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L E TTER  FROM THE  ED I TOR

In addition to exploring the cities of Geneva, 
Zurich, and Lucerne with their culinary pearls, 
this edition has a much more fashion & lifestyle 
cut.
In fact, the „Fashion For Ladies“ section explores 
Luxembourg Fashion week, where Fab Consul-
ting Gmbh acts as official co-organizer together 
with F & D Agency and accompanied by the 
presence of the former Princess of Luxembourg 
Tessy Antony De Nassau @tessyfromluxem-
bourg and her fashion brand Human Highness.
The golfing destinations continue with Ander-
matt Swiss Alps, a tourist destination also in 
winter, and Ticino, to then reach the Italian bor-
der with lakes Maggiore and Orta and a fine 
selection of niche restaurants and hotels.

The “Dolcevita” & “Golf Lifestyle” sections cont-
ain a selection of food and wine addresses and 
the new golf trends for next season.
This year 2021 was a special year, with almost 
no summer season and for this reason, we wan-
ted to give a lot of space to solar destinations 
such as the French Riviera & Malta.
The reportage „Malta & Gastronomy“ was crea-
ted in collaboration with the Maltese Tourist Of-
fice “Visit Malta“ with the aim of exploring the 
area and discovering the new Michelin trends 
of the islands of Malta, Gozo & Comino.

Enjoy Your Reading

“GOLF PLEASURE & TASTE” N 13 IS A SPECIAL ISSUE
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G E N E V A



www.fourseasons.com/genev
33, Quai des Bergues - 1201 - Geneve - Schweiz

T.: +41 (0)22 908 70 25 

The Four Seasons Hotel is the ol-
dest hotel in town and still the first 
choice of seasoned travelers and 
international politicians. The historic 
building on the shores of Lake Ge-
neva has been a symbol of the city 

RESTAURANTS

In addition to regionally inspired treat-
ments, guests can benefit from a treat-
ment specially designed for the hotel. 
There are seven wellness rooms inclu-
ding a double room suite with a private 
hammam.

WELLNESS

Guests can try dishes made from fresh 
and regional products in one of the ele-
gant restaurants, while gazing out over 
Lake Geneva and enjoying the breathta-
king view.since 1834. The hotel combines 

history with comfort and relaxation. 
In addition, the hotel‘s excellent staff 
is always available to answer any 
questions you may have.



MEN’S CLUB CLINIC

Temple de la Beauté L.RAPHAEL
16 Quai Bezanson-Hugues / 15 rue 
du Rhône à Genève
www.l-raphael.com

Photo Credit : F.Ducout

lifestyles. Treatments and services include anti-aging skin care, facials, hair 
treatments, hairstyles, laser hair removal, acne treatments, massages, slimming 
treatments, etc. ‘state-of-the-art equipment, the clinic will offer L.RAPHAEL’s 
advanced technology oxygen treatments, such as Oxy Peel and Oxy Scalp, as 
well as Meso 4D, phototherapy, microdermabrasion, cosmetic injections, fillers, 
EMS modeling, etc.L.RAPHAEL ANNOUNCES THE GREAT OPENING IN NOVEMBER OF 

ITS ULTRAMODERN CLINIC FOR MEN’S CLUB CLINIC AT ITS FLAGSHIP 
ESTABLISHMENT IN GENEVA.

Occupying the fifth and sixth floors of the L.RAPHAEL Science of Beauty & Well-
being address in Geneva, the Men’s Club Clinic will guarantee guest privacy with 
a private entrance and its own elevator. Covering an area of   300 square meters, 
the club will house five elegantly appointed treatment rooms, a reception, a lounge 
bar, a doctor’s office and a rooftop offering a captivating view of Lake Geneva 
and the city skyline.

To develop the Men’s Club Clinic programs, L.RAPHAEL consulted its clients in 
order to create unique packages that best correspond to demanding and nomadic 



Shop online : 
www.l-raphael.com

NEW JET-SET TRAVEL KITS L.RAPHAEL

L.RAPHAEL takes luxury Swiss skincare on-
the-road to far-away places, trips the office, 

or jaunts to the gym.

Selectively curated to provide results-driven, con-
venient, travel-ready skincare, L.RAPHAEL’s Travel 
Kits also offer an opportunity to try a variety of 
the brand’s renowned skincare products. Travel 
Kits come in two types, Perfection or Ultimate and 
can be purchased at L.RAPHAEL Spas worldwide 
or online.

Perfection Travel Kit – Designed to repair and 
protect skin from sun exposure, extreme cold and 
dehydrating air travel. Begin with a deep cleanse 
using the Ultimate Smoothing Cleanser, Ultimate 
Smoothing Lotion and Proactive Cleanser. After 
cleansing, repair and protect with Perfection Eye 
Cream and Perfection Serum, followed by Perfec-
tion Cream. For an extra boost of nutrients and 
hydration, apply the Perfection Intensive Treat-
ment. The result is skin that is deeply moisturized, 
revitalized and illuminated.

Ultimate Travel Kit – This kit features skincare that 
combats the first signs of aging by boosting col-
lagen production, fortifying the skin with nourish-
ing Vitamin C and enhancing moisture retention. 
To begin, cleanse with the Ultimate Smoothing 
Cleanser, Ultimate Smoothing Lotion and Mineral 
Balancing Foaming Cleanser. After cleansing, 
apply the balancing Mineral Purifying Mask, 
followed by Proactive C Serum to reduce pig-
mentation, brighten and protect the skin from free 
radicals. Finish with the Ultimate Intensive Cream 
made with ceramides, plant extracts and minerals 
that strengthen the skin’s protective barrier for opti-
mum moisture retention and collagen production.

FACE MASK SKIN CARE STRATEGY

L.RAPHAEL Recommendations for Healthy, 
Clear & Radiant Skin

Using a face mask is critical to reduce the spread 
of the Covid-19 virus. Skin care routine adjust-
ments are often necessary to prevent common 
issues that arise from mask wearing such as 
acne, congested pores, blackheads, dry skin 
and irritation. To keep skin in healthy condition, 
dermatologists recommend:

• cleansing thoroughly and regularly
• moisturizing immediately after cleansing to 
add a protective layer against dryness
• keeping make-up to a minimum and using 
non-comedogenic or oil-free cosmetics
• wearing face masks made of soft, natural ma-
terial such as cotton
• washing face masks often with fragrance-free, 
hypoallergenic laundry detergent

“The key to keeping skin healthy and glowing 
when wearing a face mask is purification, hydra-
tion and nourishment,” recommends L.RAPHAEL 
Founder, Ronit Raphael. The following are Ronit’s 
personal recommendations to keep skin healthy 
and vibrant. Treat yourself and others to the gift 
of a healthy, glowing complexion with these 
L.RAPHAEL bestsellers that can be purchased 
online

HIGH - PERFORMANCE 
TREATMENTS



HOUSE OF GRAUER SA
Route des jeunes 9
1227 Genève
Tel +41 22 552 2799
Fax +41 22 552 2798
hog@houseofgrauer.com
    houseofgrauer

HOUSE OF GRAUER

WHERE TIME STOPS 
AND PASSIONS 
THRIVE

The place you are looking for truly exists. The 
House of Grauer opens its doors to you and 
reveals its secrets. Enter and embark on a journey 
to discover cigars from the finest plantations and 
factories, imbued with History and legends. Just 
like the cigars we leave to age and therefore 
developing rich aromas. Once you enter the 
premises, time will be paused thus inviting you 
on a gustatory and cultural voyage.

To enhance your pleasure and turn every visit 
into an epicurean treat, we source and select 
the finest coffees, teas, chocolates, liqueurs 
and vintage wines. This approach reflects our 
desire to combine the skills of cigar makers with 
those of artisans, winemakers and pickers in a 
uniquely pleasurable experience.

While paying the same attention to detail when 
selecting the world’s finest cigars, The House of 
Grauer has worked with highly skilled craftsmen 
to design and furnish a selective space dedicated 
to cigars. Located in Geneva’s business district, 
this unique place adds an element of discovery 
to the pleasure of smoking. With its passion for a 
lifestyle that cultivates the refinement of the senses 
and emotions, The House of Grauer has created 
a special place far removed from the bustle of 
everyday life.

A haven of peace; a place to reconnect with 
oneself. Somewhere to take time out, alone or 
with others, while appreciating premium cigars, 
vintage wines and prestigious liqueurs as well as 
skillfully made artefacts. In this space dedicated 
to authentic pleasures, The House of Grauer 
aspires to make every moment memorable, 
through simple luxury that allows you to become 
master of your own desires.
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Ristorante 
Fiorentina 
Basel  
Blumenrain 20
4051 Basel
+41 (0) 61 381 12 12
info@fiorentinabasel.ch

Italianità directly on 
the Rhine
The Ristorante Fiorentina is located directly on the Schifflände in the heart of the city 
of Basel. The restaurant has two floors - the ground floor with almost 100 seats, 
the upper floor with 50 seats and is complemented by the terrace with a further 
50 seats, one of the largest Rhine terraces in Basel. Thanks to the ideal, prominent 
location and our Italian flair, we take our guests away from their everyday life for 
a few hours ...
The Ristorante Fiorentina offers a breathtaking panoramic view of the Rhine, 
especially from the window front and the terrace. Inside, too, the restaurant 
impresses thanks to its modern, elegant design, fresh herbs and olive trees.
Enjoy a fine burrata from Campania, an antipasto platter like in Emilia Romagna, 
a Neapolitan pizza, a nice piece of meat like in Florence or a light fish fillet from 
the Mediterranean, accompanied by one of our exquisite Italian wines - all of this 
is Ristorante Fiorentina.

see you soon in Fiorentina



A M B A S S A D O R 
@ T H E R E A L I N D A PA V L O V A

V IERTER  KÖNIG BASEL
Blumenrain 20
4051 Basel
 www.vierterkoenigbasel.ch
info@vierterkoenigbasel.ch
Tel. 061 261 54 42

In the center of Basel, between Blumenrain 
and Drei-König-Weglein, directly on the Rhine 
promenade on the Grossbasler side, you will 
find the “Vierter König” restaurant.
The traditional Basel restaurant was taken over 
in summer 2020, renovated and has found 
a new romantic charm. Thanks to the unique 
interior and timeless materials that were used 
during the renovation, you immediately feel at 
home with friends.
Elegant wooden floor, black brick look, oak 
tables and black bistro chairs are in harmony 
with the heavy industrial room dividers and 
the bar made of handcrafted individual pieces 
made of solid metal.
Our kitchen cannot be put into drawers - we are 
particularly proud of our “spare ribs” marinated 
in homemade barbecue honey, our fish dishes 
with fish from Lake Maggiore and the Alps, and 
our Parmesan risotto DOP, which is served at 
the table in a parmesan loaf.

Welcome to the «Vierter König» restaurant



RESTAURANT BASLERHOF BETTINGEN
Brohegasse 6, 4126 Bettingen

Tel: 061 603 24 25
Email: info@baslerhof-bettingen.ch
www.baslerhof-bettingen.ch
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18-Hole Course

• Putting green
• Driving Range
• Approaching green 
• Pitching green
• Pro-shop.
• Restaurant

Rue de Wentzwiller • 68220 Hagenthal-le-Bas • FRANCE
Tel.: +33 (0)3 89 68 50 91

Email: info@gccbasel.ch 

Welcome to the Baslerhof - the popular country inn is 
in a wonderfully quiet location just a few kilometers 
from Riehen and the city of Basel - in the middle of 
idyllic Bettingen.
Romantic localities and beautiful panoramic terraces 
invite you to linger and enjoy, our kitchen team spoils 
you with market-fresh and seasonal delicacies and 
wine connoisseurs appreciate the variety of our good 
wines.

In our village pub you can enjoy traditional dishes, 
attractive lunch menus and an uncomplicated à la 
carte menu.
The Bettingerstube impresses with its simple 
elegance, well-groomed service and smart seasonal 
cuisine with dishes from the border triangle.
Our banquet hall is predestined for your very 
personal occasion. We organize private or business 
events with you in a closed setting. The hall can 
accommodate up to 70 or 100 people including a 
bar and lounge.
The Baslerhof garden, in summer the most beautiful 
garden in the region. Under the largest and oldest 
chestnut tree far and wide, we heat up our large 
grill every day and spoil you with fresh meat and 
fish specialties, baked potatoes and crispy salads.

We look forward to seeing you - 
your Baslerhof team

The 18-hole golf course, which is har-
moniously embedded in the landsca-
pe of Alsace, was designed by Bern-
hard von Limburger. Although located 
in France, the G & CCB is a Swiss 
golf club and a member of SWISS 
GOLF.

The Golf & Country Club Basel was 
founded in 1926. The G & CCB fa-
cility has been located on the Geiss-
berg, a ridge between Wentzwiller 
and Hagenthal-le-Bas, about 15 mi-
nutes by car from the city of Basel, 
since 1968.



ACQUA SMERA LD INA A . L . B
Località Monti di Deu, 07029 Tempio Pausania 
SS, Italia

Tel. 079 631486
www.acquasmeraldina.it

Smeraldina natural mineral water is born in the 
mountains of northern Sardinia, in Gallura, a 
few kilometers from the enchanting and exclusive 
beauties of the Costa Smeralda. It is a real jewel 
of nature, which A.L.B S.p.A has kept and valued 
since 1985, the year in which the Smeraldina 
brand was registered and imprinted for the first 
time on one-liter carton packs. Today Smeraldina 
is known and appreciated around the world, and 
was also elected the best mineral water on the 
planet at the Berkeley Springs International Water 
Tasting Competition. The success of Smeraldina 
is certainly due to the extraordinary quality of 
the water, which is bottled directly at the source, 
but it is also thanks to an innovative managerial 
orientation, experience and the many values   that 
the founder of ALB SpA, Giovanni Maria Solinas, 
has able to pass on to his children: passion for 

Pure joy of life.

work, deep respect for precious water and for 
the territory in which it is born, for consumers and 
collaborators. Since its origins, Smeraldina has 
paid great attention not only to the content, but 
also to the containers, and is appreciated and 
recognized around the world for its environmentally 
friendly, versatile and aesthetically unmistakable 
packaging. Furthermore, Smeraldina is among 
the very few mineral waters to serve returnable 
glass in restaurants. Glass is a tradition dear to 
the company, which has always been convinced 
that the quality of the future of all of us depends 
on the respect we have for the environment. For 
this reason, the green commitment will never 
stop growing in ALB. S.p.A. Because only from 
magical and uncontaminated nature can authentic 
goodness like Smeraldina water be born.
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offer their guests incomparable experiences. 
Rice, vegetables, fruits, of course wine and 
other noble plants - our own farms conjure 
up everything freshly garden directly on your 
table.

THE LIVING CIRCLE 

The Living Circle - the hand-picked group of 
first-class hotels and restaurants in the uncom-
promisingly most beautiful locations, run by 
passionate hosts, consists of four hotels, three 
farms, a restaurant and a rustico. These are 
the Widder Hotel, the Storchen Zurich, the 
Alex Lake Zurich and the Castello del Sole 
in Ascona, the Schlattgut, the Terreni alla 
Maggia in Ascona and the Château de Ray-
montpierre in Vermes, the Buech restaurant in 
Herrliberg and the Rustico del Sole in  Asco-
na. Whether in the heart of Zurich, directly on 
the Limmat, embedded in the private park on 
Lake Maggiore or at a height with a breath-
taking view: All members of The Living Circle 
have a strong relationship with nature and 

STYLE HAS TRADITION HERE

The present stork was completed in 1939 and 
different architectural styles testify to various 
renovations. The recent redesign of the house 
combines modern aesthetics with traditional 
details - the result is an interior that is as comfort-
able as it is refined. Noble textures, fine fabrics 
and luxurious marble combine to form elegant 
rooms that invite you to cultivated relaxation. 
The historical heritage of the stork has been 
carefully preserved, so that it survives the time.

VIEW WITH ROOM

Surrounded by breathtaking views, luxurious 
details and modern amenities harmonious-
ly come together. Each room offers unique 
views of the Limmat or the picturesque old 
town of Zurich. Amidst finely tuned colors, 
contemporary furniture and the finest materi-
als, the Storchen offers a luxurious box seat 
for the multifaceted spectacle Zurich has 
to offer.

ARRIVE AND COME HOME

The Storchen is one of four very special hous-
es that make up “The Living Circle”. Located 
in the heart of Zurich, the hotel embodies 
the essence of the city and with each visit, 
the inspiring liveliness of this place opens 
up anew. For centuries people have come 
together in the stork. The restaurants and bars 
attract visitors and locals alike, and are of 
historic importance to the city. Whether on a 
business trip or simply for pleasure: we invite 
you to enjoy the hospitality of the stork in a 
relaxed way.

WHERE THE STORK IS LANDED

Long ago, a pair of rare black storks landed 
on the roof of the original hotel. A legend 
was born - and with it the name of the hotel. 
For centuries, the Storchen has been the epit-
ome of warm hospitality and personal service 
in the heart of Zurich‘s historic Old Town. Let 
yourself be pampered and discover the city.

A BRIDGE BETWEEN HISTORY  
AND TRADE

The location of the stork at the narrowest point 
of the Limmat is of great historical and logis-
tical significance. As a historical witness, the 
stork reflects the history and stories of the city 
of Zurich. The hotel marks the point where 
trade routes began and journeys began. 
Each window offers breathtaking views of 
centuries-old architecture, bringing the incom-
parable energy of the city to life again and 
again. Thanks to its central location on Wein-
platz, you can find some of Zurich‘s most 
popular attractions in the immediate vicinity. 
In addition, a labyrinth of winding streets and 
hidden squares just waiting to be discovered.



STORCHEN ZÜRICH
Weinplatz 2
8001 Zürich
T +41 44 227 27 27
info@storchen.ch
www.storchen.ch

MODERN DESIGN IN MANY FACETTES

From spacious suites to family rooms: The 
accommodation options in the Storchen meet 
a wide variety of travel needs. Each stay at 
the Storchen is characterized by fascinating 
views, elegant decor and modern facilities. 
Detailed, hand painted nature motifs on the 
walls meet contemporary furniture and fur-
nishings. This creates clear, modern spaces 
that are both luxurious and comfortable. The 
exquisite details combine with a pleasant pal-
ette of neutral hues and targeted accents to 
create a wonderfully relaxing retreat.

HOW ZURICH TASTES

The Hotel Storchen has always been a meet-
ing place. This hospitality is still to be felt to-
day in its restaurants and bars and makes the 
enjoyment an experience.
In the restaurant La Rôtisserie, a spacious ter-
race overlooking the river and the Grossmün-
ster provides a unique setting for moments of 
indulgence at any time of the day. The menu 
entices with innovatively interpreted classics, 
freshly prepared with local ingredients. Let 
yourself be spoiled by the exquisite “Sai” in 
front of a spectacular mountain background 
and tasting the personal creations of chef 
Stefan Jäckel, awarded 17 GaultMillau 
points and 1 Michelin star, and his team. 
The newest and most spectacular highlight 
in the Storchen is probably the rooftop roof 
terrace The Nest with a breathtaking view of 
the most beautiful city - Zurich.  When the 
weather is nice, The Nest offers a Mediter-
ranean-inspired enjoyment experience over 
the rooftops of Zurich.  The Barchetta Bar 
on the ground floor attracts locals as well as 
guests from near and far - with freshly roasted 
coffee and light lunch menus during the day 
and expertly mixed cocktails in the evening. 

Finish - or start - the evening in the Cigar Bar, 
where connoisseurs accompany fine cigars 
with a glass of rare rum or cognacs. A col-
lection of guild coats of arms reveals here the 
connection of the hotel to the oldest fishermen 
and Schifferzunft of Switzerland, whose guild 
people gather here since 1939. The impor-
tance of the hotel as a historic meeting place 
is highlighted most clearly during the three-
year-old Schifferstechens, organized in mem-
ory of a similar tournament from the Middle 
Ages together with the Limmat Club Zurich.

ROOMS THAT WANT TO BE  
CELEBRATED

Whether for a corporate event or a private 
party: the Hotel Storchen offers the right 
ambience for your event, from sumptuous 
banquets to business conferences: the 
stork‘s top-equipped halls can be adapted 
to any event. The largest of the four rooms 
is the Salon Littéraire (42 m2). With parquet 
flooring and an impressive stucco ceiling, it 
offers a stylish setting and is ideal for larger 
events. For small meetings and events we 
recommend the boardroom (35 m2), the Lim-
mat room (36 m2) or the Werdmüller room 
(20 m2). 

A CITY LIKE A HOME

The «stork experience» goes far beyond the 
walls of the hotel and captures the essence 
of Zurich in all its diversity. The Limmat is a 
picturesque backdrop for the hotel - the view 
sweeps over the river far into the distance. 
Enjoy cozy hours at the Barchetta Piazza 
and experience the unique Zurich lifestyle at 
close range

A UNIQUE CITY AWAITS YOU

Whether culture or gastronomy: Zurich has 
much to offer - for guests as well as for lo-
cals. Discover the famous art collections of 
Switzerland in the permanent exhibitions of 
the Kunsthaus and the Rietberg Museum. Ex-
perience unforgettable orchestral concerts in 
the Tonhalle Zurich. Or visit the magnificent 
Grossmünster - landmark of the city - and the 
nearby Fraumünster. In addition to the city‘s 
cultural attractions, you will find countless 
exclusive shops, many famous dining estab-
lishments and a nightlife scene that is well 
known across the country.
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ZUNFTHAUS ZUR WAAG
Münsterhof 8
8001 Zürich
T +41 44 216 99 66 
www.zunfthaus-zur-waag.ch  

In the Zunfthaus zur Waag it is possible to 
dine and celebrate in a stylish old town at-
mosphere. Be inspired by Sepp Wimmer‘s 
hospitality in this historic house dating back 
to 1315. In the elegant, Zurich-style bour-
geois room on the first floor, head chef Alain 
Koenig pampers you with Zurich classics and 
creative new creations. Among its most pres-
tigious dishes is the Zürcher Geschnetzeltes 
with Butterrösti. From April to September, the 

shady terrace on the car free Münsterhof in-
vites to light summer dishes and ice-cold Lake 
Zurich wines. Enjoy the splashing of the Mün-
sterhofbrunnen and the ringing of the church 
bells, while watching the swifts above the 
roof of the Fraumünster.

ZURICH AS OUR INSPIRATION:  
THE CITY ON THE DISH
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website www.jinpero.com
instagram: jinpero_gin 
facebook: jinpero.gin 

mail: superior@jinpero.com 
orders: http://jinpero.com/product/order 

JINPERO Superior Dry Gin The FOUR PILLARS of JINPERO:
 
The FOUR PILLARS of JINPERO merge for connoisseurs the luxury of 
time, the glamour of friendship, the elegance of simplicity and the 
intensity of a suave taste. The ultimate luxury is your time, the time 
you spend with your nearest and friends. 

Weather you wallow in memories with your best friend or celebrate 
the success of your recent business or simply offer your customer 
a glass of gin, in such moment only the best is good enough. The 
promise you make when you reach the glass JINPERO Superior Dry 
Gin is clear and warm.
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HOTEL
This small, fine hotel is a house full of per-
sonality - for people who love to surround 
themselves with the beautiful things in life. 
Style, art and classic modern characterize 
the ambience. Your city retreat with 5 
stars, 14 suites, 35 guest rooms and 4 
luxurious apartments is located in the mid-
dle of Zurich’s old town, near the famous 
Bahnhofstrasse. The Widder Hotel is char-
acterized by luxury, lifestyle and warmth 
- a home in Zurich.

HISTORY AND ARCHITECTURE
9 houses, 1 hotel and 700 years of his-
tory in the heart of the old town: through-

out history, the nine medieval townhouses 
have been home to nobles and guild 
masters, artisans and merchants. They not 
only built and inhabited the buildings, but 
also decorated and changed them. The 
Swiss star architect Tilla Theus had the 
solution for the preservation of the nine 
historic houses and the simultaneous trans-
formation into a luxurious, modern hotel.  
With the connection of the houses through 
passages with chrome, steel and glass, 
the Widder Hotel was opened in 1995 
after a ten-year renovation. In this way, the 
700-year history of the houses in the heart 
of Zurich can live on and be written on by 
guests from all over the world.

LOCATION
Zurich is an extraordinary city - and in 
the Widder Hotel you are right in the 
middle. Nature fans are rewarded after 
a short walk with a view of the lake and 
a great panorama of the Alps. Those 
who love shopping will find the famous 
Bahnhofstrasse in the immediate vicinity, 
but also Zurich‘s old town with its elegant 
and original boutiques. Not to mention 
Zurich‘s atmospheric alleys along the Lim-
mat, its charming river baths and the many 
pretty cafes that enchant every visitor. The 
Widder Hotel is surrounded by unique 
hotspots that make your stay in Zurich a 
unique experience.

ROOMS and SUITES
In the 35 rooms and 14 suites, no two 
accommodations are the same - here 
design meets the Middle Ages, from the 
design queen room, through the historic 
junior suites, to the penthouse suite with 
private rooftop terrace. The wooden ceil-
ing beams, the antique tiled stove and 
delicate frescoes are supplemented with 
the latest technology and maximum com-
fort for an unforgettable guest experience.

LUXURY RESIDENCES by Widder Hotel
Four exclusive luxury residences with max-
imum privacy and unbeatable views, less 
than 50 meters from the Widder Hotel.  
The unique apartments in medieval walls, 
antique wood, equipped with the most 
modern, classic design offer a home that 
meets the highest demands. With a view 
of the historic Lindenhof and famous Ren-
nweg, Zurich is discovered from a com-
pletely different side.



WIDDER HOTEL
Rennweg 7
8001 Zürich
T +41 44 224 25 26
home@widderhotel.com
www.widderhotel.com

Widder Bar
In the Zurich cult bar you will find space 
and time for a quick lunch, an enjoyable 
afterwork drink and not to mention the 
late night cocktail in the Zurich hotspot. 
Passionate hosts spoil you with creative 
cocktail combinations or the largest whis-
key selection in town. The Widder Bar is 
the ultimate avant-garde hangout.

Boucherie AuGust
The Boucherie AuGust, located directly 
on Rennweg, is probably THE address for 
hearty carnivores and curious tasters. Here 
you can enjoy classic meat and sausage 
specialties, such as boiled beef salad, 
meat cheese and homemade pies, while 
in winter you can watch the hustle and 
bustle on the Rennweg through the large 
window fronts or sit on the terrace in the 
middle of the action in the warm summer 
months.

MEETING AND CELEBRATING
There is always a lot to celebrate.  Wheth-
er anniversary, birthday or simply life 
itself - the Widder Hotel turns your idea 
into an event in the seven unique rooms. 
From the charming Tatzfuss room for your 
workshop, to the charming Erzberg room 
for your birthday party, to the 220 square 
meter piece of jewelry, the Widder Hall, 
nothing is impossible for your gala night. 
Your ideas and wishes will be implement-
ed with a lot of passion by the whole team 
and the impossible will be made possible.

RESTAURANTS AND BARS

Widder Restaurant
In the Widder Hotel, eating becomes an 
experience.  In the heart of the Aries, the 
exceptional culinary talent Stefan Heile-
mann, awarded two Michelin stars and 
named Chef of the Year 2021 by Gault-
Millau, together with his long-time crew, 
seduces them with exciting creations.  
Straightforward dishes that are always 
focused on the taste and surprisingly ex-
otic aromas let the connoisseur float to the 
next culinary cloud.  The charming and at-
tentive service, led by sommelier Stefano 
Petta, completes the gourmet experience 
in the Widder Restaurant.

THE LIVING CIRCLE

The Living Circle - the hand-picked group of 
first-class hotels and restaurants in the uncom-
promisingly most beautiful locations, run by 
passionate hosts, consists of four hotels, three 
farms, a restaurant and a rustico.  These are 
the Widder Hotel, the Storchen Zurich, the 
Alex Lake Zurich and the Castello del Sole in 
Ascona, the Schlattgut, the Terreni alla Mag-
gia in Ascona and the Château de Raymont-
pierre in Vermes, the Buech restaurant in Her-
rliberg and the Rustico del Sole in  Ascona.  
Whether in the heart of Zurich, directly on the 
Limmat, embedded in the private park on Lake 
Maggiore or at a height with a breathtaking 
view: All members of The Living Circle have a 
strong relationship with nature and offer their 
guests incomparable experiences.  Rice, veg-
etables, fruits, of course wine and other noble 
plants - our own farms conjure up everything 
freshly garden directly on your table.



ÖFFNE DIE TÜR ZU EINER BESSEREN WELT.

DER NEUE 500 3+1 MIT ZUSÄTZLICHER TÜR. ELEKTRISCH, ABER MIT STIL. 
JETZT BEI IHREM FIAT-HÄNDLER PROBE FAHREN.

IM STADTVERKEHR BIS 
ZU 460 KM REICHWEITE

Reichweite kombiniert  
bis zu 320 km

SHERPA- 
MODUS

Hilft Ihnen, Ihr  
Ziel zu erreichen

SCHNELL - 
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5 Minuten laden  
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fahren (50 km)

easyWALLBOX

Für einfaches  
Laden zu Hause
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Smartphones
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9-Holes Course

• PAR 60
• 3366 m
• Putting Green
• Restaurant

W
W

W
.DO

LDERG
O

LF.C
H

The Dolder Golf Club Zurich was found-
ed in 1907 and it is one of the oldest golf 
clubs in Switzerland. The private 9-hole 
course is located in the area of   the city 
of Zurich and is idyllically embedded in 
the forest of the Adlisberg. Guests are 
welcome. Tee times are to be agreed 
through the secretariat. The course is 
located on the southern slope of the 
Adlisberg.

For this reason, the many inclines make 
the place, despite its clarity, a physical-
ly and mentally challenging experience. 
2004/05, the place was gently rebuilt 
and renewed all greens. The 9 hole 
course can be played in two passes. 
The deductions remain the same in 
both rounds. Slopes, stepped greens, 
bunkers and old, dense trees compli-
cate the game. The course is not very 
long, but the greens are small and well 
defended. Precision is therefore more 
important than length.

DOLDER GOLFCLUB ZÜRICH
Kurhausstrasse 66
CH-8032 Zürich
T +41 44 254 50 10 
F +41 44 261 53 02
info@doldergolf.ch 



KRÄHENMANN AUTOCENTER AG
Seestrasse 1035
8706 Meilen-Zürich
T 044 793 21 00
info@kraehenmannautocenter.ch42

PASSION FOR CARS

Benno and Susanne Krähenmann the 
company founders
You‘re a little more than a car salesman. As 
a family business already in the 1st and 2nd 
generation, the Krähenmann’s have been 
running their Italian car garage with passion 
and joy for over 30 years. The whole team of 
almost exclusively long-term employees shares 
this passion with them.
Specialists with passion
Our powerful workshop team solves your 
problems with enthusiasm and instinct. Quali-
ty and economy have 1st priority.
By specializing in the brands Ferrari, Mase-
rati, Alfa Romeo, Fiat and Abarth, we are a 
team with a lot of emotion for Italian products. 
Our primary goal is to do excellent quality 
work, which we can guarantee thanks to the 
latest diagnostic equipment and regular train-
ing of our specialists and diagnosticians.
Repairing and caring for young cars from the 
70s and 80s of these same brands is also a 
great passion.
Our exciting offer
We carry almost the entire range of Italian 
vehicles.  In our show rooms we will show 
you an exciting selection from the smart Fiat 
500 to the sporty Alfa Romeo models to the 
exclusive Maserati or the fiery sports cars from 
Ferrari.
This enables us to deliver the right vehicle 
to our customers for every budget. We are 
convinced that you can develop the same 
passion for a Fiat 500 as for a Maserati or 
Ferrari sports car.

A permanent exhibition of at least 50 
well-maintained used vehicles with an annual 
guarantee are also one of the attractions of 
our company. What is not in it, but according 
to the Krähenmann’s corporate philosophy, is 
a natural privilege of the customer: Even after 
the purchase, you will be looked after in the 
same partnership as a new car buyer.
Whether new, used or historic, Italian cars 
are always fascinating and passionate. We 
all associate sensations with the car: the 
Italians are creative, innovative, courageous 
and progressive - they know how to arouse 
emotions, because the heart always chooses 
with the head.
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HISTORY BUILDING
The history of the location goes back to the 
year 1589. At that time, the Thalwil Shoot-
ing Club had built a shooting range and the 
Schützenhaus inn on the lakeside. After the 
shooting range was abolished, the name of 
the house changed to Krone. The Krone was 
demolished in 1952 and the Hotel Alexan-
der was opened in 1958. Alex Lake Zurich 
was built on the foundation walls of the Ho-
tel Alexander and underwent a complete 
renovation and an extension with additional 
22 guest rooms. Had the foundations of the 
Hotel Alexander been demolished, it would 
not have been accepted to build so close to 
the water, which makes the Alex Lake Zurich 
so unique. One has the feeling of being on 
board a ship or boat.

HISTORY OF THALWIL
Thalwil is a residential area. It is very popu-
lar because of its location and quality of life. 
First mentioned in 915, its history goes back 
to Roman times. In the Middle Ages, most 
of the income was generated by agriculture, 
viticulture, hunting and fishing. Thalwil also 
has the oldest wood cooperative in Canton 
Zurich and was known for its fabric dye-
ing factories in the last century. Today the 
economy consists mainly of small and me-
dium-sized businesses and a wide range of 
shops. Thalwil has left most of its past behind 
and is now a commuter town with excellent 
public transport connections, low taxes and 
a good quality of life. 

treatments creates space for relaxation and 
recreation. Thanks to the Alex Lake Zürich 
own jetty and the Storchen Zürich on the 
Limmat, guests can commute comfortably 
between the locations by shuttle service on 
the hotel boat, opening up a whole new 
range of services. 

ZURICH REGION
In summer, Zurich is transformed into a large 
water park. Everyone spends their time on the 
water or at the lake. Swimming, wakeboard-
ing, rowing and stand-up paddling (SUP) are 
popular summer sports that can be organized 
directly from the hotel‘s own pier. And the 
local rowing club right next door invites long-
term guests to their regular courses and train-
ing sessions. Zurich is a popular destination 
all year round for planning various excursions 
to the surrounding mountains. 

HOTEL
From the Old Town via Storchensteg to Thal-
wil: Alex Lake Zurich, located directly on the 
shores of Lake Zurich, is the newest member 
of “The Living Circle”. The five-star hotel was 
opened in the summer of 2019 and is distin-
guished by its fantastic location directly on the 
lake and its modern, luxurious interior. With 
the five-star city hotels Widder and Storch-
en as well as the restaurant Buech and the 
Schlattgut farm in Herrliberg, a City & Lake 
Resort is being created where guests can 
enjoy both the vibrant city life with art and 
culture and the relaxed life in the countryside 
and on the lake.

The 43 elegant studios and penthouses with 
their own kitchens are also ideal for longer 
stays due to the generous living experience. 
The hotel spa with sauna, steam bath and vi-
tality pool as well as selected massages and 



ALEX LAKE ZÜRICH
Seestrasse 182
8800 Thalwil
+41 44 552 99 99 
info@alexlakezurich.com

18-hole course

• PAR 72
• 6179 m
• Driving Range
• Putting Green
• Pitching Green
• Chipping Green
• Practice bunker 
• Restaurant
• Pro Shop
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RESTAURANT ALEX
The Alex restaurant is the heart of the hotel 
and combines in an uncomplicated yet ele-
gant way Tino Staub’s aromatic cuisine with 
an urban flair. A new hotspot in Thalwil that 

invites you to linger and enjoy: whether for 
breakfast, a casual lunch or a lifestyle dinner.

THE LIVING CIRCLE
The Living Circle – The handpicked group of 
first-class hotels and restaurants in the most 
uncompromisingly beautiful locations, run by 
passionate hosts. It consists of three hotels, 
three farms, a restaurant and a rustico. These 
are the Widder Hotel, the Storchen Zurich and 
the Castello del Sole in Ascona, the Schlattgut, 
the Terreni alla Maggia in Ascona and the 
Château de Raymontpierre in Vermes, the 
Restaurant Buech in Herrliberg and the Rustico 
del Sole in Ascona. Whether in the heart of 
Zurich, directly on the Limmat, embedded in 
the private park on Lake Maggiore or in the 
heights with a breath- taking view: All members 
of The Living Circle have a strong connection 
to nature and offer their guests incomparable 
experiences. Rice, vegetables, fruits, of course 
wine and other noble plants - everything con-
jures up our own farms fresh from the garden 
directly on your table.

At Golf & Contry Club Shönenberg the fair-
ways run through a 2 km long and usually 
about 300 m wide terrain trough the Krebs-
bach. The beautifully designed golf course 
is a real challenge for golfers of all levels.

A large part of the moraine landscape with 
its hills of the last ice age and the reed beds 
between them has essentially been preser-
ved and pleases the eye with its diverse 
vegetation.

GOLF & COUNTRY CLUB  
SCHÖNENBERG
8824 Schönenberg
T +41 44 788 90 40
F +41 44 788 90 45
info@golf-schoenenberg.ch 
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GOLF & COUNTRY CLUB ZURICH
Weid 9
8126 Zumikon
+41 43 288 10 88
info@gccz.ch

18 hole-course

• Par 72
• Restaurant
• Cub House
• Pro Shop
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Order directly to francescababini@icloud.com

The beautiful 18 hole / par 72 course, 
the 685 M.ü.M. can be played with a 
handicap below 30. Guests are welcome 
from Monday to Friday. An appointment by 
telephone, club membership and a valid 
handicap of maximum 30 is necessary. 
The Zumikon golf course is equipped with 
a club house, a driving range and a shop. 
Elevated teas and greens, sheltered by bun-
kers and water hazards, are the hallmarks 
of this golf course. In particular, the height 
difference provides some challenge to the 
player.



HAMMAM & SPA
Stauffacherstr. 60
8004 Zürich
T +41 44 241 04 27
info@stadtbadzuerich.ch
www.stadtbadzuerich.ch

Being there, enveloped by comforting 
warmth. There, where soft lights glow and 
exotic smells float. Where oriental hospitality 
of Swiss quality shakes hands. To be there, 
where the distance is in the home and the 
home in the distance.

SAUNA
Turks, Russians and Native Americans have 
known for hundreds of years about the bene-
ficial effects of the sweating ritual. A special 
treat is the additional massage with birch 
branches before jumping into the ice cold 
pool - for detoxification and natural stimula-
tion of the circulation.

SPA-TREATMENTS
Whether deep relaxation, beauty or health: 
the Hammam & Spa combines selected spa 
traditions. Classic and oriental massages 
relax and increase wellbeing. Ayurvedic 
treatments ensure detoxification and 
cleansing, thalasso therapies revitalize and 
tone up with the healing powers of the sea. 
And for a particularly radiant conclusion, 
offer our various beauty treatments.

STADTBAD ZURICH

HAMMAM
Already over one hundred years ago, 
our ancestors washed off the everyday 
dust in the Volkshaus. Today, the Turkish 
Hammam nourishes the soul in the city 
bath at the same time. Herbal steam 
baths and healing chalk wraps not only 
cleanse the pores deep, they also warm 
the mind - as well as the relaxation on 
the navel and the oriental refreshments 
in the relaxation room afterwards. Our 
insider tip are the original soap foam 
massages.
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Teepees of Serendipity
www.teepees.ch
    teepees.ch

infoteepees@gmail.com

Luxury Picnics
Charming Events Decorations

Unforgettable Sleepover Teepee Parties

Our unique design approach helps you create truly spectacular and 
memorable events that feel personal, authentic and tasteful.

Our ethos is to build the right environment for incredible and outstanding 
experiences, to develop stories that bring a true sense of luxury and high-end 

styling, evoking emotions and sense of exclusivity. 

Are you celebrating a special day? We can contribute to your moment to 
remember with a sleepover, picnic, baby shower, bachelorette party or your 
special request, with our services delivered to your door. Sit back and relax.

 
Create unforgettable memories with us, transform your event from ordinary 

to extraordinary.



www.artofbloom.ch
artofbloom.ch

office@artofbloom.ch

All we do at Art of Bloom is for the love 
of flowers. Love flowers and they will 

love you back!

We create magic and you 
will love it.
Our bouquets are only 
wrapped with high quali-
ty materials and tied with 
silk ribbons. Our ribbons 
smell... guess what, Cha-
nel n‘5 or Chanel n‘19?

Everything we do at „Art of Bloom“ is for the love of flowers by creating something 
that your loved ones should receive. We want to be better, more creative and 
innovative to give you the best of our inspiration and admiration for the world of 
flowers. Flowers are the gift of nature, and our beautiful flowers should be a gift for 
you or someone you love. Some people may think that the flowers are for beautiful 
ladies, wonderful mothers, grandmothers, and aunts. 

At „Art of Bloom“ we believe that flowers are for everyone because they speak 
their unique language: the language of color, fragrance, and beauty. We under-
stand the language of flowers. Come and see it, experience the power of our 
beautiful flowers and lovingly designed bouquets.



lashermanaspinata
100% handmade

100% unique
Zug, Switzerland
www.pinatas.ch

Who are Las Hermanas Piñata?
We are two sisters from Zug, who are passio-
nate about creating piñatas - 100% homema-
de, 100% unique!
We learned the traditional South American 
craft from our Peruvian mother and have al-
ways used it to make gifts for friends. This year 
we started making piñatas on order and have 
been overwhelmed by the positive feedback.
Why piñatas?
Whether it’s a birthday, baby shower, bache-
lor/ette party, engagement, wedding or a 
special surprise:
A piñata is not only decorative, but also great 
fun for big and small - an absolute highlight for 
every celebration!
Which piñatas are possible?
Our piñatas are unique pieces, we make them 
according to your ideas. The possibilities are 
therefore almost endless. Animals and mythical 
creatures are particularly popular, but also ob- 
jects matching the party theme, for example a 
pirate chest or a Pokéball.
You only have a rough idea? No problem, 
we‘ll be happy to send you suggestions.

You know exactly what you want? Then send 
us a photo or a sketch and we‘ll make your 
dream piñata!
We offer creations for all kind of events. A 
piñata is perfect for example for a birthday 
(can be filled with sweets or toys) wedding 
(guest can insert their wishes) or a gender re-
veal (filled with blue/pink confetti).
We welcome any request, but reserve the right 
to refuse orders that do not meet our moral 
code or style.
All piñatas come without filling but with rein-
forced strings to hang it up. We do offer 
matching batons upon request.
How long does it take to make a piñata?
Our piñatas are completely handcrafted and 
homemade. We create the shapes specifically 
ac- cording to the customer‘s request. Therefo-
re, we require a lead time of at least 20 days.
We charge an express surcharge for orders 
less than 20 days. Unfortunately, we cannot 
accept orders less than 10 days in advance.



email for orders : francescababini@icloud.com

Baked by Charlotte W. is fueled by our passion 
for sensational dessert.

After being made redundant due to the COVID 
pandemic, Charlotte decided to take a leap of faith 
and discovered how she could turn her passions into 
work. They say ‘When life gives you lemons, make 
lemonade.’

This lemonade of hers brings people joy - the joy of 
celebrations and the joy of good food. That‘s what 
we truly hope to bring to you & your loved ones from 
our home kitchen. x

- Charlotte W.

Follow us on     bakedbycharlottew



D’ E L I A
Via Enrico De Nicola, 21 80059 

Torre del Greco (Na)
Tel . 39 081 881.1797 

info@deliacompany.it
www.deliacompany.it

In a remote time, in a very remote place 
such as Japan in the eighteenth century, 
then literally a „world apart“ unknown 
to the West, deeply linked to a secular 
culture, the D ‚family ventured from Tor-
re del Greco to that Japan. Elia to start 
a commercial (and human) story that still 
today feeds on a passion for seafood.

In other words, the D‘Elias chose to go 
directly to the source, to select where 
products of fabulous quality, rarity and 
preciousness were born. And in the city 
of Kobe the D‘Elia family takes home, 
opens its offices, becoming a pioneer 
in the marketing of pearls, corals, shells 
from Japan to Europe, India, the United 
States to be considered the largest com-
pany in the sector with 600 workers 
and employees.

The D‘Elias elect Japan as their second 
homeland and the Japanese did not 

take long to reciprocate: starting with 
the legendary Kokichi Mikimoto (the 
initiator of pearl cultivation) in a cordi-
al collaboration that contributed to the 
economic development of pearls, up 
to the Japanese government which re-
cognized the Torrese family as a true 
friend of the Rising Sun for their help in 
reviving the sector brought to its knees 
by the devastation of the Second Wor-
ld War.

And today, as then, courage, genius, 
inventiveness, the spirit of confrontation 
are the virtues of „Casa D’Elia“. „And 
never so much professionalism cont-
ributed in such determined reasons to 
the success of a lifetime dedicated to 
the gems of the sea.“ - remembers Al-
fonso Vitiello, continuer of a legendary 

dynasty. Who, observing tomorrow, is 
convinced that „the future belongs to 
companies that have a story to tell“.

„A good name is worth 
more than great wealth: 
esteem, more than gold 
and silver“
King Solomon
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BEAUTY AND COUTURE

FOR LADIES
therealindapavlova

Ambassador Golf Plrasure & Taste



“Instead of focusing on her race, age, marital status, nationality or occupation, we 
visualise a woman who constantly strives to become the best version of herself, 
keeping her head held high based on her own life values. She is inspired to give 
to those around her because of her sense of gratitude, love and abundance. She 
is emerging from deep within herself to her highest potential.” Human Highness

mised to be based in one small country 
embraced by its beautiful nature. HH is 
in no way perfect and will never claim to 
be, but aim to be transparent and hold 
ourselves accountable to you - if we to-
gether empower each other to be cen-
tered by love then only good can grow 
out of it. The brand was born out of the 
friendship of Tessy Antony De Nassau 
and Milli Maier. Having met years ago 
in London - one of the capital’s of fashi-
on - they both instantly felt that they have 
a shared energy that could be formed 
into something inspiring.

Human Highness is a sustainable fashion 
brand launched October 2020 at Luxem-
bourg Fashion Week in Luxembourg.

It is a luxury sustainable womenswear 
brand that celebrates balance, creativity 
and timeless beauty in simplicity. HH be-
lieves in elegance with a touch of a su-
per heroic upliftment. For HH it is import-
ant to work closely with the artisans who 
are making our products and we choose 
materials based upon sustainability and 
creativity. Each piece is handcrafted and 
painstakingly tailored in Estonia, meaning 
the journey from sketch to garment is mini-

Discover Your 
own waY



www.human-highness.com
Phodo Credit: Diana Kottmann

Under strict Corona regulations, Human 
Highness conquered Zürich and presen-
ted their new collection of capes and 
scarfs to the public and the press. The 
capes featured at the show were made 
of organic wool, 100% linen, and silk. 
Every piece is made by hand for women 
by women in Estonia.

This new collection contains of a new va-
riety of materials including embroidered 
linen capes. The attendees could also 
explore for the first time the “it has never 
just been a dress” collection which fea-
tures capes that can be transformed into 
elegant evening gowns. Moreover, Hu-
man Highness presented for the first time 
their new 100% silk scarfs which features 
butterflies on them as a sign of humanity 
and connection to the beauty of nature.

We look forward to inviting you to the parade for the second edition of 
the Luxembourg Fashion Week 2021. This event will take place within 

the Galérie Lafayette Luxembourg October 2/10, 2021.

You will discover several national and international designers and 
artists, in a warm atmosphere, animated by a DJ. A welcome cocktail 

will be served.
 

This invitation is valid for two people.
 

Please confirm your presence by e-mail, indicating your first and last 
name as well as those of the person accompanying you.

E-mail info@luxembourgfashionvveek.lu

Show address:
Galeries Lafayette Luxembourg

103, Grand-Rue L-1661 Luxembourg

Our partners:



October 2/10, 2021

The third edition of the Luxembourg Fashion Week started on Saturday, 
October 2nd, 2021 - this time in Dudelange, where the big fashion show took 
place in the evening.

Designers from different countries to create associations and a cozy atmosphere 
- that is what the organizers wanted to achieve at the third Luxembourg Fashion 
Week. The starting shot for the field fashion week on Saturday in the Hall Fondouq 
in Dudelange.



Modinlux Sarl, 2 rue de la forêt L-3836 Schifflange Luxembourg
info@fdagency.eu  I +352 691 565 741  I  www.fdagency.eu

The labels and designers Human Highness - the brand of Tessy Antony De Nassau 
and Milli Maier, Awa Kermel, La Gräfin, July of St Barth, Elina Ormane (Lara 
D’Ormane), Iconic Jungle were among those at the big opening show , Dali 
Oleschko Couture and Egle Ozyte.

According to the organizers, the 
aim of the fashion week is to 
promote activities related to fashion 
and art, but also to underline 
Luxembourg’s role in the industry 
and its development.  

Anyone who missed the event 
doesn’t have to be sad, by the way: 
a showroom for the participating 
designers will be set up until October 
10 at 38, Avenue Grande-Duchesse 
Charlotte in Dudelange.



Colorimetry - morphology and Style - make-up

hair - perSonal Shopping

My work as Image Advisor and Com-
munication Coach:
2018: It’s at the “IDS IMAGE” school 
in Geneva, where I followed a “Coach 
& Communication” and “Image Advisor” 
training.
2020: Two years later, I decided to 
make a professional career out of it and 
to embark on this profession which has 
always fascinated me.
My goal is to help people regain their 
self-esteem.
And my greatest wish is to help women 
during hard times. And how? By making 
them beautiful.
Stay beautiful at all times...
When a woman has cancer their image 
is often affected.
Far from being inevitable, there are dif-
ferent methods to continue to shine and 
feel beautiful.
I am available to help these women to 
come to terms with their image.
Helping them regain femininity and con-
fidence, and give them a breath of fresh 
air. When you feel more beautiful, you 
feel better about yourself.
My next goal is to become a fashion 
designer and create my own collection.

Fabiola Puga 
Conséillère en Image 
+352 691 95 15 07

www.fabiolapuga.com
Facebook: Fabiola Puga - Page Pro 
Instagram: stylist_fabiola

Fashion lover since always.
Already at the age of 8, I started to perso-
nalize my own outfits.
My big dream, to become a stylist ... and 
yet ...
After a long career as a bank employee, 
I realized that I have no passion for that 
profession.
It was in 2016 that I made a big change. 
I realized that I need professional passion 
to flourish, so I decided to turn the page 
of the book of my life and start a new 
challenge... this is how I embarked on 
the creation of the F&D Fashion Academy 
and F&D Agency as co-founder with Da-
niel Kasindi.
In 2019 we organized the first Luxem-
bourg Fashion Week.
The 2020 was the year of the second 
Luxembourg Fashion Week and it was  
a real success. That is the job that fasci-
nates me, co-directing a fashion school 
and organizing events in this very closed 
environment.



 NATALIA WRONA
MAKEUP & PHOTOGRAPHY

Natalia Wrona

NATAL IA  WRONA
Makeup Artist & Photographer
Luxembourg
www.nataliawrona.lu
nataliawrona27@gmail.com
    nataliawrona.lu

“The only way to do a great job 
is to love what you do “

people’s emotions, energy & strength. 
Makeup and photography allows me 
to fully express myself and meet lots 
of incredible people that I am very 
grateful for.
 
Over the years my work has been pub-
lished in various blogs and magazines 
including Vogue Russia, Luxembourger 
Wort, Delano Magazine, LUX WMN, 
Pro Zdrowie, Vigour Magazine, RTL 
Today, Promi People Magazine & 
High Profile Magazine
 
I also worked as a Makeup Artist du-
ring the Luxembourgish Fashion Week 
in 2019 and 2020.

My name is Natalia and I am a cer-
tified Makeup Artist & Photographer 
based in Luxembourg, Strassen  with 
more than 10 years‘ experience col-
laborating with Model Agencies or as 
a freelancer across Poland, Scotland 
and Luxembourg.
 
My passion towards art started since 
I was a child and later I was lucky 
enough to pursue professional qualifi-
cations at art school. Later, while atten-
ding a cosmetic school in Katowice I 
was chosen to work as a Makeup-artist 
in one of the polish model agencies, 
and that turned into a 2 years’ work 
experience. Having successfully com-
pleted my studies I managed to secure 
job at Inglot Cosmetics in Krakow and 
started pursuing an advanced 1 year 
Make-up artist Certificate which I finis-
hed with top grades.
 
Realising my dreams I became a full 
time self-employed Make-up artist and 
Photographer in 2015 and have sus-
tained this role ever since.
 
I am a person with a constant need 
of seeing and enhancing beauty, fully 
fascinated in the magic of capturing 



www.svenjawalberg.com
   svenja_walberg_official

HI, I AM SVENJA

and the founder of the brand Svenja Walberg. I am a beauty trend scout looking 
for the latest and most effective beauty trends worldwide. Together with my team, 

I develop beauty products that give you a real make-over.

LET‘S DO A MAKEOVER!



www.a rueyewear. i t

ARU Eyewear, is a young eyewear brand, born in 
2019, whose distinctive features are quality, style, 
craftsmanship, accessibility. A handcrafted 100% 
Made in Italy, for anyone who wants to wear 
beautiful and well-made eyewear, who wants to 
indulge in the luxury of being able to wear a qua-
lity accessory that does not go unnoticed, at an 
affordable cost. ARU is Italian craftsmanship, with 
a timeless style, through shapes and lines inspired 
by the past created and revisited in a contempo-
rary key, assisted by innovative technologies, give 

life to the brand‘s models, designed, designed and 
manufactured with exclusively Italian products.

The brand values   are expressed in the attention 
and choice of raw materials, in the high-level 
production chain, in the Italian know-how, in the 
desire to provide the customer with an accessib-
le luxury product, which is wearable every day, 
which gives a distinctive note to any outfit, provi-
ding a costumer care service always available for 
any request, which is processed within short terms.



BIOKOSMA
Melisana AG
Grüngasse 19, 8004 Zürich 
T:  +41 44 247 72 00
info@biokosma.ch
www.biokosma.ch

NATURE IS OUR INSPIRATION

BIOKOSMA, a pioneer in Swiss natural cosmetics, makes modern skin-
care products using selected plant ingredients.

BIOKOSMA‘s aim is to make you feel good all over. To achieve this 
we develop products that combine effectiveness with gentleness. Our 
inspiration is drawn from nature..

Our product range is as varied as the needs of our users while be-
ing clear and easy to understand. Our aim is to offer modern natural 
cosmetics that harness advances in technology while respecting the 
environment. BIOKOSMA products contain selected high-quality ingre-
dients and are developed and manufactured in Switzerland to reduce 
transport miles. We also give preference to Swiss organic plant 
extracts, which supports Swiss farmers.

We have always held true to our principle that BIOKOSMA products 
should be developed without the use of animal testing. New 
products are NATRUE-certified. This quality label is your guarantee 
of genuine natural cosmetics. We also strive to ensure the sustain-
ability of the earth‘s resources. Gradually, our different lines of products 
are manufactured 100% climate-neutrally.



DREAMATORIUM
    dreamatorium.martamake

Private Art & Tattoo Studio by 
    martamakeart

Rome, Italy
www.dreamatorium.martamake.tattoo
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passion for tattoos I was curious to learn the 
art of tattooing. After a couple of years of 
apprenticeship in Amsterdam (Holland) I de-
cided to return to Italy to continue my studies 
and work as a tattoo artist in the capital.
My approach to tattooing has always 
been similar to the artistic one I learned at 
the academy of fine arts. Soon I began to 
tattoo freehand, without the use of stencils 
and today I hardly need any photographic 
reference to create and compose a tattoo on 

My father, master luthier, passed on to me 
artistic freedom since I was a child. He 
taught me the art of carving and sculpture 
on wood, which I did for the musical inst-
ruments he builds. Growing up I became 
passionate about art, deepening studies 
and techniques. I have always worked in 
the most varied artistic fields, expressing 
myself through sculpture, graffiti, painting, 
drawing and finally tattoos.
I started tattooing a bit for fun. Having a 

the skin. I applied all the foundations of my 
artistic culture to develop a unique style, I 
also prepare sculptures that help me better 
understand the volumes and contrasts of the 
subjects I tattoo.
One of my greatest satisfactions was the 
creation of my tattoo studio, the Dreamat-
orium in 2021.
The Dreamatorium is a studio with a unique 
concept inspired by the American concept 
of work and living space where the artist 
lives and creates in a single environment 
that represents him. Here I have combined 
the four artistic disciplines that I practice, 

tattooing, painting, drawing and sculpture. 
Dreamatorium means „dreamer“, the place 
where ideas are transformed into concrete 
art.
Many people say that you need to have ta-
lent to turn a passion into your work, unfortu-
nately this is not the case. Talent is nothing 
more than the result of years of study, deter-
mination and perseverance.
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Fluhmttstrasse 84
6004 Luzern, Switzerland
T +41 41 420 99 88
www.casatolone.ch

The family-owned Casa Tolone traditional Italian 
dining culture is celebrated in its origi- nal form 
since 1995th In a quiet location on the outskirts 
of Lucerne‘s old town on the Fluh- mattstrasse, the 
atmospheric restaurant and the idyllic garden 
terrace invite you to linger.

A kitchen that impresses with its sim- 
plicity, homemade specialties and a varied 
seasonal offer. These are ac- companied 
by fine wines from our own Vinoteca.

The «Sala Barolo» and the «Saletta Chianti» can 
accommodate banquets up to 50 people.
CASA TOLONE RISTORANTE - VINOTECA



www.sanbera.com
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LUCERNE GOLF CLUB
Dietschiberg
6006 Luzern, Switzerland
T +41 41 420 97 87
F +41 41 420 82 48 
info@golfclubluzern.ch

18 hole-course

• Par 73
• 6078 m
• Driving Range 
• Pitching Green 
• Chipping Green 
• Training bunker
• Pro Shop
• Restaurant

91

The purest, solely vegan, 24-hour immune support specifically 
formulated for HER and HIM

Start your healthier month of the year by taking Sanbera from today. 
With a unique combination of the most absorbable form of vitamins, 
minerals, and plant-based antioxidants, Sanbera improves your body‘s 
performance based on its two-phase intake for ultimate health.
Sanbera is a timeless and essential innovation for a healthier mind 
and body.

Energy boost. Immun strength. Rejuvenation. Balance. Clinically validated.

The Lucerne Golf Club was founded in 1903, 
making it the third oldest in Switzerland.
A round of golf on the gently rolling hills in the 
immediate vicinity of the city of Lucerne is an 
experience: the traffic-free parkland offers spec-
tacular views of the mountains, and the varied 
course makes every shot a sporting challenge.
The gastronomy is at the heart of the club and 
invites you to end the day in peace. The culi-
nary offer is sporty, well-groomed and creative!



A N D E R M A T T
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has won its bet with the future without 
losing its ancient soul of alpine village. 
It has developed into a year-round 
destination in recent months, with the 
opening of the new conference hotel 
Radisson Blu Reussen, with residences, 
its public indoor pool, its wellness and 
fitness area. 

Then there are 8 apartment buildings 
and the Piazza Gottardo which is the 
new commercial heart of Andermatt, 
with its shops and restaurants.

To get an idea of   what it means by 
„mystic“, you can start by watching the 
video series „Mystic Mountains“ on the 
official website www.andermatt-swis-
salps.ch . Stories of enchanted moun-
tains, of people who live there, love 
them, and have chosen the sustainabil-
ity and harmony between innovation 
and tradition as pillars of urban devel-
opment.

Andermatt, the pearl of the Orsera Val-
ley at 1447 meters above sea level, 

FOUR WORDS DESCRIBE THE SOUL OF THE VILLAGE: 
LUXURIOUS, NATURAL, MAGICAL AND MYSTICAL.

Summer is upon us and there are great 
expectations.

The 3-times award-winning 18-holes 
“best Golf Course of Switzerland”, with 
its spectacular mountain surroundings, 
allows you to play golf in a Scottish at-
mosphere and has quickly become one 
of the most sought after in all of Switzer-
land.



97

ANDERMATT SWISS ALPS AG
Gotthardstrasse 2

CH-6490 Andermatt, Switzerland
T. +41 41 888 77 99

realestate@andermatt-swissalps.ch
www.andermatt-swissalps.ch

18 hole-course

• Par 72
• 6127 m
• Driving Range
• Pitching Green
• Chipping Green
• Training bunker
• Pro Shop
• Restaurant
• Bar

ANDERMATT SWISS ALPS GOLF 
COURSE
The Club House
Reussen
6490 Andermatt
T +41 41 888 74 47
golf@andermatt-swissalps.ch
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Andermatt has reached important milestones, 
but there is still a lot to do and more to come: 
the concert hall will be inaugurated on June 
16th with a great concert of the Berliner Philar-
monie. There are plans to start building the third 
hotel, a family structure soon. At least 30 other 
apartment houses are also designed to be built 
soon. Of course, the opening last December of 
the ski connection Andermatt and Sedrun was 
another milestone that allowed the promoters to 
experience one of the best seasons ever. 

With the two Gütsch-Express (Andermatt-Gütsch) 
and Schneehüenerstock-Express (Oberalp-
pass-Schneehüenerstock) cable cars, the oper-
ators open a new hiking and biking paradise 
with restaurants on both sides. In addition, an-
other gondola from Sedrun to Cuolm is ready to 
widen the hiking field towards Disentis.

Andermatt is a little paradise in the Alps: invest-
ment opportunities are safe here, the quality of 
the construction is excellent and the there are 
activities and options for all kinds of guests.

A golf course that harmoniously adapts 
to the natural terrain and offers exciting 
and challenging sports. A golf course 
that turns golf into an adventure in the 
midst of an impressive mountain world.
The 18-hole, par 72 championship 
golf course of Andermatt Swiss Alps is 
locat- ed in the beautiful Urseren valley 
between the mountain villages of An-
dermatt and Hospental - surrounded by 
mountains and the Reuss. The course of-
fers a first-class, high-alpine golf experi-
ence for both en- thusiastic amateur golf-
ers and ambitious tournament players.



// Capranea - a Swiss 
brand built on quality

The Swiss ski brand Capranea has its roots 
in the mountains of Graubünden and is pro-
bably the best-kept secret among industry 
insiders. 
Founded in 2008, the label works exclu-
sively with the latest high-tech fabrics and 
focuses on quality and innovative design. 
All materials and components are carefully 
selected in order to guarantee the highest 
functionality and comfort possible, making 
Capranea one of the top choices for both 
classy and functional sportswear.

// LEADER IN INNOVATION 
The Capranea down jackets embody the 
typical characteristics of the brand: time-
less elegance, maximum functionality, 
comfort. Extremely warm and light at the 
same time, down is a popular and natu-
ral insulation material. A new milestone in 
the development of down jackets are the 
newly created stretchable Down-Bags. 
100% Down proof for 100% Free Move 
in all directions. With this innovative full-
way stretch construction, Capranea crea-
tes the basis for so far unattained comfort. 

// COMMITMENT
All Capranea models originate in Switzer-
land. From the design to the digital cutting 
data through to the finished prototype, 
Capranea develops its products here. Geo-
graphical as well as cultural proximity to the 
producers is a major advantage for develop-
ment, reaction rate and not least quality. 



Capranea Sports AG
Mühlegasse 18E, 6340 Baar, Switzerland
www.capranea.com
+41 41 760 67 89
     capranea

// leave your mark

„Traces are reminders of what we have experi enced. We pursue our 
passion with confidence and leave traces in surroundings in which sus-
tainability is of prime importance. We structure and develop our vision 
in harmony with sport and nature, as an expression of our conviction. 
What we do shows who we are.“

Born in the Swiss Alps, worn everywhere.

// get in touch



THE CHEDI ANDERMATT
SWITZERLAND

ALPINE, ASIAN, AUTHENTIC

The Chedi Andermatt will captivate and move you. 
With its authenticity, the unusual liaison of Alpine chic 
and Asian expression. Lifestyle at The Chedi  Andermatt 
is the result of the successful mix of tradition and nature 
that is expressed in the resolute use of materials from 
the region. Star architect Jean-Michel Gathy combined 
Alpine chic with Asian features to create an interior 
design that oozes warmth and openness, an intimacy 
that is underlined by repeated design elements.
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THE CHEDI ANDERMATT
Gotthardstrasse 4
6490 Andermatt, SWITZERLAND
T +41 (0)41 888 74 88
www.thechediandermatt.com
info@chediandermatt.com

At the heart of the Swiss Alps, 1,447  meters above sea level, this exclusive hotel in 
Andermatt will captivate your imagination with its 123 elegant rooms and suites, four 
outstanding restaurants and bars, a modern Health Club and exceptional spa area. 
The Chedi Andermatt offers a glimpse of another world and views of an unforgettable 
piece of  Switzerland.

ROOMS AND SUITES

Dream away in The Chedi Andermatt 
in one of the 123 exclusive rooms and 
suites. And allow yourself to be spirited 
away to an Alpine/Asian world by the 
look of dark wood, soft leather sofas and 
gentle colours.

RESTAURANTS

The Chedi Andermatt represents excep-
tional luxury and service. But also dining 
at the hotel makes a clear culinary state-
ment. Choose from four different exquisite 
offers and indulge yourself in the world of 
perfect taste.

THE SPA AND HEALTH CLUB

Immerse yourself in our world of calm 
and relaxation. On 2,400 square me-
tres, we provide you with an integral spa 
and health concept which makes us one 
of the most attractive wellness hotels in 
Switzerland. We will impress you with 
our generous pool and sauna area, the 
Tibetan Relaxation Lounge as well as Far 
Eastern treatments customised to suit your 
personal needs.



THE CHEDI ANDERMATT 
Gotthardstrasse 4 6490 Andermatt, 
SWITZERLAND 
T +41 (0)41 888 74 88 
www.thechediandermatt.com 
cigars@chediandermatt.com
info@chediandermatt.com Marie Gerber - Hostess of The Cigar Library
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THE CIGAR LIBRARY

In the intimate The Cigar Library you will be 
taken away to the enjoyment of the finest 
cigars. With the largest selection of cigars 
of any Swiss hotel, Marie Gerber, hostess of 
The Cigar Library is sure to find the one that’s 
just right for you. Joie de vivre and serene 
meditation - enjoy one of over 440 different 
cigars from the most exotic corners of the 
planet, perhaps with a unique view towards 
the stylish walk-in Humidor, or in the cosy 
The Courtyard. Savour the moment alone, or 
in a relaxed conversation. Take your time! 
You have arrived at The Chedi Andermatt.

The largest selection of cigars of any hotel 
in Switzerland Over 400 varieties, including 
hard-to-find rarities and special editions Ci-
gars from 15 countries including:

- Colombia, Costa Rica, Cuba, Dominican 
Republic, Jamaica, Peru, Honduras, Brazil, 
Mexico, Panama, Nicaragua, Philippines, 
Germany, Italy, and France.

- Walk-in Humidor The Cigar Library has room 
for 12 people.

- Special feature
The hotel offers almost all cigars at normal 
retail prices.



Gilbert de Montsalvat
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Raymondo Bernasconi runs the House 
of Smoke in Basel / Switzerland, a 
cigar specialist shop with an attached 
cigar lounge. He imports numerous 
cigar brands as well as BOVEDA and 
XIKAR exclusively into Switzerland. 
Since 2008 he has launched his own 
cigar brand: Gilbert de Montsalvat.

How did you come to create your own 
brand?

It all started in 2000. We imported a 
few brands and were very successful. 
Unfortunately, it was usually the case 
that as soon as the soil was tilled and 
the harvest could have been brought 
in, a big player in the industry bought 
the brand and we lost sales as a result. 
Then the desire arose to do something 
of my own - Gilbert de Montsalvat!

MORE THAN JUST A CIGAR, GET TO 
KNOW GILBERT

Have you developed the blends?

Most go to one or more producers 
and test their way through the samples. 
Decide on a blend and then do the 
banderole, box - marketing.
We built all blends from scratch with the 
professionals. The maximum I specify is 
the cover sheet, i.e. the color or the 
tobacco seeds. Then I define the blend; 
mild, medium or strong. Which aromas 
should come into their own when 
smoking, from roasted aromas, coffee, 
chocolate, sweetness, etc.
For the first blend, it took us a full two 
years to get the product ready for the 
market! Through what we have learned, 
we have continuously developed and 
usually need another 6-12 months for 
a new blend.

Who makes the different cigars and 
where?

We work with a medium-sized 
factory of around 40 scooters in 
Esteli / Nicaragua and in Tamboril / 
Dominican Republic.

Do you have a favorite format?

That is very mood dependent. I mostly 
smoke medium-sized formats the size of 
a Gran Robusto, around 54 ring gauge 
and 140 mm in length. In between, I 
really like a salamone.

Are you still planning new formats / 
blends?

We currently have the problem that due 
to COVID, productions cannot keep up 
with demand. For this reason, we will 
remove part of the portfolio from the 
market and simply add two new formats 
to the Classic series by adapting the 
range.
We have experienced wonderful 
organic growth on the Classic, the 
Revoultion Style and, in advance, on 
the Anniversary line in recent years. 
We want to increase this further and not 
lose focus with constantly new blends 
and innovations. In order to be able to 
guarantee consistently good quality, in 
my opinion it is also very important to 
take care of what is already there, to 
maintain or even improve the quality 
standards.



Foto: Raymondo Bernasconi

www.gilbert-cigars.ch
    Gilbert de Montsalvat
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Is the brand only available in 
Switzerland or is it also available 
abroad?

Gilbert de Montsalvat is already 
available in some countries such as 
Germany, Austria, Great Britain, the 
Czech Republic, Hungary and Japan. 
We have just received an order from 
Malaysia and Cambodja.

How is the distribution going in retail?

That is different. You have to adapt from 
country to country. We have a local 
importer for each. With this we plan 
introductions, events and trade fairs as 
well as promotional tours. Gilbert de 

Montsalvat is a classic boutique brand 
and is sold exclusively through specialist 
retailers.

Is delivery capability ensured or are 
there bottlenecks?

Unfortunately, we were not spared, 
although we got away with it with a dark 
blue eye. Nicaragua was very difficult 
at the beginning, but then overcame the 
adversities relatively quickly. On our 
part, we have increased production 
volumes and shipped the goods to 
Europe. Fortunately, years ago I set up 
my own European warehouse in Weil 
am Rhein. I wanted to temporarily store 
my goods 6-12 months after production. 
Usually the cigars are still too fresh after 
production and we wanted the cigars 
to be 100% ready for the market when 
they arrived at the dealer. When the 

COVID measures were introduced 
in March of last year, we still had 
around 6 months. At the end of March 
it was already sold out and we were 
temporarily out of stocks. I think that you 
only felt this sporadically in the trade, as 
the various importers also have stocks 
and thus the situation was somewhat 
cushioned.

How do you compensate for the 
currently missing tastings?

In my opinion, such tastings cannot be 
compensated for. Whether via video 
conference or other makeshift, emotions 
play an important role in our industry 
and they can never be conveyed as 
they are in real life.

Does social media play a major role 
in marketing?

Now you’ve caught me on the wrong 
foot! For me, social media is a book 
with seven seals. FB banned me about 
18 months ago for reasons I didn’t 
mention. Since then I have lived quite 
well without it. I am aware that social 
media in the USA and probably in other 
countries as well, but also for other 
products, can have a large or even 
very large influence. When it comes to 
cigars, I’m there, but not so sure about 
the markets in which I am active with my 
brand. This is more likely to be the case 

for cigars of the New World than for 
Cuban cigars. The reason for this is that 
the consumers in these two provenances 
differ greatly in age. As a final answer, 
I have to admit - I don’t know.
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GOLFCLUB ANDERMATT REALP
Witenwassernstrasse 1
REUSSEN, SWITZERLAND
6491 Realp
T +41 41 887 01 62

9 Hole-Course

• Par 66
• 4154 m
• Restaurant

Order directly to francescababini@icloud.com

Golf at the Gotthard
Our golf course in Realp is shaped and 
built by weather and ice. A golf course 
that harmoniously adapts to the natural 
terrain and provides exciting and chal-
lenging sports. A golf course that turns 
golfing into an adventure in the midst 
of an imposing mountain world. Our 
place is most likely to be called the «al-
pine golf course in the world».
Something nostalgic please? The club-
house is housed in a former army build-
ing. We offer the right menu for every 
occasion. Take a seat and let yourself 
be pampered in the restaurant or on the 
garden terrace.
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Ozenit - Route du Moulin 63 - 3977 Granges - info@ozenit.ch - www.ozenit.ch - 079 885 76 16 Ozenit - Route du Moulin 63 - 3977 Granges - info@ozenit.ch - www.ozenit.ch - 079 885 76 16

Ozenit, local wines, wines of emotions

Located in central Valais between Chamoson and Sierre, Ozenit 
operates 6 hectares of vines to produce two ranges of wines.

Authenticity, passion and excellence

Ozenit is the meeting of a plant, soil, sun and rain to harvest the purest fruit while respecting 
the environment.

This warm, family-friendly estate immediately transports you to its world. Every detail is important 
in designing wines of character: from the choice of terroir to its vinification, from the label to 
waxed corks and packaging. They each have their own subtleties and a marked identity.

Valais ambassadors who praise their land; 12 unique and affrimmed wines!

Art & Wine: The work of an artisan, the passion of an expert and the richness of the land.

It is from the bottom of his cellar that the artist observes the sun. And if his influence blinds him, he 
never ceases to draw from it the painting of his works. Sunshine, heat, sugar and water ... quite a 
clever mix on its palette of flavors. It is from the bottom of his cellar that Art takes place, a gesture, 
a vision, a test, a passion.

The works of Claude Dauphin to savor with the wines of the Ozenit cellar.
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l ELEVATING 
E V E R Y D AY 
WEAR.

GOBI CASHMERE

GOBI is a Mongolian leading lifestyle brand featuring on-trend designs of 
outstanding quality. Cashmere is an undeniable addition to any occasion or event. 
For us, our cashmere is not just another product, it is an accumulation of our 
way of life. Ethically produced, our cashmere pieces are each hand-crafted to 
deliver timeless silhouettes to invite you into a world of modern fashion with a focus 
on comfort, style, traceability, and affordability! Our indisputable combination 
of legacy and modernity gives it the unique advantage of delivering to the rest 
of the world exquisitely made garments that honor its herding communities while 
protecting the environment.



33 Rue de Villy, 1918 La Tzoumaz
Switzerland
info@chalet-v.com
+41 786377788
    thechaletv

CHALET V

PRIVATE LUXURY CHALET WITH LIFT 
AND POOL

dining table, or on one of the sundecks or 
balconies.
The Chalet has been traditionally designed 
with the use of old wood and natural stone. 

The Savoleyeres Gondola is located in town 
center at a 3 minute drive from the Chalet. 
There are 2 additional indoor parking spaces 
available for you right at the entrance of 
the Gondala taking you up the mountain or 
straight to Verbier.

The Private Luxury Chalet V awaits you in 
La Tzoumaz, which is part of Verbier – 4 
Vallées,  Switzerland’s biggest skiing and 
hiking area with over 400 km of pistes and 
numerous beautiful hiking and biking trails for 
all levels. The Chalet is located on Plateau 
de Villy , enjoying a micro-climate with over 
300 sunny days a year and boasts stunning 
panoramic views over the Rhône valley and 
the Alps.

One of the highlights are the chalet’s private 
spa facilities with an all-year heated (32 °C) 
outdoor pool, an extra large hot tub, a sauna 
and a small steam shower.  You will enjoy 
the company of your guests and family, be 
it at the open kitchen bar, at the dining table 
comfortably seating 12, around the cosy fire 
in the outside lounge area, at the al fresco 
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PARKHOTEL DELTA WELLBEING RESORT 
6612 Ascona / Switzerland 
Tel. +41 91 785 77 85 
info@parkhoteldelta.ch

Verzasca valley and the Maggia valley, 
the Lidos of Locarno and Ascona, the golf 
courses and the nearby cities are easily 
reachable. 

The spacious and comfortable rooms 
and suites in Mediterranean style are all 
equipped with air conditioning, minibar, 
WLAN, safe, radio, TV LCD, bathroom 
in marble, hair-dryer, bath robe, slippers 
and courtesy set. For the most part the 
rooms have a balcony or a terrace and 

The year-round open Parkhotel Delta in 
Ascona is a hotel of superior standard, a 
small world of elegance and sophisticati-
on where hospitality, attention to service 
and familiarity prevail. The hotel distingu-
ishes itself through a wonderful subtropical 
park and the services offered to the guests 
who arrive for leisure or business. 

The location is quiet, surrounded by 
green, but in between the centres of As-
cona and Locarno. All the region’s major 
attractions like the Lago Maggiore, the 

casion. Our Chef offer grilled meat and 
fish specialties, main courses and risotti, 
Mediterranean starters as suggestions rich 
in flavor.

If luxury also means nature, space and 
silence Parkhotel Delta is the right choice 
for you. Ideal for those who are looking 
to combine relax, nature, cordiality and 
warmth.

Discover the Parkhotel Delta and experien-
ce the typical hospitality of Ticino and the 
magic of Lago Maggiore.

view on the park and the pool area.  

Services included in the room price are: 
parking, WiFi within the entire property, 
transfer on request to and from the station in 
Locarno and to the Piazza in Ascona, use 
of the New Wellness area with saunas, la-
dies sauna, Steam bath, whirlpool, heated 
swimming pools (indoor year-round heated, 
outdoor swimming pool heated from ca. 
March until October), Fitness center with 
last generation Technogym equipment. You 
also find in our Delta Relax a Beauty Salon 
and Massage studio. At disposal are also 
a minigolf course with 18 holes, a football 
and volleyball field, table tennis, bikes and 
a playground for kids. Special discount for 
green fees with Golf Gerre Losone (20%) 
and Golf Patriziale Ascona (10%). In the 
amazing Lobby there are a bar, a smoker 
room, the wine cellar and a small library.   

In order to satisfy everybody’s wishes with 
regards to taste, tradition, style and dishes, 
the restaurant da Jean Pierre and during 
the summer season our restaurant Il Beretto 
will gladly host you for any event and oc-
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18 Hole Course

• PAR 71
• 5948 m
• Putting green
• Driving Range
• Approaching green 
• Pitching green
• Pro-shop.

Via Lido 81 6612 Ascona, Switzerland
T.: +41(0)91 785 11 77
Email: info@golfascona.ch

The Golf Club Patriziale Ascona, 
founded in 1928, covers an area 
of over 50 hectares of lush nature. 
Thanks to the mild and sunny climate 
of the region, the game is possible 
all year round. The 18-hole cour-
se is one of the most beautiful and 
impressive in Switzerland, runs in a 
true natural oasis and is also a great 
technical challenge. The Mediterra-
nean-style clubhouse fits perfectly into 
the surrounding park. The elegant 
restaurant with its large terrace is di-
rectly adjacent to the 18th hole with 
a wonderful view of the course and 
offers refined cuisine. The large and 
well-equipped conference room is 
ideal for conferences and meetings. 
The exclusive Pro-Shop No.1 also 
has a wide range of products from 
well-known brands in its range. The 
modern driving range has 60 seats 
and highly trained PGA golfers are 
available.



V I L LA  P R INC I PE  L EOPOLDO
Via Montalbano 5  CH - 6900 
Lugano (Switzerland)
Tel: 0041 91 985 88 55
Email: info@leopoldohotel.com
www.leopoldohotel.com

LIVING IN A 
FAIRYTALE, BETWEEN 
PRESTIGE AND 
NATURE

Once the private residence of Emperor 
William’s brother-in-law, Villa Principe 
Leopoldo dominates the picturesque 
promontory of Collina d’Oro offering its 
guests a unique view of the city of Lugano 
and the surrounding nature.
Recognized as an impeccable 5-star Relais 
& Châteaux hotel by the service, courtesy 
and attentive attention to the guest, the Villa 
is a real oasis of peace.

A boutique hotel with 37 suites, equipped 
with large space, marble finishes and 
refined furnishings: with its fairytale 
atmosphere, the Villa has always met 
the most demanding requirements. The 
spearhead of the residence is the Principe 
Leopoldo Restaurant, led by Executive 
Chef Cristian Moreschi, also awarded 
by the Michelin Guide as «true talent in 
creating products of the highest quality».
In addition to the recognized restaurant, 
the Principe Bar awaits you, with its 
enveloping mix of live music, bistro dishes, 
exclusive cocktails and the Private DOT 
SPA, a place dedicated to beauty and 
well-being where you can enjoy a moment 
of relaxation in total privacy. Perfect for a 
holiday in which to feel like in a fairytale, 
and more.
Thanks to its splendid multifaceted rooms 
and its refined environments, the Villa can 
also transform itself into the perfect location 
for memorable events.
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18-Hole Course

• PAR 70
• 5575 m
• Pro Shop
• Driving Range 
• Restaurant
• Bar

Via Bött 2, CH – 6983 Magliaso, Switzerland
T.: +41 91 606 15 57

Email: info@golflugano.ch

Order directly to francescababini@icloud.com

A few kilometers from Lugano, near 
the Angno airport, is the Golf Club 
Lugano, the routing of which was ori-
ginally designed by the well-known 
golf architect Donald Harradine. Sin-
ce 1992, the routing has been under 
the direction of the golf architect Ca-
bell B. The course offers a change 
between long lanes, which require 
a powerful game, and shorter and 
narrow lanes, which require a more 
precise game. The greens are sur-
rounded by natural and man-made 
obstacles throughout.
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CASA FANTINI/ LAKE T IME
piazza Motta angolo via Roma 2, 28010 
Pella (NO), Italy 
Tel: +39 0322 969893 
www.casafantinilaketime.com 
info@casafantinilaketime.com
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Situated in the main square of the ancient village of Pella, it is a 
perfect integration of new and old. Designed by the architect Pie-
ro Lissoni, Casa Fantini has a refined, elegant and contemporary 
at- mosphere, where to live your dream at the Lake Time pace.

Casa Fantini Lake Time is a real retreat that finds a constant evolu-
tion of its DNA in the water and in the ‚lake time‘ concept.
Intentionally, only 11 rooms, declined in a style that leaves space 
for a balanced mix of design and vintage details. All rooms have 
an enchanting view on the San Giulio Island and Lake Orta.

The service is a la carte at 360°, every single detail is tailor-made 
for guests. From breakfast to the restaurant, guided by the crea-
tions of Chef Paolo Bullone, capable of enhancing local special-
ties and the Piedmontese culinary tradition. In mid-afternoon, tea 
time becomes the ideal excuse to re- lax in the lounge, read a 
book, slow down, accompanied by a slice of freshly baked cake.

Casa Fantini is an 
intimate private 
heaven on the 
shore of Lake Orta.

CONCEPT: CasaFantini/lake time has been 
inspired by an idea of Daniela Fantini, keen 
on the spirit of Lake Orta, the place where 
there are her family roots. 

POSITION: strategically located between 
lakes and mountains, close to the vineyard 
hills and to the cities of Milan and Turin. It is 
located in the main square of Pella, a small 
village on Lake Orta, in Northern Piedmont. 

AT DISPOSAL OF CASA FANTINI‘S GUESTS:

• LOUNGE: a luxurious and refined space 
with comfortable and design furnishings, whe-
re having breakfast or the evening aperitif, 
like at home. 
• GARDEN and SWIMMING POOL: Water 
is the common thread that ties CASA FANTINI 
to history, the natural settings and Lake Time. 
• RESTAURANT: The Chef Paolo Bullone and 
his team awaits guests for lunch and dinner, 
offering a cuisine based on the raw materials 
selection, all characterized by an incredible 
quality. 
• BLULAGO CAFE‘: located in the historical 
building, it is a connecting space, open to 
the community of Pella and an integral part 
of the local area, where having a drink or a 
gourmet snack.
• PRIVATE LOUNGE: a comfortable space 
of 60 sq.mt., at the ground floor, with direct 
access to the garden, available for social, 
private and corporate events, weddings and 
parties, with video- audio-projector equipment 
and the capacity up to 40 people with theatre 
layout.
• BUY OUT CASA FANTINI: it is possible to 
privatize the entire Casa Fantini (rooms, sui-
tes and common areas), to enjoy spaces and 
special events.



COZZO MARIO SOC. AGR.
Dogliani (CN) - Italy
info@cozzomario.it 
www.cozzomario.it

The Cozzo Mario winery stands on the gent-
le hills of the Langhe near Dogliani, a land 
of great wines for time immemorial. The his-
toric heart of the estate remains Cascina La-
sagna, a farmhouse dating back to the XVIII 
century, but with the addition in recent years 
of the nearby Cascina Braida, the estate vi-
neyards now stretch out over around 16 hec-
tares where red, white and rose wines are 
produced from excellent grapes such as Dol-
cetto, Barbera, Nebbiolo and Arneis. Sin-
ce the foundation of vineyard in 1827, the 
Cozzo Mario family have been producing 
wines with a traditional, yet innovative spirit 
and with a great respect for the sustainable 
environment. We hope to bring you the taste 
that have been developed passionately over
the six generations. 

2,300 BOTTLES 
AND 

50 MAGNUM 
LIMITED EDITION

My family’s great challenge and 
adventure has been to create 
this wine. Our rare grape-variety 
Piede Franco survived Phylloxera, 
keeping its aromatic scent, as 
well as its rich and unique taste. 
Pregliasco offers an intense and 
sophisticated character that only 
grows over time, an elegant tas-
te that is a poetic reminder of 
ancestors who led this historic 
winery. We produce Pregliasco 
from exclusively selected harvest, 
with only 2,300 bottles and 50 
magnum available after three ye-
ars of aging.



Luxury, Calm and Authenticity

The farm is located in the heart of the Lavac-
chio Farm, a company of organic wines and 
extra virgin olive oil, on the top of the Monte-
fiesole ridge at an altitude of 450 meters and 
just 18 km from Florence in the municipality 
of Pontassieve.

The farm buildings have been recently re-
stored with particular care in respect of the 
Tuscan typicality in order to guarantee the 
most unforgettable and comfortable stay for 
our guests in the rolling hills of Chianti Rufina.

AGRITURISMO
FATTORIA LAVACCHIO

WHERE YOUR DREAMS MEET OUR EXPERIENCE

Food and Beverage

Every morning a rich breakfast buffet is served 
with delicious homemade jams and cakes, 
cereals, ham, local cold cuts and cheeses, 
eggs, yogurt and organic seasonal fruit.

At lunch and dinner, according to the sea-
sons, meals are strictly prepared with local 
ingredients with a rich traditional menu.

Convivial theme nights will be organized at 
“La Cucina di Casabella”. An opportunity to 
better enjoy our culinary traditions.

The Structures and the Rooms

The farmhouse consists of four farmhouses that 
have been completely renovated respecting 
the environment and the most authentic Tu-
scan tradition.

It is possible to stay in comfortable rooms and 
spacious suites with private bathroom located 
in the “Casabella” and “Casanova” farms, or 
stay in the carefully equipped and furnished 
independent apartments in “Monterifrassine”, 
or stay in the independent villa, the “Casa 
del Miller”. ”With private pool and garden.Shopping

Not only the production of salami, wines and 
organic olive oil, but a wide selection of or-
ganic and local products at km0 are on sale 
in our shop.

The activities

To fully discover the Tuscan culture and tradi-
tion, we organize different activities related to 
agriculture every week, in particular pruning 
and gastronomy.



Attività
Fattoria Lavacchio Organic Lifestyle

Società Agricola Lavacchio s.r.l.
Via di Montefiesole, 55 50065 

Pontassieve (Italy)
tel +39 055 8396168 
fax +39 055 8399331

agriturismo@fattorialavacchio.com
www.fattorialavacchio.com

THE ACTIVITIES OF THE
FATTORIA LAVACCHIO

VISIT OF THE CELLARS 
WITH TASTING

OIL AND MILL

Visit to the only functioning windmill in Italy, 
renovated to produce organic flour and a 
unique feeling of a return to the past of over 
2 centuries. The tour includes a walk in the 
olive grove, an introduction to Tuscan olive 
growing traditions, a historical introduction to 
the windmill and a guided tasting of various 
olive oils.

After a walk through the vineyards and a brief 
introduction on the history of the Farm, the 
Strozzi villa, its symbol, a 250-year-old cedar 
from Lebanon, some notions of viticulture and 
our choice of conversion to organic, you will 
discover the techniques of fermentation and 
the stages of transformation from grapes to 
wine.

COOKING CLASS 
WITH LUNCH

An excellent opportunity to understand the 
delights of Tuscan gastronomy, to amaze 
yourself and your loved ones on every occa-
sion. After an introduction of the selected se-
asonal ingredients, you will learn the secrets 
of Tuscan cuisine that our chef will reveal to 
you. You will prepare a good first course of 
fresh pasta with flours ground in the windmill, 
followed by a second course with seasonal 
organic vegetables, and finally the dessert.

AND 
MUCH 
MORE

POTTERY COURSE



www.fattorialavacchio.it
FATTORIA LAVACCHIO
Organic Lifestyle
Società Agricola Lavacchio s.r.l. 
Via di Montefiesole, 55 50065 
Pontassieve (Italy) 
tel +39 055 8317472
fax +39 055 8317395
info@fattorialavacchio.com

 „A family history“

The history of the farm dates back to 1700 
when the noble Florentine Peruzzi family built 
it. In 1800 it passed to the Strozzi Sacrati 
marquises of Mantua and finally, in 1978, 
to the current owners the Lottero brothers, 
Genoese who have always been lovers of 
Tuscany, who undertook a complete renovati-
on, allowing the relaunch of production.

Since then, the farm has preserved the best 
traditions of a farm dedicated to the cultiva-
tion and organic production of wine and oil 
by combining artisanal production methods 
with the most modern techniques.
The farm, located on the top of the Montefie-
sole hill at 450 meters above sea level, just 
18 km from Florence, is a typical family-run 
business, immersed in the enchanting succes-
sion of gentle hills full of olive groves and vi-
neyards, located between the towns of  Sieci 
and Pontassieve.

SUSTAINABLE AGRICULTURE
 IN TUSCANY

“Quality, our primary goal”

The vineyard plots are located at an altitude 
between 400 and 450 meters above sea le-
vel, with a south, south-east exposure and are 
mostly made up of modern plants with a den-
sity ranging between 3400 and 6800 vines 
per hectare. The vineyards are all organically 
grown and the methods of training chosen are 
the guyot and the spurred cordon.
All cultivation operations are carried out with 
the aim of creating a high quality product that 
expresses the characteristics of its territory with 
personality.

“A unique oil is born from our olive groves”

On the farm, the olive trees delimit rows of 
vineyards and wheat fields, in a completely 
random design: alternating different crops is, 
in fact, a natural method to stop the spread of 
any parasites.
The oil is obtained from olive groves located 
on medium-textured soil: 44 hectares for about 
9000 native variety plants such as frantoio, 
leccino, moraiolo and pendolino. Even today 
the “brucatura” (harvesting) is done by hand in 
order to ensure a perfectly healthy fruit in the 
ripening phase.
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ROYAL PARK I  ROVERI
Rotta Cerbiatta, 24 
10070 Fiano (TO), Italy 
T: +39 011 9235500
Email: info@royalparkgolf.it 

36 hole-course

Courses:
1. Trent Jones Sr 
2. Hurdzan-Fry
• Restaurant 
• Pro Shop 

147

www.millefiori-schweiz.ch

@millefiori milano switzerland

@millefiorswitzerland

Royal Park I Roveri is located near Turin in 
the Mandria Regional Park just 10 minutes 
from the Caselle airport and a few steps 
from the scenic Reggia di Venaria, the 
largest of the Savoy residences. Nestled 
in a centuries-old forest and framed by the 
Olympic Alps, The Royal Park is a place of 
excellence for golfing.

The club boasts two exclusive competition 
routes designed by famous names: Robert 
Trent Jones Senior, designed by the homon-
ymous architect in 1971 on the occasion 
of the birth of the club, and Percorso Pram-
erica by Hurdzan Fry first course in Europe 
conceived by Michael Hurdzan and Dana 
Fry for a private club. Furthermore, it is 
equipped with a driving range with a large 
area of natural grass, 40 synthetic grass 
workstations, 15 indoor workstations and 
an approach area with relative bunkers.



HOTEL-CLUBHOUSE 
CASTELCONTURBIA
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GOLF CLUB CASTELCONTURBIA
Via Castelconturbia 10
I-28010 Agrate Conturbia, Italy 
T +39 322 832093
F +39 322 832428 
info@golfclubcastelconturbia.it

3 x 9 hole-course

• Driving Range
• Putting Green
• Pitching Green
• Chipping Green
• Exercise bunker
• 3 hole short course 
• Restaurant
• Pro Shop 
• Hotel
• Golf school

joy our rich and full breakfast, in the sum-
mer served on the terrace overlooking 
the greens. Our restaurant’s menu lists an 
interesting variety of traditional regional 
Italian specialities and international dish-
es with a choice of the best local wines. 
A 20% discount is offered to our clients 
on 10 neighboring golf courses.

Our establishment is set in the splendid 
surroundings of golf club Castelcontur-
bia, a few km away from lake maggiore 
and lake d’Orta and only 20 min from 
Milano Malpensa airport.
If offers 6 single and 13 double rooms, 
elegantly furnished with all comforts and 
free wi-fi in all the club house areas. En-

The Golf Club Castelconturbia was found-
ed in 1898 in Piedmont and was one of 
only 2 existing golf courses in Italy. The fa-
mous American architect Robert Trent Jones 
senior designed and built the modern 27 
- hole (3x9). In perfect harmony between 
old trees, streams, lakes and hilly terrain 
this is in his opinion his most successful 
work. The three paths lead to the terrace 
of the clubhouse, a fantastic place to relax 
and enjoy with a wonderful view of Monte 
Rosa. Newly opened in 1987, this golf 
club hosted the Italian Golf Open 1991 
and 1998 twice.
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2 x18-hole course

Del Conte Platz
• Par 72
• 6206 m

Bonora Platz
• Par 72
• 6284 m

• Driving Range
• Putting Green
• Exercise bunker
• Restaurant
• Pro Shop
• Tennis court
• Swimming pool
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Italian 
Timeless 

Style

The Golf Club Bogogno was designed 
and built in 1997 by architect Robert von 
Hagge. It offers extraordinary Course 18 - 
hole, par 72, which stretch on gentle hills 
with a dream panorama on the Monte 
Rosa. In less than an hour you are in the 
shopping mile of Milan, Malpensa airport 
is only 20 minutes away. For lovers of 
nature, this fantastic location offers easy 
access to beautiful destinations such as 
the Parco del Ticino, Lake Orta and Lake 
Maggiore. The Golf Clubhouse was de-
signed by Francois Spoerry and his suc-
cessor George Bretones.

BOGOGNO GOLF RESORT
Via Sant‘Isidoro, 1
I-28010 Bogogno, Italy
T +39 0322 863794
F +39 0322 863798
info@bogognogolfresort.com



HARDWOOD PUTTERS  D I  DARIO TRENT IN I
www.hardwoodputters.com
info@hardwoodputters.com
via F. Barbieri 6/a Bologna, italy

HARDWOOD PUTTERS was born in Italy from the idea 
of joining the world of golf with design carpentry. Spe-
cifically, the intention is to create a range of putters 
that are not only functional and in line with the specific 
R & A and USGA, but also small objects of art. The 
materials used are of the highest quality and the very 
special weight distribution, combined with a delibera-
tely vintage design, guarantee the customer to have in 
his hands a unique and extremely effective product on 
the green. Wood, in Hardwood Putters, is therefore 
not only synonymous with nature, history and return to 
the past, but also and above all of effectiveness.

WHY CHOOSE HARDWOOD PUTTERS:

• Innovative technology
• The wood provides a softer impact on the ball and grea-
ter control of the trajectory.
• The greater lightness of the wood compared to the metal 
allows a greater freedom in the distribution of weight, 
and to act in such a significant way on the overall ba-
lancing of the head. All this allows to increase the hot 
spot from a few millimeters of a normal putter to over 

2 cm wide, forgiving in part the error.
• A tailored suit
It is not the customer who has to ad-
apt but, on the contrary, it will be the 
customer to choose all the features he 
wants his putters. A custom-made suit, 
therefore, from the type of shaft, to the 
weight, to the woods used, to the in-
lays, etc.
• Each putter is a unique piece
Great care for every detail and re-
quest give the opportunity to have in 
your hands a unique and exclusive 
product.
• It is completely handmade in Italy
Our philosophy is to give the customer 
the best, and do it without compromi-
se. The product is therefore made en-
tirely by hand in every phase, without 
the aid of numerical control machines. 
An artisanal product in the true sense 
of the term.
• An unmatched look
The solid wood used comes from all 
over the world and gives the putter a 
unique appearance and an inimitable 
color.
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C IRCOLO GOLF TORINO
GOLF CLUB LA MANDRIA
Via Agnelli 40 
10070 Fiano Torinese (TO), Italy
T +39 011 9235440 
e-mail: info@circologolftorino.it 

9 hole-course

• Par 72
• Pro Shop
• Pool
• Restaurant 
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Italian 
Timeless 
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In 1956 the Circolo Golf Torino moved 
from „La Maddalena“ to „La Mandria“. 
The hilly site, albeit with nine holes located 
within a pleasant framework, has been for 
some time close to the members. Giovanni 
Nasi, former President, his wife Marinella 
and the Council have long since found the 
land on which to move. The architect John 
Morrison builds the new eighteen holes 
and the entrepreneur Attilio Biral erects the 
first club-house. The new Circle is beautiful, 
full of trees, vegetation and water. There 
are no houses and everything is based on 
golf. However, there are some objective 
difficulties of management, created by the 
limited number of members. It will be the 
Piemonte Sport, in 1977, thanks to Sergio 
Pininfarina to solve the problem and to 
permanently allow the Club to grow. The 
birth of Piemonte Sport allows you to find 
yourself with a considerable financial avail-
ability that in a first time will serve to fill the 
field and to better manage the workforce 
and then subsequently lead to the purchase 
of the land.
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the golf shoe 

LAMBDA GOLF is the response to uncom-
promising classic golf footwear and is the 
follow-up result of a European Group of fam-
ily-owned Companies that range from shoe 
component manufacturing to health services 
with a hundred and fifty employees and more 
than 40 years of Shoe Manufacturing and 
Shoe Component manufacturing experience, 
expertise and knowhow.

LAMBDA GOLF hand make all shoes in Portu-
gal, enabling us to manage the entire produc-
tion process and ensure the highest quality from 
start to finish, using only locally sourced, and 
European environment friendly materials.

LAMBDA’S innovative patented technologies 
have resulted in a handmade in Portugal Clas-
sic golf shoe construction and design that pro-
vides golfers with a solid stand allowing the 
foot to breath while remaining flexible, light-
weight, and extremely comfortable.

keep it classic

www.lambdagolf.com
handmade in Portugal.
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ASSOCIAZIONE SPORTIVA 
DILETTANTISTICA 
GOLF CLUB BIELLA
Regione Valcarrozza 
13887- MAGNANO (Biella) - ITALY
T +39 15 67 9151
F +39 15 67 9276
info@golfclubbiella.it

18 hole - course

• Par 73
• 6534 m
• Restaurant
• Driving Range
• Putting Green
• Pro Shop

Order directly to francescababini@icloud.com

G.C.Biella – Le Betulle, founded in 1958, 
has in the golf course, framed in a land-
scape of rare beauty, its strongest point. 
Over many years G.C. The course, de-
signed by British architect John Morrison, is 
a typical example, rarely found this coun-
try, of “English style” layout, very “environ-
ment-friendly”. Silver birches, chestnut trees 
and centuries old oaks frame the eighteen 
holes with colourful backdrops that change 
with each season. Practice facilities are 
available, consisting of two practice put-
ting greens, a practice hole complete with 
bunkers, chipping and pitching greens and 
a driving range with grass tees and shel-
tered practice boxes.
Inside the Club House, the simple but 
refined furnishing and wooden flooring 
pierced by spiked shoes give a feeling of 
warmth. The Lodge, aesthetically delightful, 
offers very comfortable rooms with old style 
furnishing, perfectly in sintony with the Club 
House.
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LA  SP IAGGETTA  DE I  BA LZ I  ROSS I 
Strada Romana Antica
Balzi Rossi – Grimaldi inferiore - Confine italo francese 
+ 39 0184 227020 - info@balzirossi.it 

SEA AND WELLNESS,
LOVE AT FIRST LOOK

Come visit us by boat or car, you will be greeted with 
a yacht or with a shuttle service that will take you from 
the parking lot to the beach. Our gourmet restaurant 
is always open and at sunset turns into a sparkling 
lounge bar by the sea with music and sophisticated 
cocktails.
For lovers of wellbeing, it is possible to participate in 
specially designed programs with personalized de-
tox menus, yoga classes and aqua fitness.
If you are thinking of a special occasion, a dinner, 
a party or even a wedding, let our team organize it 
for you.
Do you want to book a yacht, a limousine or a perso-
nal shopper? ... we will take care of it!

The pleasure of good taste
From May to September, Spiaggetta Restaurant offers Mediterranean cuisine 
prepared with fresh local ingredients and fresh fish of the day. We offer a fine 
wine menu to accompany your dishes and a selection of classic and refined 
cocktails. Our chefs are available to create custom menus for your dinners and 
private events.



RESTAURANT MIRAZUR
30, avenue Aristide Briand
06500 Menton
Tel: +33 (0)4 92 41 86 86
reservation@mirazur.fr

LE MIRAZUR
At the foot of the mountains overlooking 
the sea, a stone’s throw from Italian 
border post, the 1930s-era rotunda 
building housing the Mirazur enjoys an 
idyllic setting.
It spreads over three levels on the 
hillside, surrounded by lush vegetation.
The elegant, spacious and light-
drenched dining room commands a 
panoramic view of the sea and the town 
of Menton through the large windows 
running all the way around.

MAURO

COLAGRECO
Through his personal interpretations of 
ingredients and flavour combinations, 
Mauro Colagreco has forged a style of 
his own.
He has absorbed his Italian-Argentinian 
cultural heritage and that of the chefs 
with whom he trained, and now follows 
his intuition as he draws on the local 
culture on both sides of the border.

Inspired by the sea, the mountains and 
the fruit and vegetables grown in his 
own gardens, Mauro invents colourful, 
pictorial dishes that play with textures 
and bold contrasts.



LUXURY 5 * 
VILLA PHILAE

MENTON - CÔTE D‘AZUR

Luxurious villa classified 5 stars with heated 
swimming pool, in the prettiest residential 
area of Menton in Garavan (French Riviera), 
in a quiet 5 min from the city center and 
beaches. Monaco and Italy nearby.

Fantastic sea view and view on Menton! 
Large living room with new fitted kitchen. 
3 suites with different universes, each with 
their dressing room and bathroom. Air con-
ditionning, Smart TV.

A HAVEN ON EARTH 
WITH A BREATHTAKING 

SEA VIEW



Peaceful atmosphere, Mediterranean gardens 
around, Golden sand and Sea as horizon. This 
is Cap d’Antibes Beach Hotel Relais & Chateaux.
Nestled into the Nature at the beginning of the 
Cap d’Antibes, the hotel is blessed with an idyllic 
setting where its contemporary and modern archi-
tecture blends naturally into the landscape and 
faces the bay of Cannes.

Our property counts 35 rooms and suites designed 
with stylish furniture and their private terrace are 
looking at the garden or overlook at the sea.

Far away from the crowded places, our Relais 
& Chateaux offers the perfect getaway. Human 
size, smile on every faces, family moments, French 
Art de vivre, fine wines and gastronomy, the ex-
perience is unique and answers all the travelers 
‘expectations. By focusing on essentials points of 
life, we share with our clients the best fresh and 

local products that Chef Rondelli cooks carefully 
to keep their real taste.

In the day, enjoy delicious and light dishes in 
our beach restaurant “Le Cap” and at night 
just seat in our 1 star Michelin restaurant “Les 
Pêcheurs” and admire the sunset while tasting an 
exceptional local cuisine and fine French wines.

Lay down on our private sandy beach and sun-
bathe with a view of the Lérins Islands and the 
Estérel Mountains. Diving experience into the first 
local underwater ecomusee, renting our jetskis to 
admire the sunset golden hours, enjoying our de-
tox program are part of the non-exhaustive list of 
activities to do at our “little corner of paradise”. 

Still hesitating?

Follow your 
intuition,
go to Cap 
d’ ‘Antibes



10, Boulevard Maréchal Juin
06160 - Cap d‘Antibes - France
Tel. : +33 (0)4 92 93 13 30
Email : contact@cabh.fr
www.ca-beachhotel.com
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We follow the Relais & Chateaux‘s philosophy 
a true guarantee for a memorable tailor-made stay. 
We are deeply convinced that all together, we 
can move forward to change the face of hotel in-
dustry and the redefine the “Art de Vivre” as the 
10th true art.

Our 35 keys open 
your Paradise



THE 
WEDDING 

CLUB
info@theweddingclub.com

www.theweddingclub.it

Three young 
women realize 

their dream 
and create 

The Wedding Club

THE NEW EXCLUSIVE 
CLUB DEDICATED TO 

THE LIFESTYLE OF 
EVENTS & WEDDING 

IS BORN:

„collateral“ aspects and collaborating with the 
leading experts in the sector: from bureaucratic 
management, to the creation of prenuptial con-
tracts, from psychological assistance, to the re-
styling of the protagonists, with advice  of style 
and aesthetic medicine, if desired.
 
The new Club offers a truly unique project, 
developing all the details, selecting not only the 
excellences, but also relieving the spouses of the 
management of their respective suppliers and 
intermediaries.

Like any self-respecting club, TWC is a world 
within which the dedicated magazine also 
develops: The Wedding Chronicles. Uncompro-
mising elegance, the site unites and presents the 
market with novelties, the selection of the best in 
the sector and innovative ideas for an impeccab-
le organization: from etiquette, to dress code, to 
new breathtaking locations.

It is the new, unpublished, Exclusive Club for 
events and weddings strictly Made in Italy;  born 
from the dream of three young women who ad-
mire excellence and aim to achieve them in the 
most important moments of life and on the day 
of „Yes“.
 
Silvia Bortolotto, with a past of events and 
weddings, is for DNA „the organizer“, based in 
Munich, a young mother and tireless PR; Giorgia 
Torsello, the sophisticated creative of the team, 
has dedicated her life, working or otherwise, to 
the world of fashion and reflects her aesthetic 
taste within the project; Flavia Arditi, lifestyle 
influencer, is the digital specialist who, after a 
past in fashion, has made her passion for digital 
publishing her job.

They are the soul of TWC: the club that offers 
360° consultancy and services for the world of 
Wedding, from the engagement party, to the 
bachelorette and bachelorette party, from the 
wedding day, to the honeymoon, realizing, in-
deed going beyond  the wishes of the spouses.  
Not only weddings, but also memorable events, 
TWC creates and floods every opportunity with 
emotional content.
 
TWC goes beyond the concept of traditional 
wedding planner by also dealing with all the 



INTERIOR ARCHITECTURE AND DECORATION, 
CANNES, ALPES MARITIMES

Of Franco-German origin, Nathalie Lud-
wig has been living in Mougins, near 
Cannes, for almost 8 years. Combining 
Germanic rigor and the famous French 
Touch, it creates exclusive spaces, 
tailor-made and turnkey decoration for a 
mainly foreign clientele.

Elegance and comfort are the key words 
of who knows how to combine erudition 
and well-being, modernity and tradition, 
to renovate or decorate the most beautiful 
private residences of the Riviera.

Deeply gifted and endowed with a sub-
tle taste, Nathalie Ludwig is passionate 
about Beauty and details and likes to give 
real life to pieces. Rigorous and extremely 
organized, she is also very attentive to 
perceive and decipher the wishes of her 
clients, who are often very demanding.

OFFICE / SHOWROOM
799. Avenue de Tournamy
06250 Mougins - France

THE HEAD OFFICE
799. Avenue de Tournamy
06250 Mougins - France

TELEPHONES
+33 (0)4.92.98.13.20
+33 (0)6.61.35.31.77

E-MAIL
info@nathalieludwig.com

www.nathalieludwig.com

    nathalie_ludwig_interiors

Preliminary draft
Technical study

Elevation & Facade
Perspectives & 3D images

Study and negotiation of quotes
Description of the work

Work schedule
Coordination of works

Decoration
Ambience suggestion

Materials choice
Choice of furniture
Furniture creation

Art of living
Table art

Art & photography
and more
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MALTA
A COSMOPOLITAN ISLAND WITH LOTS OF HISTORY AND A 

RICH CULTURE TO OFFER

Whether you’re a history buff, a night owl, an adrenaline junkie, or simply a 
rambler wishing to be bowled over by natural splendour, the list of things to do 

in Malta is endless. 

 Whatever you’re looking for in a holiday, with so much to see and do, a trip to 
the Maltese Islands is an unmissable experience for any type of traveller.

Whether you’re wanting a city break 
alone, with friends or a romantic trip 
with your partner, Valletta – the capital 
of Malta – has something to offer. Due 
to its Mediterranean location, whatever 
time of the year you visit, the sun is li-
kely to be beating down on you as you 
sightsee; Valletta was recently revealed 
to be the sunniest city in Europe.

The grid of narrow streets boasts some 
of Europe’s finest artworks, churches,  
palaces, grandmaster auberges, piaz-
zas and museums. The warm Mediter-
ranean city is busy by day, yet retains 

a timeless atmosphere by night through 
the stunning architecture that surrounds 
you. Narrow side streets are full of tiny 
quaint shops and cafés, while Valletta’s 
main streets are lined with larger inter-
national branded shops for fashion, 
music, jewellery.

There are lots of beautiful boutique ho-
tels within the city that cater for all price 
ranges, and a couple of bigger hotels 
on the outskirts of the city. Malta is so 
small, nowhere is more than 30 minu-
tes from Valletta by car.
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With over 7,000 years of history, 
Malta is the ultimate holiday destinati-
on for any history buff! Home to some 
of the oldest free-standing temples in 
the World, the Islands have also play-
ed host to the Phoenicians, the Rom-
ans, the Knights of St. John, Napo-
leon and the British Empire. A jaunt 
to its phenomenal fortifications, and 

an open-mouthed-gape at its truly 
awe-inspiring architecture is a must. 
No trip to Malta is complete without 
going on a journey through time, 
from the prehistoric times to modern 
day.

With so many rich and colourful tra-
ditions which have withstood the test 

CULTURE
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of time, the amount of pride the Mal-
tese have for their culture is highly 
understandable. With elaborate 
fireworks displays, rowdy village 
festas, and outstanding hospitality, 
not to mention the mind-blowingly 
delicious food, the sheer magnetism 
of Maltese culture is apparent ever-
ywhere you go, making it almost im-
possible not to be drawn in.

Out on the razzle?

Festivals, theatre, clubs, bars, and 
more. No two nights are the same 
in Malta!

With an infinite choice of bars, 
clubs, casinos, theatres, and restau-
rants, Malta’s vast and varied night-
life caters to even the choosiest of 
night owls!

You can choose to sip a classy cock-
tail in one of Valletta’s swanky wine 
and cocktail bars or perhaps indul-
ging your inner party-animal at St Ju-
lian‘s collection of nightclubs is more 
up your street. Maybe lady luck is on 
your side as you take on a casino. 
Whatever you fancy, a night on the 
town is not to be missed!
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cuisine is the more widely spread on 
offer in restaurants. Perhaps two of the 
most iconic dishes from the Maltese 
Islands are two of the humbler dishes. 
The first being the traditional pastizzi, 
which are flaky filo-style pastry filled 
traditionally with either sweet ricotta 
or mashed peas. New flavours have 
been appearing on the market, such 
as anchovy, as well as sweet pastizzi 
filled with Nutella.

Being home to an abundance of out-
standing produce, a sea brimming 
with delicious seafood, and recipes 

GASTRONOMY

The Maltese people are very proud, 
and rightly so, of their local cuisine. This 
goes hand-in-hand with the abundance 
of produce which is grown, reared, or 
caught around the Maltese Islands.

Maltese cuisine is eclectic and encom-
passes a variety of influences from 
previous eras. Surprisingly, most of the 
traditional Maltese dishes are strongly 
influenced by Provencal cuisine, rather 
than Italian cuisine. Most of the tra-
ditional dishes are cooked in wine, a 
signature of Provencal cooking and 
reflects the influence of the Knights of 
St John on the Maltese Islands. Italian 
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dating back centuries, food and drink 
are the very essence of Maltese Cul-
ture. Hence, it’s hardly surprising that 
the Islands have some of the most 
spectacular cuisine in the World. 
Whatever type of dining experience 
you’re craving, be it a quick snack, 
a culinary extravaganza at a Miche-
lin-starred restaurant, or a hearty dig 
into some awesome local cuisine, 
there’s always something to sink your 
teeth into in Malta.

Whether you feel like a quick bite 
or are in the mood for an exquisite 
7-course tasting menu, or anything 
in-between, the Maltese Islands got 
you covered! Offering amazing indoor 
venues, as well as fantastic outdoor 
ones, Malta’s dining options have got 
you covered! You should also look out 
for those restaurants in Malta that have 
received the Quality Assured Restau-
rant Award, which is overseen by the 
Malta Tourism Authority, which gives 
recognition to high-quality standards 
in service, hospitality, food, and am-
biance.

Fancy a glass of Maltese Wine?

Whether it is a full-bodied red, a 
crisp white, or a ravishing rosé, tan-
talise your tastebuds, in Malta‘s wine-
ries and vineyards! Rich soil, light sea 
breeze and 300 days of sun make 
for the perfect wine-making combo. 
Visit one of the many local wineries 
and vineyards to go on your own 
wine journey.

Wineries & Vineyards to discover:

Marsovin Ramla Valley Estate
Markus Divinus
Marnisi Estate
Meridiana Wine Estate
Marsovin Cellars
Tal-Massar Winery



Rossini
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&

ross in ines t
5a, Church St ,  S t  Ju l ian’s ST J 
3041,Mal ta
Tel :  +356 2137 7222

Wine
Food

Friends

JoyRossini Cibo E Vino offers delicious dishes prepared 
by Chef Marco Rossini and a good selection of 
white, red, sparkling and vegan wines from all over 
the world, in a quiet and friendly atmosphere. You 
can choose from a variety of different meats, fish 
and vegetarian dishes, homemade pasta as well as 
homemade ice cream and desserts. You can also 
enjoy a relaxing atmosphere in the Zen backyard.



GUIDE MICHELIN 
MALTA 2021:

• Two new stars - Malta for the first 
time with five Michelin-starred gourmet 
restaurants
• Three Bib Gourmand ratings
• Five new discoveries: Michelin plates for 
restaurants across the country

WITH BAHIA AND ION TWO NEW STARS
IN THE MICHELIN SKY

Bib Gourmand three times: good 
value for money

In addition, the Michelin Guide awards 
three Bib Gourmand awards to Malta: 
With this title, the restaurant guide ho-
nors catering establishments that do not 
have a star, but deserve an award for 
carefully prepared dishes at a particu-
larly good price-performance ratio. This 
year, Terrone in Birgu, Commando in 
Mellieha and Rubino in Valletta were 
honored again.

Malta‘s typical culinary art is still on a 
highs: at the beginning of April the se-
cond edition of the renowned restaurant 
guide Guide Michelin for Malta was 
published. Two other restaurants on the 
local gastronomy scene were awarded 
the coveted star: the fine-dining restau-
rant Bahia in the winding streets of Lija 
and the rooftop restaurant ION - The 
Harbor of the luxurious Hotel Iniala 
Harbor House in the capital Valletta. 
Both restaurants can now adorn them-
selves with the coveted award. With 
the two new additions, Malta will now 
have five restaurants with Michelin stars 
in 2021. What they all have in com-
mon is a passion for genuine Maltese 
cuisine. This is currently experiencing 
a renaissance and is making the Me-
diterranean archipelago a destination 
for gourmets and travelers who like to 
explore the country through the palate.

Restaurants continue to receive Mi-
chelin stars: De Mondion, Noni and 
Under Grain

In addition to the Bahia and ION, the 
three excellent restaurants from the pre-
vious year were honored with a Miche-
lin star again this year: De Mondion 
under the culinary direction of Kevin 
Bonello in Mdina, Noni with Chef de 
Cuisine Jonathan “Noni” Brincat and 
the Fine -Dining-Restaurant Under Grain 
under Executive Chef Victor Borg, were 
again honored for the outstanding qua-
lity and creativity.



Two new stars in Malta
Bahia with Executive Chef Tyrone Miz-
zi is a charming bistro in Lija, a small 
village around ten kilometers west of 
the capital Valletta. It borrows its name 
from the typical regional navel orange 
Bahia, of which the region is particu-
larly proud of its cultivation. Chef Ty-
rone Mizzi likes to experiment with the 
high-quality regional ingredients that 
the country offers him depending on the 
season. The well thought-out dishes just 
come along and surprise with comple-
mentary combinations and wonderful 

depth of taste.

ION - The Harbor was awarded a 
Michelin star within just six months of 
opening. The rooftop restaurant with ter-
race not only offers a great panoramic 
view of the Grand Harbor below the 
capital, but above all refined Mediterra-
nean-inspired cuisine on a classic basis 
with modern accents. Executive Chef 
Andrew Borg has put together a menu 
that showcases the best seasonal pro-
duce from local farmers and fishermen.
Five Michelin plates for new eateries 

across the country
Five restaurants were added to the 
Michelin Guide in 2021 with the Mi-
chelin plate rating. The plate symbol 
identifies restaurants in which „fresh 
ingredients, skilfully prepared;“ simply 
a good meal ”. Gwendal Poullennec, 
International Director of Guides Mi-
chelin, said: “The past year has been 
a huge challenge for the hotel industry 

around the world and our hearts go out 
to those who face difficulties in these dif-
ficult times. Our inspectors had to adjust 
like the restaurants themselves, but we 
were delighted that they were able to 
spend time in the islands and find two 
new Michelin stars and five new Miche-
lin plates to add to the guide. ”

These five restaurants, which have been 

awarded a Michelin plate, are spread 
across the main island of Malta: The 
Fork and Cork in Rabat, the Zest in 
St Julian’s, Mezzodi in Valletta and the 
Chophouse and Fernandõ Gastro-
theque restaurants, both in Sliema.

The second edition of Michelin Guide 
Malta
Getting a Michelin star is considered 
to be one of the highest achievements 
a restaurant can get. The new Michelin 
Guide Malta once again highlights the 
island‘s outstanding restaurants, the va-
riety of cooking styles and the rich culi-
nary heritage of the island trio around 
Malta, Gozo and Comino.
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GOZO & COMINO
A PERFECT PLACE TO RECHARGE IN 

CONTACT WITH NATURE

Malta’s sister island, Gozo, is definitely 
worth a visit, either as a stand-alone 
destination or else for a few days trip, 
using one of the ferry-boats connecting 
the islands. Gozo is more sparsely 
populated and yet offers a myriad of 
attractions for the young and young at 
heart, and provides visitors and locals 
alike an experience of a more rural 
way of life.
Visitors can experience old traditions 
such as the milking of goats and sheep 
and watch as this milk is prepared into 
traditional Gozitan cheese. Ranging 
from 5-star hotels to hostels, Gozo 

also affords the self-catering visitor with 
a large selection of traditional farm-
houses. Gozo does not lack in visitor 
experiences – with the world’s oldest 
free-standing temples of Ggantija, a 
UNESCO world heritage site. This ma-
jestic site, situated in lush countryside, 
is made up of two massive temples. 
In the vicinity of Ggantija, one can also 
find the Ta’ Kola Windmill, which gives 
visitors an insight into how Gozitans 
from yesteryear used to grind their whe-
at in order to make bread and other 
baked goods. The recently restored an-
cient town of Cittadella, located on top 



virtual reportage visible on      golfpleasuretaste

house German prisoners during World 
War I. Comino is mostly uninhabited, 
with just one permanent residence, and 
a few campers throughout the year. This 
adds to the exotic and adventurous feel 
of this island.

THE BLUE LAGOON ATMOSPHERE 
TO ENJOY IN THE EARLY MORNING 

WALK IN NATURE

private charter boats to day trip specials le-
aving mostly from Sliema, Malta. The seas 
around Comino are wonderful, with the famed 
Blue Lagoon and the Crystal Lagoon being 
the top attractions. The fantastic sea visibility 
has also led to Comino being one of the top 
diving destinations, with all sites being boat 
dives. A 17th Century watchtower is the hig-
hest landmark on the island, aptly named the 
Santa Marija Tower. This tower was built by 
the Knights of St. John and was used as a 
prison by the Knights! This watchtower was 
constructed in the 16th Century. When the Ot-
toman Turks attacked the Maltese Islands, they 
first completely wiped out all the inhabitants 
on Gozo and Comino. Therefore, this tower 
added a level of security. After visiting the to-
wer, one may meander towards the Isolation 
hospital, which as per its name, was used in 
the 19th and 20th Centuries to isolate any 
person who was diagnosed with the plague 
or cholera. This hospital was always used to 

of one of Gozo’s famed three hills, stands 
high and proud, dominating skylines 
around the island. Adjacent to Gozo’s 
Capital, Victoria, Cittadella is made up 
of a maze of quaint streets, weaving in 
and around the bastions surrounding the 
town and the Cathedral! However, Gozo 
is not only for history buffs – it also pro-
vides some fantastic gastronomy options, 
with Michelin plate restaurants, as well as 
some of the best examples of traditional 
local cuisine. Many of which either grow 
their own produce or are related to so-
meone that does.
Located between Malta and Gozo, one 
can find the charming Island of Comi-
no. Just a short 10-minute boat ride from 
Gozo and home to only one family! 
Other services to Comino abound from 



More
To Explore

Xaghra, Gozo-



Photo Credit:
visitmalta
HP
Boyanoo - Boyan Casper Orste
Mario Galea

MALTA TOURISM AUTHORITY

PF 2131, 8060 Zurich Airport
Email:switzerland@urlaubmalta.com
Office: +41 79 309 38 92
URL: www.visitmalta.com

   visitmalta

MALTA
INSPIRES

miss these spots. Always remember to 
have a camera at the ready. 

Now for the food - Malta has DELI-
CIOUS food so get ready to never 
go hungry. If you do find yourself 
peckish, there is always somewhere 
selling ‘Pastizzi’ which is famous street 
food so make sure you don’t leave 
Malta without having tried one of 
these!

How to get around? 

The easiest way to get around Malta, 
and to do everything on this itinerary 
is to hire a car. However, if you don’t 
have a car, make sure to purchase a 
bus ticket for the week and make the 
most of it!

One week in Malta is the perfect 
amount of time to visit all of the places 
below, try lots of delicious Maltese cu-
isine, and spend some time relaxing 
on the beautiful beaches of Malta.

One week is the ideal time for a trip to 
Malta! Below you will find a day-by-
day Malta itinerary featuring the best 
things to do in Malta!

 If you are lucky enough to have more 
time, give yourself a few extra days 
chilling at the beach if that is what you 
like, or spend a day diving or even 
spend the night on Gozo island! This 
itinerary also features instagrammab-
le places in Malta, so if you are into 
photography then you won’t want to 
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