








Hospitality since 1959
During the day as a ski instructor, Josef Walch Sr. personally picked up his guests in his own hor-
se-drawn sleigh in Lech in the evening for a fondue dinner at Rote Wand. Many guests stayed on 
afterwards to dance. The former cellar bar, a disco with a DJ, later became the infamous Senn-
kessel - which also attracted many celebrities from Lech to nearby Zug for exuberant partying. 
Until 1999, when the lively operation was finally discontinued in favour of an undisturbed night‘s 

sleep for hotel guests. It then became the ski cellar and, since last year, our ultra-modern Friends 
and Fools Lounge. 

After taking over the inn from his parents in 1987, Joschi Walch began expanding it into a hotel in 
1989. Houses A and B (double rooms and gallery rooms) were added first, followed by Apartment 
House C (family lodges) and House D (junior and family suites) on the site of the former stables. 
The Cube Rooms, which are located in House E, were built in 2018. An extension to the apart-

ment building. In 2022, the underground car park and the Friends and Fools Lounge were built. 

Today, the Rote Wand Gourmet Hotel is a design hotel with five buildings connected under-
ground, outdoor and indoor pools, a large wellness area and many other extras that are well 

worth discovering.



Rote Wand Facts to know

•	 The Rote Wand Gourmet Hotel is located in Zug am Arlberg, a district of Lech
•	 Family-run hotel by Natascha & Joschi Walch with their children Magdalena, Josef-Martin and 

Valentin and their  dog Alma
•	 Burgi Walch is Joschi Walch‘s mum and founder of Rote Wand 
•	 The hotel is named after the striking mountain, the Rote Wand 2. 704m, which is located in the 

Zugertal valley near Lake Formarin
•	 Since 2020 Member of Design Hotels
•	 62 rooms and suites in 7 different categories
•	 2 restaurants (Rote Wand Chef‘s Table & Rote Wand Stuben)
•	 Friends and Fools Lounge
•	 Rote Wand Bar & Lounge
•	 Terrace
•	 Heated outdoor and indoor pool 
•	 1500m2 wellness area with Finnish outdoor sauna, brine steam grotto, bio sauna, infrared light 

therapy sauna, separate ladies‘ area, family sauna, spacious relaxation zone, beauty & treat-
ments and massages

•	 Fitness with modern Technogym equipment
•	 Inhouse ski rental with shop & service
•	 Bike rental directly at the hotel by Sportalp Lech in summer



Social Media

Facebook: www.facebook.com/rotewand
Pinterest : www.pinterest.de/rotewandgourmethotel
Linkedin: www.linkedin.com/company/rote-wand-gourmet-hotel
Instagram Rote Wand Gourmet Hotel: www.instagram.com/rotewandgourmet
Instagram Rote Wand Chef‘s Table: www.instagram.com/rotewand_chefstable
Instagram Rote Wand Friends and Fools: www.instagram.com/rotewand_friendsandfools
Website: www.rotewand.com/en
Rote Wand Shop: www.rotewandshop.com

#rotewandgourmethotel #rotewandchefstable #rotewandfriendsandfools



Awards

2025

•	 MICHELIN GUIDE: Rote Wand Gourmet Hotel - A Michelin Key

•	 MICHELIN GUIDE: Rote Wand Chef‘s Table - 2 Michelin Stars, Young Chef Award for Julian Stie-

ger

•	 MICHELIN GUIDE: Rote Wand Stuben - 1 Michelin Green Star

•	 Falstaff: Rote Wand Chef‘s Table - Best Restaurant in Vorarlberg (98/100 Points)

•	 Deutscher Kochbuchpreis: Rote Wand Culinary Lab Cookbook - GOLD in the catergory The Alps

•	 Deutscher Kochbuchpreis: Rote Wand Culinary Lab Cookbook - SILVER in the category Foodpho-

tography

2024

•	 MICHELIN HOTEL GUIDE: Rote Wand Gourmet Hotel - A Michelin Key, highlighting the hotel‘s 

outstanding commitment to culinary excellence

•	 World Luxury Hotel Awards: Rote Wand Gourmet Hotel - Best Luxury Gourmet Hotel - Western 

Europe, Best Luxury Mountain Hotel- Austria

•	 World Luxury Restaurant Awards: Rote Wand Chef‘s Table - Best Degustation/Tasting Menu - 

Western Europe, Best Food Styling/Presentation - Western Europe, Best Luxury Unique Expe-

rience - Western Europe

•	 A la Carte Ranking Top 100 Restaurants: Rote Wand Chef‘s Table Top 12/100

•	 Falstaff: Rote Wand Chef‘s Table - Best Restaurant in Vorarlberg (98/100 Points)

•	 Gault Millau: Rote Wand Chef‘s Table - Best Restaurant in Vorarlberg (18.5/20 Points)

•	 Österreichischer Innovationspreis Tourismus: 2n Place with Friends and Fools

2023

•	 World Luxury Hotel Awards: Rote Wand Gourmet Hotel - Best Luxury Gourmet Hotel in Austria

•	 World Luxury Restaurant Awards: Rote Wand Chef‘s Table - Best Tasting Menu in Austria, Best 

Luxury Unique Experience GLOBAL WINNER

2022

•	 Gault Millau: Rote Wand Chef‘s Table with Max Natmessnig - Chef of the Year

2021

•	 Falstaff: Joschi Walch - Gastronome of the Year

•	 Falstaff: Rote Wand Gourmet Hotel - Most popular gourmet hotel in Austria

•	 Forbes: Rote Wand Chef‘s Table - Among the 10 coolest restaurants of 2021

2016

•	 Vorarlberg Tourismus Innovation: Rote Wand Chef‘s Table mit Joschi Walch - Hauptpreis



Sustainability Concept of the Rote Wand

1. Visionary Foundation and Long-Term Sustainability Strategy

The Rote Wand Gourmet Hotel was established in 1989 with a clear vision: to create a hotel that 

seamlessly blends into the local landscape and respects the character of the village, rather than do-

minating it. This founding principle, based on a deep connection to the region and a strong sense of 

responsibility towards the environment, continues to shape the hotel’s actions and strategic direction 

today. Instead of opting for expansive, large-scale buildings, the founders chose an architectural de-

sign that divides the hotel into smaller, harmoniously coordinated structures. These buildings reflect 

the character of the region and contribute to preserving the local appearance.

2. Architectural Quality and Regional Collaboration

The architectural development of the Rote Wand Gourmet Hotel is characterized by continuous 

collaboration with regional craftsmen and architects from Vorarlberg and Tyrol. These partnerships, 

which have been ongoing for over 35 years, are a key part of the hotel’s philosophy. The hotel and its 

expansions have been predominantly constructed from wood, a renewable resource sourced from 

the surrounding forests. A notable highlight is House C, built in 1998, which was Austria’s first three-

story hotel building constructed entirely of wood. This innovative project won the Vorarlberg Timber 

Construction Prize and earned second place in the Austrian National Award, underscoring its outs-

tanding construction and sustainability.

The Rote Wand Chef’s Table is located in the old schoolhouse built in 1780, where Josef Walch Sr. 

himself once attended school. This building was authentically restored using old wood and is conside-

red a gem of Vorarlberg.

Another milestone was the construction of the main staff house, also built from wood. The planning 

was led by renowned architect Much Untertrifaller from the Dietrich Untertrifaller firm, internatio-

nally known for its high-quality and sustainable architectural projects. This building further exempli-

fies the hotel’s commitment to architectural excellence and the use of sustainable materials.

3. Energy Efficiency and Ecological Responsibility

A central aspect of the Rote Wand Gourmet Hotel’s sustainability strategy is reducing energy con-

sumption and utilizing renewable energy sources. In 2007, the hotel provided land for the construc-

tion of a biomass heating plant, which has since supplied the entire hotel with heat. By using wood 

from the region instead of fossil fuels, the hotel saves 140,000 liters of heating oil annually, signifi-

cantly reducing CO2 emissions.

Additionally, extensive insulation measures have been implemented, further reducing CO2 emissions 

by 500,000 kilograms (equivalent to 83 single-family homes). All electricity used in the hotel comes 

exclusively from non-nuclear sources, further improving the hotel’s ecological footprint. Investments 

have also been made in heat recovery from the heating and cooling systems.

The hotel and its restaurants use natural-based cleaning products throughout.



4. Social Sustainability: Employee-Friendly and Short Distances

The Rote Wand Gourmet Hotel places great importance on the well-being of its employees. All emp-

loyees live within a 500-meter radius of the hotel, allowing them to walk to work, reducing traffic and 

fostering a high quality of life for the staff, as they live close to their workplace.

The main staff house, designed in collaboration with architect Much Untertrifaller, provides emp-

loyees with comfortable and sustainable accommodations, meeting the highest architectural stan-

dards. These investments in the living and working conditions of employees reflect the hotel’s social 

commitment and contribute to long-term staff retention.

5. Regional and Organic Cuisine: A Tribute to Nature

Sustainability is deeply embedded in the culinary philosophy of the Rote Wand Gourmet Hotel. 

Around 85% of all food used in the hotel is sourced from the region. This close cooperation with local 

producers ensures not only the quality of the products but also supports the regional economy and 

reduces the ecological footprint through short delivery routes.

Particular emphasis is placed on the use of organic products, which play a central role not only in 

the hotel kitchen but also in the wine selection. Even in the renowned „Rote Wand Chef’s Table,“ the 

hotel’s fine dining restaurant, nearly all products are locally sourced. This culinary approach allows 

guests to experience authentic flavors that highlight the diversity and quality of regional food.

6. Innovative Food Waste Concept: Three-Tier Sustainability

Another standout feature of the sustainability concept is the hotel’s comprehensive food waste ma-

nagement system. The three-tiered approach ensures that food waste is efficiently utilized and mini-

mized as much as possible:

1. Hard-to-use food waste is processed in a biogas plant to produce biogas, which is used for energy 

generation.

2. Normal food waste is shredded, mixed with water, and stored in a special tank. This tank is pumped 

by the Lech municipality, and the contents are mixed with sewage sludge and composted. The resul-

ting compost is excellent for high-altitude greening and promotes biodiversity.

3. A special part of the food waste is processed in the hotel’s in-house lab. Through fermentation and 

other techniques, high-quality products like garums, shijos, misos, soy sauces, kombucha, vinegar, 

and more are created. This innovative approach maximizes the value of food and enables the develop-

ment of new, sustainable products.



7. Sustainable Mobility: A Regional Pioneer

In the field of mobility, the Rote Wand Gourmet Hotel also relies on innovative and environmentally 

friendly solutions. The hotel’s underground garage offers 98 charging stations for electric cars, a 

unique feature in the region. This promotes the use of electric vehicles among guests and helps redu-

ce CO2 emissions.

The construction of the new underground garage also allowed the hotel to restore all former parking 

areas. These areas were greened and turned into gardens, not only improving the aesthetic quality of 

the outdoor spaces but also contributing to biodiversity.

8. A Pioneering Role in Sustainable Hospitality

Through these comprehensive and innovative measures, the Rote Wand Gourmet Hotel has establis-

hed itself as a leading house in the field of sustainability. The hotel sets new standards in combining 

luxury, comfort, and ecological responsibility. By consistently implementing sustainable strategies 

and working closely with the region, the Rote Wand Gourmet Hotel serves as a role model for the 

entire industry, demonstrating that top-tier hospitality and sustainability can not only complement 

each other but also set new standards together.

This commitment makes the Rote Wand Gourmet Hotel a beacon project in the realm of sustainable 

hospitality and proves that environmental protection and social responsibility can be successfully 

integrated into all areas of a business.



SEE YOU SOON AT ROTE WAND


