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Press trip 
Traditional gastronomy and fine cuisine in Valais 

 
Destinations: Obergoms, Leuk, Crans-Montana 

Dates: from Friday, 17th, to Tuesday, 21st August 2018 
 
Participants: max 10 journalists 

 
Highlights: Gastronomy of former days and fine cuisine in Valais, César Ritz centenary, journey 
by steam train, baking Valais rye bread AOP in Erschmatt, Valais wines and the art of building 
dry-stone walls, fine cuisine in Crans-Montana, tradition of cheese-making and tasting of 
Raclette du Valais AOP. 
 

 
 

www.visitvalais.ch 
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Travel to and within Switzerland by public transport  
 
SWISS TRAVEL SYSTEM AG is happy to provide you with a 1st-class Swiss Travel Pass. During 
your stay in Switzerland, you will experience the Swiss style of travelling – with a single, all-in-
one ticket, unique worldwide. The Swiss Travel Pass allows you unlimited travel by train, bus 
and boat, including on the famous panoramic routes such as the Glacier Express, Bernina 
Express, GoldenPass Line and Gotthard Panorama Express. The pass also includes public 
transport in more than 90 towns and cities, confers a 50% price reduction on most mountain 
rides and grants free admission to more than 500 museums. 
 
Please make sure you fill in your personal details on your Swiss Travel Pass and always carry it 
with you along with your passport.  
 
The Swiss Travel System’s Grand Train Tour of Switzerland links the most scenic panoramic 
routes into one tour, which visitors can explore at any time of year along with the many 
highlights en route. Find further information at mystsnet.com/grandtraintour 
 
Visit mystsnet.com to download media releases, photos, documentation, contact details and 
other information. 
 
Share your experiences using #swisstravelsystem and #grandtraintour. 
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Valais, a land of gourmet delights 
Wines with subtle aromas, fruit bursting with flavour and rare spices flourish in Valais thanks to 
the exceptional amount of sunshine enjoyed here. Valais is a true garden of delights, with an 
abundance of delicious produce to suit every taste. Local specialities include traditional Valais 
rye bread, alpine saffron and Raclette cheese, served melted: Valais cuisine brings to 
perfection all that nature has to offer. Add traditional Valais hospitality – famous for its warmth 
and conviviality – and you have the ingredients for an unforgettable gourmet experience. 
www.valais.ch/en/about-valais/local-products 
 

 
 
Goms 
The sunny upper Rhône valley, known locally as the Goms, is famous for its superb cross-
country skiing in winter and its glorious hiking in summer. The peaceful, authentic villages 
contain countless cultural treasures, from the Baroque churches and chapels with their slender 
white steeples to the countless old wooden houses and barns built in traditional Valais style 
and bronzed by the sun. But this pristine natural paradise has plenty of other surprises in 
store, too… www.obergoms.ch 
 
Interview possibility in Obergoms*: 
Urs Züllig, Director of DFB Railway Ltd. (Furka summit line steam railway) 
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Leuk-Susten 
The attractive small town of Leuk enjoys a panoramic location overlooking the Rhône valley. 
Leuk’s long history is evident at several sites from the Roman fireplace to the magnificent 
medieval bishop’s palace. Nearby Susten is the gateway to the Pfyn-Finges Nature Park, home 
to the largest contiguous pine forest in central Europe along with an impressive variety of 
other mountain habitats. www.leuk.ch  
 
Interview possibilities in Leuk & Erschmatt*: 

- Beat Locher, specialist in the construction of dry stone walls and co-founder of the 
company “Schteimüürini” in Leuk 

- Susanne Hugo-Lötscher, representative of Erlebniswelt Roggen (organisation to 
promote rye and associated traditions in Erschmatt) and storyteller specialising in 
Valais legends. 

 
Crans-Montana 
Idyllic mountain village or alpine town? Crans-Montana is both, combining the comforts of a 
modern holiday resort with a glorious natural setting and panoramic views of the Valais Alps. 
The modern side of Crans-Montana: the most extensive alpine shopping for miles around, an 
internationally renowned cultural and congress centre, a wide range of accommodation, major 
sporting events and a reputation as a golfing paradise. The family-friendly resort also promises 
an intimate encounter with nature: guests enjoy five swimming lakes and peaceful walks 
through fragrant mountain forests along an extensive network of footpaths. Crans-Montana is 
also known for its sparkling nightlife and superb gastronomic scene, with a wide choice of 
venues from gourmet mountain refuges to two Michelin-starred restaurants: Franck Reynaud’s 
“Hostellerie du Pas de l’Ours” and Pierre Crepaud’s “LeMontblanc”. These two French chefs 
have both chosen to make their home in Valais and use their exceptional talent to showcase 
the tremendous wealth and variety of flavours in local produce. Although their creations reveal 
more than a hint of the south, their natural accompaniment is a fine Valais wine. And when you 
feel in the mood for a typical Raclette or other Valais speciality, there are plenty of mountain 
refuges and restaurants that will be delighted to welcome you for a traditional mountain meal. 
www.crans-montana.ch  
 
Interview possibilities in Crans-Montana*: 

- Franck Reynaud, chef (1 Michelin star, 18 Gault&Millau points), “Cabane des Violettes” 
and “Hostellerie du Pas de l’Ours” 

- Pierre Crepaud, chef (1 Michelin star, 17 Gault&Millau points), restaurant 
“LeMontBlanc” (LeCrans Hotel & Spa*****) 

- David Pasquiet, winner of the Swiss Chocolate Masters 2013 and owner of “L’Instant 
Chocolat” 

 
*Meetings can be arranged depending on the interviewees’ availability. 
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Programme (subject to modification) 
 
Friday 17th August 2018 – Hello Valais! 

tba Flight to Zurich Airport  

tba Arrival at Zurich Airport 

12:40 Transfer by train from Zurich Airport to Reckingen (3 h 39 min) 
 

 

16:19 Individual arrival of participants in Reckingen in the Goms.  

16:20 Meet with Stefan Hantke from Obergoms Tourism (+41 79 628 63 46) at 
Reckingen railway station. 

 Short walk to your hotel and check-in. 
 
Hotel Glocke (5 single rooms) 
Engelmatt 6 
CH-3998 Reckingen 
Tel. +41 27 974 25 50 
www.glocke.ch 
 
Hotel Joopi (5 single rooms) 
Bahnhofstrasse 5 
CH-3998 Reckingen 
Tel. +41 27 974 15 50 
www.joopi.ch 



 

VALAIS/WALLIS PROMOTION 

  

17:30 Time at leisure 

19:30 Meeting in the lobby of Hotel Glocke. Welcome drink and presentation from 
Valais/Wallis Promotion. 

20:00 Dinner at the restaurant of the Hotel Glocke 

 Overnight in Reckingen 
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Saturday 18th August 2018 – Goms & César Ritz 

08:00 Breakfast at your hotel 

09:15 Meet with Stefan Hantke at Reckingen railway station.  
Please wear good walking shoes and bring a bottle of water. 

09:29 Transfer by train from Reckingen to Niederwald (11 min) 
 

 

09:40 Arrival at Niederwald 

10:00 In the footsteps of César Ritz (1 to 2 hours) 
 
All paths in the hotel and hospitality industry lead to César Ritz. 
This is the central theme of the 5-kilometre trail entitled “The life of César 
Ritz”, which starts and finishes in Niederwald, birthplace of the pioneering 
hotelier. Along the way, seven information panels trace the life story of this 
native of Goms, whose spirit lives on at Ritz-Carlton Hotels in over 20 
countries around the world. In a symbolic way, too, the trail matches the life 
of Ritz: after a rocky and difficult start, the trail gradually becomes smoother 
and broader, echoing the success for which Ritz is known. 
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The trail, set up bilingually, is self-explanatory and can be walked in one to 
two hours. During your hike you will learn about the ideas and principles 
underlying the world-famous “Ritz Philosophy”: all-embracing hospitality and 
gastronomy, boundless luxury, total attention to detail in architecture and 
design, with hotels conceived as works of art, where kings are happy to stay. 
www.obergoms.ch/activities/for-mind-soul/theme-trails/cesar-ritz-life-path 

 "King of hoteliers and hotelier of kings." the centenary celebrations 
The year 2018 marks the centenary of the death of César Ritz, a pioneer of 
the luxury hotel business and founder of Ritz-Carlton hotels. The native of 
Niederwald in the Goms won a worldwide reputation as the “king of 
hoteliers and hotelier of kings”. He had the gift of identifying and putting into 
practice the essential elements of hospitality. César Ritz died on October 23, 
1918, leaving an unrivalled legacy. During the summer of 2018, to mark the 
centenary, the village of Niederwald and the Goms valley are celebrating the 
legendary hotelier with a variety of events and activities. The culmination of 
the festivities is a series of open-air theatre performances in July and 
August, exploring the life of César Ritz, his passions, setbacks and 
achievements – all in an idyllic and authentic setting 
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12:30 Lunch at the Restaurant Drei Tannen in Niederwald 
 
Restaurant Drei Tannen 
3989 Niederwald  
Tel. +41 27 971 11 73 
www.dreitannen.ch 

14:00 Time at leisure 

16:30 Meet at Niederwald railway station with Stefan Hantke 

16:45 Steam train ride from Niederwald to Gletsch (1 h 20 min). Urs Züllig, Director 
of the DFB steam railway, accompanies the group. 
www.caesar-ritz.ch/anniversary-2018/steam-train-ride 

19:05 Arrival at Gletsch 

19:15 Diner at the Grand Hotel Glacier du Rhône. 
 
4-course menu à la Auguste Escoffier 
 
Grand Hotel Glacier du Rhône 
Furkastrasse  
CH-3999 Obergoms 
T. +41 27 973 15 15 
www.glacier-du-rhone.ch/en 

22:10 Return by steam train from Gletsch to Oberwald, then by bus from 
Oberwald to Reckingen  
 

 

23:06 Arrival at Reckingen 

 Overnight at Reckingen 
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Sunday 19th August 2018 – Leuk & Crans-Montana 

08:00 Breakfast at the hotel and check-out 

08:29 Transfer by train from Reckingen to Leuk (1 h 35 min) 
 

 

10:24 Arrival at Leuk. Meet with Armin Christen (+41 79 729 91 33) from the Pfyn-
Finges Nature Park. Transfer by minibus to Erschmatt (15 min). 

10:45 Arrival at Erschmatt. Meet with Susanne Hugo-Lötscher (+41 78 789 14 29), 
representative of “Erlebniswelt Roggen” (organisation to promote rye and 
associated traditions in Erschmatt) at the “Burgerstube”. 

10:50 Traditional baking of rye bread 
Live the Valais of former generations. You’ll learn how to make the dough, 
knead it, shape and bake the bread. 
www.valais.ch/en/activities/gastronomy-local-products/baking-rye-bread 
 
Please bring an apron or an old t-shirt for this activity. 
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 Rye bread – grains of sunshine  
Rye is the only type of cereal that can flourish in the extreme climatic 
conditions (the cold of winter, heavy snowfalls, summer heat and periods of 
drought) and high altitudes of Valais. The importance of rye bread in meeting 
the day-to-day nutritional needs of people of Valais is documented as far 
back as 1209. This was a farm product with a long shelf life – one of 
fundamental importance in feeding the people who lived in the valleys. 
Valais rye bread AOP, baked by master bakers, ensures that rye will 
continue to be grown in Valais: an important factor in preserving the 
landscape. The bread forms a valuable link between farmers, bakers and 
consumers. Valais rye bread AOP still looks the same today as it did 100 
years ago, tasty as ever and rich in healthy fibre.  
www.valais.ch/en/about-valais/local-products/rye-bread 

11:50 Aperitif at the “Hoher Spycher” 

12:15 Transfer by minibus to Albinen (15 min)  

12:40 Lunch at the Restaurant “Godswärgjistubu”, which is managed by Hannelore 
Tsokhim-Bumann (+41 79 684 12 80). 
 
Restaurant Godswärgjistubu 
Named Historic Restaurant of the Year 2018 by ICOMOS, this authentic 
restaurant serves traditional dishes based on products from the vegetable 
garden and from the surrounding meadows and forests. The site also 
organizes guided walks for visitors to get to know local wild herbs and edible 
plants.  
 
Restaurant Godswärgjistubu  
Lüübuweg 2 
CH-3955 Albinen 
+41 27 27 473 21 66 
www.godswaergjistubu.ch 
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14:10 

 
Transfer by minibus to Leuk (15 min). 
Receive your rye bread baked in the morning. 

14:35 Discover the Valais vineyard 
Meeting with Beat Locher, specialist in the construction of dry-stone walls 
and co-founder of the company “Schteimüürini” in Leuk. Yves Zen Ruffinen, 
local winemaker, will introduce the “Vitis Antiqua” wine, made with Cornalin 
grapes from the oldest vine in Switzerland (1798).  
www.schteimüüri.ch 
 

 

 Wines of Valais 
Discover the colourful mosaic of grape varieties cultivated in Switzerland’s 
most important wine-making region. Known for the elegance of its Grands 
Crus, Valais also plays host to the highest vineyard in Europe. Bathed in 
sunshine and blessed by the pure waters of the Alps, this little corner of 
paradise produces superb wines and makes an unforgettable destination for 
wine enthusiasts. 
www.valais.ch/en/about-valais/local-products/grape-varieties 

15:50 Transfer by minibus from Leuk to Crans-Montana (60 min) 

16:50 Arrival at Crans-Montana and check-in at the hotel 
 
Hotel 3* tba 
Adresse 
CH-Zip + City 
Tel. +41 27  
Website 
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17:00 Time at leisure 

19:00 Meet Jenny Tabet from Crans-Montana Tourism (+41 78 896 89 01) in the 
hotel lobby. 

20:00 Meet Franck Reynaud, Michelin-starred chef, and enjoy dinner at the 
Restaurant “Bistrot des Ours” 
 
Franck Reynaud 
The Franco-Swiss chef Frank Reynaud is not only head chef at the Michelin-
starred restaurant at the Hostellerie du Pas de l’Ours, he is also guardian of 
a mountain refuge, the Cabane des Violettes – and has won an outstanding 
reputation on the gastronomic scene. Passionate about his adoptive 
homeland and its dedicated and inspired food producers, Frank loves to 
take the produce of nature and create new sensations through his refined 
cuisine. He represents perfectly the appeal and variety of Crans-Montana 
and its region. 
www.crans-montana.ch/en/franckreynaud  
 
Restaurant Bistrot des Ours 
Rue du Pas-de-l'Ours 41 
CH-3963 Crans-Montana 
Tel. +41 27 485 93 33 
www.pasdelours.ch/hotels/hostellerie-du-pas-de-lours/le-bistrot-des-ours 

 Overnight in Crans-Montana 
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Monday 20th August 2018 – Gastronomie at Crans-Montana 

06:45 Meeting in the hotel lobby with Jenny Tabet from Crans-Montana Tourism 
(+41 78 896 89 01). 
 
Cheese production at the Corbyre alpine pastures 
Follow the different stages in the creation of cheeses from the region: an 
authentic experience in the heart of nature.  
 
Alpage de Corbyre 
These alpine pastures, located above Crans-Montana, cover 66 hectares. 
About 110 cows spend more than 100 days here over the summer, grazing on 
the meadows between L’Arnouva (1,650 m) and the Merbé restaurant (1,950 
m). www.corbyre.ch 
 

 
 
Discover the Cube 365 
Created for the bicentenary of the entry of Valais into the Swiss 
Confederation (1815-2015), the CUBE 365 is a completely new kind of mobile 
hotel room in the form of a shipping container. Designed and built entirely in 
Valais thanks to the support of the Bureau des Métiers, its trade associations 
and numerous skilled craftspeople, the CUBE 365 represents a high-tech 
prototype that is, quite simply, unique worldwide. This summer, it will make a 
stop above Crans-Montana at the Corbyre alpine pastures, offering guests 
the opportunity to spend a night in an unmatched setting. www.cube365.ch 
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08:30 Return to the hotel and breakfast 

10:00 Meet David Pasquiet, winner of the Swiss Chocolate Masters 2013. Visit to 
his laboratory, “L’Instant Chocolat”. 
 
David, L’Instant Chocolat 
Avenue de la Gare 6 
CH-3963 Crans-Montana 
Tel. +41 27 481 45 12 
www.instant-chocolat.ch 

12:00 Lunch at the Restaurant LeMontBlanc and possibility to meet the Michelin-
starred chef Pierre Crepaud 
 
Pierre Crepaud 
Listed in the Gault&Millau 2017 guide with 17 points out of 20, Pierre 
Crepaud is a chef of exceptional talent. It is thanks to him and to Franck 
Reynaud of the Hostellerie du Pas de l’Ours that Crans-Montana has been a 
top gourmet destination for many years. 
 
Restaurant Le Mont Blanc 
Chemin du Mont-blanc 1 
3963 Crans-Montana 
Tel. +41 27 486 60 60 
lecrans.com/restaurant-bar 

14:00 Time at leisure 

18:00 Visit the brewery La Marmotte www.brasserie-la-marmotte.ch 

19:30 Dinner at the Restaurant Le Farinet 
 
Restaurant Le Farinet 
Rue Louis Antille 7  
3963 Crans-Montana 
Tel. +41 27 485 40 70 
www.le-farinet.ch 

 Overnight at Crans-Montana 
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Tuesday 21th August 2018 – Good bye Valais! 

09:00 Breakfast at the hotel and check-out 

10:00 Meet with your guide at the hotel lobby 
 
Walk: picking and tasting wild plants 
With the help of your guide, gather plants to make a wild tartar. 

12:00 Lunch at the Restaurant Le Farinet 
 
Restaurant Le Farinet 
Rue Louis Antille 7  
3963 Crans-Montana 
Tel. +41 27 485 40 70 
www.le-farinet.ch 

13:45 Transfer by train from Crans-Montana to Zurich Airport 
 

 

17:16 Arrival at Zurich Airport 

 Flight from Zurich Airport 
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Additional information for your article 
 
 
www.visitvalais.ch - Official website of Valais/Wallis Promotion with countless ideas for what 
to do in our region plus news about Valais. 
 
www.myswitzerland.com - Official Website of Switzerland Tourism, with general information 
about the country plus details of new attractions. 
 
Websites of the destinations visited: 
www.obergoms.ch – Goms  
www.leuk.ch – Leuk 
www.crans-montana.ch – Crans-Montana 
 
Photos about Valais 
You will find more than 2,500 pictures of Valais in our photo library, available for editorial use. 
Please respect copyright.  
https://photos.valais.ch  
 
Insurance 
Insurance is the responsibility of individual participants. 
 
Travel to and within Switzerland 
Travel to and within Switzerland is organized by Valais/Wallis Promotion, the destinations and 
Switzerland Tourism.  
 
Social Media 
Share your Valais travel experiences with us: 
Twitter: @valaiswallis – www.twitter.com/valaiswallis 
Instagram: @valaiswallis – www.instagram.com/valaiswallis 
Facebook: Valais Wallis – www.facebook.com/valaiswallis 
 
@ValaisWallis #Valais #MySummerInValais 
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Contacts for your media trip 
 
Valais Wallis Promotion 
Rue Pré Fleuri 6 
CH - 1951 Sion 
www.valais.ch 

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

Obergoms Tourismus AG 
Furkastrasse 53 
CH-3985 Münster 
www.obergoms.ch  

Stefan Hantke 
Director 
Direct: +41 27 974 68 80 
Mobile: +41 79 628 63 46 
E-mail: hantke@obergoms.ch 

Regionaler Naturpark  
Pfyn-Finges 
Postfach 65 
CH–3970 Salgesch 
www.pfyn-finges.ch 

Armin Christen 
Departmental manager environmental education 
Direct: +41 27 452 60 67 
Mobile: +41 79 729 91 23 
E-mail: a.christen@pfyn-finges.ch 

Crans-Montana Tourisme 
Rue du Prado 29 
CH-3963 Crans-Montana 
www.crans-montana.ch 

Jenny Tabet 
Head of Communications 
Direct: +41 27 485 04 92 
Mobile: +41 78 896 89 01 
E-mail: jenny.tabet@crans-montana.ch 

 
 


