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Chéres Mesdames,

chers Confréres,

liebe Mitglieder und Freunde
der Chaine des Rotisseurs,

Lorem ipsum dolor sit amet, cnsetetur sadipscing elitr, sed
diam nonumy eirmod tempor invidunt ut labore et dolore
magna aliquyam erat, sed diam voluptua. At vero eos et ac-
cusam et justo duo dolores et ea rebum. Stet clita kasd guber-
gren, no sea takimata sanctus est Lorem ipsum dolor sit amet.
Lorem ipsum dolor sit amet, consetetur sadipscing elitr.

Ed diam nonumy eirmod tempor invidunt ut labore et dolore
magna aliquyam erat, sed diam voluptua. At vero eos et ac-
cusam et justo duo dolores et ea rebum. Stet clita kasd guber-
gren, no sea takimata sanctus est Lorempsum dolor sit amet.
Lorem ipsum dolor sit amet, consetetur sadipscing elitr, sed
diam nonumy eirmod tempor invidunt ut labore et dolore
magna aliquyam erat, sed diam voluptua.

At vero eos et accusam et justo duo dolores et ea rebum. Stet
clita kasd gubergren, no sea takimata sanctus est Lorem ip-
sum dolor sit amet. Lorem ipsum d no sea takimata sanctus
consetetur sadipscing elitr, sed diam nonumy eirmod tempor
voluptua. At vero eos et accusam et justo duo dolores et ea
rebum. Stet clita kasd gubergren, no sea takimata sanctus
est Lorem ipsum dolor sit amet. Lorem ipsum dolor sit amet,
consetetur sadipscing elitr, sed diam nonumy eirmod tempor
invidunt ut labore et dolore magna

VIVE LA CHAINE !
Herzlichst
Jorg Thomas Bockeler

Chancelier d’Allemagne,
Membre du Conseil Magistral Paris

Dear Consceurs, Confréres,
Dear friends of the Chaine
and guests,

It is a great pleasure and honour for our Bailliage to welcome
you to Liechtenstein for the 2026 Grand Chapitre.

Our small country would like to show you its most delightful
side. As a wine-producing region with a longstanding viticul-
ture tradition, we place particular importance on wine — and
on good food: look forward to truly exceptional culinary ex-
periences. Our gala dinner is themed Variety and Varieté — a
celebration of diversity, where young culinary talents show-
case their skills together with experienced masters of their
craft.

Followed by the King of the Skies, we will discover the Alpine
world of Liechtenstein, before we stroll through the vineyards
of Vaduz, deepen our knowledge of wine and history, and ex-
perience inspiring moments revolving around the element of
water.

In the spirit of friendship and our shared passion for culinary
treasures, wine and the art of dining, we look forward to in-
spiring encounters and delightful days with guests from near
and far.

A warm welcome to Liechtenstein — VIVE LA CHAINE !

Strit Doris Jaeggi-Lind
Bailli Délégué
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Balzers —Tradition, Innovation
and Quality of Life

Balzers combines tradition, innovative spirit and a high quali-
ty of life. Approximately 4,800 people call the town and its di-
verse and attttractive environment their home. Its landmark
Gutenberg Castle is perched on a striking rock between the
villages of Balzers and Mals.

Numerous other historic and cultural attttractions bear wit-
ness to the municipality’s rich history. These include the
700-yearold St Peter’s Chapel with its tower house, the Ba-
roque Mariahilf Chapel and the Old Vicarage.

Balzers boasts modern infrastructure and a diverse cultural
scene, which contributes to the high quality of life the active
community enjoys. The village square, revived in 2024, state-
of-the-art sports and leisure facilities, the family and youth
centre, as well as the seniors meeting point are popular places

for all generations. The Old Vicarage serves as a vibrant cul-
tural centre, combining a museum and event venue under
one roof.

Educational and care facilities thrive in the town of Balzers
— from a nursery and kindergarten, primary and secondary
schools, to a wide range of services for senior citizens. The
Gutenberg Education and Seminar Centre, located at the foot
of the Castle, complements the educational portfolio with its
varied workshop and event programme.

As a business location, Balzers is home to a number of inter-
national high-tech companies and boasts a strong commer-
cial and service sector. Around 500 small and medium-sized
enterprises operate successfully in a wide variety of sectors,
both locally and beyond the region. Excellent transport links
further underline the location’s appeal.

Last but not least, Balzers stands out through its diverse land-
scape: natural forests, wetlands with clear springs and pas-
tures teeming with wildlife characterise the area and empha-
sise high environmental and living standards.



Vaduz - Culture, Tradition
and Culinary Delights

Vaduz warmly welcomes the members of the Confrérie de la
Chaine des Rotisseurs to the 2026 Grand Chapitre Interna-
tional. The capital of the Principality of Liechtenstein brings
together cultural diversity, refined cuisine and a stunning Al-
pine backdrop to create an inspiring and at times surprising
experience.

Culture and history in harmony

Despite being a small town, Vaduz boasts a rich cultural herit-
age. Major institutions such as the Liechtenstein Art Museum
and the Liechtenstein National Museum offer insights into
contemporary art and the history of the region. Vaduz Cas-
tle, perched high above town, is the residence of the Princely
Family and symbolises the blend of tradition and modernity
that defines the character of the town.

Diverse and traditional cuisine

The Confrérie de la Chaine des Rotisseurs will explore a di-
verse range of culinary delights in Vaduz. Combining tradi-
tional cuisine with international influences, gastronomic
establishments place great emphasis on the quality and or-
igins of the products they use. Regional specialities are just
as much a focus as creative interpretations of classic dishes.
Closely linked to this culinary diversity are the local farmers,
whose dedication lays the foundation for local high-quality
produce. The food scene in Vaduz brings this quality to life
offering a wide selection of regional products. The long tradi-
tion of winegrowing around Vaduz complements the culinary
offering and lends the experience an authentic, local touch.

A unique town

Vaduz stands out with its high quality of life. Short distances,
a personal atmosphere and proximity to nature make every
stay particularly pleasant. Between the Rhine River, vine-
yards and Alpine scenery, natural landscapes come together
to form a diverse backdrop that invites guests to explore and
connect. Vaduz embraces visitors from all over the world and
will certainly leave a lasting impression.

Vaduz
Population: approx. 6,000
Size: 17.3 km?



Ruggell - A Small Town
Big on the Culinary Map

Situated between Switzerland and Austria, Liechtenstein’s
northernmost municipality brings together nature, culture
and community. Over 2,500 residents appreciate the town’s
vibrant community life, the proximity to nature and the high
quality of life for all generations. Thanks to excellent trans-
port links, the peaceful town of Ruggell is both an attractive
place to live and work, as well as a sought-after location for
businesses. Numerous restaurants and cafés make this small
town a true haven for connoisseurs.

Anyone dining in Ruggell will be in for a culinary surprise. It
is no coincidence that three of the ten professional members
of the Liechtenstein Bailliage of the Chalne des Rétisseurs
— Yunyun Ye, Nan Ye and Reto Jenal — have close ties to this
small town. Their participation in this year’s Grand Chapitre

in Liechtenstein, where indulgence, quality and genuine hos-
pitality take centre stage, underscores the fact that Ruggell is
a culinary hub — brought to life through carefully selected in-
gredients, artisanal precision and a great love of detail.

Whether at the Chinese speciality restaurant Tang, the inspir-
ing cooking studio Salz & Pfeffer or at one of the other estab-
lishments — Ruggell offers a wide variety of culinary surprises.
While Italian classics are found at KOKON, home-style cook-
ing is part and parcel at the traditional Landgasthof Rossle,
which has been run as a family business for over 160 years.
Modern international dishes are served at tenn restaurant,
which goes to show both the strong connection to the region
and its openness to new influences.

The cosy Café Miindle found in the REC shopping centre, the
Roncale snack bar — a popular place in summer that offers
creative catering services — as well as the mobile Granville
Café complete the culinary landscape. The latter offers little
treats on the go thanks to its converted Citroén HY. For larger
events, Bangshof ensures wonderful celebrations, serving up
its own produce fresh from the farm. As varied as the con-
cepts are, one thing unites them all: genuine, true hospitality.
If you wish to enjoy authentic food, a personal atmosphere
and culinary discoveries, Ruggell is the place to be —it’s well
worth taking a seat in any of the numerous restaurants and
cafés.
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PROGRAMME

Tour 1 — Thursday, 27 August 2026, afternoon

Mountains of Liechtenstein —
The Home of the Golden Eagle

After a panoramic drive from the Rhine plain to Malbun, a
high valley at 1,600 m above sea level, we will take a chair-
lift that brings us to the Sareiserjoch mountain pass at 2,000
m. We will enjoy the magnificent views of the surrounding
mountains and a small break before we walk down for about
40 minutes together with falconer Norman Vogeli and his
golden eagle, who will give us insights into the territorial life
of the King of the Skies and the Alps. In case of unpleasant
weather, we will enjoy a bird of prey presentation at Galina
Falconry. Return back down.

Dress code: casual, with comfortable shoes
Departure: 1 pm; return: around 5 pm

Price: CHF 65 incl. bus trip, cable car and snack
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Thursday, 27 August 2026

Welcome Aperitif
at Movenpick Wine Cellar, Vaduz

Get-together and aperitif in the Movenpick wine cellar in
Vaduz with its exquisite selection.

Echanson Dominic Brithwiler and maitre sommelier Alexan-
dria Karnberger will serve up exclusive specialities and share
their oenological expertise.

Guests from near and far will have the opportunity to get to
know each other over a glass of good wine. Let’s celebrate
together in anticipation of the Grand Chapitre and the high-
lights Liechtenstein has to offer.

Dress code: business with ribbon
Departure: 6 pm; end/journey to dinner: 7.30 pm
Price: CHF 30
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Thursday, 27 August 2026

Welcome Dinner
at Vivid Restaurant, Triesen

N‘ enu 10
sol\oW

Dress code: business with ribbon
Start: 8 pm; end: approx. 10.30 pm
Price: CHF 165 incl. bus transfer
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Thursday, 27 August 2026

Welcome Dinner
at Marée Restaurant, Vaduz

N‘ e“u 10
sol\oW

Dress code: business with ribbon
Start: 8 pm; end: approx. 10.30 pm
Price: CHF 185 incl. bus transfer
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PARK HOTEL
SONNENHOF

* %k % &k SUPERIOR

Allemannenstrasse 1, 9492 Eschen, Liechtenstein
www.destillerie.li
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WEIN KUNST KULTUR

Pfrundweg 12 | 9492 Eschen

Liechtenstein | info@weinbau-hoop.li
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Tour 2 — Friday, 28 August 2026, morning

Crémant Disgorging and
Spirits Production

Participants have the opportunity to disgorge their own bottle
of sparkling wine. The traditional method of sparkling wine
production gently removes the yeast deposit that has accu-
mulated in the neck of the bottle during secondary fermen-
tation. Our Conseiller Culinaire, Uwe Hoop, will show us how
to shake bottles and remove the yeast. We will learn how to
achieve different dosages, such as Brut, Demi-sec, etc. It goes
without saying that we will taste the results alongside deli-
cious hors d’oeuvres.
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We will then learn more about the essence of spirits produc-
tion, including alcohol content, aromas and flavour nuances.
Our Confrere Officier Andreas Steinauer, Liechtenstein’s only
distiller, will give a demonstration followed by a tasting ses-
sion.

Dress code: smart casual with ribbon/miniature
Departure: 8.30 am; start: 9 am; end: 2 pm
Price: CHF 145 incl. bus trip and lunch

at Lowen restaurant, Vaduz
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Tour 3 — Friday, 28 August 2026, morning

Wines of Vaduz

We will discover the diverse wine landscape of Vaduz. An
expert guide will give us a tour through historic parts of
Vaduz and local vineyards. We will visit one of Vaduz’s land-
marks — the Red House — and its vineyard. Tasting local wine
specialities is a matter of course. The Vaduz Winegrowers’
Cooperative has its own clubhouse in one of Liechtenstein’s
oldest farmsteads where they will invite us for a tasting.

Dress code: smart casual with ribbon/miniature
Departure (walking): 9.30 am from Hotel Residence; end: 2 pm
Price: CHF 145 incl. lunch at Lowen restaurant, Vaduz
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Optional without morning tour

Lunch at Lowen Restaurant, Vaduz

Dress code: smart casual with ribbon/miniature
Individual arrival; start: 12.30 pm; end: 2 pm
Price: CHF 90

Tours 4 and 5 start right after lunch
at Lowen restaurant.

g CUISINE S

MODE
Residence, Stadtle 23, Vaduz;
www.residenceili
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Tour 4 - Friday, 28 August 2026, afternoon

Princely Moments and
World of Water

Participants will depart from Lowen restaurant to see the
screening of Princely Moments at the Old Cinema in Vaduz.
Afterwards, Anke Scherer, Chancelier-Agentier of the Bailli-
age Liechtenstein, will introduce us to the fascinating world
of water as a pairing partner. As a certified water sommeliere,
she is well versed in the various types of (mineral) water and
their flavours. This workshop will highlight the differences
between various types of water and how the mineral compo-
sition of the water affects its taste.
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In addition to the water tasting, we will enjoy a water-wine
pairing. All of our senses will experience different connec-
tions and interpret the sensations on the palate.

Dress code: smart casual with ribbon/miniature
Return/end: around 4.30 pm
Price: CHF 45
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Tour 5 — Friday, 28 August 2026, afternoon

Princely Moments and Stories.
A Tour with Bailli Délégué Honoraire

Participants will depart from Lowen restaurant to see the
screening of Princely Moments at the Old Cinema of Vaduz.

Afterwards, Bailli Délégué honoraire Daniel Jaeggi will guide
participants through Vaduz, sharing insights into the country
and its people, the capital and its buildings, including a brief
visit to the National Museum.

The tour then continues by Citytrain through the historic
town centre to the private winery of the Prince of Liechten-
stein where we will enjoy a tasting of princely wines.

Dress code: smart casual with ribbon/miniature
Return/end: around 4.30 pm
Price: CHF 45
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Friday, 28 August 2026

Traditional Dinner
at Braustube, Schaan

A dinner featuring traditional food, musical entertainment by
Die Bauernfinger and the launch of the Chaine beer, created
for the occasion.

N\enu ‘\.0
sol\oW

Dress code: smart casual with ribbon
Departure: 6 pm; Start: 6.30 pm
Return/end: around 10.30 pm

Price: CHF 145 incl. bus transfer
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RIESEN

KAFFEE MANUFAKTUR

BARISTA CATERING - VON ESPRESSO BIS COLD BREW GIN TONIC

riesen.li - genuss@riesen.li - @ riesen_kaffee_manufaktur

Welcome to Liechtenstein
Enjoy princely moments

tourismus.li




Tour 6 — Saturday, 29 August 2026, morning

Gutenberg Castle Tour, Balzers

Saturday, 29 August 2026

Induction Ceremony

As a special treat, the gates of Gutenberg Castle — generally
not open to the public — will be opened for us. In a unique
glimpse behind the scenes of the Castle and its early history,
which dates back to Celtic times, we will see not only Liech-
tenstein’s first electrified kitchen, but also one of the coun-
try’s oldest maps depicted as a mural painting.

After the castle tour, you will have the opportunity to attend
the formal Induction Ceremony.

Dress code: smart with ribbon, no high heels
Departure: 9 am; start: 9.45 am

Return/end: around 2.30 pm

Price: CHF 40 incl. bus transfer and vin d’honneur
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In case of pleasant weather, the official Induction Ceremony
will take place in the courtyard of Gutenberg Castle, support-
ed by the music group Brassidenz. The vin d’honneur recep-
tion will be hosted by Balzner Vinoren in the Rose Garden. In
the event of uncertain weather, details of the venue for the
Induction Ceremony will be announced the evening before.

Dress code: smart with ribbon, no high heels
Departure: 11 am; start: 11.30 am

Return/end: around 2.30 pm

Free bus transfer and vin d’honneur
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Saturday, 29 August 2026

Gala Dinner at SAL, Schaan
Variety and Varieté

w“ “ L.

Look forward to an unforgettable evening of indulgence and
entertainment: we will start off with an aperitif, created and
sponsored by Conseiller Culinaire Uwe Hoop, followed by a
dinner prepared by Liechtenstein’s up-and-coming culinary
talents. The White Fly Band and a number of performances
will provide entertainment. Later in the evening, guests will
be treated to Adrian Riesen’s extraordinary coffee cocktails
and Liechtenstein spirits from Officier Andreas Steinauer.
And of course, we look forward to seeing you dancing.

Dress code: black tie with ribbon
Departure: 5.30 pm; start: 6 pm
Return/end: 11.30 pm/12.30 am
Price: CHF 295
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List of hotels Grand Chapitre in Liechtenstein
27 — 29 August 2026

Park Hotel Sonnenhof
Mareestrasse 29, 9490 Vaduz
Phone: +423 239 02 02, www.sonnenhof.li

Keyword: GCFL2026
Booking until 15 June 2026

Modern single room CHF 297.00
per night and room (1 guest)

Deluxe double room CHF 432.00
per night and room (2 guests)

Boutique Junior Suite CHF 585.00

per night and room (2 guests)

Incl. breakfast, VAT, service and parking
plus CHF 4.50 accommodation tax per night and person

Hotel Residence
Stadtle 23, 9490 Vaduz
Phone: +423 239 20 20, www.residence.li

Keyword: GCFL2026
Booking until 15 June 2026

Boutique standard from CHF 290.00

per night and room (1 guest)

Deluxe double room from CHF 330.00

per night and room (2 guests)

Boutique double room from CHF 360.00

per night and room (2 guests)

Suites (various) from CHF 440.00

per night and room (2 guests)

Incl. breakfast, VAT and service
plus CHF 3.50 accommodation tax per night and person
Garage parking: CHF 25.00 per day
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B_smart Hotel Vaduzerhof
Stadtle 3, 9490 Vaduz
Phone: +423 237 46 46, www.b-smart.net/vaduz

Promo Code: GCFL2026 — only by phone or e-mail
Booking until your arrival, subject to availability.

Standard / Comfort (single room) from CHF 183.00
per night and room with Promo Code
Standard / Comfort (double room) from CHF 221.00
per night and room with Promo Code
Superior (DZ) from CHF 238.00

per night and room with Promo Code

Prices incl. breakfast, VAT and service
Remark: self-check-in after 2 p.m. (no reception desk)

Hotel Schatzmann
Landstrasse 80, 9495 Triesen
Phone: +423 399 12 12, www.schatzmann.li

Keyword: GCFL2026
Booking until 15 June 2026

Comfort (single room ) **** CHF 180.00
per night and room
Comfort (double room) **** CHF 215.00
per night and room
Standard (single room ) *** CHF 150.00
per night and room
Standard (double room) *** CHF 185.00
per night and room

Prices incl. breakfast, VAT and parking, plus CHF 3.50
accommodation tax per person and night
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B&B Hotel Liechtenstein-Eschen
Wirtschaftspark 41, 9492 Eschen
Phone: +423 375 07 70, liechtenstein-eschen@hotelbb.com

Keyword: Chaine

Double room for single occupancy CHF 140.00
per night , incl. TAX, breakfast, parking

Double room (two persons) CHF 170.00
per night , incl. TAX, breakfast, parking

Prices incl. VAT

Special rates do not apply to bookings made via booking.com,
Expedia, etc. B&B Hotel Liechtenstein-Eschen is unable to honour
these terms and conditions retrospectively if bookings are made
through these intermediaries.

No direct pick-up service is available for events. A hotel shuttle service
is provided to the meeting point at the Vaduz Town Hall bus park.

If there are no more rooms available, please contact us.
We will be happy to help.

<
HOTEL@HOME

ZUHAUSE VERWOHNT WIE IM HOTEL
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Chaine des Rotisseurs

Mitgliederrabatt*

Weisen Sie sich mit Ihrer Carte de Membre aus
und profitieren Sie bis am 31. Dezember 2026
vom exklusiven Mitgliederrabatt*.

Entdecken Sie die spannendsten Weine der
Welt an einem unserer Standorte in der Schweiz,
in Liechtenstein und Deutschland.

Eine Welt voller Genuss
und Leidenschaft

.~ Uber 1200 Weine in allen Preislagen
- Jeden Tag Uber 20 Weine zur Degustation
.~ Personliche und kompetente Beratung

.~ Professioneller Geschenkservice

*Einlosbar an allen Standorten von Mdvenpick Wein in der Schweiz, in Liechtenstein
und Deutschland. Ausgenommen sind Spirituosen, Geschenkkarten, Subskriptionen,
Verpackungen, Versandkosten und bereits rabattierte Artikel.

www.moevenpick-wein.ch
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Member Restaurants

Park Hotel Sonnenhof, Restaurant Marée
Mareestrasse 29, 9490 Vaduz
Phone: +423 239 02 02, www.sonnenhof.li

Hubertus Real, Grand Officier Maitre Rotisseur

Restaurant Weinlaube
Hinterschloss 15, 9488 Schellenberg
T +423 373 08 01, www.weinlaube.li

Martin Real, Officier Maitre Rotisseur

Hotel-Gasthof Lowen
Herrengasse 35, 9490 Vaduz
Phone: +423 238 11 44, www.hotel-loewen.li

Herbert Krawanja, Maitre Restaurateur

Restaurant Edelweiss
Bergstrasse 5, 9497 Triesenberg

Phone: +423 262 19 04, www.restaurant-edelweiss.li

Jiirgen Gassner, Officier Maitre Rotisseur

Restaurant Vivid
Landstrasse 80, 9495 Triesen
Phone: +423 791 70 09, www.restaurantvivid.li

Heiko Kriiger, Maitre Rotisseur

Hotel Residence
Stadtle 23, 9490 Vaduz
Phone: +423 239 20 20, www.residence.li

Irene Neubauer, Maitre Hotelier
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We would like to thank our advertisers, as well
as the following companies and individuals,
for their kind support:

Autoservice Notaro, 9496 Balzers

Gemeinde Schaan, 9494 Schaan

Gemeinde Vaduz, 9490 Vaduz

Liechtensteiner Brauhaus AG, 9494 Schaan
Liechtensteinisches LandesMuseum, 9490 Vaduz
Liechtenstein Marketing, 9490 Vaduz

Mathias Marxer Est., 9495 Triesen

Mineralquellen Mels AG, CH-8887 Mels

Movenpick Wein AG, 9490 Vaduz

Philipp Schidler Anstalt, 9497 Triesenberg

Regierung des Fiirstentums Liechtenstein

Confrérie de la Chaine des Rotisseurs
Bailliage de la Principauté de Liechtenstein
Heiligkreuz 52, P.O.Box 376, FL-9490 Vaduz

T +423 232 13 74, F +423 232 08 42
info@chaine.li, www.chaine.li

Imprint

Publisher: Confrérie de la Chaine des Rotisseurs Liechtenstein, Strit Jaeggi-Lind
Photos: © Liechtenstein Marketing, Roland Korner, Trégerverein Burg Gutenberg
Design: Mathias Marxer Est., Triesen, Printed by: BVD Druck + Verlag AG, Schaan
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Dass etwas schwer 1st,
muss ein Grund mehr sein,
es zu tun.

Rainer Maria Rilke

Druck+Verlag AG
Schaan

Landstrasse 153, 9494 Schaan

BVD Werbetechnik
Im alten Riet 23, 9494 Schaan

www.bvd.li



