
 

VALAIS/WALLIS PROMOTION 

 
Press trip “Valais delights your culinary senses” 
 
 

Destinations: Leuk, Sierre-Anniviers, Saas-Fee 

Dates: from Thursday, 7th, to Monday, 11th September 2017 
 
 
Participants: TBC (max 10 international journalists) 
 
Topics: Valais regional products and local dishes, wine tourism, local culinary know-how 
 
Events: Vineyard Hike in Sierre, Nostalgic Culinary Mile in Saas-Fee 
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Valais delights your culinary senses 
 
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. 
www.valais.ch/en/know-how/regional-products-dishes  
 
 
Leuk 
Discover traces of history in Leuk: the Roman fireplace and the medieval Bishops palace bear witness 
to Leuk's great past. Susten is the gateway to the Pfynwald Nature Reserve, a forest that is the largest 
contiguous pine forest in central Europe. Its variety of habitats never fails to impress the visitor. In this 
relatively small region you will find boiling hot steppes, dry pine forests and primeval alluvial forests, 
ponds and rough pasture land. www.leuk.ch  
 
Interview partners in Leuk* :  

- Thibaud Marcault, Marketing and Sales Manager at Kasperskian Caviar 
 
Sierre-Anniviers 
Sierre 
Wine-growing and cultural events are both of great importance here. Thanks to its central position, 
Siders is also an ideal starting point for lots of excursions. Over 640 selected Grand Crus from more 
than 102 vineyards are ready for winetasting in the Oenotheque at the Château de Villa. The Meyer-
Haus in Sierre and the Zumofen-Haus in the wine village Salgesch make up together the Wine and 
Vineyard Museum and are linked by a 6 km long themed walk. www.sierretourisme.ch  
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! www.valdanniviers.ch  
 
Interview partners in Sierre-Anniviers* :  

- Olivier Mounir, wine maker at the Cave du Rhodan  
- The cheese makers of the mountain pasture 
- 40 different wine makers along the wine hike 
- Yanis Chauvel, tourists guide who teach how to bake rye bread 
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Saas-Fee 
Saas Fee offers Gault Millau dining and – no surprise – one of the best fondue in the world. The Fee 
Glacier (3500m) features the “threes!xty” restaurant which spines 360 degrees per hour, as well as the 
largest ice skating rink in the world. Both can be reached with the Metro Alpin, the highest 
subterranean mountain train in the world. The famous climbing route, Georg Alpin, begins in Saas Fee, 
which leads through a spectacular gorge on fixed ropes, ladders and suspended bridges. And take a 
ride on the “Feeblitz”, the toboggan run with its 55-degree that is open in winter and summer. 
www.saas-fee.ch  
 
Interview partners in Saas-Fee* :  

- Markus Neff, 1 Michelin star and 18 GaultMillau points chef 
- Irma Dütsch, “grande dame” of Swiss Haute Cuisine, first women who got a Michelin star in 

Switzerland 
- Eugen Christen, Mushroom specialist 

 
 
*Meetings can be arranged depending on the journalists’ interests and interviewees’ availability. 
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Program (subject to modifications) 

 
Thursday, 7th September 2017 – Hello Valais! 

15:00 Individual arrival of participants in Leuk. Meet with Thibaud Marcault, Marketing 
and Sales Manager at Kasperskian Caviar (+41 79 312 51 08) at the train station. Short 
transfer to Kasperskian Caviar by minibus. 

15:30 Visit of the Kasperskian Caviar company 
 
Caviar of the Alps 
In the heart of Valais, Kasperskian offers one of the world’s most precious 
delicacies: caviar. The eggs are carefully taken from living sturgeons in a process 
that ensures the wellbeing of the fish. The “Tour d’Esturgeon„ includes a guided 
visit of the facility as well as a tasting of “Caviar with Life„, the only product of its 
kind.  
www.valais.ch/en/activities/industry-artisanal-work/company-tours/tour-d-
esturgeon  
 
Kasperskian Caviar  
Pfyn-Finges Nature Park 
Industriestrasse 120 
CH-3952 Leuk 
T. +41 27 452 42 42 
www.kasperskian.com  
 

 

 
17:00 Meet with Benoît Caloz (+41 79 265 87 37) from Sierre-Anniviers Tourism at 

Kasperskian Caviar. Organized transfer to Salgesch (10’). 
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17:15 Arrival in Salgesch. Visit of the cellar and wine tasting at Cave du Rhodan. 

Presentation by Valais/Wallis Promotion: 
- Valais regional products and local dishes 
- Wine tourism 
- Local culinary know-how 

 
Cave du Rhodan  
In Valais, just about every social event involves a glass (or more) of wine. Meet 
some of the people with a passion for the art of winemaking and intimate 
knowledge of the Valais’ winegrowing terrain – such as Olivier Mounir, from the 
Cave du Rhodan at Salquenen, who has twice won Swiss and Valais sustainability 
prizes. His winery works closely with nature, producing its own solar energy and its 
own vermicompost based on grape marc. Try the elegant “Symphonie du Rhodan„ 
or the intense “MerSy„, the owners’ favourite blends.  
  
Cave du Rhodan 
Flantheystrasse 1 
CH – 3970 Salgesch  
Tel. +41 27 455 04 07 
www.rhodan.ch 

18:30 Organized transfer to Chandolin in the Val d’Anniviers (35’) 

19:05 Check-in at the Chandolin Boutique Hotel 
 
Chandolin Boutique Hotel  
Les plampras 10 
CH – 3961 Chandolin 
Tel. +41 27 564 44 44 
www.chandolinboutiquehotel.ch 

19:30 Aperitif and dinner at the restaurant of the Chandolin Boutique Hotel 

 Overnight in Chandolin 
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Friday, 8th September 2017 – Sierre-Anniviers 

08:00 Breakfast at your hotel 

09:00 Organized transfer to Grimentz in the Val d’Anniviers (30’) 

09:30 Rye bread baking in Grimentz  
 
Rye bread baking 
The residents of Val d’Anniviers used to spend part of the year in the valley, where 
they grew wine, and part of the year on the mountain, where they harvested grain 
and grazed their cattle in the alpine pastures. Among them were the residents of 
Grimentz, who baked the rye bread. Although rye bread lasts longer than white 
bread, it becomes as hard as stone after three months. The residents had to chop it 
up with an axe and soften it in soup just to make it edible. Unlike the bread from 
neighbouring Saint-Luc, Grimentz bread dough does not contain potatoes. Today, 
visitors have the opportunity to bake rye bread themselves.  
www.valais.ch/en/activities/gastronomy-local-products/baking-rye-bread/grimentz  
 

 

12:30 Lunch at the restaurant de Moiry in Grimentz. Taste the traditional Valais Plate with 
dry meat, cheese and rye bread. 
 
Hotel  et Restaurant de Moiry 
Rue du Village 14 
CH – 3961 Grimentz 
Tel. +41 27 475 11 44 
www.hotel-grimentz.ch/en/  
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13:30 Organized transfer to the Moiry Dam and visit of the high mountain pasture 
 

 

14:30 Traditional cheese-making 
 
Cheese-making:  from the alpine pastures to the tradit ional  Raclette 
du Valais  AOP  
Valais dairy farmers are renowned for the creamy, melt-in-the-mouth cheese they 
make up on the alpine pastures. During summer, the cows graze on the rich 
vegetation of the fragrant meadows ; the milk is transformed straight into delicious 
cheese up on the mountain. Various resorts offer the chance to learn all about 
production of this delicacy. To round off the day, nothing beats enjoying traditional 
Raclette du Valais AOP melted over a wood fire.  
www.raclette-du-valais.ch/autresfromagesvalaisans/fromagedalpage.php  

16:30 Organized transfer to Chandolin (30’) 

17:00 Free-time 
 
Suggestions: walk through the old village or relax in the hotel’s spa 

19:00 Dinner at the restaurant of the Chandolin Boutique Hotel 

 Overnight in Chandolin 
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Saturday, 9th September 2017 – Sierre & Saas-Fee 

08:00 Breakfast at your hotel and check-out 

09:25 Organized transfer to Sierre (40’) 

10:00 Vineyard Hike « Marche des Cépages » in Sierre 
 
Vineyard Hike,  Sierre 
Take part to an 8km hike along the vineyard path between Sierre and Salgesch with 
gastronomic stops where about forty wine growers will offer you small platters and 
wine to be tasted. Wine tasting, raclette and Valaisian platters, music and other 
entertainment await you during the entire day. 
www.valais.ch/en/events/events/top-events/vineyard-hike  

12:00 Lunch on the way during the event. Taste the traditional Raclette du Valais AOP. 
 
Raclette du Valais  AOP 
According to legend, Léon was the name of the Valais wine-grower who invented 
Raclette cheese. On a cold day, he warmed up a piece of cheese over an open log 
fire, rather than eating it raw, and this quintessential Valais delicacy was born. The 
presence of cheese in Valais has been documented since the 4th century BC. 
Alpine cheese was famous during the Roman period. Later on, it was often used as 
a means of payment, in lieu of wages to workers or as an export product. Cheese 
melting has been known in Valais as far back as the year 1574. The term ‘Raclette‘ 
comes from the local French dialect (racler = to scrape), and it became the official 
name for this cheese in 1874. To this day, Valais cheese makers follow a recipe 
which has been passed down for generations, taking raw milk and making into the 
best and most authentic product which Valais has to offer: Raclette du Valais AOP. 
www.valais.ch/en/know-how/regional-products-dishes/raclette-du-valais-aop  
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13:34 Train/bus transfer to Saas-Fee (1h30) 
 

 

 
15:04 Arrival in Saas-Fee. Meet with Andreas Zurbriggen (+41 79 410 16 36) from Saas-Fee 

Tourism at the bus station. Check-in at your hotel.  
 
5*Hotel  Ferienart Resort & Spa 
Dorfweg 1 
CH – 3906 Saas-Fee 
Tel. +41 27 958 19 00 
www.ferienart.ch 
 

 

16:00 Free time 
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18:00 Cooking class with one of the best chef in Valais: Markus Neff (1 Michelin star and 

18 GaultMillau points) at the Fletschhorn. 

 
Cooking with the chef Markus Neff at  the Fletschhorn  
The renowned chef welcomes cookery enthusiasts into his award-winning kitchen. 
Different activities are on offer according to the seasons – such as gathering and 
cooking mushrooms. The chef’s fascinating cookery classes offer keen cooks a 
chance to pick up some of his own secrets.  
www.fletschhorn.ch/en/eat-drink/cooking-seminars  
 

 

19:30 Dinner at Restaurant Fletschhorn (1 Michelin star and 18 GaultMillau points) 
 
Restaurant Fletschhorn 
Wildistrasse 64 
CH – 3906 Saas-Fee 
Tel. +41 27 21 31 
www.fletschhorn.ch  

 Overnight in Saas-Fee 
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Sunday, 10th September 2017 – Nostalgic Culinary Mile 

09:00 Breakfast at your hotel 

10:00 Nostalgic Culinary Mile in Saas-Fee 
 
Nostalg ic Culinary Mile in Saas-Fee 
All along the main village street the owners of traditional hotels and restaurants 
serve their culinary treats. The huge variety of delectable food and beverages 
invites visitors to feast. So come along in your granny's skirt or great-grandpa's old 
trousers and revel in the culinary traditions of the past. This year’s motto: ski 
tourism. Prizes will be awarded for the best costumes. 
www.saas-fee.ch/en/sommerevents/nostalgic-culinary-mile/ 
 

 

12:00 Lunch at the festival 

13:30 Nostalgic Culinary Mile in Saas-Fee 

17:00 Free time 

19:30 Dinner at the restaurant of the hotel Ferienart Resort & Spa 

 Overnight in Saas Fee 
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Monday, 11th September 2017 – Goodbye Valais ! 

08:00 Breakfast at your hotel and check-out 

09:22 Bus transfer to Visp (50’). Individual departure of participants. 
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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.leuk.ch - Leuk 
www.sierre-anniviers.ch - Sierre-Anniviers 
www.saas-fee.ch - Saas-Fee 
 
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 
CH - 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  

Leuk Tourismus 
Bahnhostr. 6 
CH – 3952 Susten 
www.leuk.ch 

Cina Charlotte 
Direct: +41 27 473 10 94 
E-mail: info@leuktourismus.ch 

Sierre-Anniviers Marketing 
Techno-Pôle 1 
CH - 3960 Sierre 
www.sierre-anniviers.ch  

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

Saastal  Marketing AG 
Obere Dorfstrasse 2 
CH – 3906 Saas-Fee 
www.saas-fee.ch  
 

Andreas Zurbriggen 
Media Manager 
Direct: +41 27 958 18 77 
Mobile: +41 79 410 16 36 
E-mail: andreas.zurbriggen@saas-fee.ch  

 


