER      
Friends points per person you can enjoy 
a short stay (4 nights) at the weekend (3 
nights) price. Complementary you will 
get 1 ADLER Baobab body cream

Christmas Magic
(02. - 21. 12. 2018)

During the cold season pamper your- 
self with a regenerating stay at the hot 
springs of Bagno Vignoni. Abandon 
your body to the gentle movement 
of the fuming thermal waters and en-
joy their  magical scenery and healing      
power with a:

• 1 spa voucher worth 50 € per   person 
for a weekend, 75 € for a short stay 
or a midweek and 100 € for a week             

• 1 ADLER Relax Massage

A VOUCHER 
for best friends ever!

If you have collected more 
than 100 ADLER Friends bonus 

points, you have the possibility to 
spend” some of your points on a 

personal pay-back voucher.To 
print your voucher 

please visit:

adler-friends.com

 170
  points

  p.P.

 360
 points

 p.P.

 360
 points

 p.P.

  200
  points

   per child

(Offer valid for children sharing                                      
a room with two adults paying two full rates)



LET IT 
SNOW

Today we do not depend on the weather to make 
Frank Sinatra’s wish come true. At Europe’s biggest ski 
area interconnect, artificial snowmaking is available to 
guarantee perfect trails for skiing and snowboarding – 

with a minimal environmental footprint



37

At the beginning of the 1960s Ernst Prinoth, a native of 
Val Gardena, developed the first snow cat in Ortisei. 
Today the Prinoth brand of snow groomers are to be 
seen at work on ski trails throughout the world

Before midday the terraces of the mountain refuges are 
already popular with people hiding behind sunglasses 
and mopping the perspiration from their brows. Here 

and there, shirt buttons are unfastened and the sun blockers 
are passed round. That is not an unusual sight on Seceda in 
the Dolomites at just under 2,500 metres above Ortisei – an 
ideal area to explore the mountains and enjoy the fabulous   
panoramas. But the sun worshippers are not walkers but ski-
ers. And it is not summer, as the deep blue sky would suggest, 
but mid-February and the depths of winter.
“This is one of the faces of climate change, and the conse-
quences for winter sports resorts are enormous,” says Thomas 
Mussner. He is General Manager at Dolomiti Superski, which 
has been formed by combining twelve ski areas in South Tyrol 
and Trentino, including the Seceda. With 1,200 kilometres of 
trails, and 460 lifts and cable cars with capacity of 630,000 
persons per hour, Dolomiti Superski is the biggest ski area 
interconnect in Europe, and has long since stopped relying on 
Frank Sinatra for the snow. 97 percent of the trails at Dolomiti 
Superski are equipped for artificial snowmaking, with a total 
of 4,700 snow guns and 330 snow groomers. “Without that we 
could shut up shop,” says Mussner. During the 2015 Christmas 
period, daytime highs of 17 degrees Centigrade were recorded 
in some areas.
In Europe as a whole, temperatures have risen by an average 
of one degree over the last one hundred years. In the Alps the 
increase has been two degrees – with obvious consequences: It 
is snowing later and usually less; the snowline is moving inexo-
rably up the mountains, and the snowmelt is starting earlier in 
spring. That is a problem, since reliable snow cover is the basis 
of commercial viability for any winter sports resort.
For that reason, modern technology has long taken over from 
the weather gods to guarantee the success of the winter sea-
son. Snow guns and snowmaking systems are now the key to 
unrestricted fun on the mountain. But not everyone likes the 
idea of skiing the complete Sellaronda on artificial snow. The 
man-made white stuff has a mixed reputation. Today, however, 
it is better than its reputation would suggest – thanks to the 
latest technological developments.
As the Dolomite resorts are economically dependent on year-
round tourism, they were quick to turn to the research com-
munity for assistance. What the experts discovered about the 
structure of snow crystals relative to air temperature laid the 
technical foundations for modern snowmaking systems. To-
day hundreds of high-pressure snow guns blast out exactly the 
air/water mix that ensures optimum snow production for the 
combination of air temperature and humidity predicted for 
the following day. The result is astounding: Artificial snow 
does not differ in quality from the stuff that falls from the 
skies – sometimes in inadequate amounts. Today three types 
of snow guns are used to create complete winter sports arenas. 
High-pressure snow guns and low-pressure or fan guns provide 
snow cover over a wide area, while snow lances, which look like 
tall poles, are used to deliver snow to individual or inaccessible 
spots. They work by spraying small to tiny water droplets under 
pressure so that they freeze in a fraction of a second in the ice-
cold air and fall to the ground as snow crystals. It takes one 
cubic metre of water to make 2.5 cubic metres of snow, which 
is quickly spread and compacted with the help of modern snow 
groomers. The only requirement is an air temperature of at 
least minus two degrees and low humidity. 

Snowmaking systems are naturally expensive and the running 
costs are high. Total installation costs per kilometre of trail 
come to about 650,000 euros, while operating costs amount to 
35,000 per kilometre and year. On the other hand the indus-
try is making continual progress, especially with regard to the 
consumption of energy and resources and also emissions. For 
snowmaking, Dolomiti Superski makes use of hydropower as 
a renewable energy source and also collects mountain spring 
water in specially constructed reservoirs during the year for 
use in winter. Water consumption on the mountain according-
ly has no effect on the hydrological balance. The depth of the 
artificial snow cover is regularly monitored with the help of 
GPS – also to ensure that the snowmelt does not take too long 
in spring and thus reduce the vegetation period on the moun-
tain pastures.
For the above reasons, artificial snowmaking now consumes 
30 percent less energy than it did ten years ago. In addition, 
the installations are now so advanced that they can be set to 
produce different types of “compact snow”, as it is now often 
called in the industry. The crystals are smaller than natural 
snow and do not have its typical hexagonal structure but are 
spherical instead and so more compact. Today natural snow is 
only a question of aesthetics. In the meantime the critics have 
largely fallen silent. Even the most prominent ambassador of 
the Dolomites, mountaineer extraordinary Reinhold Messner, 
is in favour of the new technology: “Without artificial snow, 
successful winter tourism operations, which generate so 
much employment, would be unthinkable.” As he said in an 
interview with the regional newspaper “L’Adige”, snowmaking 
is the “only way forward” into the future.



 Holidays 
for 

HEALTH

ADLER MED

Ageing is not about if, it is about how. Fortunately, there is a lot 
we can do to keep fit and healthy well into old age. Statistics show 
that the sooner we start taking care of our health, the longer 
we can hope to stay in good physical shape. For years now, 
ADLER Resorts have been specialising in medical Spa services. 
The vision behind this concept is to offer guests the chance to 
combine a relaxing holiday with a series of targeted treatments. 
The ADLER MED medical team is there to help them improve their 
fitness and prevent lifestyle-related diseases, including burnout 
syndrome and overweight.  Every therapeutic plan is tailored to 
the patient’s needs, based on the results of preliminary medical 
check-ups, including a blood panel, pulmonary function test 
and bioelectrical impedance analysis.
In the following pages, we will be introducing five ADLER MED 
themes which we believe to be of particular importance. We 
begin with an interview with Dr Stefania Mazzieri, who shares 
useful information about the causes and consequences of 
overweight and the various options at our disposal to get back 
into shape.



In Western countries, one in four people are overweight. Do 
we eat too much?

An unbalanced diet is one of the main causes of 
overweight. However, it is definitely not the only 
one. Today’s unhealthy, hectic and in part fre-
netic lifestyles tend to upset our daily hormonal 
setup. 

Could you please expand on that?

The autonomic nervous system is divided into 
two components, namely the sympathetic ner-
vous system and the parasympathetic nervous 
system. The former is especially active during the 
day as it supports our body’s physical and men-
tal activities, while the latter carries out its main 
functions at night, stimulating a state of rest and 
allowing our organism to recharge. Stress tends 
to turn the rhythm of these two systems upside 
down, causing hormones to be produced during 
the day that induce a sense of continuous hunger. 
This in turn becomes an ulterior source of stress 
which further increases hormone production 
and the urge to eat. A vicious circle.

What can guests expect from the slimming programmes offe-
red at the ADLER Spa Resorts?

We can rebalance the nervous system’s rhythms 
relatively quickly. Using bioelectrical impedance 
analysis, we can determine the body’s exact 
composition, including the fat mass/muscle 
mass ratio as well as the amount of healthy and 
pathological fat. We also test for cortisol levels 
and brain metabolism, two important parameters 
that help us determine the guest’s stress levels.

What happens next?

Based on the results, we devise a programme that 
also accounts for the guest’s needs and preferenc- 
es. We provide detailed information on what is 
good for their health and what they should pay 
special attention to. Usually, guests who choose a 
health programme have already tried other strate-
gies but have learnt that with short-term solutions 
they cannot achieve the results they are aiming 
for. These guests intend to change their lives by 
choosing a healthier lifestyle.

Exercise is something fundamental. It is no coin-
cidence that all our health programmes include 
guided hikes and personalised fitness plans. Not 
only does exercise make us burn more calories, it 
also helps to adjust the body’s rhythms and rebal- 
ance our nervous system. It is like rebooting our 
biological clock. 

How important are sports and physical activity?

teach our guests. Outdoor life is another element 
that can help us reduce nervous eating thanks to 
nature’s relaxing power.

What do you mean by “short-term solutions”? Are you refer-
ring to a reduced calorie intake?

Exactly. While cutting calories might lead to 
quick weight loss, its effects are only apparent sin-
ce it leads to a reduction in muscle mass rather 
than fat. Not only is this unhealthy, it also causes 
the notorious yo-yo effect. Proper slimming, on 
the other hand, is about changing our attitude to-
wards life by being conscious of what we eat and 
what our body needs. This is one of the things we 

The brain can burn up to 1,000 calories a day. Should we 
include brain teasers as well as sports? 

Breathing techniques are also part of our slim-
ming programme. By coordinating respiration, 
cardiac rhythm and brain activity, it is possible 
to increase calorie consumption considerably. 
Guests who follow our advice lose weight in a 
week, but more importantly they change their 
attitude towards food and manage to adjust their 
daily rhythms. In order to lose fat and increase 
muscle mass, for instance, it is advisable to exer-
cise in the early morning. This is why we have 
developed different training units with our fit-
ness coach Gianluigi Cenciai, who has a degree 
in sports science. After 6 p.m. sport is detrimen-
tal to muscles and bones, and activities are best 
limited to dancing and singing.

Dr Stefania Mazzieri holds a medical degree and 
has postgraduate qualifications in homeopathy, 
acupuncture and nutritional medicine, as well 
as a diploma in naturopathy. Aged 55, Mazzieri 
took inspiration for her holistic approach from 
her grandmother, who used medicinal herbs and 
other natural remedies to help to restore people’s 
health. 
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Stress management

2

Fatigue and burnout syndrome
Nowadays, we are forced to function at a fast pace, both at work and in our private life. This can lead to mental ir-
ritability, anxiety, insomnia, reduced attention span and focusing skills, and sometimes even burnout. Performance 
anxiety has even begun to affect children. Our anti-stress programmes are carefully designed to guide guests towards 
a state of renewed physical and mental well-being. Each stress management package includes a preliminary and final 
consultation. 

Our suggestion:
Whenever life becomes too stressful, a short holiday can help you find tranquillity and focus on your life goals, as well 
as strengthen your resources and potential.

Yoga Forfait

• 3 x  Privates Yoga

ADLER MED de-stress

• 1 x  Bioelectric check-up: almost imperceptible electrical stimulation enables      
 a number of parameters to be evaluated, including undiagnosed chronic   
 diseases, inflammation and susceptibility to allergies 

• 1 x  Biofeedback: an integrated system for monitoring the patient’s heart rate   
 while also evaluating their emotional state. It helps improve balance and     
 performance

• 1 x  Stress-relief: a 50-minute treatment chosen according to the patient’s         
 specific needs, e.g. shiatsu, yoga or a rebalancing Ayurveda treatment
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Skin ageing and blemishes
A healthy and toned skin makes for a radiant appearance. Fillers are currently one of the dermatological treatments 
in higher demand, especially those containing hyaluronic acid – an element that occurs naturally in our body. The 
latest laser treatments are also very effective to combat skin slackening and wrinkles, or uneven skin appearance due 
to sun exposure or hormonal disbalance.

Skin Care

Our suggestion: 
A minimum stay of three nights is recommended. One week’s stay is the optimal period to ensure complete healing. 
Slight desquamation of the treated area occurs two to three days after a medical peel. Laser treatments can cause slight 
redness which resolves quickly, and any small scabs that might occur after treatment usually heal within a few days. Col-
lagen production and skin firming become visible six to eight weeks after treatment.

1
ADLER MED refresh your face

• 1 x  Skin check-up 
• 1 x  Medical peel                     

Different peels are available, depending on features and requirements:
 > Light peel with substances of natural origin, for the treatment of
 oily or blemished skin, age spots, fine lines and rough, dull skin     
 > Medium peel with salicylic, trichloroacetic, lactic or glycolic acid. Suitable  
 for the treatment of acne, hyperpigmentation, UV-damaged skin, minor   
 wrinkles and enlarged pores 
  > Deep PRX-T33 peel with a regenerative, lightening effect, smoothes fine  
 lines, treats scars, hyperpigmentation, keratoses or enlarged pores
• 1 x  Fraxel laser: skin rejuvenation and stimulation of collagen production
• 1 x  Bio lift facial: effective skin rejuvenation by injections of peptide complexes,  

 amino acids, vitamins, minerals, coenzymes and hyaluronic acid



Bowel health

3

Digestive disorders and irritable bowel syndrome
A hectic lifestyle, stress and an unbalanced diet put a strain on our body and can cause hyperacidity, with detrimental 
effects on our overall health. We use various detox methods to counteract the negative effects of unhealthy lifestyles. 
In this respect, eliminating deposits of toxins and gradually cleansing the intestine is a key step to restoring a healthy 
condition. We also encourage our guests to change their eating habits and lifestyle as this will help them feel better 
and more vital. Each package includes a preliminary and final consultation.

• 1 x  Bioelectric impedance analysis 
• 1 x  Bioelectric check-up (see section 2 for description)
• 1 x  Nutritional profiling
• 1 x  Basic blood tests
• 2 x  Abdominal massage therapy sessions
• 3 x  Detox treatments (energising footbath or pressure therapy)
• 3 x  Detox packs  (algae pack)
• 1 x  Guided breathing class
• 1 x  Facial detox treatment
• 3 x  Hydromassages 
• 5 x  Massages
• 2 x  Private coaching sessions

ADLER MED gut scan

• 1 x  Digestive function and intestinal flora test

Our suggestion:
A one-week intensive programme at ADLER Thermae or ADLER Balance, to be repeated on a yearly basis. Our follow- 
up service helps integrate the new lifestyle into your daily routine. 

ADLER MED DETOX intensive

Inflammation, arthrosis and fibromyalgia
MUnsurprisingly, medical treatments for pain relief and management are in high demand. But where does pain 
originate and what can we do to alleviate it and improve our well-being? The answer to these questions lies in a 
therapeutic approach, based on the guest’s medical history, which may include neural therapy and physiotherapy, as 
well as relaxing exercises and treatments.

Pain therapy

Our suggestion: 
A one-week stay complete with pre- and post-therapeutic care provided by our therapists. Depending on the diagnosis, 
complementary programmes are recommended (e.g. detox packages).

4
•  Neural therapy: pain is relieved by injecting procaine – a local anaesthetic –  

 into areas of the body other than those where the pain is perceived. Having              
       no side-effects, neural therapy is often the treatment of choice for the                                                                                                                    
 management of chronic or acute pain. In addition, it can also activate the   
 body’s self-healing processes

• 3 x  Fango mud bath: mineral mud from volcanic rocks improves joint and          
 muscle function and stimulates the regeneration and reactivity of body tissue.     
 Different mud types are used to treat different ailments, like traumas,                
 muscle contractures or arthrosis

• 3 x  Physiotherapy: manual therapy or massages – to be chosen based on the   
 guest’s specific needs – stimulate tissue regeneration and improve functional  
 and motor skills, resulting in relaxation and reduced pain
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Weight loss and detoxification
In the Western world one in four persons is overweight and this is the most common of all lifestyle diseases. At our 
ADLER MED centres in the Dolomites and Tuscany we offer personalised medical solutions to promote long-term 
and sustainable weight loss. Each ADLER MED package includes a preliminary and final consultation.

Overweight

Our suggestion: 
A one-week intensive programme at ADLER Thermae or ADLER Balance, to be repeated on a yearly basis. Our fol-
low-up service helps integrate the new lifestyle into your daily routine. to be repeated on a yearly basis.

5
• 1 x  Bioelectrical impedance analysis
• 1 x  Bioelectric check-up (see section 2 for description)
• 1 x  Nutritional profiling
• 1 x  Basic blood tests
• 1 x  Medical report 
• 6 x  Slim packs 
• 6 x  Hydromassages 
• 6 x  Massages
• 2 x  Private coaching sessions 
• 3 x  Group fitness classes including fitness programme for home

ADLER MED slimming
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No wine during DETOX
Clelia Romanelli, ADLER Balance director, tells us about 

the importance of focusing on the guests

“Before guests arrive at the ADLER 
Balance and ADLER Thermae centres, 
we prepare their holiday experience to 
the last detail. When health is involved, 
guests also become patients, and it is 
crucial to listen to what they have to 
say and understand what they need. We 
need to be informed on their medical 
history and any therapeutic options they 
might have already tried. Therefore, we 
take our time to be thorough – all of us, 
from Reception to the medical team. If 
a guest’s target is weight loss, for example, we offer a choice 
of suitable slimming programmes. After checking in, the 
guest has an immediate appointment with the doctor who 
will already have been in touch with them earlier. Based on  
the patient’s individual needs, the doctor will give specific 
instructions to all hotel departments: the Spa team will 
receive information about the treatments recommended, 
the fitness coach will devise a guest-specific exercise plan, 
and the kitchen and restaurant team will receive details for 
a personalised nutrition plan. This way, we can ensure that 
a guest who is following a detox programme is not served 
wine at dinner. A dietary change can be mentally as well as 

physically challenging, which is why our 
medical doctors are always available, 
even outside working hours. Guests are 
encouraged to contact them by phone or 
e-mail, also after their departure. Our 
holistic approach also guarantees tailored 
solutions for each guest. As Reception 
staff, we serve as the link between 
the guest, the medical team and the 
restaurant staff and, just like therapists 
and coaches, we always keep our guests’ 
progress monitored. Whenever we hire a 

new member of staff we make a point of choosing someone 
with a sensitive attitude, both in their way of communicating 
and working – someone who can make guests feel supported. 
After all, the guests’ health and well-being are the ultimate 
objective we set ourselves at ADLER MED centres. 
Communication does not end once the guests have left; they 
receive useful information for when they are back at home 
and are welcome to get in touch at any time. Often it is our 
doctors who contact them to enquire about their health and 
progress. My advice for anyone wishing to try one of the 
ADLER MED programmes? Make time and let yourself go – 
we are here to take care of you!”
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