











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.



S—




------

Facebook: www.facebook.com/rotewand
Pinterest : www.pinterest.de/rotewandgourmethotel

Instagram Rote Wand Chef's 'Ifble:



Awards

2025

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

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

e 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

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

2024
e MICHELIN HOTEL GUIDE: Rote Wand Gourmet Ho

outstanding commitment to culinar

e World Luxury Hotel Awards; Bourmet Hotel - Western
Europe, Best Luxury Mg
* World Luxury Resta Nasting Menu -
Western Europe, Bg - e Expe-
rience - Western E
* Ala Carte Ranking
* Falstaff: Rote Wand
* Gault Millau: Rote Wa

o Osterreichischer Innovat

2023
Worlg. Lugury Hotel Awar‘d!: Rote Wand Gourmet Hotel - Best Luxury Gourmet Hotel in Austria
_Wo-r‘l xury Restaurant Awards: Rote Wand Chef‘s Table - Best Tasting Menu in Austria, Best
xpelience GLOBAL WINNER

Luxury

-
2022 -
fault Millau: Rote Wand Chef‘s Table with Max Natmessnig - Chef of the Year
2021
o Falgtaff: Joschi Wakeh - Gastrgnome of the Year
?alstaff Rote Wand Gourmet Hotel Most popular gourmet hotel in Au
* Forbes: Rote Wand Chef;’lﬁble - Among the 10 coolest restaurants of

2016
* Vorarlberg Tourismus Innovation: Rote Wand Chef‘s Table mit Joschi Walch - Hauptpre



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 mnovaLve pr‘OJect won the Vorarlberg Timber
Construction Prize and earned second place in the Aust_éan National Award, underscor‘mg its outs-
tanding construction and sustainability. . ;
The Rote Wand Chef’s Table is located in the old schoolhouse built i m 1780, where Josef Walch Sr.
himself once attended school. This building was authentically restored using oIo_I wood and is conside-
red a gem of Vorarlberg. & | s g
Another milestone was the constructio‘%f tho main staff housegalso 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.

- Ty ¥
3. Energy I::ffiéienoy 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 implementeOT, furtherweducing '02 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.
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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 gar‘dens,;f'iot only improving the aesthetic quality of
the outdoor spaces but also contributing to biodiversity. ‘

8. A Pioneering Role in Sustainable Hospitality 3 :

Through these comprehensive and innovative measures, the E’%ote 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 éerves 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 protecti6?1 and social responsibility can be successfully
integrated into all areas of a business.







