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Editorial

Dear friends of ADLER Spa Resorts & Lodges

Today sustainability is high on the agenda – in agriculture, in the financial sector and even 
on the red carpets in Hollywood, where stars now parade in recycled gowns. At the ADLER 
hotels, sustainability was already an issue before the word even existed. When the family 
opened the first inn over 200 years ago, they chose to act on the principle of responsibility 
towards future generations.

And that is how things have remained until today. Franziska Sanoner is one of the seventh 
generation of the family. In an interview entitled “There is only one future” (page 42), she 
talks about the integration of local farmers and suppliers in a sustainable cycle and also ab-
out creating unforgettable experiences for our guests. This is nicely illustrated by a highly 
entertaining story about a walk in Val d’Orcia (page 16): Our tour guide Christina Mairhofer 
takes the group to visit Eugenio and Gino. The one grows saffron, while the other follows 
his nose – or rather that of his dog Willy – through the Tuscan countryside in search of white 
truffles. Both of them naturally deliver their specialities to our hotel in Bagno Vignoni.

Sustainability is also reflected in the materials used to build our hotels. Our reporter has 
not only fallen in love with the black timbers of the new ADLER Lodge RITTEN; she is also 
delighted with the local delicacies and has already made the Forest Spa one of her favour- 
ite spots (page 8). How to create a garden in a symbiotic combination of meadows, flowers 
and trees is explained by our gardeners with regard to their green mission (page 30). 
Special experiences and moments in our spas are also the subject of stories in this issue 
of ADLER Emotions (page 24). 

It is always about awareness – and responsibility towards oneself and the greater whole. As 
the Russian writer Fyodor Dostoevsky (1821-1881) put it: “Everything is like an ocean …; 
you touch it in one place and it reverberates at the other end of the world.” Incidentally, 
he wrote that at a time when the history of our present-day ADLER Resorts & Lodges had 
already begun in the form of the Gasthof ADLER in Ortisei.

Look forward to special moments! We are looking forward to welcoming you.

We hope you enjoy your read.

The Sanoner family
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OUR

The chalets at ADLER Lodge RITTEN are 
an exclusive version of the traditional alpine 
hut. With their black timbers, they blend 
in well with the natural surroundings 



YOUNGEST
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M
Meanwhile I’m doing my tenth lap in the infini-

ty pool and still can’t get enough of the panoramic view: 
Sassolungo, Catinaccio and the mighty Sciliar caressed  
by the morning sun and changing colour with the chan-
ges in the light – a natural spectacle that takes my breath 
away more than my continuous breaststroke. I’ve swum in 
many beautiful pools around the world – but this setting 
is without equal.

Andreas and Klaus Sanoner must have had the 
view for their guests in mind when they saw the clearing 
above Bolzano. You only find a place like this once in a 
lifetime. They’ve built the Sanoner family’s fifth hotel up 
here. Located in the middle of the woods, the ensemble 
of the new ADLER Lodge RITTEN is literally very close 
to nature and yet boasts all modern luxuries and elegant 
design. The main building houses the restaurant, bar, 
lounge and two spacious terraces, with the spa, pool and 
gym in the basement. Next to it stand two compact buil-
dings, each with ten junior suites and a large Panorama 
Suite that extends over the entire upper floor. And on the 
slope below, 20 chalets, partially grouped around a small 
lake, complete with wood-burning stove and bio-sauna – 
an aesthetic interpretation of the traditional alpine hut.

ADLER Lodge RITTEN is the sister of ADLER 
Lodge ALPE on the Alpe di Siusi, very similar – and yet 
quite different. Alexandra Mayr creates the same relaxed 
atmosphere that is already part of the lodge philosophy 
there. The young manageress is a very alert hostess; she 
welcomes arrivals warmly, and enquires about their plans 
and wishes. Thanks to her team’s ADLER family spirit I’ve 
had the feeling of living in a private home ever since I 
arrived. I never have to sign a receipt or invoice until my 
departure; I simply help myself to drinks at the bar, cake 
at the buffet and fresh fruit in the baskets. And on the way 
from the pool to my suite I can pour myself a glass of apple 
juice. Nice and refreshing!

ADLER Lodge RITTEN 
on the Renon high-
plateau opened its 
doors last summer and 
already has many friends. 
Introducing the latest 
addition to the family …
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Magnificent 
mountain backcloth: 
The views are specta-
cular everywhere, 
from the spacious 
terrace by the lobby, 
from the infinity 
pool and from the 
balconies of the 
chalets and suites
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I quickly found my favourite spots up here: the sun 
terrace for an aperitif, the cosy sofas in the hall for reading 
the newspaper – and in front of the big open fire, which 
is the heart of the lounge. The guests relax in comfortable 
leather and cowhide armchairs and on elegant sofas with 
tweed fabric covers – all made in Italy, all handcrafted by 
small businesses. My suite also features fine fabrics and 
soft woollen blankets. And I immediately fell in love with 
the steamer trunk, with its brown leather exterior and 
striking red lacquer finish inside. It conjures up nostalgic 
pictures of the Grand Tour and leaves me dreaming of 
the time when people still travelled with such large items 
of luggage. Here the trunk houses a fridge and mini-bar, 
an espresso machine, electric kettle and South Tyrolean 
herbal tea. That’s what I call a bright idea!

The solid oak floor is an invitation to go barefoot: 
The planks vary in width and are simply oiled, with brus-
hed surfaces creating a pleasantly rough texture so that I 
feel nature under my feet with every step I take, even in 
the bathroom. That is separated from the bedroom by a 
line of wooden steles – as if inspired by the tree trunks in 
the forest. And the size of the bath! I choose the elegant 
lounger outside the bio-sauna to rest for a moment from 
my morning swim before going for breakfast.

After fresh rolls and the delicious traditional bre-
ad that the Renon’s master baker Klaus Messner makes 
by hand with lots of patience and no chemical additives, 
after delicate jams made by the patissière Elisa Kostner, 
after spicy cheese and bacon and egg, I consider what I 
would like to do in the afternoon. Maybe an outing with 
the Lodge’s activity guide Dominik Pellegrin? Or a walk 
to explore the surroundings? Or should I take one of the 
smart Bianchi e-bikes the Lodge provides and cycle to 

Alpe di Villandro or to the Feltuner Hut? “With the more 
experienced cyclists, we even go as far as Lago Nero in 
the high mountains,” says Dominik, “but many routes are 
also suitable for beginners.” Dominik is a qualified South 
Tyrolean cycling guide. And he knows the surroundings 
of the Lodge like the back of his hand, because he comes 
from up here, from Collalbo.

Cycling through the unique mountain scenery of 
the Renon is something special, of course, but the new 
Lodge is a place you don’t really want to leave. It’s perfect 
for holidays with the girls, for romantic twosomes and also 
for people who simply want to treat themselves to some 
time out alone. At all events, I finally decide to pay a visit 
to the Forest Spa. There, after an aromatic steam session 
in the herbal sauna, I discover a quiet room that really 
lives up to its name. A large panoramic window looks onto 
old soaring larches. The silence is only broken by the cra-
ckling of the fire. Minute by minute I find a deeper and 
deeper peace; my thoughts seem to lose themselves in the 
forest, and my head feels light until at some point I just lie 
there in meditative serenity. Emily Brugnoli, spa manage-
ress at the Lodge, smiles as I later walk towards her recep-
tion desk as if in a trance, as if floating on air. “This is an 
effect we often see in our guests,” she says. For the follo-
wing day, she recommends a treatment based on products 
from the Adler’s own range of skin-care products. With 
hay baths, peeling, arnica packs and expert massaging, the 
therapists in her team banish the last feelings of fatigue. 
Of course I book a treatment for the next day – and bask 
in the thought of the upcoming pampering package.

And then it’s time for dinner. The chef Hannes Pig-
nater is a familiar face to ADLER guests: After five years at 
ADLER Lodge ALPE on Alpe di Siusi, he decided to take 

The quiet room of the 
Forest Sauna: close to nature
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up a new challenge and is now in charge of the open kit-
chen on Renon. I remember well his brittle bread risotto. 
According to the menu, today’s risotto is made with goat 
butter, lemon and pine nuts, with a smoked fish mousse 
for starters and cream of fennel soup. Delicious! His dis-
hes are light and aromatic, fresh and full of taste. The yel-
lowtail mackerel with carrot purée and leek is very delicate 
– accompanied by a Pinot Grigio from Nals & Magreid. 
Room for a dessert? The combination of chestnut cake and 
rosemary ice cream is tempting. And my plate is soon po-
lished clean. Sheer delight!

ALREADY THERE!
Five things you don’t need to bring with you to ADLER Lodge RITTEN

+ YOUR E-BIKE
Cyclists make high demands of their equipment. 
No problem: On Renon, we have e-bikes of the Italian 
cult brand Bianchi waiting for you. You can use them 
to explore the Renon high-plateau on your own or 
with our guide Dominik Pellegrin

+ YOUR CAR
You don’t need it up here. The woods around the 
Lodge are ideal for exploring on foot or by bike. For 
an excursion to Bolzano, you simply take the narrow-
gauge railway and the cable car – for a relaxed ride 
with panoramic views and no parking problems. 

+ SHAMPOO, SHOWER GEL, CONDITIONER 
However high your expectations, the exclusive 
products in the ADLER skin-care series are guaranteed 
to meet them – with their delicate aromas of lavender 
and white musk and efficacious herbal extracts

+ YOUR OUTDOOR GEAR
Who wants to be burdened with walking sticks, 
rucksacks, cycling helmets and water bottles when 
travelling? Well, there’s no need: the Lodge will 
be happy to provide the equipment

+ BOOKS, NEWSPAPERS
You will be surprised by the fine collection of 
books that other avid readers have chosen: In our 
little library you will find books for entertainment, 
amusement and learning something new. Plus various 
daily newspapers and the Guestnet in the lobby
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Next morning I go for a swim in the pool again – 
and salute Sassolungo and Odle, Catinaccio and Sciliar. 
Maybe I’ll take a trip to Bolzano later on. From my suite I 
can see the Ritten Tramway, the last narrow-gauge railway 
in South Tyrol, winding its way through the forest. It’s just 
a few minutes across the meadow to the Colle Renon stop, 
and then on the tram via Stella di Renon and Costalovara 
to Soprabolzano, and from there a 12-minute ride in the 
cable car to Bolzano down in the valley. With the lively 
Piazza Walther and the boutiques in the arcades, it’s anot-
her world down there. But that’s another story.    kd



A
A women’s day out cycling on forest paths and 

mountain trails… what a wonderful idea! 
It came from Verena – tanned skin, bright eyes and 

a real passion for cycling. “Being the guide who accompa-
nies the guests on ADLER’s organised outings, I soon rea-
lised that women often wouldn’t join in for fear of lagging 
behind and slowing down the group, because they felt they 
couldn’t perform as well as men.” So, here is the solution: 
organising outings for women only. These bike tours along 
scenic routes combine the health benefits of outdoor exer-
cise with the pleasure of a relaxed get-together. 

The bikes are waiting for us outside the ADLER 
DOLOMITI. We introduce ourselves, put our helmets on 
and saddle up. After a few hundred metres, we arrive at 
the bike park in Ortisei: a meadow dotted with holes, little 
bridges and pebbled paths. We get some practice to learn 
how to tackle small bumps, change gears and cycle in a way 
that, to many of us, is completely new. It’s like a return to 
childhood: we fall down, get back on our saddles and laugh 
all the way. Verena is at our side with words of encourage-
ment: “Fear not, girls, you’re ready to go!” 

We make our way onto the climbing path outside 
the bike park, and as we pedal uphill, the houses around 
us look more and more like dolls’ houses with their gable 
roofs and flowery balconies. In the distance, the solitary 

WOMEN POWER!

shape of the church of St. Jacob dominates the valley,  
providing us with the perfect subject for our first photo-
graphic break. Constantly riding up and down to the head 
and tail of our peloton, Verena gives us advice on how to 
pedal more effectively and optimise effort. One more hair-
pin bend, and here comes the forest – quiet, fragrant, enve-
loping. Our legs are now steady and we negotiate our way 
quickly and calmly, taking in the view. The first to spot it 
draws our attention: “Look, how marvellous!” 

The ridge of Mt. Sassolungo suddenly appears on 
our left as we cycle past other mountains. We brake, leave 
our bikes on the ground, and stare in amazement before 
squeezing together to take our first group shot. 

Don’t be afraid: With the e-bike 
high up in the Dolomites
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A seven-kilometre climb later, we finally get to the 
Jender valley, where our path wedges between the moun-
tains. It is green all around us and the trees accompany us 
all the way to Saltria, where the woodland gives way to the 
meadows of the high plateau. We’ve made it to our desti-
nation! What initially had looked so dauntingly difficult 
turned into a tangible achievement, one that didn’t even 
require too much effort, thanks to our e-bikes and Verena’s 
instructions. “This route is so stunningly beautiful that, af-
ter tackling it on my own a couple of time, I decided to drag 
my girl-friends with me, too. Just like you, they feared that 
it would be too hard at first, but then, once they had rea-
ched the top, they realised that everyone can do it. That’s 
how I decided to share this experience with ADLER’s fema-
le guests, too,” says Verena. 

Another four kilometres and we arrive at a moun-
tain hut, where we have our packed lunch and take stock 
of our adventure, exchanging impressions and emotions, a 
few tips and questions, and lots of photos. “Nature works 
miracles and brings people together,” says Verena. It was 
nature that assuaged our initial fears, turned our bikes into 
flying carpets and made us forget about the exertion, while 
our breathing adapted to the altitude and our lungs filled 
with the scent of the earth. 

After the break, we resume our tour. We are in for 
an eight-kilometre long dirt path stretching along the foot 
of Mt. Sassolungo and Mt. Sassopiatto. “Keep a low gear 
and your hands on the brakes,” says Verena. “That’s how 
you face the descent to Mt. Pana, above the village of Santa 
Cristina.” From time to time, the woodland opens up to 
a breath-taking view that adds beauty upon beauty. The 
scenery changes with the season, donning golden hues in 
autumn, the colours of flowers in spring, green shades in 
summer and a bright white in winter. We enter Ortisei 
on the path that follows the route of the historic railway, 
which was built during WWI to connect the villages of 
Chiusa and Plan and closed in the 60s. 

When we sight the ADLER resort, our legs seem 
to slow down as if to prolong this adventure and hold  
on to the images, tales and emotions that it gifted us.  
We dismount, take our helmets off, and say goodbye to Ve-
rena. The rest of us, however, are meeting again for the 
aperitif. This hasn’t been just an outing, but rather an ex-
perience that marked a very special moment in our holiday, 
for all of us.     cd

Verena Stufflesser, as a bike guide, 
accompanies guests through the Dolomites - 
also on special lady tours. In the background: 
the Terrarossa peaks

»Now the gravel track 
begins - hands on the brakes 

and lower the gear!«
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IT’S
DELICIOUS!

Saffron and truffles have one thing 
in common: They are not in plentiful supply and 

therefore very expensive. With Christina Mairhofer, 
the hiking guide at ADLER THERMAE, we pay a 

visit to the producers. And the sniffers
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J
Just imagine: Your nearest and dearest returns 

from a trip and, to your surprise, has a few hundred kilo-
grams of flower bulbs in his luggage. He tells you he has 
paid several thousand euros for them, that he intends to 
cultivate them on a professional basis, and that it will be 
a lot of work. But he says he’ll make a lot of money with 
them in the end. If you’re thinking, “Is this guy crazy?” 
you’re thinking the same as Claudia Brandi did. Because 
her husband Egisto came home one day and said exactly 
that. And Claudia? She was furious and didn’t speak to 
him for several weeks.

In the meantime, they are definitely friends again – 
because Egisto’s plan worked out: His bulbs were not just 
any bulbs; they were Crocus sativus, which is the scientific 
name for saffron. And that is one of the most expensive 
spices in the world. So it is not surprising that, when asked 
what saffron is good for, Egisto does not say things like: 
“It makes vegetable dishes more tasty” (which it definitely 
does) or: “It raises your spirits when you are feeling down” 
(which is what it is said to do). Instead, Egisto says with 
a mischievous smile on his face: “Saffron is good for my 
bank account.” The fact that he is also passionate about 
it can be seen by watching him and his wife Claudia me-
ticulously pluck the precious threads from the flowers. In 
the meantime Claudia has written a cookery book with 50 
saffron recipes. 

But one thing at a time: We have come to Tuscany 
to enjoy the ADLER THERMAE – we, meaning a group of 
journalists, including a young colleague from Amsterdam, 
a reporter from a leading German newspaper, a Swiss aut-
hor and wine expert (see pages 22 and 23), a writer from 
Austria and a journalist from Italy. But our focus is not 
only on the hotel, the good food and the spa, but also 
on the walks with Christina Mairhofer. Christina came to  
Tuscany many years ago in response to a call of the heart 
and immediately fell in love with the countryside, too. Eve-
ry day she goes hiking with guests from the ADLER – and 
at the same time visits local producers of special delicacies. 
Many have already become her friends – like the saffron 
farmers Egisto and Claudia, who we are calling on today. 

Or Gino and Willy, who we got to know yesterday. 
Gino Becchi is a truffle farmer and Willy is a five-year- 

old Bracco Italiano, a dog with short hair, wonderful  
floppy ears and southern charm – plus a highly sensitive nose. 
We walked over the rolling hills of Val d’Orcia. Autumn 
had transformed the landscape into a sea of colours: oran-
ge, red and dark green, with cypresses standing in the 
midst of it all like the ancient sentinels of Tuscany. Such 
a sight inspired painters in the Renaissance. Hardly had 
we reached Gino’s truffle grove below the village of San  
Giovanni d’Asso when Willy started to grow restless. The 
wind was blowing through the tall poplars, the waters of the 
stream were gurgling over some rocks, and then suddenly 
we heard Willy barking and saw him digging furiously. Lea-
ves flew through the air, the dog’s paws scratched against 
the heavy clay. Gino promptly dropped to his knees, pul-
led Willy back, rewarded him with a biscuit and took over 
the dig with a small trowel. Willy was no longer barking, 
and Gino was cheering instead. Two minutes later he had  
something in his hand – just under two hundred grams  
of white truffle. “In the old days,” he told us, “they used 
pigs for the job, but it was hard to keep them off the truff-
les they found, and they ate many of them themselves. So 
today mainly dogs are used.” 

It costs about four thousand euros to train a dog for 
truffle hunting. But since the truffle that Willy sniffed out  
is worth about 300 euros alone, the investment pays off 
within a single autumn season. So you can understand 
why about 900 of the 1,000 inhabitants of San Giovanni 
d’Asso go truffle hunting. The local authority issues per-
mits and allocates truffle groves. Not everyone has their 
own grove, however, and that is why many people make a 
big secret of where they go so early in the morning. Maybe 
to a neighbour‘s grove? Or even to Gino’s plot, which his 

The training of a truffle 
dog costs around four 

thousand euros
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The wind blows through the tall poplars in 
the truffle grove near San Giovanni d’ Asso. Willy 
barks and starts digging, and then a cheer goes up 
from Gino: The first truffle has been found

A perfect team: Gino Becchi 
and his dog Willy, a Bracco Italiano, 
on their successful truffle hunt
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father-in-law bought in 1995. At all events, in San 
Giovanni d’Asso they are now so focussed on truffles that 
in autumn everything revolves around this noble mu-
shroom. Every year at the beginning of November a truffle 
festival is held, and anyone travelling to Tuscany at that 
time of year should be sure to visit it. 

By the way, that one truffle was not the end of the 
story yesterday: Willy found three more. As we walked the 
kilometre-long grove, following Willy at every twist and 
turn, Gino explained that the truffle is a tuber-shaped 
fungus or mushroom, which has neither roots nor leaves 
and enters into a symbiosis with the roots of the surroun-
ding trees. The poplars, sloes and walnut trees on Gino’s 
land thus play an important role in the development of the 
truffles. Just how delicate they are is something we discove-
red during the subsequent lunch at Tenuta Sanoner, where 
the chefs had created a truffle menu. Courgette flowers 
filled with cream of truffle, for example, or a steak of Chia-
nina beef with fresh shaved truffle. It’s delicious! 

Truffle and saffron are specialities. They are so 
sought after because they are not in plentiful supply or, 
in the case of saffron, because so much work is required 
before it can be enjoyed. Standing in his purple crocus 
field, Egisto says: “Every summer we dig out up to 70,000 
bulbs one by one, clean them and replant them. This pro-
tects them from disease and helps maintain their quality.” 
His hands tell you what the work is like. In addition, the 
threads have to be plucked from the flowers immediate-

ly after picking. A single picker cannot collect more than 
60 grams a day. What this means exactly is something we 
learn later in Claudia and Egisto’s farmhouse, where the 
flowers are laid out ready for plucking the threads. The six 
of us stand around the table and take about 20 minutes 
to fill a small plate. 150,000 to 200,000 flowers produce 
one kilogram of saffron. Depending on the quality, that 
brings in up to 7,000 euros. “Saffron,” says Egisto, as we 
sit down at the table, “has to be aged for at least a year; last 
autumn’s threads don’t come onto the market until next 
October.” 

While Egisto pours a very nice Brunello, which his 
son makes himself, Claudia serves a few dishes from her 
cookery book. Mmmmm. Another delicious treat! – Like 
the superb Malfatti allo zafferano, i.e. dumplings with 
ricotta and spinach. Claudia has gratinated them with a 
béchamel sauce, delicately flavoured with saffron and Par-
mesan cheese. 

Before and after: Truffles 
found on the walk make a delicious 
filling for courgette flowers

Too much saffron 
can cause uncontrolled 

laughing
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Claudia then explains that saffron, which has a 
sweet and slightly bitter taste, is also suitable for desserts. 
And no sooner has she spoken the words than some de-
licious cake appears on our plates, with a subtle note of 
saffron, of course. “You should think carefully before ea-
ting it,” says Egisto, “because in large quantities saffron 
can kill you.” Oh my God! But a grinning Egisto adds: “It 
takes at least 20 grams, though.” There is a reason why 
saffron is also known as the “laughing death”: It’s because 
some historical texts make reference to a “merry delirium” 
that can result in fits of helpless laughter. But all the talk 
and laughter at our table is more likely due to the fantastic 
Brunello. 

The effects of the wine soon wear off, however, as we 
make our way back to the hotel on foot, although it’s not 
far from San Quirico. Our walk leads us over an upland 
plateau and past a mountain hamlet consisting of a few 
houses, a chapel and a round tower. Christina knows whe-
re she’s going. Together with Anton Pichler, director of the 
ADLER THERMAE, she has compiled a whole collection 
of walks. That required a lot of patience and the one or 
other glass of grappa – because Val d’Orcia has been pri-
vately owned by the local farmers for centuries, and each 
farmer had to give permission. “We now offer around 28 
different walks,” says Christina, as we follow the narrow 
road through the vineyards of the Tenuta Sanoner down 
to Bagno Vignoni and the Hotel ADLER THERMAE. 
The day ends with a massage. That’s delicious, too!  tn

What’s in a name? Malfatti, the “badly made” 
dumplings with ricotta and spinach, owe their un-
flattering name to their shape. Claudia Brandi has 
flavoured them with noble saffron grown by her 
husband Egisto. (Christina Mairhofer, on the left)
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A lot of manual work and 
patience are needed to make 
a sparkling wine b ased on 
the champagne method. Now 
it is ready, our AETOS Metodo 
Classico. And Dominik Vombach, 
editor-in-chief of FALSTAFF 
Switzerland and an oenologist 
himself, is enthusiastic

A sparkling 
moment
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The wind is whispering as we stand facing the  
vineyards of Tenuta Sanoner – almost as if it wants to tell 
us something. “Most days the wind doesn’t arrive until 
evening. It’s good for the vines because the constant bree-
ze keeps them free of disease,” says Giuseppe Basta, the 
winemaker at the Tenuta. We look out over the rolling 
hills of Val d’Orcia, with the winery’s Sangiovese sites 
right in front of us. From the grapes of these vines, Giu-
seppe made a wine three years ago which has now reached 
the peak of its development. The gently pressed juice  
of the Sangiovese grapes has been transformed into the 
AETOS Metodo Classico – the first sparkling wine from 
the Tenuta to be produced by traditional bottle fermen-
tation, a process that calls for a lot of manual work and, 
above all, patience. 

In 2016 Giuseppe and his team bottled the base 
wine with a mixture of sugar and yeast and sealed the 
bottles with  crown caps, thus laying the foundations for 
a small miracle. The secondary fermentation of the wine 
in the bottle produced carbon dioxide, which could not 
escape because of the  crown cap and caused effervescen-
ce in the wine. This small miracle was discovered by the 
winegrowers in the Champagne region back in the 17th 
century, who laid the foundation for the world’s most fa-
mous sparkling wine and a process that is basically used 
for all top-quality sparkling wines today. In Val d’Orcia, 
the history of sparkling wine is still young; the region 
mainly produces red wines made from Sangiovese grapes.

Sparkling wines made from red grapes are special, 
and the AETOS Metodo Classico is indicative of their po-
tential. When Giuseppe pops the first cork and the result 
of the last three years is in the glass, what we have before 
us is a complex well-structured sparkling wine with fine 
perlage, which need fear no comparison with a champag-
ne. “It has been a long wait, but it was worth it,” says Giu-
seppe with a broad smile. In today’s fast-moving world, 
wines like the AETOS Metodo Classico are a rarity; the 
market is geared to a growing demand for young wines, 
for the new vintage. At least that is what the marketing 
people are telling us. The wines are often expected to be 
accessible in the first spring following the grape harvest 
and ready to be sold. The fact that this is only possible 

with some technological sleight of hand in the cellar is 
something the market conveniently forgets. And yet time 
is a decisive factor in winemaking, and good winemakers 
know when they can take their time and when they need 
to act quickly. Giuseppe knows that, too. He left the new 
Aetos on the lees for about two years before it was disgor-
ged last spring. 

The process of disgorging alone shows how time-
consuming sparkling wine production is at Tenuta Sano-
ner and how much manual work is involved. Disgorging 
is the separation of the yeast to be found in every bottle. 
In order to extract the yeast, the bottles must be shaken. 
For riddling, as it is called, Giuseppe and his team inser-
ted the bottles with the necks downwards in the holes 
of large wooden racks. Then the actual riddling began, a 
process that lasted no fewer than 21 days. Every day the 
bottles were turned by hand and slightly raised so that the 
yeast collected in the necks of the bottles. In the Champa-
gne region this work is now mostly automated, but not at 
Tenuta Sanoner. Giuseppe and his assistants then cooled 
the necks of the bottles to freeze the precipitate, removed 
the crown caps together with the frozen yeast and repla-
ced the missing volume with the “liqueur de dosage”, a 
mixture of a little sugar – the AETOS Metodo Classico 
is an Extra Brut – dissolved in wine and liqueur. That 
gives the sparkling wine its final taste and also serves to 
conserve the young wine. The exact composition of the 
“liqueur de dosage” is a secret that is closely guarded by 
every champagne producer – and also by Tenuta Sanoner, 
of course.

All this was done last spring so as to give the  
finished sparkling wine some more time in the bottle 
before we and the winemaker popped the first corks. 
The long period of storage on the lees, i.e. the two  
years spent with the yeast still in the bottle, makes the  
AETOS Metodo Classico particularly soft and creamy.  
On contact with the yeast, mannoproteins are released, 
which ensure a smooth, dense mouthfeel and deliver the  
final touch to the wine. And that is where Giuseppe Basta  
has been completely successful at the first attempt, because  
the AETOS Metodo Classico is absolutely packed with 
creaminess.

Although Sangiovese grapes are red, the finished 
product is white in color. This is due to the fact that the 
grapes are only gently pressed as for a white wine and 
do not undergo maceration as in the case of a red wine, 
which ensures that the colouring agents are extracted 
from the grape skins and turn the wine red.

For Giuseppe, this Sangiovese sparkling wine  
is not a new invention but the logical consequence of a 
long tradition at the winery. Although the first bottles 
of the AETOS have only recently come on the market,  
Giuseppe, the tireless winemaker, already has ideas and 
plans to further develop his sparkling wine. But that is 
another story.     dv 
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INBETWEEN

Experience all the senses with a massage, feel the 
power of sea water or be rejuvenated by laser. 

Three journalists tried out very special treatments
in our ADLER spas - with pleasure



WORLDS
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I don’t know exactly what to expect. Stimulation for all the 
senses – that’s what it says in the Spa brochure. “We deli-
berately keep it a bit vague,” says Emily, who is in charge 
of the Spa at ADLER Lodge RITTEN. “That makes our  
guests curious, and they come with an open mind.” Well, 
my mind is open. I lean back in the comfortable red chair 
set out for me and close my eyes. And I feel Emily’s hands 
gently massaging my head and neck. Her fingers seem 
to have the power to drive away all thoughts of ap- 
pointments and unfinished tasks; in my head there is 
only room for a warm feeling of well-being. This extends to 
the whole of my body when I move to the bed and Emily 
massages my muscles with just the right pressure – not 
too firm, not too gentle. How come she knows all my 
problem areas so well? – My shoulders, taking revenge 
with tension for the many hours spent in front of the com-
puter screen, my lumbar spine, reluctant to forgive me for 
spending so much time sitting down, my hands, which all 
too often take a one-sided load, my feet, which do not al-
ways like my shoes as much as my inner fashion police. All  
this is accompanied by gentle music of the spheres;  
the scent of arnica oil fills the room and I slowly glide into 
another world where everything is soft and cheerful and 
relaxed. To help me return to earth after 75 minutes, Emily 
serves me a cup of tea made with spicy mountain herbs and 
a few delicious ADLER pralines, freshly prepared by the  
pâtissier. Did someone say “stress”?     kd 

ADLER Lodge RITTEN ADLER Spa Resort DOLOMITI

I want to treat my skin to something really exceptional.  
So, I choose the most complete of the three versions availa-
ble. It’s called Jet Peel Gold. The treatment starts with a jet 
of saline micro-droplets sprayed onto my face from a distan-
ce of about one inch. The saline is delivered via air pressure 
through a thin tube. The jet serves to eliminate dead cells, 
boost blood circulation and counteract fluid retention.  
After twenty minutes, my skin is deeply cleansed 
and primed to receive the nourishment it craves. The  
following step is entirely personalised: vitamins are cho-
sen based on my specific requirements and sprayed onto 
my face using a thin plastic nozzle, a device similar to the 
one used for the cleansing phase, only thinner. This makes 
it possible for vitamins and later hyaluronic acid to reach 
the deeper skin layers with more precision when targeting 
the eye and lip area and expression wrinkles, as the spray 
angle varies depending on the area. Droplet after droplet, 
it feels like I’m being reborn. The Gold version is rounded 
off by a spot of Adler’s signature pampering. As the facial 
mask works its wonders, a scalp massage helps relax my 
head muscles. This is followed by a face and neck massage 
with a special serum. I close my eyes and relish the last step 
in a state of complete relaxation. When I open them again 
and look in the mirror, what I see is a new skin: bright, 
revitalised and smooth. This Jet Peel Gold has been an  
excellent choice – one that has made a real difference to  
my face and mood!     cd
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A bowl of hot water, a handful of citrus-scented 
coarse salt, and a bag of cloth filled with fragrant  
herbs – these are the ingredients of the magical prelude to 
Body Thalasso, the flagship treatment offered at ADLER 
SPA. The opening ritual – as they call it – is performed by 
immersing a sponge towel in the bowl and dabbing it gent-
ly on specific body areas. Warmth and scents help to awa-
ken the senses, inducing a deep relaxation that primes the  
body and mind for the next 75 minutes of pampering. The 
actual treatment begins with a special rub of Tuscan oli-
ve oil and coarse salt massaged into the skin – a natural, 
gentle body peel that lifts away dead cells and refreshes the  
epidermis. This is followed by a lukewarm shower to re- 
move any residue. The skin is now soft, velvety and ready 
for an algae pack that is freshly prepared in a wooden bowl. 
While the body is wrapped in soft sheets that enhance  
the effects of the algae, the feet are massaged with a woo-
den stick specially designed to exert pressure on the  
various nerve points, in accordance with Thai practice. 
After twenty minutes, relaxation continues in a whirl-
pool tub filled with warm water and dissolving coarse  
salt. An enjoyable quarter of an hour of vapour and  
scents. Back to the massage table, where a long, pampering 
massage with ADLER Thalasso cream completes the treat-
ment – one designed to soothe the body and mind and em-
brace the philosophy of total well-being beyond the concept 
of mere beauty.      cd

ADLER Spa Resort THERMAE ADLER Spa Resort BALANCE

“Oh,” said my friends when I got back from the Dolomi-
tes, “you look so good and relaxed.” That’s what I like to 
hear! “Her name’s Rossana!” I reply – and they’re all a little 
baffled for a few seconds. Rossana? “Yes, Rossana is a kind 
of beautifier,” although that is definitely understatement. 
In fact, Rossana Lo Monaco is a consultant physician at  
ADLER Spa Resort BALANCE, where she has been re-
sponsible for skin and laser treatments for the last twelve 
years. Rossana says a friendly hello, holds a lamp to my  
face and takes a close look. “The skin,” she says, “is like 
a meadow. If it is to support flowers in bloom, the  
soil has to be properly maintained.” She holds up 
a magnifying mirror so I can take a look. What I see is  
excessively dry skin, wrinkles, thread veins and drooping 
eyelids. A ruin! After this sobering assessment, we begin 
with a program of non-invasive treatments. It consists of 
three sessions, each lasting 20 to 30 minutes. Rossana ma-
kes a number of passes over my face with some kind of a 
device – it feels as if a jackhammer is ploughing my skin.  
Then she goes into action with five of her seven lasers. 
The skin is first smoothed, and then the surface and also 
the lower tissue layers are stimulated. That gives the skin 
elasticity and structure. A final shock wave therapy inten-
sifies the effect. I give my friends a tip: “I’m curious to 
hear what you have to say in a few weeks’ time; that 
is when the effects of the laser treatment should really  
be plain to see!”     tn 
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»I treat the causes, not the symptoms,» 
that‘s the motto of Dr. Sergio Veneziani. 
The medical specialist, who comes from 
Bergamo, has been using this approach 
in the ADLER BALANCE for three years. 
He takes a lot of time for his patients - and 
often comes up with surprising results 

“Are you into football?” Dr. Veneziani asks me as I sit 
in his practice at the ADLER BALANCE resort. “If you are, 
perhaps you’ll remember the great Milan team back in the 
90s.” This is how it begins – my journey into the world of  
total medicine. What I expected to be just a simple test to 
determine the correct position of my back will turn out 
instead to be the discovery of a new, global approach to 
health, one that will help me learn how to change my life-
style to improve my allround health. In other words, Dr. 
Veneziani will help me get a clear picture of the experiences 
that my body has lived through and still bears traces of. 

His recommendations will accompany me throug-
hout my stay at the BALANCE resort, and he will help me 
choose the most suitable treatments for my energy sphere, 
so as to enhance my remise en forme and ensure more long-
lasting effects. 

We’ll start with the questionnaire. It is some sort of 
photographic sequence of my past – more or less conscious 
– that will play a crucial role in tailoring my personalised 
therapeutic course. “Each of us has his or her own life expe-
riences, which need to be respected and taken into account. 
Knowing your past experiences enables me to tell you how 
to get rid of all the things that stand in the way of your 
well-being,” he says. What follows is a relaxing chat on sub-
jects ranging from medicine to books, which puts me in the 
right mood for the first test – the impedance measurement. 
My body is connected to a device by means of four electro-
des that gather and transmit waves and information about 
the ratio between fat and lean mass or the level of hydration 
of body tissue. 

Immediately afterwards, the Vega Check reveals the 
mystery behind the football question. This diagnostic met-
hod is also used in sports, because it provides the means 

to identify and resolve any energy imbalances, thereby 
improving physical performance. This is achieved using 
a sophisticated device that transmits very light electrical 
currents through the skin.

Next to this device is a plethysmograph, a piece 
of equipment that analyses the autonomic nervous sys-
tem – the part of our nervous system controlling the 
body functions that are independent of our will, e.g. 
breathing, salivation and blood circulation. Small pliers 
connected to a finger deliver the pulsating waves genera-
ted by my heart’s contraction to the machine, which re-
produces graphically the rhythm of my nervous system. 
When environmental stimuli such as stress or an imba-
lanced lifestyle become too overwhelming, humans re-
act to environmental aggression by activating unconsci-
ous defence mechanisms. These, however, divert energy 
from the digestive, immune or reproductive system and 
channel it to the heart, liver and muscles. 

We can restore the right balance by starting with 
small gestures. “Breathe in, hold your breath, breat-
he out,” says Dr. Veneziani. The lines running on the  
display change their rhythm and become more regular. 
I’ve now learnt that breathing in and out properly can be 
enough to improve heart rate and nervous balance with 
it. A beam of light of the Oligoscan is directed to four 
points on my left hand to measure my levels of minerals 
such as calcium, phosphorus or magnesium and detect 
the presence of any heavy metals such as cadmium, lead 
or aluminium, an excess of which could interfere with 
our wellbeing.

When the analysis is complete, we move on to 
the results. In simple, jargon-free words, Dr. Veneziani 
explains to me what the problem areas are and how to 
boost cell regeneration and recover my energy. I will 
devise a plan to identify priorities and restore balance. 
Then, I will have to learn to take small breaks during 
the day and practise breathing and improve sleep quali-
ty. At the BALANCE I will start some Ayurveda treat-
ments designed to rebalance the autonomic nervous 
system and loosen mental tension. Eye gymnastics will 
improve face elasticity while a new nutritional strategy 
will help me decongest the digestive systems and limit 
the absorption of toxic metals.

But what about the postural analysis I had asked 
for? “When you first arrived, you were suffering from 
backache. This would have affected the analysis and the 
diagnosis. My way of treating patients cannot disregard 
the patient’s specific circumstances in the specific mo-
ment.” I really like this global approach. I have learnt 
how to recognise and control external factors and ma-
nage and improve some of my daily habits, and I have 
become more aware of how the environment interacts 
with my body. More importantly, I have come to unders-
tand that the concept of well-being requires a broader, 
more rounded approach.     cd

A
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Martin Messner 
has a heart for 
nature and a green 
thumb. He has been 
designing gardens 
and green spaces 
for 50 years
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A
As writer and philosopher Hermann Hesse would  

say, designing a garden is as difficult as governing a king-
dom. It requires a skilful balance of colours, terrain, stra-
tegies, and season-conscious planning. Anyone who has 
visited one of the ADLER resorts will know: the attention 
to nature and green areas is one of the cornerstones of the 
ADLER philosophy. From the Tuscan hillside to the Renon 
high plateau above Bolzano, and from Alpe di Siusi to the 
pastel-coloured facades of Ortisei, each of the ADLER re-
sorts sits in continuous dialogue with its surroundings, be-
coming part of one global architectural being. Sometimes, 
all it takes is a window that frames a panoramic view as 
extraordinary as that of Mt. Sassolungo. At other times, it is 

GREEN 
VISION

Whether in the Dolomites or in Tuscany -
every ADLER garden is unique. And yet

they all have one thing in common: naturalness

Natural Beauty: Park of  the ADLER DOLOMITI 

31



a harmonious blend of shape and essence, masterfully com-
bined by Andreas and Klaus Sanoner’s vision, that creates 
an impressive framework of lawns, flowers and leaves. 

In his 50-year career as a gardener, Martin Messner 
has designed countless green areas. But at the ADLER  
resorts, his work goes far beyond that. “The Sanoners have 
a gift: they can look ahead and imagine the final result. 
They can apply the sense of attention to detail that goes 
into every room and common area and visualise the shape it 
will take in the outdoor areas.” How long it is going to take 
is of no consequence – as long as the goal is achieved using 
local plants and in such a way that human intervention is 
virtually invisible. Sometimes, this requires very hard work. 
The hardest project of all? Martin has no doubt: the green 
areas of the ADLER THERMAE resort in Bagno Vignoni. 
“I had no idea which local plants would be best suited in 
that context. Additionally, the clay soil looked a bit like a 
stone-dotted sea of mud.” Better acquainted with the Al-
pine pines, birches and larches, Martin set off to study the 
Tuscan vegetation to be able to arrange the plants in their 
most natural position, as Andreas and Klaus required. He 
was not new to this kind of endeavour: “Now, I’m already 
devoting myself to the study of the Sicilian flora, as the new 
ADLER resort is situated in Sicily. We are even working 
to establish a symbiotic collaboration with some innovative 

farmers in the immediate vicinity of the resort. Our objec-
tive is to implement a permaculture project, with a view to 
blending the resort seamlessly into a completely natural en-
vironment of rich biodiversity,  as well as offering the guests 
natural, genuine zero-miles produce.” 

To achieve a final effect of creating an effortless blen-
ding of natural indoor spaces and surrounding landscape 
with no visible sign of human intervention, the design 
needs to take into account a variety of important details. 
Trees, shrubs and plants cannot be conceived as separa-
ted from the bigger picture – from the paths connecting 
the main building to the green areas, and from bodies of 
water such as ponds, fountains and brooks that will also 
have their spaces. In other words, the choice of plants is 
the result of a careful assessment of space function (e.g. the 
passage of guests and staff) as well as sun exposure, season, 
position and terrain layout. At the ADLER THERMAE  
resort, for instance, there were travertine boulders so beau-
tiful that it would have been a shame not to use them for 
the landscaping. So, they found their place as key elements 
in the setting up of the pool and sauna areas. 

Lively, fruitful exchanges and comparisons, sketches 
drawn on paper – a garden is a living world it its own right, 
which requires lucid and agile planning. “It’s important to 
invest in the plants,” says Martin, “but it’s just as important 
to consider the guests’ perspective: their eye must be all-
owed to linger on a flower, but also to appreciate a leafless 
twig, carefully placed where winter will emphasise its beau-
ty.” On the Renon high plateau, where the latest ADLER 
resort is situated, the focus was on conveying the idea of 
sloping ground by placing the trees (hundreds of trees were 
planted for the project) in such a way that they wouldn’t 
obstruct the spectacular view that can be enjoyed from the 
rooms and common areas. During the construction phase, 
it was also essential to adopt specific strategies to protect 
the plants already on site from damage. The majestic lime 
tree soaring in front of the Lodge entrance wasn’t part of 
the existing flora – Martin had it delivered, together with 
its soil, on a huge trailer. Now, the tree welcomes the guests 
with an immediate sense of togetherness, making them feel 
part of an environment where nature is the key to mental 
and physical well-being. 

Aldo Aldosser starts working at 5 a.m. in summer 
and an hour later in winter. There are countless plants 
of many different species in the park surrounding the 

»We use native plants, 
the human intervention is 

barely visible. «
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ADLER DOLOMITI resort: birches, willows, larches, 
vines and wild cherries. Hidden from sight, there’s even a 
bamboo tree – a little whim, and the only exception to the 
rule of keeping things local and indigenous. “Over the years, 
the gardener’s work has changed quite a lot,” Aldo says as 
he takes his usual tour of the park. “In the past, we tended 
to force nature, bending it to the latest trend, for example 
by pruning or trimming trees into the desired shape, or by 
using exotic plants. We no longer do that.” Nowadays, it’s 
all about respecting the local flora and its natural cycle and 
rhythms. “This has become an imperative in the ADLER 
parks, and for us gardeners it’s a source of great satisfaction. 
Our job is much more enjoyable this way.” Aldo loves his 
job, even with all the challenges a garden may pose during 
the bright autumn and idyllic winter months. 

When “Gianni”, Gani Makoli first arrived in Bagno  
Vignoni, the park was still just an idea – the gentle rol- 
ling landscape of the Tuscan hills, the silvery green of the 
olive leaves, the scent of wild herbs and the air fil- 
led with thermal vapours. “The soon-to-be resort and its 
park had to blend harmoniously with the stunning natural 
context of the area, so as to offer the guests a seamless conti-
nuum.” So, Gianni set off on foot to explore the area, draw 
an articulate map, geolocalise the various locations and as-
sess any difficulties in reaching them. As a result, diverse 
walking and mountain bike routes were created, each well 
marked with information on travel times and distances.  

“It was very fulfilling, as was creating the hotel’s green areas 
from scratch – spreading the earth and planting the trees 
under Martin’s supervision. He designed it all to be in com-
plete harmony with the environment.” As wavy and gentle 
as the rolling hills, the green areas were smartly designed 
to conceal the resort’s facilities and car park. “My favourite 
month is January. That’s when we sow the seeds that will 
give life to something new.” 

The lawn in front of the Lodge ALPE chalets is like 
a flowery carpet lying at the foot of two majestic mountains, 
Mt. Sassolungo and Mt. Sassopiatto. In winter, it rests under 
a snowy duvet. In summer, it invites barefoot relaxation. 
Besides taking care of the lodge, Francesco Nonne is also 
in charge of the lawn – not an easy job. A flowering lawn 
requires constant and meticulous care, albeit invisible. The 
beginnings were not easy, either: “To the Sanoner family it 
was very important that the lawn be absolutely natural and 
reflect the floral diversity that is so characteristic of the Alpe 
di Siusi, and part of its charm. So, things like turf rolls, 
chemical fertilisers or other treatments that could alter the 
natural state and biodiversity of the lawn were out of the 
question.” Francesco saw the lawn grow from scratch, and 
he can tell at a glance whether the grass and plants are in  
good health or special care is required. It takes perseveran-
ce, love and dedication to get there. Because a lawn, like a 
garden, is an expression of nature, and just like nature it 
lives and evolves.     cd
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When fall dips the park of the ADLER
DOLOMITI in warm colors, Aldo Aldosser 
collects leaves and flowers every day



ADLER FRIENDS

10!
WE CELEBRATE OUR BIRTHDAY – 
YOU GET THE PRESENTS! 
Our ADLER Friends Club is ten years old: 
one decade full of surprises and very special offers for our friends – 
thank you for your loyalty!
For ten years you have been collecting points with each of your stay in one of our Resorts and Lodges - just like with any 
recommendation to your friends – that you can redeem in the Dolomites, on the Renon, on Alpe di Siusi and in Tuscany. 
And on its 10th anniversary, there is great news for our ADLER Friends: We will reward you with new loyalty bonuses 
and with every 1000 credits you collect, a little surprise awaits you at home or on your next visit at an ADLER.



• a voucher worth € 75 per person for a short stay or midweek

• 1 Spa treatment of your choice between ADLER Harmony,  
ADLER Vitamins and ADLER light feet

ADLER DOLOMITI

ADLER BALANCE
Friends special
07.06. - 11.06.  
25.10. - 29.10. 
08.11. - 03.12.2020 

Book a short stay of 4 nights 
(from Sunday to Thursday) and 
pay only the weekend-rate 
(3 nights). For this offer you 
only need 150 ADLER points 
per person

ADLER THERMAE
TOP of the year
29.11 - 03.12. 
 13.12. - 17.12.2020

A wellness escape like this  
you can only experience  
once a year! Warm, healing 
thermal baths, pure relaxation 
and pampering, and the magic 
mists of Tuscany: four dream 
nights, you pay only 3 ... 
and the fourth night is our 
present for you! For this  
offer you need 233 ADLER 
points per person

ADLER Lodge RITTEN
Autumn offer
18.10. - 29.11.2020 

Hiking under the warm 
autumn sun, going on a bike 
tour or just relaxing in close 
proximity to nature

Get 10% off the price of 
your stay and 15% on all  
spa treatments if you 
book 3 nights or more. 
You need only 300 ADLER 
points per person

Summer Special
05.07. - 19.07.2020

You need 350 ADLER Friends points
per person and you can enjoy a special  
holiday in the Dolomites including: 

ADLER Lodge ALPE
Autumn offer
08.11. - 03.12.2020

Autumn on the Alpe di Siusi:

Spend 4 enchanting 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
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Where the snow 
hares flee

The glaciers Vedretta di Fosse and Vedretta  
di Cima Fiammante in South Tyrol show the effects  

of climate change. Meteorologist Dieter Peterlin  
believes it to be caused by man



On 17th September, at around four in the after- 
noon, Dieter Peterlin is sitting in the lobby of the ADLER 
Lodge RITTEN. His gaze wanders beyond the Isarco valley 
up to Mt. Sciliar, its summit soaring against the deep blue 
canopy of the sky. It’s 17 °C and not a cloud in sight! That’s 
unusual – here on the Renon plateau, temperatures rarely 
exceed 23 degrees, even in July. This raises some questions. 
How can September be so warm here, at an altitude of 1,200 
metres? Isn’t this weather unusual? Could this be a sign of 
climate change? “I wouldn’t see it that way,“ explains Peter-
lin. „Most people confuse the climate with the weather.“

As early as 1883, Julius von Hann – one of the foun-
ding fathers of modern meteorology – defined the climate as 
“the sum total of the weather as usually experienced during 

a longer or shorter period of time at any given season (…) a 
description of the average state of the atmosphere”. Peterlin 
goes on to add: “It’s a complex, long-term phenomenon that 
we are unable to experience under normal circumstances. 
What we do experience, though, is a short-term phenome-
non called the weather.” 

Peterlin is a meteorologist. Born and bred in Calda-
ro, he graduated from the University of Innsbruck. After 
working for a private company in Vienna, in 2007 he joined 
the Meteorological Service of the Province of Bolzano – a 
public institution that records and divulges comprehensive 
daily information on sun, wind, rain and snow conditions 
in South Tyrol across multiple channels. 

According to Peterlin, climate research is a complex 
subject that requires extensive multidisciplinary knowled-
ge. Some truths, however, are quite simple – such as the fact 
that the climate influences the weather. Therefore, if the 
climate changes, so does the weather. As Peterlin explains, 
„Climate changes have always occurred, even before Homo 
Sapiens made its appearance. Nevertheless, the climate 
change we are currently witnessing is doubtlessly caused by 
humans. Never before have there been such major changes 
in such a short time.“ 

“The key indicator is temperature,” adds Peterlin. 
“Here, as anywhere else, temperature data have been col-

O

«South Tyrol is protected by  
the main Alpine ridge and the 
mountains. This means we don‘t 
have severe thunderstorms.»
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«Climate 
research is 
complex.»

«In the Alps, the air 
warmed up by almost 
two degrees.»



lected for a long time.” In the Alps, air temperature has 
increased by nearly two degrees, thus exceeding the global 
average. Peterlin says, “This happens for two main reasons: 
the mainland heats up faster than the sea; additionally, 
the Mediterranean climatic zone is inexorably pushing 
northwards. In the Alpine region, these two factors com-
pound.“

Consequences, however, are ambiguous. While the 
summer nights in Bolzano are already under tropical-like 
conditions, there has been no significant change in the 
winter temperatures up in the mountains. According to Pe-
terlin, temperatures even slightly dropped on some peaks. 
„There is no clear trend in terms of rainfall, either. Although 
thunderstorms and the amount of rainfall during thunders-
torms are increasing, the difference is not so marked.“ As 
for snow, the data available is more conclusive. According 
to Peterlin, “Snow is decreasing at low altitudes, but not at 
high altitudes, where we can expect the cold to persist for a 
long time still. We do not have precise wind data though, as 
these have only been recorded for 20 years now.” 

South Tyrol is protected by the Alps and other 
mountain ranges. „That’s why we don’t have superstorms 
like the ones in Bavaria or the Po Valley,” Peterlin says, 
adding that raging weather is typical of the Alps. In other 
words, instability is the only certainty with Alpine weather. 

More permanent changes, however, affect the flora and fau-
na. The edge of the forests tends to retreat, and experts fear 
that it might retreat several hundred metres uphill in the 
next few decades. Marmots and Alpine hares are increasing-
ly seeking refuge at higher altitudes. „Fortunately, however,“ 
concludes Peterlin, „no dramatic change has occurred in 
South Tyrol so far – at least not from a tourist’s perspective.”

This is more than can be said for the rest of Italy, 
though. Heat waves and drought have been in the spotlight 
for years. Extreme weather affects not only regions like Tu-
scany, Sardinia, Campania or Sicily, but also coveted tourist 
destinations such as the islands of Elba, Capri and Ischia, 
as well as Rome. Summer temperatures hitting 40 degrees 
are not uncommon, and rain is scarce. Year after year, rivers 
and lakes reach their lowest. Dramatic as it may sound, Italy 
is drying up. 

“With the exception of a few regions,“ Peterlin says, 
„we are witnessing an increase in events that seem to con-
firm global warming and are cause for concern.“ The Itali-
an government is responding by implementing emergency 
measures such as rationing private water consumption and 
even forbidding the watering of plants in some areas. Yet it 
is powerless in the face of events such as the mass die-off of 
fish in the bay of Orbetello in 2015, when tons of dead fish 
washed up on the beach.
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«Most make 
the mistake of 
confusing weather 
and climate.»

«It‘s good that we‘re 
finally talking about 
climate change!»

«There have ne-
ver been so many 
changes in such 
a short time.»



As worrying as such an event may be, Peterlin ex-
presses hopeful relief: „It’s good that there is finally talk of 
climate change. I was accustomed to hearing that there is 
no such thing, or that scientists are not telling the truth. 
Therefore, I can only welcome initiatives like Fridays for 
future. In just one year, that little girl Greta Thunberg has 
attracted much more attention than all the scientists have 
in decades.”

We have come to a point where, according to Peter-
lin, climate change has started to affect everyone. So, what 
now? „We need to ask ourselves what we can concretely do! 
We should re-think air transport, the use of plastic, meat 
consumption and much more. Everyone can help. When 
millions of people change their behaviour, this makes a 
huge difference.” It is true that one single person cannot in-
fluence the increasing population growth rate, and that it is 
the job of politicians to implement large-scale reforestation 
and use of renewable energy. It is also true, however, that 
we can all do much in many other respects. We could start, 
for example, with carbon offsetting for air trips, and redu-
cing energy consumption in our everyday life. We can give 
our homes better insulation, be mindful of our car’s fuel 
consumption, do without plastic and use public transport 
whenever possible. Wherever we are, it is up to us to take 
care of the environment and respect nature.     gw

The 37-year-old studied geophysics and 
meteorology at the University of Innsbruck. He 
has been employed by the Weather Service in 
Bolzano since 2007, where he is responsible 
for the daily weather report of South Tyrol in 
Internet, radio and TV. Peterlin loves the 
mountains, especially the Three Peaks in the 
Dolomites. An impressive exhibition with the 
title »Goodbye Glaciers« is visible in different 
stations in South Tyrol until December 2020. 
Info at: www.provinz.bz.it/news/de/

Dieter 
Peterlin
Meteorologist
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«When millions of people 
change their behavior, it 
makes a huge difference.»

«We have to ask 
ourselves what we 
can do.»

«Everyone 
can make a 
contribution.»

«The reality of 
climate change 
has reached 
everyone.»



The Three Peaks in the East of South Tyrol





There is  
only ONE  
FUTURE

A conversation with Franziska Sanoner
about ethical behavior, social responsi-
bility and how sustainability becomes  
a connection between hotel and guest
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Apart from social responsibility, ecological 
aspects also form a part of sustainability. Hotels 
and ecology – aren’t they mutually exclusive?

FS: By no means. For all our buildings, we attach 
great importance to climate-friendly construction. We use 
natural, environmentally friendly materials such as wood 
and glass for our hotels and ensure that they always blend in 
with the landscape. And energy efficiency is a key considera-
tion in day-to-day operations: There is no air conditioning 
in our hotels. We invest in alternative technologies that are 
more energy efficient, such as combined heat and power 
plants or innovative monitoring and control systems. The 
ADLER BALANCE was built to the low-energy standard 
very early on. It is designed to store heat for long hours and 
release it again at the push of a button. Digitisation is also 
about sustainability for us. And it goes without saying that 
we practise waste separation. 

I understand the idea for building the lodges was 
the result of visits to Africa …

FS: Yes, our family is passionate about Africa. Our 
lodges are modelled on those in the national parks there: 
The low buildings with their natural materials harmonise 
perfectly with the landscape. But we have not only borro-
wed ideas from Africa; we also give something in return. 
For example, we are supporting as well construction project 
there, which will supply an entire village with water.

When people are on holiday, and particularly 
in such exclusive and luxurious establishments 
as the ADLER hotels, they don’t usually want to 

How would you define sustainability?
Franziska Sanoner: Acting in the knowledge that 

there is only one future.

What does that mean for the ADLER hotels?
FS: We are a family business. At a very early stage we 

developed a form of sustainability before the word came to 
be used in this way: namely creating values that are passed 
on from one generation to the next. These values and ideals 
are practised throughout the company and are communica-
ted to our employees.

Can you give an example?
FS: There are many: We are interested in long-term 

partnerships. We implement joint projects and visions with 
our suppliers. And it is not about the lowest price but al-
ways about a common future. The same applies to our emp-
loyees. We help them with their planning for their working 
and private lives. For employees with children, we sit down 
together with them to create solutions to the conflicting 
demands of job and family. Through part-time work oppor-
tunities, for example. In Tuscany we have also co-financed 
a kindergarten.

What are the advantages of employee retention 
for your guests?

FS: That is something guests appreciate very much; 
it helps them feel at home when they meet the same staff on 
their second or third visit. Conversely, our employees are 
often familiar with their preferences, like the wines they 
prefer or their treatments in the spa.

One is tempted to call it a buzzword: 
Everyone is talking about sustainability. At 
the ADLER hotels, however, it has been part 
of the DNA for seven generations and over 
two hundred years of a business that started 
life as a farm and now includes five hotels 
in South Tyrol and Tuscany. 28-year-old 
Franziska Sanoner is one of the seventh 
generation in the ADLER management, 
and she has a strong focus on sustainability
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go without anything. And probably they don’t 
want to be dictated on the subject of ecology.  
Or have guests started to have a rethink in the  
meantime?

FS: We communicate with our guests and listen to 
their opinions. Our guests are very receptive to the issue 
of sustainability. In any case, that does not mean that they 
have to do without, and we have no intention of imposing 
our ecological commitment on anyone. Naturally, bed linen 
and towels are not changed every day unless this is speci-
fically requested. Our goal is to combine comfort and ex-
cellence with environmental sustainability, and our guests 
today like to be actively involved.

How does that show?
FS: First of all, we basically appeal to people who 

have an interest in the region and our hotels. Most of them 
do not use their cars during their stay; they come to en-

joy hiking, cycling, skiing and naturally to relax. An in- 
creasing number now comes by train, too. And if they want 
to go on an excursion, they can take the cable car to Bolza-
no or hire one of our electric cars in Tuscany. We were also 
one of the first to have charging stations for electric cars in 
all our hotels.

Would you say that in the hotel industry, sustaina-
bility is a typical feature of a family business?  

FS: In contrast to the hotel chains, we as a family 
business are much more interested in promoting the 
development of the region. We cooperate closely with 
the local players. Klaus Sanoner was one of the 
founders of HOGAST in Italy, for example. This purchas- 
ing cooperative now has an annual turnover of about  
400 million euros. And Andreas Sanoner is active in the 
tourism association and in the community. In Tuscany, to 
give another example, we have upgraded an entire network 
of paths in collaboration with the local authority. In all  
cases, whatever we do, our activities are based on a strict 
and consistent policy of quality first.  

Ultimately, then, sustainability is also a question of 
economic responsibility.

FS: Exactly. We invest a lot of money in our opera- 
tions every year; we are innovative and at pains to 
avoid a capital spending backlog so to ensure that we 
remain attractive on the market. And that is not about 
short-term profit; it is about the future, about our com- 
mitment to the next generation, our employees, the region 
and, of course, to ourselves.     tn

Franziska Sanoner, Management
The 28-year-old studied Economics 
at the Luigi Bocconi University in 
Milan and at Copenhagen Business 
School in Copenhagen and Kuala 
Lumpur. After graduation in Interna-
tional Marketing and Management, 
she worked as a Brand Consultant 
for two years at BrandTrust in 
Nuremberg. Since 2017 she has 
been in the family business





SNAPSHOTS

The Alpe di Siusi is the perfect backdrop 
for photos. How to photograph a landscape and 

to impressively stage people. At a workshop in the 
ADLER Lodge Alpe, professional photographers 

reveal how to take impressive photos of landscapes 
and people. Kornelia Dietrich was there
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Holz, Glas, klare Linien: Statt Schnörkel 
dominiert die Verbindung mit der Natur 

Freeze the moment: Winter still 
life on the Alpe di Siusi. Portrait 
studies: Anni and Peter, well lit



T
That’s a good start: battery charged, new memory 

card – but instead of showing mountains, the display 
remains blank. All those careful preparations, and then 
this! “You’ve forgotten to take the cap off the lens!”  
says Florian Andergassen with a friendly smile. We all 
burst out laughing – a classic boob for starters. That 
breaks the ice, and after that no-one need worry about 
asking a silly question. 

But in fact it all got off to a relaxed and cheerful 
start on Sunday evening. In the course of the afternoon 
the participants in the three-day photography workshop 
arrived at ADLER Lodge ALPE. At 6 o’clock we were all 
sitting round the open fire in the lobby, and Florian, a 
professional photographer form South Tyrol, presented 
the schedule for the next few days. In collaboration with 
the Lodge he had prepared a programme to show us how 
to make the magnificent mountains look their best, how 
to take portraits, how to find attractive motifs and also 
how to get the best out of our cameras. Alpe di Siusi is 
the perfect setting for the workshop: “I’ve been up here 
several times before,” says Tobias, “but I never managed to 
capture the surrounding mountains properly.” The writer 
from Berlin travels a lot but normally only uses his mo-
bile phone to take photographs. Now he wants to learn 
the basics so as to take better photos. Paola has come by 
train from Rome. She is a keen photographer and has al-
ready attended one course but now she wants to go into 
greater depth and get some useful advice from a professio-
nal photographer. David from Frankfurt has come with a 
rucksack full of equipment and is immediately engrossed 
in technical discussions with Florian. 

For Heidi it all sounds double Dutch at the  
moment. She was born in South Tyrol but has lived 
for many years in the Tuscan Maremma. “I’ve stayed at  
ADLER THERMAE in Tuscany several times and I re-
gularly receive the Newsletter. That’s where I read about 
the workshop, and I thought it sounded interesting and 
decided to give it a try.” Apart from the photography, she 
has also been looking forward to ADLER Lodge ALPE 
itself: the comfortable rooms, the organic hay sauna,  
the heated Infinity pool, which offers views of the moun-
tains in winter, too, the spa with all its beneficial applica-
tions – and the fabulous food. 

On the very first evening, everyone is captivated 
by chef Denny Mair’s culinary skills: roast beef with len-
til salad and kohlrabi, cream of parsley root soup with  
crunchy flat bread and spiced oil, lemon-potato gnocchi 
with pioppini mushrooms, fillet of turbot with gremolata 
sauce and finally a delicate dessert created from caramel, 
chocolate, cayenne, beetroot and bilberries. For most of 
us that leaves no room for the cheese. But at the bar ever-
yone gets together for a last drink. Just like in a private 
home, everyone can help themselves, pour themselves  
a glass of wine or try various digestifs. This is part of 
the ADLER philosophy, which ensures that everyone 
immediately feels just as relaxed here as they do when  
invited by friends.

Next morning the culinary pleasures continue with 
a fine breakfast – and the photo course starts with a short 
introduction to the theory. Florian explains how three key 
factors interact when taking photographs: aperture, expo-
sure and ISO. He has been a professional photographer 
since 2005 and has experience in many areas, although his 
main interests are tourism, wine, food and architecture. 

“You have the greatest control with aperture,” he 
says, “and can use it to give your photos a three-dimen-
sional quality. The aperture changes like the iris in the 
human eye: The wider it is opened, the more light it lets 
in.” We try it out on our cameras. Florian does the rounds 
and gives everyone specific tips, depending on the came-
ra. “With a classic photo everything is in focus. But we 
can experiment with depth of field and create tension, for 
example by leaving the background out of focus to give 
greater depth to the photo.”

He explains the uses of the different lenses and 
aspects of composition including the golden section and 
the various perspectives, like the central perspective and 
the frog’s eye and bird’s eye perspectives – which make 
a photograph more interesting because of the unusual 
viewpoint. The second key factor is exposure. “You must 
always ask yourselves: How fast is my subject moving? Am 
I photographing a cyclist racing down a slope on a moun-
tain bike or taking a picture of someone holding quite still 
especially for me?”

We are in luck: Manuela and Michaela are our mo-
dels for today’s session; they are attractive, friendly and 
very patient. Florian has hired them specially. They were 
consecutive winners of the Miss South Tyrol contest, and 

»With depth of field 
we can play and 

create excitement.«
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being photographed is as normal to them as eating 
and drinking; they never seem tensed up, even when we 
ask them for the 20th time to turn their heads a little 
more towards the pine behind the Lodge. After the intro-
duction Florian takes us outside. It has snowed overnight, 
and even now dense flurries of white flakes are blowing 
around the Lodge – quite unusual for so early in Novem-
ber. We stick to the terrace and the cleared paths. 

ADLER Lodge ALPE occupies a magnificent set-
ting; from up here you normally have one of the most be-
autiful views in the Dolomites of the Sassolungo Group 
with the Sassolungo itself, Sassopiatto, Dente, Denti di 
Terrarossa and, on the right, the mighty Sciliar. But we 
can’t see any of them; they are hidden behind a thick whi-
te curtain of snowflakes. “If it keeps snowing like this, 
we’ll be photographing snowmen,” says Tobias. “If this 
keeps on, we’ll soon be snowmen ourselves,” replies Heidi.

But before it comes to that, we go back inside. It is 
nice and warm in the lobby. There’s a fire burning in the 
open fireplace and we gather round on the cowhide chairs 
and the sofas with their warm fabric covers. From here 
you can take in the depths of the open space, with the 
cosy restaurant with the panoramic glazed facade giving 
out onto the terrace on one side, and on the other side the 
staircase with a wooden totem created by the famous Val 
Gardena artist Adolf Vallazza reaching up to the upper 
floor.

And our waiter Arik, himself an enthusiastic pho-
tographer, with many of his superb pictures hanging in 
the Lodge, serves hot chocolate, cappuccino and herbal 
tea. Ah, that’s good!

There is no sunrise photography session next day 
– for the simple reason that there is no sunrise: It’s still 
snowing, and visibility is down to a few metres. Florian 
takes the opportunity to show us how to use reflectors and 
diffusers to brighten up motifs. “But you can also make do 
with a white wall, for example. If you place your subject in 
front of it, you will have more light in the picture.”

In the afternoon we refuse to let the weather de-
ter us and set off walking along the cleared road towards 
Compatsch. Florian shows us how to find beautiful motifs 
despite the heavy snowfall. Everything further away is lost 
in the flurry of flakes: the mountains that surround us so 
majestically up here are invisible, as if someone had drawn 
a thick curtain. It’s a good thing that we took some pictu-

res on our mobiles when we arrived on Sunday afternoon, 
with the freshly fallen snow glistening in the sun like a 
blanket embroidered with diamonds, the sky bright blue 
and the mountains so close that they almost looked like a 
theatre backdrop.

Open landscapes cannot be photographed today – 
but a few fir cones on a green twig, half covered with snow 
– how poetic! Or the alpine hut, its timbers weathered by 
age, the roof covered with almost a metre of snow, and an 
old wooden fence that seems to be bending under its bur-
den of white. Or the solitary larch standing on a hill, its 
needles glowing yellow where the snow has not yet covered 
the branches, creating a mystical image as if to lend shape 
to the magic and stillness of winter.

Two hours later we have red noses and cold feet. 
That makes things all the snugger on our return to the 
Lodge, where mulled wine is waiting. We enclose the 
mugs of hot wine or herbal tea in our hands, and feeling 
slowly returns to icy fingers; we had taken off our gloves 
after just a few minutes because they made it difficult to 
handle our cameras. We peel out of our thick layers of 
down, our anoraks and boots, load the photos from the 
memory cards onto laptops and tablets and discuss the 
pictures with Florian. In one of Heidi’s photos, Manuela 
has a wonderful smile, but the picture is not quite in fo-
cus. “Always focus on the eyes. If the eyes are out of focus, 
you can forget the photo. And if one of the eyes is closer 
to you, that’s the one to focus on.”

That’s the last tip for the moment; we decide to call 
it a day, warm up in the sauna or swim a few lengths in the 
heated pool, with the steam rising up into a world of snow, 
like a haunting scene from a Tarkovsky film.

Next morning we have arranged to meet at  
6.30 am. The weather forecast was good. And it was ac-
curate, too: It’s stopped snowing! Suddenly they are back 
again, the majestic giants, including the Sassolungo,  
Sassopiatto and Sciliar. We walk through the snow,  
take pictures with telephoto lenses to bring the mountains 
in close and wide-angle lenses for wide perspectives and 
experiment with 360 degree panoramas. And then: What 
a sunrise – all the more delightful after the days spent in 
the falling snow!     kd

»If it continues to snow like this, 
we

 
take pictures of snowmen. 

Or become some ourselves.«

The steam rises from the 
heated infinity pool, like

 in a Tarkovski film
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The next photo workshop will take place from 8th to 15th 
November 2020 at the ALDLER Lodge ALPE.



Perfectly staged: Manuela‘s beaming smile, the view 
from the lodge, the totem pole in the stairwell. 
Florian, Manuela and Paola examine the last shots
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In the Dolomites 
the old legends 
are still alive 
today. And some-
times we find 
historical traces 
for their origin. As
in the story of the 
knight of Pincán 
and his mysterious 
castle. A visit to  
the excavations
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It is a summer day in the 80s. Herwig Prinoth is 
walking along the Pincán ridge, a long hilly ridge at the foot 
of Mt. Balest, looking for fossils. When he was six years old, 
he found his first petrified snail by the nearby Rio Anna 
brook. That’s how it all started. From that moment, his 
vocation was clear. „I’ve always been fascinated by archaeo-
logy,“ he says.

This time, however, Prinoth finds no fossils on the 
Pincán. What he comes across, though, are some limestone 
residues that have probably come from a medieval castle. 
A mystery! There is no historical record to indicate that 
there ever was a castle in this place. Even his dad, who used 
to work as a goat farmer in the area in his youth, is dumb-
founded. So, Prinoth sets the fragments aside and devotes 
himself to other studies. Yet the seed of doubt has been 
planted – what if he is on the track of the mysterious Stette-
neck Castle, which is said to have disappeared into thin air?

Since time immemorial, the legend of a great cast-
le has been handed down through generations. Great and 
mighty, and as beautiful as it was impregnable, it is said to 
have been situated on Mt. Balest, a rocky outcrop domi-
nating the town of Ortisei and overlooking Mt. Seceda. 
Neither wind, nor time, nor enemies could destroy it… un-
til a curse struck it and sent it crumbling down a precipice. 
That’s when the castle vanished without a trace.

CURSED
    CASTLE



Karl Felix Wolff tells this tale in his book „The 
Dolomites and their legends” and we published it in last 
year’s edition of ADLER Emotions 4. His tale tells of a mys-
terious marauder knight and a terrible prophecy. On full 
moon nights, eerie voices from the dungeons echo through 
the castle walls: „A young maiden was walled up under the 
first stone. If another virgin ever dies within these walls, 
the castle shall crumble.“ When the knight’s young niece 
dies, the curse comes true.

Herwig Prinoth knows Wolff’s legend well. But he 
doesn’t think it makes sense. He has often been on Mt. 
Balest, but he has never found any trace of mortar, bricks 
or wooden beams – the typical remains of medieval castles. 
Also, the rock in that spot is crumbly and therefore unsui-
table for building a castle. Moreover, at an altitude of 1822 
metres there is neither water, nor defence against invaders.

So, Prinoth goes back to 
Wolff’s writing once again, and dis-
covers that a certain “Lord of Pincán 
Castle” is mentioned there. Finally, he 
comes across a passage in a document 
written by master-notary Max Sittich 
von Wolkenstein in 1600, which re-
ads: “[...] Knight Jacob von Stetteneck, 
noble, just and loyal, proprietor of a 
castle... in the Gredten valley (now Val 
Gardena valley), behind the church of 
St Ulrich, on a mountain…” At that 
time, the church of St. Ulrich, once 
located at the entrance to the Val d’ 
Anna valley, was still standing. So, the 
“mountain” mentioned in the passage 
must have been Mt. Pincán. „It took 
some time, then it finally dawned on 
me,“ Prinoth says. 

Together with his colleague 
Stefan Planker, currently director of 
the Museum Ladin Ciastel de Tor, and 
a nephew of his, Prinoth sets off to Mt. 
Pincán. Once there, they start digging. After a few minutes, 
pieces of pottery and fragments of wall resurface. Then an 
iron hook and a red clay floor are discovered. Later, a cross-
bow arrow head, clay fragments and animal bones dating 
back to the Middle Ages make their appearance. It is 26th 
July 2000, and the legendary Stetteneck Castle has finally 
been found! Prinoth says, „For the first time in South Ty-
rol, archaeology confirms a legend.“

Excavations start in 2002 and continue for four 
years, bringing to light the castle’s foundations, one inner 
door and part of a Romanesque sandstone arch, as well as 
the remains of a tiled stove and some fine glass fragments, 
possibly from Venice. Several clues seem to indicate a wealt-
hy owner – Gebhard von Stetteneck is believed to descend 
from the powerful and wealthy lords of Castelrotto. It soon 
becomes clear that the site chosen was ideal for building 

an elongated, slim-shaped castle with a square-based resi-
dential tower. Bordered by steep slopes on three sides, and 
only accessible along a narrow ridge, it was easy to defend. 
Additionally, Mt. Pincán offers an excellent vantage point 
across the surrounding valleys, hills and pathways. „It’s also 
very sunny here,“ adds Prinoth. „It’s a place like no other in 
the Val Gardena valley.“

Based on records, Stetteneck Castle had already 
been built in 1256, its builders probably taking advantage 
of an upheaval against the bishop that allowed them not to 
request a permit. This would also explain the odd choice 
of construction material. There is no trace to indicate that 
porphyry, granite, phyllites, lime or dolomite were used – 
these being the usual materials of choice for building cast-
les in the area. Transport alone would have been too time-
consuming and expensive.

Therefore, the quarry from 
which the construction material was 
extracted was the Pincán brook, flo-
wing some 80 metres below the site. 
As long as it is moist, the chalk extrac-
ted from the brook makes a generous, 
easy to process material. So, the castle 
came to tower on top of the hill, shi-
ning white and visible from afar. Alas, 
once dry the chalk becomes porous 
and weather-susceptible, requiring ex-
pensive maintenance works.

As witnessed by an official de-
cree by Georg von Villanders, judge 
of Gufidaun, in 1324 Gebhard von 
Stetteneck requested permission to 
renovate and expand his castle. His 
request, however, was denied for un-
known reasons. Stetteneck Castle was 
subsequently abandoned and left to 
fall into disrepair. The village of Or-
tiseith (now Ortisei) was then moved 
down to the valley. The Stettenecks 

also disappeared: the last mention of Jacob and Peter, Geb-
hard’s sons, in official records is in 1312. This is why, for 
centuries, the legend told of a castle… in the wrong place!

Many questions remain unanswered. Why did Geb-
hard von Stetteneck want to restore the castle? Was it de-
stroyed by a natural catastrophe or by the hand of men? 
What stories took place within its walls? Did the terrible 
dungeon really exist? Unfortunately, the excavations that 
could answer at least some of these questions have been 
suspended following the “Vaia“ storm that raged on Mt. 
Pincán in the autumn of 2018. The storm wreaked havoc, 
causing uprooted trees, landslides and rockfalls. To date, 
the ruins of the castle remain difficult to reach even on 
foot, and getting there with equipment and large vehicles is 
practically impossible. „What if the ancient curse is still at 
work?“ Prinoth wonders.     gw
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Prof. Dr. Wladek Minor is a Professor of molecular physiology and biological physics 
at the University of Virginia in the USA. His current research focus is structural biology  
and the use of big data in biomedical research. As a scientist he has published more than  
200 publications. In his spare time, he is a big outdoor fan: he enjoys skiing and hiking  
in the American national parks. And he loves the Alps: He has been a regular guest  
at ADLER DOLOMITI for thirteen years now.

  What do 
you always take with you 
when you go on holiday?
My ski equipment and swimming 
things, of course. At Christmas
a nice dress for my wife and some- 
thing formal for myself. And I 
always take a camera with me. So 
I have some pictures and memories 
to take home. Friends sometimes 
ask: “Why do you always take the 
same photos?” That might seem 
to be the case to them but for 
me, each one relates to a different 
mood, a different moment, a 
different holiday.

1

2

Who would you 
like to talk to in the 
lobby and what 
would you discuss?

We missed Elly Sanoner very 
much. She was such an elegant 
and charming lady. I often enjoyed 
talking to her, for example about 
the new ADLER projects on the Alpe 
di Siusi and in Sicily. I’m glad that 
their successors have taken up the 
baton. We like talking to people – 
the occasional chat with Christine 
in the DOLOMITI or with Sara in 
the BALANCE. Sometimes we make 
suggestions for little improvements 
in the hotel – and we are delighted 
to see that some have actually 
been implemented.

What slogan 
would you choose for
ADLER Resorts?
Perfect destination all year 
round and even more perfect 
(can you say that?) for Christmas! 
Or something we heard in the 
pool: It was already dark and the 
air was fresh, but the water was 
nice and warm. There was a young 
lady from Britain there, probably 
a first-time visitor to the ADLER, 
and she kept saying to herself: 
It’s paradise!

3

It’s quite simple. I have now 
spent Christmas at the ADLER 
thirteen times. For many years 
we have had the same room and 
the same table in one of the dining 
rooms. I was really touched when  
we were even given “our” table for 
the seafood buffet evening (Thank 
you, Andrea!). At Christmas especially, 
I feel less like a hotel guest and 
more like a member of the family. 
The ADLER’s employees are simply 
fantastic – at the reception, in the  
spa or in the restaurants. They are 
friendly, caring and helpful.

I’m sure you often get to 
hear the question: 
Why do you always go 
to the ADLER?

4

You’re an hour’s walk from the hotel and  
it’s starting to rain. What do you do?

a)  I always have the best encounters when hitchhiking.
b)  I take off my shoes and dance barefoot in the rain.
c)  I ask to be picked up immediately.
d) ...

5
That depends. On a warm summer’s day I would simply 
keep going and look forward to a brine bath. The salt 
grotto is one of the ADLER’s hidden gems. It’s good for 
the respiratory tract. I feel revitalised every time.

WHAT OUR GUESTS SAY
Five questions for …  Prof. Dr. Wladek Minor
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    HIKING WITH PLEASURE!
At the marathon of 

the ADLER THERMAE 
even lazybones 

lace up their 
sports shoes:  

this is not 
about speed 
and perfor-
mance, but 
about a 
happy hiking 
through one 
of the most 
beautiful 
areas in Italy

   ANY IDEAS? 
What have you 

always wanted to know 
about our hotels or the 

landscape in which they 
are located? Which 
topics around the 
ADLER Resorts are 
you interested in? We 
look forward to your 
suggestions - maybe 
one will become a 

story in the next issue
of our magazine. Please 

send your ideas to: 
emotions@adler-resorts.com

REGIONAL AND DELICIOUS!
At the ADLER Lodge RITTEN, head 

chef Hannes Pignater (right) presents 
his best suppliers in autumn: guests 

taste speck by Franco Cemin (left), 
spicy mountain cheese, apples 

and fresh local mushrooms. In 
the future, regional delicacies 
with a quality label will be served 
in all ADLER Hotels: forgotten 
types of fruit and vegetables, old 
types of cabbage, potatoes 
and salads, some of which are 
grown especially for us
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