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01. Wine Ski Safari in Alta Badia 02. Chalet Zeno: dining and kitchen area

03. Executive Chef Norbert Niederkofler ~ 04. ‘Winter Garden’ 05. Smoked Trout Fillet Tartar 06. Norbert’s onion risotto
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he majestic range of Dolomite mountains, situated in northeastern Italy
Tin the ski area of Alta Badia, easily reachable from Venice or Milan and
listed among the wonders of the world, is not to be missed. A UNESCO World
Heritage site since 2009, the Dolomites comprises.a mountain range of 18
peaks which rise to above 3,000 metres, featuring breathtaking vertical walls,
sheer cliffs and a high density of narrow, deep and long valleys.

Luxury hospitality, excellent skiing and hiking plus the choice of three Mﬂ‘a@ip
starred restaurants all within a radius of 10 kilometers, are just a few of the -
attractions that entice a discerning clientele to Alta Badia. %"\\

o
Relais & Chateaux Hotel & Spa Rosa Alpina set in the quaint village of San
Cassiano is also the home to executive Chef Norbert Niederkofler’s St.‘f—' .
Hubertus restaurant, established in the Rosa Alpina in 1996, today boasts

two Michelin stars, and rumor has it that it is well on its way to its third star.

Norbert has perfected his culinary style, which is deeply rooted in the use of & = .
local quality products. His essence, as he likes to put it, is ‘back to roots and
pure tastes’. Norbert sources all his produce from local farmers who farm.x
organically according to Norbert’s specifications. Whether fruit, vegetables,
meat or fish they must be indigenous to the region, produced with a Concep
of ‘kilometer zero’. It goes without saying that all dishes change according

the season, as all ingredients are rigorously seasonal.

is his gently smoked trout fillet tartar ountain streams,
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01. Hotel La Perla - La Stua de Michil
02. La Perla Cellar dedicated to Sassicaia
03. Executive Chef Matteo Metullio

garnished with caviar. Unique as a ‘pasta’ dish his gnocchi made from potato
and red beetroot with a cream and horseradish filling, which just melts on the
palate. Signature dishes include Norbert’s onion risotto, cooked with wine
and a mix of cheeses, then topped with whipped cream, chives and cheese.
The combination of flavor is intense, yet each fork-full leads easily to another.

St Hubertus’ wine list comprises some 1900 labels and is the creation of
Head Sommelier Christian Rainer who is well versed in perfectly matching
wines to Chef Niederkofler cuisine. Alto Adige with its fragrant white wines
and German-accented syllables, is sometimes compared with Alsace. They
have vines in common - Riesling, Sylvaner, Pinot Blanc, Pinot Noir, Pinot Gris,
and Muscat — and it is said that the Traminer variety, a superior clone of which
became Gewdlrztraminer in Alsace, took its name from the Alto Adige village
of Tramin. But analogies should not be overdrawn, for Alto Adige has its own
clear styles'and a strong line in reds also from local varieties which include,
Lagrein, Schiava, St Magdalena, Pinot Noir, Merlot, Cabernet Sauvignon

La Siriola, one star Michelin Restaurant, just two kilometers outside San
Cassianolis housed in the Ciasa Salares Hotel, right at the bottom of some
of the ski slopes. Executive Chef Matteo Metullio aged 26 is Italy’s youngest
star-studded chef. His cuisine is bold with sweet and savoury contrasts.
Matteo does not adhere to the ‘kilometre zero’ eco-sustainability of sourcing
products, but sources the best seasonal products from the best areas of
production. Which means if the best shrimps come form Sicily then he will get
these flown in and delivered by early morning.

La Siriola offers four tasting menus, each one themed to local traditional
fare or to a more daring and exotic intermingling of flavours and ingredients,
as well as & la carte dining. Matteo’s creative streak is what makes his
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cuisine tantalizingly appealing. His sesame sandwich, scampi tartare is a
much favoured entrée, while the Spaghettone with sea urchins, citron and
Provolone cheese is a provocative twist on a seafood pasta. Main courses
include his signature dish suckling pig presented in three different styles,
accompanied by mustard potatoes, honey and white celery, green apple and
tempura oyster and a bacon, and horseradish foam is a must on the menu.
Tangerine parfait with green cardamom, dates cream, Arabica coffee brulé is
the perfect creative finale. Each course is expertly matched to a wine from La
Siriola’s eclectic wine list which derives from a collection of over 2400 labels
meticulously selected and stored in Stefan Wieser's cellar, which includes a
good selection of Alto Adige wines and a unique selection of 350 biodynamic
and natural wines from all over the world.

Only a few miles away in la Perla hotel in Corvara, Nicola Laera, young executive
Chef to La Stla de Michil’s one star Michelin fine gourmet dining is where
tradition meets innovation. Soft candle-light and local wood panelling make
this restaurant a timeless jewel. La Perla’s hidden temple lies underground
in its cellar, a vault dedicated to Tuscany’s benchmark wine of excellence,
Sassicaia. The cellar houses some 2100 bottles including every single vintage
to date of Sassicaia. Head sommelier Paolo Baraldi likes to surprise with
suggesting excellent yet lesser-known local wines from small vignerons.

What really makes this area special when it comes to excellence in hospitality,
scenery and dining is the opportunity of indulging in all these wonderful
sensations at an altitude. Alta Badia’s range of mountains offers top ski
instructors eager to guide you around the beautiful scenic slops. Be sure
not to miss Club Moritzino, considered by all Dolomite aficionados as ‘the
best restaurant on the slopes’ open in summer and winter and offers the
freshest fish with a tantalizing menu of fine dishes and wines at an altitude of
2100 metres. Whether you are up on the ski slopes in winter or enjoying the
luscious green mountain views in summer you can always find fine dining and
genuine hospitality in Alta Badia.

Information

Restaurant St Hubertus (2star Michelin):  Club Moritzino — Café Restaurant Terasse:
www.rosalpina.it www.moritzino.it

Scuola Sci Dolomites:
www.skidolomites.it

Ristorante La Siriola (1star Michelin):
www.siriolagroup.it

La Stlia de Michil (1star Michelin):
www.hotel-laperla.it
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