


EDITOR'SLETTER

THE DISSERTORIBROTHERS
CREATE SPACES THAT SPARK
CURIOSITY

MORITZ
AND KLAUS
DISSERTORI

The Dissertori brothers watch with joy as the
next generation discovers every corner of this
special place. Inspired by nature, family, and
shared moments, they invite guests to slow
down, savor the surroundings, and connect
with what truly matters.
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EDITOR’S LETTER

PLAYFUL MOMENTS
OF WONDER

DE So wie einst unsere
Eltern, diirfen wir heute
unseren Kindern dabei
zusehen, wie sie dieses

schone Stiick Land erkunden —

gefithlt einen Grashalm nach
dem anderen. Mit grofler

Aufmerksamkeit, viel Staunen

und einer unbindigen Freude

entdecken sie die Natur und
ihre Wunder.

Wir erkennen in diesen
Momenten, wie viel von dem,
was in unserem arise-Programm
gelehrt wird, unseren Kindern
ganz selbstverstindlich inne-
wohnt: Die Fihigkeit, im
Moment zu sein, das Jetzt mit
allen Sinnen zu genieflen und
den eigenen Gefithlen unge-
hemmt Ausdruck zu verleihen.

Auch wir schopfen unsere
Kraft aus der Natur, die uns
umgibt, und lernen von unseren
Kindern. Aus dieser Haltung
heraus durften wir in Bozen
neben dem Luna Restaurant
auch Alto Pizza ins Leben rufen
— seit diesem Jahr ein beliebter
Treffpunkt fiir die Menschen
aus Bozen und Giste gleicher-
maflen. Das Grubern Gut im
Ultental wird ab Sommer 2026
ein neuer Ort der Ruhe und
Entschleunigung fiir unsere
Giste sein.

Im vergangenen Jahr sind
wir vor allem in die Tiefe
gegangen: Wir haben unser
bestehendes Angebot erwei-
tert und kontinuierlich an der
Qualitdt gearbeitet. Im Mittel-
punkt stand dabei stets eines —
die Verbindung zu uns selbst
und zur Natur, die uns trigt.

Ob in Bewegung, in Stille
oder in Begegnung: Wir
suchen nach Wegen, Korper,
Geist und Seele in Einklang
zu bringen. Unser abwechs-
lungsreiches Yoga Teacher in
Residence-Programm Dbietet
unter anderem die Moglichkeit,
die eigene Praxis zu vertiefen.

Achtsame Momente in der
Natur lassen uns spiliren, was
wirklich zdhlt — das einfache
Sein, das Staunen tuber das
Lebendige, die Fille, die uns
umgibt. So entsteht ein Raum,
in dem Wohlbefinden ganzheit-
lich erfahrbar wird.

Wir lernen, die Geschenke
der Natur zu schitzen: Heil-
kriduter, hausgemachte Auf-
striche, frische Sifte und
unvergleichlicher Geschmack.
Unsere Kochinnen, Kéche und
Restaurants laden dazu ein, diese
Aromen in vielfdltigen Kombi-
nationen neu zu entdecken.

Einen Vorgeschmack geben
die drei Rezepte auf Seite 10-11 —
das wahre Erlebnis aber erwartet
Sie bei uns.

WIR FREUEN UNS AUF EIN
WIEDERSEHEN IN EINEM
UNSERER HAUSER.

IT Cost come un tempo i nostri
genitori, o0ggi possiamo
osservare i nostri figli
mentre esplorano questo

splendido pezzo di terra — un filo

d’erba dopo laltro, cosi sembra.

Con grande attenzione, meraviglia

e una gioia incontenibile, quando

la natura invita alla scoperta

e svela i suoi molti miracoli.

In quei momenti ci rendiamo
conto di quanto cio che viene
insegnato nel nostro programma
arise e quotidianamente vissuto nelle
nostre case appartenga loro in modo
del tutto naturale: la capacita di
essere nel momento presente, vivere
pienamente “adesso”, percepire con
tutti i sensi e lasciare che le emozioni
fluiscano liberamente.

Anche noi traiamo forza dalla
natura che ci circonda e impa-
riamo dai nostri figli. Da questo
atteggiamento é nata l'idea di aprire,
accanto al ristorante Luna, anche Alto
Pizza a Bolzano - divenuto, da quest’
anno, un amato punto di incontro
per bolzanini e turisti. Il Grubern
Gut in Val d’Ultimo sard, a partire
dall’estate 2026, un nuovo luogo di
pace e di rallentamento per i nostri
ospiti.

Nell’ultimo anno abbiamo
lavorato soprattutto in profonditad:
abbiamo ampliato la nostra offerta
e affinato costantemente la qualita.
Al centro di tutto c’é sempre stato
un unico principio: la connessione
con noi stessi e con la natura che ci
sostiene.

In movimento, nel silenzio
o nell’incontro: cerchiamo modi per
armonizzare corpo, mente e anima.
Il nostro variegato programma Yoga
Teacher in Residence offre, tra le altre
cose, Popportunitd di approfondire
la propria pratica.

Momenti di presenza nella
natura ci ricordano cio che davvero
conta: il semplice essere, lo stupore
per la vita, 'abbondanza che ci
circonda. Nasce cosi uno spazio in
cui il benessere puo essere vissuto in
modo autentico e completo.

Impariamo ad apprezzare i doni
della natura: erbe curative, creme
e conserve fatte in casa, succhi
freschi e sapori inconfondibili. Le
nostre cuoche, i nostri cuochi e
1 nostri ristoranti vi invitano a
riscoprire questi aromi in infinite
combinazioni.

Un piccolo assaggio lo offrono le
tre ricette alle pagine 10-11 - ma la
vera esperienza vi aspetta da noi.

NON VEDIAMO LORA DI
RIVEDERVIIN UNA DELLE
NOSTRE STRUTTURE.

EN Just as our parents once
did, today we have the joy
of watching our children
explore this beautiful

piece of land—one blade of grass
at a time, it seems. With great
attention, wide-eyed wonder,
and uncontainable joy when
nature invites discovery and
reveals its many miracles.

In these moments, we notice
how much of what is taught
in our arise programme—and
practised daily in our homes—
naturally resides within our
children: the ability to be present,
to fully live the now, to perceive
with all senses, and to let their
emotions flow freely.

We too draw strength from
the surrounding nature and
learn from our children. From
this mindset, we were inspired
to launch Alto Pizza in Bolzano
alongside the Luna Restaurant—
whichhasbecome, since thisyear,
a popular meeting point for both
locals and tourists. The Grubern
Gut in the Ultimo Valley will be,
opening in summer 2026, a new
place of peace and relaxation for
our guests.

Over the past year, we have
gone deeper: expanding our
offerings and continually refining
their quality. At the heart of
everything has always been one
guiding principle—the connection
to ourselves and to the nature that
supports us.

In movement, in stillness, or
in connection: we seek ways to
bring body, mind, and soul into
harmony. Among other things, our
diverse YogaTeacherinResidence
programme offersthe opportunity
to deepen one’s own practice.

Mindful moments in nature
remind us of what truly matters—
thesimpleactofbeing, the wonder
of life, and the abundance that
surrounds us. This creates a
space where wellbeing can be
experiencedinaholistic way.

We learn to appreciate nature’s
gifts: healing herbs, homemade
spreads, fresh juices, and incom-
parable flavours. Our chefs
and restaurants invite you to
rediscover these aromas in a
variety of combinations.

The three recipes on pages
10-11 offer a little taste—but the
real experience awaits you here,
with us.

WELOOKFORWARD TO
SEEING YOU AGAIN AT ONE
OF OUR LOCATIONS.
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PARKHOTEL MONDSCHEIN

ALTO

PIZZA

TUE-SUN 17.30-22.30

PARKHOTEL MONDSCHEIN
Bindergasse 25
39100 Bozen

DE Mit Alto Pizza haben wir
unser gastronomisches
Angebot erweitert. Hier
treffen ehrliche Zutaten,

echter Geschmack und purer

Genuss aufeinander. Unsere

Pizza ist schlicht — genau so,

wie sie sein sollte.

Mehl aus der Region, Biiffel-
mozzarella aus Siditalien,
scharfe Salami aus Neapel,
Stdtiroler Schinken und
sonnengereifte Tomaten mit
intensivem Aroma.

Dem Teig schenken wir das
Wertvollste, was wir haben:
Zeit. Und genau das gilt auch fiir
die Atmosphire. Das Ergebnis?
Authentisch, charakterstark und
voller Personlichkeit.

IT Con Alto Pizza abbiamo
ampliato la nostra offerta
gastronomica. Qui si incon-
trano ingredienti sinceri,

vero gusto e puro piacere. La nostra

pizza é semplice — esattamente come
dovrebbe essere.

Farina del territorio, mozzarella
di bufala del Sud Italia, salame
piccante di Napoli, prosciutto dell’
Alto Adige e pomodori che profumano
e sanno di sole.

All'impasto regaliamo la cosa pitl
preziosa che abbiamo: il tempo. E lo
stesso facciamo per atmosfera. I
risultato? Autentico, di carattere
e con personalitd.

EN With Alto Pizza, we have
expanded our culinary
offering. Here, honest
ingredients, true flavour,

and pure enjoyment come

together. Our pizza is simple—
justasitshouldbe.

Flour from the region, buffalo
mozzarella from southern Italy,
spicy salami from Naples, ham
from South Tyrol, and tomatoes
that smell and taste of the sun.

We give the dough the most
precious thing we have: time.
And the same goes for the
atmosphere. Theresult? Authentic,
full of character, and attitude.
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PARKHOTEL MONDSCHEIN

LUNA

RESTAURANT

¢ For me, it's
all about the
guests: their
enjoyment is the
greatest reward
for our work.

MATHIEU DOMAGALA

DE Das Luna Restaurant ist
fester Bestandteil des
Bozner Stadtlebens ge-
worden. Mittags treffen

sich Geschiftsleute aus dem

Zentrum zum Lunch und abends

genieffit man ein raffiniertes

Dinner. Ob im schonen Restau-

rant mit Jugendstil Glasdecke

oder auf der Terrasse hin zum
vertraumten Park.

Chefkoch Mathieu Domagala
vereint italienische Tradition
mit internationalen Einflissen.
Als Sudtiroler mit franzosi-
schen Wurzeln verwandelt
er regionale und saisonale
Produkte in Gerichte, die dank
seines Gesplrs fiir hochwertige
Zutaten und deren perfekte
Verarbeitung selbst anspruchs-
vollste Gaumen begeistern.

IT Il Luna Restaurant é diventato
un punto fermo della vita
bolzanina. A mezzogiorno,
le persone daffari del centro

si incontrano per il pranzo, mentre

la sera si gusta una raffinata cena
nel bellissimo ristorante con soffitto
in vetro stile Liberty o sulla terrazza
che si affaccia sul pittoresco parco.
Lo chef Mathieu Domagala
unisce la tradizione italiana a
influenze internazionali. Altoate-
sino con radici francesi, trasforma
prodotti regionali e stagionali in pi-
atti che, grazie al suo fiuto per ingre-
dienti di qualitd e alla loro perfetta
lavorazione, conquistano anche
i palati piu esigenti.

EN Luna Restaurant has
become an integral part
of life in Bolzano. At
lunchtime, businesspeople

from the city centre gather for

lunch, and as evening falls, fine
diningtakes centre stage. Whether
inthe beautifulrestaurant withits

ArtNouveauglass ceilingoronthe

terrace overlooking the charming

park.

Chef Mathieu Domagala
combines Italian tradition with
international influences. This
South Tyrolean with Frenchroots
transforms regional, seasonal
products into dishes that, thanks
to his instinct for high-quality
ingredients and their perfect
preparation, delighteventhe most
discerning palate.
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TREASURES
AROUND
EACH
CORNER

A stepinto our hotels
offers more than beautiful
amenities and authentic
cuisine. Each visit brings
experiences to take home,
admire, andfully embrace.

WHAT TO TAKE HOME

Luna-Lamp

The German designer Silvio
Rebholz created the Lunacandle

holder during his artist residency
atthe Parkhotel Mondschein.
Itis craftedin South Tyrol from
regional glass and brass.

The piece combines traditional
craftsmanship with modern
designandis availableinthe
Parkhotel Mondschein shop.

LIMITED EDITION
EUR 300,00

WHAT TO EMBRACE

Products by
Susanne Kaufmann

In our hotels, the air is filled with
the scent of Susanne Kaufmann
products. Made from the finest
naturalingredientsin the Bregenz
Forest, they have been delighting
our guests for many years.
Aselectionisalsoavailablein

our hotel shops.

WHAT TO ADMIRE

Art

n
L]
e

Hannes Egger, a philosophy
graduate, creates art that tells
astory. Using drawings and
symbols, his works are displayed
throughout the Schwarzschmied
hotel. Guided tours by the artist
himself let visitors explore the
artup close.

WHERE TO DRINK

Luna Bar

Luna Bar serves food anddrinks

daily from 7 am to midnight.
From coffee and freshly squeezed
orange juice to cocktails, natural
wines, and craft beers. Enjoy the
vibes with the perfect drink for
every occasion.
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TEAM

DE  Das Parkhotel Mondschein
heifdt seine neue Direk-
torin, Rossana, herzlich
willkommen. Sie ist eine

erfahrene Fachfrau im Bereich

Gastgewerbe und bringt umfas-

sende internationale Expertise

mit. Nach Jahren in renom-
mierten Hotels rund um den

Globus bringt Rossana nun ihre

Kompetenz und globale Vision

nach Bozen.

IT I Parkbhotel Mondschein
da il benvenuto alla sua
nuova direttrice, Rossana,
una professionista esperta nel

settore dellospitalitd con un’ampia
esperienza internazionale. Dopo aver
vissuto e lavorato in rinomati hotel
in tutto il mondo, Rossana porta ora
la sua competenza e la sua visione
globale a Bolzano.

EN Parkhotel Mondschein
welcomes its new director,
Rossana, a seasoned hospi-
tality professional with

international experience. Having
lived and worked in renowned
hotels across the globe, Rossana
is now bringing her expertise and
global perspective to Bolzano.

¢« New challenges have always
inspired me, and Bolzano
captured my heart from the

very first moment. What excites

me most—Dbesides the design,
literature, architecture and
beautiful nature of Bolzano—

is the opportunity to collaborate

with our diverse team across
all departments to create
meaningful and memorable
experiences for our guests. °

ROSSANA, HOTEL DIRECTOR
PARKHOTEL MONDSCHEIN

- ROSSANA

MEET THE

Our greatest asset is our team—
the people behind it. Most of
them have been with us for years.

TEAM

MARKUS

DE Ein Besuch im 1477
Reichhalter bietet den
Gisten die Gelegenbheit,
Markus kennenzulernen.

Er ist seit vielen Jahren Teil des

Serviceteams und kennt die

Abldufe und Gistevorlieben

genau. Mit seiner Aufmerk-

samkeit und seinem groflartigen

Sinn fir Humor sorgt er dafiir,

dass alles reibungslos lduft und

sich alle wie zu Hause fiihlen.

IT  Mangiare al 1477 Reichhalter

offre agli ospiti opportunita

di conoscere Markus, da molti

anni membro del team di sala
che conosce perfettamente le proce-
dure e le preferenze degli ospiti. Con
la sua attenzione e il suo grande senso
dell’'umorismo, si assicura che tutto
fili liscio e che tutti si sentano come
a casa.

EN When dining at 1477
Reichhalter, guests have
the chanceto meet Markus.
He has been part of the

service team for many years and

knows the routines and prefe-
rences of our guests inside out.

With his attentive manner and

plenty of laughter, he makes sure

everything runs smoothly and
everyone feels athome.

¢ Lana is my home, and

I truly enjoy being surrounded
at work by both familiar faces
and new international guests.
I love connecting with people,
sharing recommendations,
and seeing our guests feel
completely at ease here at

Reichhalter. ?°

MARKUS, SERVICE
1477 REICHHALTER






