
 

VALAIS/WALLIS PROMOTION 

 
Press trip “Authentic Valais” 
 

Destinations: Val d’Anniviers, Aproz, Martigny 

Dates: from Friday, 5, to Tuesday, 9 May 2017 
 
Participant(s): max 10 international journalists 
 
Topics: Back to nature, Hérens cattle, cheese-making, Saint Bernard dogs, Valais wine 
 
Event: Hérens national cow fighting final 
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Authentic Valais 
 
Valais  is  a  land of gourmet del ights 
Wines with fine aromas, intensely tasty fruits and rare spices are plentiful in Valais thanks to the 
exceptional amount of sunshine enjoyed here. You see, Valais is a true garden of delights, with 
something for every taste. Whether Valais rye bread, a relaxing raclette or precious saffron: Valais 
cuisine brings to perfection what nature has to offer. And when it is coupled with the warmth of Valais 
hospitality, you can be sure of a thoroughly unforgettable and pleasurable gourmet experience. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Hérens catt le and cow f ights 
Hérens cows are an ancient, traditional Valais breed with a highly combative temperament. Every 
spring, on the journey up to the high mountain pastures, they lock horns. The winning ‘queen’ becomes 
leader of the herd for the summer. This led to the development of the tradition of cow fighting, drawing 
many breeders and a large audience. Each cow selects her opponent, ending the fight as soon as the 
defeated opponent turns away. Injuries are extremely rare. At the end of the day, the undefeated cow 
is crowned ‘Queen of the Queens’. The grand finale of these ‘cow fights’ takes place in Aproz every 
year. 
 
St  Bernard dogs 
The Augustinian monks on the Great Saint Bernard have been breeding Saint Bernard dogs since the 
late seventeenth century. This tradition continues today in the Hospice and at the Fondation Barry in 
Martigny. The dogs can be viewed throughout the summer on the Great Saint Bernhard. Hiking with a 
St Bernard dog is an unforgettable experience. St Bernards became famous for their skills as avalanche 
rescue dogs. The most famous of them, the legendary Barry, is said to have rescued over 40 people. 
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Val d’Anniviers 
Surrounded by peaks higher than 4,000m, the Val d’Anniviers is an Alpine valley linking Sierre with the 
resorts of St-Luc, Chandolin, Zinal, Grimentz and Vercorin. The Val d’Anniviers offers an extensive area 
for summer walks, at altitudes ranging from 500 to 4,500 metres. There are so many exciting places to 
explore – the Moiry dam and its turquoise waters, the Zinal copper mine, the Planets Trail, the 
Adventure Forest at Vercorin, the Moiry via ferrata, and the Three Bisses circuit – that you'll want to 
stay longer! 
 
Interview partners in Val d’Anniviers and Aproz:* 

- Raphy Zufferey, vice-chairman of the Organizing Committee of the National Final and owner of 
Hérens cattle 

- Déborah Métrailler, young breeder with a passion for Hérens cattle 
 
Martigny 
Martigny is famous for its gastronomy which is celebrated at many outstanding restaurants and 
guesthouses. And in the past famous figures such as Rousseau, Goethe, Stendhal and Liszt already 
succumbed to the delights of the region's culinary delights. Celtic tribes, the Romans and Napoleon's 
troupes have left behind traces. A restored amphitheatre, Roman thermal baths, temples and living 
quarters can be admired in Martigny today. Martigny later became the first bishop's seat in Switzerland 
and nowadays is admired for the historical districts of La Bâtiaz and Vieux-Bourg featuring several 
churches and secular buildings worth seeing. 
 
Interview partners in Martigny* 

- Viviane Lyoth, Head of Communication at the Barry Foundation 
- Julien Morand, CEO at the Morand Distillery 

 
*Meetings can be arranged depending on the journalists’ interests and interviewees’ availability 
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Program (subject to change without notice) 

 
Friday, 5 May 2017 – Hello Valais! 

12:00 Individual arrival of participants in Sierre. Meet Benoît Caloz from Sierre-Anniviers 
Marketing (+41 79 265 87 37). Leave luggage at the Tourist Office in Sierre. Short 
walk to Château de Villa. 

12:15 Wine tasting at the Château de Villa wine bar. 
 
Château de Vil la  
This restaurant is the ideal place to sample the most renowned specialities Valais 
has to offer. First and foremost are cheese dishes such as raclette served with five 
different types of cheese. Guests may also treat themselves to aromatic dried meat, 
brisolée (roasted chestnuts) and a host of traditional seasonal dishes. The wine 
cellar: wines from more than 110 producers are presented in this richly evocative 
tasting room, demonstrating the immense variety of Valais grapes to suit each plate 
and palate. 
 
Château de Vil la  
Rue de la Sainte-Catherine 4 
3960 Sierre 
Tel. +41 27 455 18 96 
www.chateaudevilla.ch 

13:00 Lunch at the Château de Villa. Raclette tasting with 5 different Valais cheeses with 
protected designation of origin (AOP). 
 

 

15:00 Walk along the Bisse de Riccard to L’Arche des Crétillons, an agrotourism farm. 
www.cretillons.ch 
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17:00 Meet Déborah Métrailler, a young breeder with a passion for Hérens cattle, in Loye. 
 
Déborah Métrai l ler 
Valais just wouldn't be complete without the Hérens cow. Without it, an event 
which attracts tens of thousands of visitors and onlookers today, the traditional 
Valais cow fight would never have developed. This unique breed is also responsible 
for delicacies such as the outstanding Valais air-dried beef and tasty dairy products. 
Déborah Métrailler has some particularly successful fighting cows. Her astounding 
recipe for success: ‘I go jogging with the cows before the fights.’ 

 

 
 
Her story: https://www.valais.ch/en/stories/warrior-and-icon-the-herens-cow  

 Transfer to Val d’Anniviers. Check-in at l’Ecole de Pinsec. 
 
B&B in authentic chalets. 

 
Ecole de Pinsec 
Pinsec 
3961 Pinsec 
Tel. +41 79 193 90 33 
www.ecoledepinsec.ch 
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19:30 Dinner at the Restaurant Le Mélèze in Grimentz (typical dish from Val d’Anniviers 
“bouillie Anniviarde”) 
 
Hôtel-Restaurant Le Mélèze 
Route de Moiry 
3961 Grimentz 
Tel. +41 27 475 12 87 
www.hotel-meleze.ch  

 Overnight stay in Val d’Anniviers 
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Saturday, 6 May 2017 – Val d’Anniviers 

08:00 Breakfast 

09:00 Val d’Anniviers programme with Benoît Caloz (+41 79 265 87 37) 
Program is subject to change depending on interviewees’ availability. Possible 
options: 
- Meet a owner of Hérens cattle 
- Visit of the communal stable 
- Visit of the dried meats « Salaisons d’Anniviers » local producer 
- Visit a cheese-making dairy and discover the tradition of “fromage des morts” 

(cheese of the dead) 

12:30 Lunch at the Café la Gougra in St-Jean 
 
Café la  Gougra 
3961 St-Jean 
Tel. +41 27 475 13 03 
www.lagougra.ch 

15:00 Visit the village of Grimentz and discover the legendary Vin des Glaciers (“glacier 
wine”). 

 
Grimentz and Vin des Glaciers 
Its flavour is strong and persistent, and its unusual origins make this an exceptional 
wine. The principle of the Vin des Glaciers is simple: the barrels are never emptied. 
Every year, new wine is added to the old. This wine cannot be bought, only 
savoured in the cellars of Anniviers, drawn directly from the barrel. 
 
 
 
 
 
 
 
 
 
 
 

17:00 Free time 

19:30 Dinner at the restaurant St-Luc/Chandolin (to be confirmed) 

 Overnight stay in Val d’Anniviers 
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Tuesday, 7 May 2017 – Hérens national cow fighting final 

08:00 Breakfast and check-out 

09:30 Transfer to Aproz (45-60 min) for the Hérens national cow fighting final with Benoît 
Caloz. 
 
Hérens national  cow f ighting f inal  
The final will see the winning cow crowned "Queen of the Queens". It has 
developed into an authentic Swiss tradition and draws new fans from all over the 
world to this regional cow breed. 
 
Hérens catt le and cow f ights 
Hérens cows are an ancient, traditional Valais breed with a highly combative 
temperament. Every spring, on the journey up to the high mountain pastures, they 
lock horns. The winning ‘queen’ becomes leader of the herd for the summer. This 
led to the development of the tradition of cow fighting, drawing many breeders and 
a large audience. Each cow selects her opponent, ending the fight as soon as the 
defeated opponent turns away. Injuries are extremely rare. At the end of the day, 
the undefeated cow is crowned ‘Queen of the Queens’. The grand finale of these 
‘cow fights’ takes place in Aproz every year. 
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10:15 Arrive in Aproz. Journalist accreditation at the media centre with Benoît Caloz. 

10:30 Press programme Hérens national cow fighting final with Benoît Caloz and Déborah 
Métrailler. 

• Start of the elimination heats 
• Meet the breeders 
• Exhibition on crafts and trades of yesteryear (09:30-12:00) 
• Insights into popular Valais culture 

12:30 Lunch  

13:30 Elimination heats continue 

15:00 National final in categories IV, III, II, I and final “Battle of the Queens” to crown the 
National Queen 2017. 

18:00 Transfer by taxi to Martigny (30 min) 

18:30 Arrive in Martigny. Check-in at your hotel. 
 

mARTtigny Boutique-Hôtel  
Rue des Vorziers 7 
1920 Martigny 
Tel. +41 27 552 10 00 
www.martigny-hotel.ch 

19:30 Dinner at your hotel in the company of Florian Rard, Head of Media and 
Communication at Martigny Tourism. 
 
Restaurant La Cordi l lère 
Rue des Vorziers 7 
1920 Martigny 
Tel. +41 27 552 10 02 
www.martigny-hotel.ch/valais/restaurant-214.html 

 Overnight stay in Martigny. 
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Monday, 8 May 2017 – Martigny 

09:00 Breakfast 

09:45 Transfer by minibus to the hotel at Barryland 

10:00 Tour of the Musée du chien du St-Bernard (Saint Bernard museum) with Viviane 
Lyoth, Head of Communication at the Barry Foundation. 
 
Fondation Barry 
Rue du Levant 34 
1920 Martigny 
Tel. +41 27 721 65 42 
www.fondation-barry.ch 

 

 

10:45 Coffee with Viviane Lyoth, Head of Communication, and Gabriel Friggieri, Director 
of the Museum. Possibility of an interview. 

11:15 Take the “Baladeur” (small tourist train) up to Plan-Cerisier. Meet Katrin Weber, a 
local guide. 

11:35 Walk through the terraced vineyards (Plan-Cerisier -> Château de la Bâtiaz) with a 
Saint Bernard dog and Katrin Weber, who will explain the construction of 
Martigny’s vineyards and the local flora and fauna. 
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12:45 Lunch at the Château de la Bâtiaz 
 
Château de la  Bâtiaz 
Rue des Moulins 13 
1920 Martigny 
Tel. +41 27 721 22 70 
www.batiaz.ch  

14:15 Leave on foot for the Morand Distillery (around 30 minutes).  

14:45 Tour of the Morand Distillery with Julien Morand, CEO. 
 
Morand Dist i l lery 
For four generations, it has been producing eaux-de-vie, including the celebrated 
brandies made from Valais Williams pears AOP and Valais Abricotine AOP, as well 
as liqueurs, and syrups of high quality. 
 
Dist i l ler ie Louis Morand & Cie SA 
Place de Plaisance 2 
1920 Martigny 
Tel. +41 27 721 20 36 
www.morand.ch  

15:45 Product tasting and interview with Julien Morand 

16:30 Transfer by minibus to Saillon (30 min)  

17:00 Arrive in Saillon. Meet Karine Thurre, a guide. Visit the Farinet vineyard and 
medieval fortress in Saillon. 

 
Farinet v ineyard 
The Farinet vineyard is the world’s smallest and its three vine stocks are dedicated 
to the memory of bandit and “Robin Hood of the Alps”, Joseph-Samuel Farinet. The 
vineyard is owned by the Dalai Lama and tended by prominent figures such as 
Roger Moore and Zinédine Zidane. 
https://www.valais.ch/en/destinations/martigny-region/saillon/overview 
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18:30 Wine tasting course at the Cave des Amandiers given by M. Alexandre Delétraz, 
local vinemaker. 
 
Cave des Amandiers 
Alexandre Delétraz 
Route des Moulins 9 
CH – 1913 Saillon 
T. +41 27 746 22 01 
M. +41 79 348 94 63 
www.cavedesamandiers.ch  
 
 
 

19:15 Dinner at the Cave des Amandiers. Menu around the local asparagus offered by the 
caterer Dominique Chatriand from Créneau Gourmand 
 
Table d’hôtes Le Créneau Gourmand 
Dominique Chatriand 
Rue du Bourg 2 
CH – 1913 Saillon 
T. +41 27 744 12 29  
www.au-creneau-gourmand.ch 

21:15 Return to the hotel by minibus. 

 Overnight stay in Martigny 
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Monday, 9 May 2017 – Martigny 

07:30 Breakfast and check-out. 

08:30 Leave for the Fromathèque cheese shop and dairy by minibus. 

08:45 Tour of the Fromathèque, see goats cheese being made followed by cheese tasting. 
 
La Fromathèque 
Route du Gd-St-Bernard 28 
1921 Martigny-Croix 
Tel. +41 27 565 86 86 
www.lafromatheque.ch  

09:15 Leave for the Pierre Gianadda Foundation by minibus.  

09:45 Guided tour of the Pierre Gianadda Foundation with your guide, Martha. 
 
Fondation Pierre Gianadda 
The Pierre Gianadda Foundation is a large, privately run cultural centre that is open 
to the public 365 days a year. Alongside its permanent exhibitions, it also hosts 
important temporary exhibitions. 
 
Fondation Pierre Gianadda 
Rue du Forum 59 
1920 Martigny 
Tel. +41 27 722 39 78 
www.gianadda.ch 
 

• Current exhibition: Hodler, Monet, Munch 
Crossing the boundaries of art history, the exhibition “Hodler, Monet, 
Munch. Painting the impossible” brings these three artists together for the 
first time: Swiss painter Ferdinand Hodler (1853-1918), French painter 
Claude Monet (1840-1926) and Norwegian painter Edvard Munch (1863-
1944). 

• Garden and sculpture park: The Foundation’s gardens, with their shade-
providing trees and restful stretches of water, contain interesting Gallo-
Roman remains, including thermal baths and the wall of an ancient cloister 
(temenos). Visitors can also admire a permanent collection of sculptures by 
renowned artists. 

11:45 Transfer from the Foundation to Martigny station 
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12:00 Lunch at the Restaurant Les 3 Chemins-de-Fer 
 

Les 3 Chemins-de-Fer 
Avenue de la Gare 66 
1920 Martigny 
Tel. +41 27 722 22 96 

Followe
d by 

Participants make their own way back 
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Information for your publications 
www.visitvalais.ch - Official Website of Valais/Wallis Promotion with thousands of ideas on what to do 
in our region plus news about Valais. 
 
www.myswitzerland.com - Official Website of Switzerland Tourism 
 
Websites of the destinations visited: 
www.valdanniviers.ch - Val d’Anniviers 
www.finale-cantonale.ch - Hérens national cow fighting final 
www.martigny.ch - Martigny region 
 
Photos of Valais 
By accepting the terms and conditions under the following link, you will be given a login to our photo 
database: 
http://mail.valaistourism.ch/applications/photos.nsf/ConditionsGen?OpenForm&en 
 

Insurance 
Participants are responsible for arranging their own insurance. 
 

Social media 
Share your travel experiences with us: 
Twitter: @valaiswallis – www.twitter.com/valaiswallis 
Instagram: @valaiswallis – www.instagram.com/valaiswallis 
Facebook: Valais Wallis – www.facebook.com/valaiswallis 
 

#Valais #Wallis #MySummerInValais 
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Contacts for this press trip 
 
Valais  Wall is  Promotion 
Rue Pré Fleuri 6 
1951 Sion 
www.visitvalais.ch  

Nancy Pel l iss ier  
Corporate Communications 
Direct: +41 27 327 35 78 
Mobile : +41 79 304 06 11 
E-mail: nancy.pellissier@valais.ch  

S ierre-Anniviers Marketing 
Technipôle 1 
3960 Sierre 
www.valdanniviers.ch  

Benoit  Caloz 
Media Manager 
Direct: +41 27 451 71 18 
Mobile : +41 79 265 87 37 
E-mail : benoit.caloz@sierre-anniviers.ch  

Martigny Tourisme 
Avenue de la Gare 6 
1920 Martigny 
www.martigny.com  

Florian Rard 
Media Manager 
Direct: +41 27 720 49 49 
Mobile : +41 79 738 40 33 
E-mail : florian@martigny.com  

 


