
don’t believe I ever saw anyone 
drink wine when I was a kid in 
Nebraska; plenty of beer but no 

wine.

In 1947 we moved to Oregon, an-
other state where, at 
the time, wine was not 

part of the culture.

It wasn’t until my first year at 
college in California  — 1956 — that 
I discovered table wine. Even then 
Californians regularly drank the stuff 
with meals. Not just special meals, but 
with the Tuesday night meatloaf or the 
Friday night macaroni and cheese. A 
nice idea, I thought (and still do).

edged between Austria and 
Switzerland, tiny Liech-
tenstein is well known to 

stamp collectors, but difficult for many 
people to pinpoint on a map. This 

wealthy enclave 
in the heart of 

Europe is only about 15 miles long and 
eight miles wide, with a population of 
36,000. Banking and financial services 
produce a GDP that puts it at the top 
of the list of the world’s richest coun-
tries. 

Yet, Liechtenstein wears its wealth 
in a very understated way. Its modern 
public and private buildings are char-
acterized by interesting, innovative 
architecture and high-quality building 
materials. There are no glitzy sky-
scrapers towering over the capital city 
of Vaduz (pronounced fah-DOOTZ, 
population 5,000), but the country 
surely has more outdoor modern 
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Exchange rates as of 10/18/11 
1 euro = $1.37
Swiss franc = $1.11               
1 gal. diesel, Germany=$7.59

by Sharon Hudgins 
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sculpture, per square mile, than any 
other place in the world. The people 
are friendly and have a sense of hu-
mor. The scenery is spectacular. The 
wine and food are good. What more 
could one ask for—except perhaps 
lower prices at the country’s hotels 
and restaurants?

Despite Liechtenstein’s small size, 
there’s plenty to see and do during 
a two- or three-day visit. On the pe-
destrian zone in the center of Vaduz, 
the Liechtenstein National Museum 
features several sections of interesting 
exhibits focusing on different aspects 
of the country’s history, from ancient 
times to the present; it hosts outstand-
ing special exhibitions, too. Nearby is 
the Kunstmuseum, a dark gray cube 
that houses changing exhibitions of 
contemporary art. 

by Bob Bestor

Four years in U.S. Navy officer’s 
clubs introduced me to such lethal 
potions as gin, scotch, bourbon, and 
vodka, but we were only acquain-
tances and never developed much 
of a friendship. I left the Navy a beer 
and wine man.

But wine carries baggage. There 
is not only social pressure to have the 
‘right stuff’ but also to drink the ‘right 
stuff.’ One must be VC — viticultur-
ally correct — and, with so many 
different countries, grape varieties, 
colors, and difficult to pronounce 
names, being VC can be trickier than 
being PC (politically correct). Use the 
term Oriental instead of Asian you’re 

Travel Year Fizzles
For most of us, travel to Eu-

rope—or contemplating travel to 
Europe—is finished for 2011. Though 
it was supposed to be a rebound 
year, the expected hordes of Euro-
pean visitors from North America 
never materialized. Though millions 
of us crossed the ‘pond’ during the 
traditional strong travel months of 
May-October, I’m betting the num-
bers will fall short of the glory years 
of ‘06, ’07, and ‘08. There are several 
reasons why many veteran sojourn-
ers chose to stay on the western side 
of the Atlantic this summer:

• Bad Financial Vibes: After 
checking brokerage accounts and 
sinking home values, many folks no 
doubt decided there were more pru-
dent financial options than spending 
a few thousand dollars on a two or 
three-week European vacation. Fur-
ther undermining confidence was 
a Congress and an Administration 
that seem helpless to deal with the 
country’s economic troubles. The 
debt ceiling fiasco left a particularly 
bad taste.

• Weak Dollar: Though in Sep-
tember the euro dipped as low as 
1.31 to the dollar, in April through 
August, when many vacation de-
cisions are made, it ranged from 
1.41 to 1.48. The potential traveler 
to Switzerland was particularly 
discouraged by the value of the 
franc. Veteran travelers will recall 
in 2002 a Swiss franc cost 58 cents. 
On August 10 it reached a dizzying 
all-time high of $1.38 and through 
most of the summer was over $1.20. 
Even though an intervention by the 
Swiss central bank brought it back 
to around $1.14, the country is still 
shockingly expensive.

• Air Fares: Many who thought 
2010 fares were an aberration and 
in 2011 waited for sales that never 
came, found out the hard way that 

Over the last few issues, as Gemütlichkeit’s 
25th anniversary nears, we have dusted off a 
few stories from the early days whose advice 
is still valid today. This is a Dear Subscrib-
er column from November, 1992.
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high air fares to Europe are here to 
stay. Yes, a few who traveled in the 
spring and fall paid less than $1,000, 
but for the June through September 
traveler, economy fares ranged from 
about $1,200 to $1,800. Currently, in 
winter/low season about the best 
you can do is $738 from New York 
to Frankfurt and $969 from the West 
Coast.

Here’s why transatlantic fares are 
never again going to be cheap. The 
$738 mentioned above is a Lufthansa 
fare that includes $587 in taxes and 
fees. The fare itself is $151.

• The Hassle: One part of our 
business that has increased this year 
is the number of reports of canceled 
flights, arbitrarily rescheduled flight 
itineraries, and screwed up reserva-
tions. More than ever, flying isn’t fun, 
but a stressful, exhausting process of 
security checks, long lines, uncom-
fortable boarding areas, a fight for on-
board storage space, inedible food, 
cramped seats, and being ordered 
around by people in uniform. To get 
the lowest fares you’ll have to endure 
stops, plane changes, and before-
the-crack-of-dawn flights. It can’t be 
healthy, either. Symptoms of most 
of the colds I’ve had in the past 10 
years have appeared within 72 hours 
of completing a long-distance flight. 
And, by the way, has anyone been on 
a flight to anywhere lately that had 
enough empty seats to provide some 

breathing space? I thought not.

Sorry for not painting a more 
romantic picture, but I’m sure it isn’t 
news to any Gemütlichkeit reader that 
events of the past 10 years have had 
a dramatic, mostly negative, effect on 
European travel.

Drop in rental car prices
There were, however, some posi-

tive developments. Rental car prices 
were lower in 2011 than in 2010. 
Those who booked very early—end 
of 2010, January-March—were, as 
usual, rewarded; both in price and 
availability. As spring became sum-
mer, vans and automatics in most 
countries became scarce and expen-
sive. The early payers (no-risk, full 
refund available), assured themselves 
of the lowest prices by checking rates 
again as departure neared. When 
rates had risen they simply kept 
their current reservation. When they 
had dropped, the old booking was 
canceled and a new one made at the 
lower rate.

Looking into 2012 there are some 
attractive deals to be made by book-
ing immediately. Seven and nine-pas-
senger vans in France and Germany 
are at the lowest rates we’ve seen in 
several years. One example: for most 
of 2011 the price of a nine-passenger 
VW Caravelle (or similar) standard 
van has been $847 for one week in 
Germany, including value added tax. 
Currently that vehicle can be had 
for $695. A seven passenger van in 
France for a week next June is $521, 

an astonishing price. In the height of 
the season, when vans were virtu-
ally impossible to obtain in France, 
Germany and Switzerland, we saw 
weekly prices over $1,500.

This year also introduced unprec-
edented fluctuations in rental car 
rates. Just a few years ago, the season 
typically began on January 1 with 
low prices that would hold for three 
months, then increase around April 
1. Substantial moves in currency 
exchange rates would affect prices 
through the year but for the most 
part car rental prices would remain 
the same, to the penny, for weeks, 
sometimes months, at a time. Not 
anymore. We are now seeing daily 
movement in prices.

Rental companies in 2011 contin-
ued to tighten the screws regarding 
minor scratches, scrapes, and dents. 
Understandably, they want their 
vehicles in the best shape possible 

http://www.gemut.com/see-back-issues.html
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top of the Sareis mountain, 6,500 feet 
above sea level, for a great view over 
the Alps.

Liechtenstein offers other attrac-
tions, too, from small archeological 
sites to pretty chapels perched on 
hillsides, from the medieval Guten-
berg Castle in Balzers to the ruins of 
another medieval fortress in Schellen-
berg, from well-marked hiking trails 
to llama and alpaca trekking through 
the mountains. Finish with a fine meal 
at one of Liechtenstein’s many good 
restaurants. Relax with a glass of the 
Prince’s own wine and reflect on the 
variety of things to see and do in this 
compact country.

hotels

Vögeli Alpenhotel
At an elevation of 5,000 feet, the 

Alpenhotel in Malbun is a 
pleasant getaway in the moun-
tains, where only cowbells in 
the summer and the laughter of skiers 
in the winter break the silence at this 
resort. The 103-year-old Alpenhotel 
has belonged to the Vögeli family for 
three generations; half a century ago 
it was the only hotel in Malbun. In the 
1970s several new rooms were added 
in an extension of the original build-
ing and more recently seven modern 
apartments in a nearby annex. 

The comfortable rooms in the older 
part are scheduled for refurbishing 
soon; currently they have a traditional 
Alpine décor of solid wood furniture 
and rustic textiles, with balconies over-
looking the magnificent mountains. 
The same building houses a large 
indoor pool and sauna. The spacious 
apartments, which sleep four to six 
persons, are nicely decorated with 
contemporary Nordic-style furniture 
and feature fireplaces, wood floors, 
and modern kitchens. One very large 
apartment can accommodate a party 
of eight. Daily apartment rates range 
from CHF 180 to CHF 550.

The hotel’s oldest building also 
houses a warm and inviting wood-
paneled restaurant (see restaurant 
reviews), a large Alpine-style bar, and 
an adjacent granite-paved terrace for 
summer dining. Very friendly and 
helpful staff. 

Population: 36,000

Elevation: 430 meters (1,411 feet) to 
2,599 meters (8,527 feet)

Currency: Official currency is the 
Swiss franc (CHF), but many hotels 
and restaurants also list prices in 
euros, and some establishments ac-
cept dollars as well.

Visitor information: Liechtenstein 
Tourism, Städtle 37, FL-9490 Vaduz, 
tel. +423/239-6300, fax +423/239-
6301, info@tourismus.li, www.
tourismus.li

Driving distances:

Frankfurt 550 km/342 miles
Munich 250 km/155 miles
Zürich 110 km/68 miles
Geneva 500 km/250 miles
Vienna 670 km/416 miles

 
Public transportation:  An excellent 
bus system, with frequent bus ser-
vice among the towns and villages.

Rail and bus connections: Frequent 
connections from Sargans (17 km/11 
mi) or Buchs (7 km/4mi) in Switzer-
land, or to Feldkirch (15 km/9 mi) in 
Austria, to Vaduz.

Nearest airports: Zürich-Kloten, 115 
km/70 miles; Altenrhein, 50 km/30 
miles; Friedrichshafen (Germany), 85 
km/53 miles.

Discounts: Liechtenstein Adventure 
Pass for free use of the entire bus 
system, plus free entry to many mu-
seums and attractions, including the 
falcon show and chair lift at Malbun 
and a wine tasting at the Hofkellerei. 
One- to three-day passes available 
from CHF 18 to CHF 33

liechtenstein BasicsLIECHTENSTEIN
Continued from page 1

Liechtenstein’s famed postage 
stamps, which highlight the country’s 
history, monarchy, landscape, and art, 
are coveted by collectors throughout 
the world. Across from the Kunstmu-
seum, is the popular Postage Stamp 
Museum which displays rare Liech-
tenstein stamps as well as historical 
documents, postal equipment, and 
special exhibits. The sale of stamps 
accounts for 25% of government rev-
enue.

Skiers may want to drive a few 
kilometers west of Vaduz to the Ski 
Museum, chock full of historic ski 
equipment and memorabilia collected 
by Noldi Beck, a former ski champion 
who enthusiastically shows visitors 
around the exhibits.

High on a mountain, towering 
over Vaduz, is the medieval castle 
of the Princely Family of Liechten-
stein who still live there (not open to 
the public). The country is officially 
a principality, hence its full name, 
Fürstentum Liechtenstein (which is 
why the country’s cars bear the inter-
national vehicle code, FL). The Prince 
still rules as a hereditary monarch, 
in conjunction with a democratically 
elected parliament. He also owns the 
Hofkellerei (Princely Wine Cellars) in 
Vaduz, where tastings of his excellent 
wine can be arranged, followed by a 
walk along an educational wine trail 
with signs describing the 50 different 
grape varieties grown there. 

After a day in Vaduz, drive into 
the nearby mountains for other Liech-
tenstein sights. (Excellent bus service 
connects all towns and villages, but 
a car provides more flexibility for 
sightseeing.) Head for Triesen, in the 
foothills of the Alps, then up the wind-
ing road to Triesenberg, a nice village 
with a small but interesting museum 
focusing on the Walser people who 
settled there in the Middle Ages. 
(Watch the museum’s multimedia 
show, in English, to learn more about 
the Walsers’ language and customs.) 
Stop for refreshments at Cafe-Kondi-
torei Gulfina, which serves excellent 
house-made open-face sandwiches, 

cakes, and pastries, including a rich 
Engandiner Nusstorte, a regional spe-
cialty.

Next, drive farther up the moun-
tain to the small resort of Malbun, 
a magnet for hikers in the summer 
and skiers in winter. Don’t miss the 
fascinating falcon show held daily at 
3pm (except Mondays) on the terrace 
of the Hotel Galina. In good weather  
take the chair lift from Malbun to the 

Editor’s
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sizes healthy, nutritious food.

Contact:  Hotel Restaurant Meierhof, 
Meierhofstrasse 15, 9495 Triesen, tel: 
+423/399-0011, fax +423/399-0088, 
info@meierhof.li, www.meierhof.li
Daily Rates: Single CHF 124 - 132, 
double CHF 162, two-room suite CHF 
238. Free parking.
Rating: Quality 13/20, Value 12/20

Park Hotel Sonnenhof
A member of the Relais & Chateau 

luxury hotel association, the Park 
Hotel Sonnenhof is surrounded by a 
beautiful garden in a quiet, upscale 
area of Vaduz, with views to the for-
ests, mountains, Rhine Valley, and the 
royal family’s castle. Built as a private 
mansion in 1917, it was taken over in 
1962 by the current owners, the Real 
family, who renovated and expanded 
it into a four-star-superior hotel. 

Modern on the outside, elegantly 
traditional inside, the Sonnenhof has 
29 rooms, including 12 two-room 
junior suites facing the garden, each 
richly decorated according to a par-
ticular style: Cottage (Number 24, 
country-style with fireplace), Armani 
(Number 21), African safari (Number 
33 and Number 34), Colonial (Number 
23), etc. Room Number 5 is a pleasant, 
spacious double with Empire-style fur-
niture and a large balcony. The public 
areas are opulently furnished, and the 
somewhat Turkish-Arabic “Oriental-
style” indoor swimming pool and 
sauna are good places to relax. The 
hotel’s Restaurant Marée is highly 
rated, too .

Room rates vary, according to how 
long you are staying, as well as the 
number of people occupying the room. 
The longer the stay, the lower the daily 
rate. You can see the different room 
rates posted on the hotel’s website. 

Contact: Park Hotel Sonnenhof, 
Maréestrasse 29, 9490 Vaduz, tel. 
+423/239-0202, fax +423/239-0203, 
real@sonnenhof.li, www.sonnenhof.
li 

Daily Rates: Single CHF 300-510, 
double CHF 410-650, junior suite CHF 
460-830
Rating:  Quality 17/20, Value 14/20

Key Websites for the traveler
• www.gemut.com Gateway site for 
travelers to Germanic Europe, including car 
rental, rail passes, hotel bookings, travel tips, 
and past issues (free access to back issues for 
subscribers; see log-on info on page 2).
• www.viamichelin.com The Michelin 
database of hotels and restaurants, plus great 
interactive trip planning tools
• www.travelessentials.com Guide-
books, maps, travel accessories, luggage, all  
at 10 percent  off for subscribers. Use dis-
count code gemut2010.
• maps.google.com Amazing map re-
source. Driving & walking. Zoom in-out. Great 
detail city & country. Satellite & terrain views.
• bahn.hafas.de/bin/query.exe/
en German rail website, with train schedules 
throughout Europe, as well as Germany.
• www.sbb.ch/en/  Swiss and Euro-
pean rail schedules
• www.ski-europe.com  Top Web re-
source for skiers with much info on Alpine resorts
• www.myswitzerland.com Website 
of Switzerland’s national tourist authority
• www.germany-tourism.de Ger-
many’s national tourist authority
• www.austria.info/us Austria’s 
national tourist authority
• www.historicgermany.com  Web-
site for an alliance of historic German cities
• www.thetravelinsider.info  Info on elec-
tronics for travelers — cell phones, computers, etc. 

The Alpenhof is recommended for 
longer stays if one doesn’t mind the 
winding drive to get there (regular bus 
service is also available.)

Contact: Vögeli Alpenhotel Mal-
bun, 9497 Triesenberg-Malbun, tel. 
+423/263-1181, fax +423/262-9646, 
info@alpenhotel.li, www.alpenhotel.
li 
Daily Rates:  Single or double room, 
CHF 75-80 per person. Package deals 
sometimes available online. Free parking.
Rating: Quality 14/20, Value 14 /20

Hotel Oberland
At 3,000 feet above sea level the 

three-star, family-run Oberland in Tri-
esenberg offers 20 recently renovated 
rooms, including two studio apart-
ments, 18 of which have balconies 
with spectacular view over the Rhine 
valley and the Alps. The beautifully 
wood-paneled lobby and cozy restau-
rant contrast nicely with the bright 
white, contemporary décor of upstairs 
spaces, where original works of mod-
ern art hang on guestroom walls and 
in corridors.

 Most guest accommodations are 

small, and none has a telephone or 
minibar, but there’s a sauna in the 
basement and a free laundry room for 
guests. Number 21 is a nice studio/
suite with a large balcony. Friendly, 
helpful staff.

Contact: Hotel Oberland, Bergstrasse 
25, 9497 Triesenberg, tel. +423/262-
5777, fax +423/262-5779, info@hotel-
oberland.li, www.hotel-oberland.li 
Daily Rates: Single CHF 110, double 
CHF 150, apartments CHF 170-300. 
Parking included.
Rating: Quality 12/20, Value 12/20

Hotel Kulm
This three-star property in Tries-

enberg has 20 comfortable rooms, 12 
with balconies overlooking the river 
valley and the mountains beyond. 
All are decorated in simple Alpine 
style, with pine furniture and panel-
ing. Room Number four is a spacious 
double with balcony; Number 10 is a 
large double on the “non-view” side. 
The Kulm prides itself on its restau-
rant, whose menu offers a wide range 
of regional dishes, as well as a three-
course “Businessmenu” (CHF 47.50) 
and a two-course daily menu (CHF 
17.50-19.50). Friendly staff.

Contact: Hotel Restaurant Kulm, 9497 
Triesenberg, tel. +423/237-7979, fax 
+423/237-7978, info@hotelkulm.li, 
www.hotelkulm.li
Daily Rates:  Single CHF 105-110, 
double CHF 130-160. 
Rating: Quality 11/20, Value 12/20   

Hotel Meierhof  
On the road leading up the moun-

tain from Vaduz, the four-star, family-
owned Meierhof in Triesen is primarily 
a business hotel with 74 rooms in four 
categories. Rooms on the front have a 
good view of the mountains and val-
ley, but those on the rear are quieter. 
All are decorated in warm colors, with 
modern furniture and tile bathrooms. 
Colorful contemporary posters adorn 
the walls. Room Number B52 is a spa-
cious single with a large bed and a 
balcony; Number B54 is a standard 
double with balcony. The brasserie and 
restaurant on the ground floor offer 
Mediterranean and regional dishes, 
and the large breakfast buffet empha-
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Winter airfares to Europe

Consolidator Air Fares
 

Best fares on Lufthansa, Delta, United, British 
Air, USAir, Air Berlin, Condor, Swiss, etc.

IMPORTANT:  Fares are round trip to Germany for low-
season travel and do not include tax, fees, & fuel 
surcharge. Call for a to-the-penny quote or get 
an e-mail quote at www.gemut.com

800.521.6722
Cars also available in most      

European countries

• Upgrades through 12/31/2011. Discounts for longer 
rentals. All rates quoted in this ad are as of 1/24/11, 
subject to change without notice but lock-in at book-
ing. Rates based on one-week booking. Rates include 
Value Added Tax, unlimited mileage, 3rd party liability 
ins. but do not include CDW, theft insurance, road 
tax, and airport fees. 

Car 1-week xtra day
Opel Corsa $204 $29
VW Golf (w/upgrade*) $239 $34
Opel Astra (Auto) $283 $40
VW Passat (w/upgrade*) $245 $35
VW Passat (Auto) $329 $47
Audi A4 $313 $45
MBZ C180 (w/upgrade*) $272 $39
BMW3 (Auto/GPS) $483 $69
MBZ E200 (Auto/GPS) $424  $61
VW Touran  $246 $35
VW Golf Wagon $227 $32
VW Passat Wagon $246 $35
Audi A4 SW  $325 $46
MBZ E200 SW (Auto/GPS)  $756 $108    
Volvo V70 SW (GPS) $384  $55
VW Sharan 7-pass $473 $68
VW Minibus 9-pass $632 $90

Austria
Fiat 500 $249 $36
Ford Focus $267 $38
VW Golf (Auto) $550 $79
Mercedes B-Class  $335 $48
Mercedes C-Class $723 $103
Ford Focus Wagon $282 $40
Skoda Octavia Wagon   $431 $62  
Peugeot 807 7-Pass $921 $132

Switzerland
Opel Corsa $236 $34
Opel Astra $272 $39
Ford Focus (Auto) $356 $51
Opel Vectra  $299 $43
Toyota Avensis (Auto) $372 $53
VW Passat (Auto)  $558 $80
Ford C-Max  $349 $50
Opel Astra Wagon  $319 $46         
VW Sharan Van $1298 $185
Mercedes Vito 7-Pass $2130 $304

European Auto Rental
Germany 

• Through December 31, 2011, drive a Fullsize  
Mercedes C200 in germany for a week for $272, 

including 19% VAT. 

Best Current Deal

Travel MarT
www.gemut.com
A website for travelers to 
Germanic Europe

Atlanta ..........................................$331 
Boston ..........................................$257
Chicago .........................................$300
Dallas ............................................$354 
Denver ..........................................$375
Los Angeles ..................................$375
Miami ............................................$295 
New York ......................................$225
Orlando .........................................$275
Seattle ..........................................$360
San Francisco ...............................$375
Washington DC ..............................$275
Business Class  ...................$2700 to $4000
 Fares available from all  U.S. gateways

Gemütlichkeit's
Trip Planning &  
Booking Service 

• Hotel Bookings

• Hotel/Restaurant Recommendations 

• Backroads Itineraries

• Self-Guided Auto/Rail Tours

Ask about our individually 
tailored 14-day “Great Little 
Hotels & Restaurants of 
Germany” auto tours

800-521-6722

Your Berlin Headquarters

Hotel Art Nouveau
K'Damm & Savignyplatz neighborhood 
Many fine shops & small restaurants 

Mention Gemütlichkeit for 10% discount 
Editor's choice

Tel.+49.30.3277440, Fax +49.30.32774440
Email: info@hotelartnouveau.de
web: www.hotelartnouveau.de

Travel shopping is easy at www.gemut.
com. You can now book hotels, purchase 
rail passes and point-to-point rail tickets, 
buy travel insurance, and request quotes 
on transatlantic airline tickets and rental 
cars. Secure, one-stop European travel 
shopping at www.gemut.com

Book European Travel
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800-521-6722
Low season air to Europe...

Oct. 26-Dec. 10,  Dec . 25-Mar. 25

Consolidator Air Fares
Best  fares on  Lufthansa, American, Delta, United,

British Air, LTU, Northwest, Swiss, etc.

IMPORTANT: Fares are  round trip to Germany  for
mid-week travel and do not  include tax, fees, & fuel
surcharge. Call for a to-the-penny quote or get

an email quote at www.gemut.com

800.521.6722
Cars also available in most

European countries

• Upgrades through 10/31/09. Discounts for longer rent-
als. All rates quoted in this ad are as of 8/9/09, subject
to change without notice but lock-in at booking. Rates
based on one-week booking . Rates include unlimited mile-
age, 3rd party liability ins. but do not Include vaT, CDW,
theft insurance, road tax, and airport fees.

Car 1-week xtra day
Opel Corsa with air $204 $29

VW Golf (w/upgrade*) $205 $29

Opel Astra (Auto) $344 $48

VW Passat (w/upgrade*) $246 $35

VW Passat  (Auto) $363 $52

Audi A4 $343 $49

MBZ C180 (w/upgrade*) $267 $38

MBZ C180 (auto/GPS) $378 $54

MBZ E200 (Auto/GPS) $473 $68

VW Touran $327 $47

VW Golf SW $268 $38

VW Passat SW $319 $46

Audi A4 SW (GPS) $343 $49

BMW 530 SW (Auto/GPS) $586 $84

Volvo V70 SW (GPS) $394  $56

VW Sharan 7-pass $637 $91

VW Minibus 9-pass $637 $91

European Auto Rental
Germany

(Partial Vehicle List)

800-521-6722

• Through October 31, drive a Fullsize
Mercedes C200 in germany for a week for

$317, including 19% VAT. two-weeks is $570.

Best Current Deal

TRAVEL MART
www.gemut.com
A website for travelers to
Germanic Europe

Atlanta ............................. $411
Boston .............................. $356
Chicago ............................ $412
Dallas .............................. $406
Denver ............................. $434
Los Angeles ....................... $462
Miami ............................... $412
New York .......................... $312
Orlando ............................ $412
Seattle ............................. $462
San Francisco .................... $462
Washington DC ................... $362
Business Class ........... $2700 to $4000

 Fares available from all  U.S. gateways.

l hl

Gemütlichkeit's
Trip Planning &
Booking Service

• Hotel Bookings
• Hotel/Restaurant Recommendations
• Backroads Itineraries
• Self-Guided Auto/Rail Tours

800-521-6722

Your Berlin HeadquartersYour Berlin HeadquartersYour Berlin HeadquartersYour Berlin HeadquartersYour Berlin Headquarters

Hotel Art NouveauHotel Art NouveauHotel Art NouveauHotel Art NouveauHotel Art Nouveau
✴☛✭❊◗◗�✡�✼❊�❑❘❚�❊�❘��❑�❋❙�❙❙❍

❘�❊�◗❊❘�❏�❘���❙❚�❊❘❍�◗❊����❊❊❘✒
✶�❘�❙❘�Gemütlichkeit ❏❙�✕✔✠�❍��❙❘

✮❍�❙☛���❙���✒

Tel. 888-517-4342, Fax +49.30.32774440Tel. 888-517-4342, Fax +49.30.32774440Tel. 888-517-4342, Fax +49.30.32774440Tel. 888-517-4342, Fax +49.30.32774440Tel. 888-517-4342, Fax +49.30.32774440
Email: Email: Email: Email: Email: info@hotelartnouveau.deinfo@hotelartnouveau.deinfo@hotelartnouveau.deinfo@hotelartnouveau.deinfo@hotelartnouveau.de

web: web: web: web: web: www.hotelartnouveau.dewww.hotelartnouveau.dewww.hotelartnouveau.dewww.hotelartnouveau.dewww.hotelartnouveau.de

Travel shopping is easy at www.gemut.com
You can now book hotels, purchase rail
passes and point-to-point rail tickets, buy
travel insurance, and request quotes on
transatlantic airline tickets and rental
cars. Secure, one-stop European travel
shopping at www.gemut.com

Book European Travel

Hotel Schloss BergHotel Schloss BergHotel Schloss BergHotel Schloss BergHotel Schloss Berg
• Just South of Munich on Beautiful Starnberg Lake• Just South of Munich on Beautiful Starnberg Lake• Just South of Munich on Beautiful Starnberg Lake• Just South of Munich on Beautiful Starnberg Lake• Just South of Munich on Beautiful Starnberg Lake

• Beautiful Rooms with Terrace, Full Baths, Lake View• Beautiful Rooms with Terrace, Full Baths, Lake View• Beautiful Rooms with Terrace, Full Baths, Lake View• Beautiful Rooms with Terrace, Full Baths, Lake View• Beautiful Rooms with Terrace, Full Baths, Lake View

• Easy Access to Oktoberfest• Easy Access to Oktoberfest• Easy Access to Oktoberfest• Easy Access to Oktoberfest• Easy Access to Oktoberfest

• Immediate Availability & Booking at Our USA Office• Immediate Availability & Booking at Our USA Office• Immediate Availability & Booking at Our USA Office• Immediate Availability & Booking at Our USA Office• Immediate Availability & Booking at Our USA Office

Hotel magnificently situated on Lakeside
surrounded by elegant villas, manor houses,
castles, and Germany's most beautiful
countryside. Friendly, English-speaking staff.
Moderate affordable rates include sumptuous
buffet breakfast, tax and service. Free
bicycles, large rooms with private outside
terraces. Complimentary beer or wine with
lunch or dinner orders in our Lakeside
Dining Room and Pub. Ask about
Gemütlichkeit senior citizen rebate.

Rapid Rail into Munich every 20 minutes.
Lake cruise ships stop at our dock, close to
Bavarian Castles and Austria.

USA Reservations OfficeUSA Reservations OfficeUSA Reservations OfficeUSA Reservations OfficeUSA Reservations Office

Toll Free: 866-833-1251Toll Free: 866-833-1251Toll Free: 866-833-1251Toll Free: 866-833-1251Toll Free: 866-833-1251

BOOK NOW FOR OKTOBERFESTBOOK NOW FOR OKTOBERFESTBOOK NOW FOR OKTOBERFESTBOOK NOW FOR OKTOBERFESTBOOK NOW FOR OKTOBERFEST

800-521-6722

Book Hotels Online 
www.gemut.com
. Three-star-plus hotels from:
Baden-Baden  ................... €71 
Berlin  .............................. €49
Frankfurt Airport  ............. €53
Garmisch-Partenkirchen  ..... €75 
Munich  ............................ €41
Munich Airport ................ €59
Wiesbaden ........................ €58
Graz .................................. €59
Salzburg  .......................... €49
Steyr  ................................ €68
Vienna  ............................. €34       
Vienna Airport ................. €50
Grindelwald ..................... CHF100
Interlaken ......................... CHF120
Lucerne  ........................... CHF115
Zürich  .............................. CHF115
Zürich Airport .................. CHF149

http://www.gemut.com
http://www.hotelartnouveau.de
http://www.gemut.com




Get the latest Rail Prices at Gemut.com 

EURAILPASS   1 Adult  Saver*  Youth
 1st Cl.  1st Cl.  2nd Cl.
15 consecutive days     $727 $619 $474    
21 consecutive days        $938 $798 $611
1 month                          $1156 $983 $752
2 months                   $1632 $1387 $1061
3 months                  $2012 $1711 $1309
EURAIL FLEXIPASS    1 Adult  Saver*  Youth
 1st Cl.  1st Cl.  2nd Cl.
10 days in 2 months   $859 $730 $559 
days in 2 months   $1127 $958 $733

EURAIL SELECTPASS 
   3 adjoining countries 1 Adult  Saver* Youth
       1st Cl.  1st Cl.  2nd Cl.
5 days in 2 months  $457 $389 $298
6 days in 2 months  $505 $429 $329
8 days in 2 months $597 $508 $389
10 days in 2 months $692 $589 $451
   4 adjoining countries 1 Adult  Saver* Youth
 1st Cl.  1st Cl.  2nd Cl.
5 days in 2 months  $511 $435 $333
6 days in 2 months $559 $475 $364
8 days in 2 months $651 $554 $424
10 days in 2 months $745 $633 $485
   5 adjoining countries 1 Adult  Saver* Youth
 1st Cl.  1st Cl.  2nd Cl.
5 days in 2 months  $563 $480 $367
6 days in 2 months $611 $520 $398
8 days in 2 months $705 $600 $459
10 days in 2 months $796 $677 $518 
15 days in 2 months   $1009 $858 $656
AUSTRIAN RAILPASS 
 1st Cl 2nd Cl Child 1st Child 2nd 
            3 days in 1 month $201 $140 $101 $71
Avg Extra Rail Day (5 max.)  $28 $19 $14 $10

AUSTRIA-CzECh PASS
 Adult   Saver*    Youth 
 1st Cl   1st Cl       2nd Cl  
4 days in 2 months    $255 $217 $167 
Avg Extra Rail Day (6 max.)    $ 34 $ 29 $ 22

CzECh-GERMANY PASS  1 Adult Saver* Youth
 1st Cl  2nd Cl  1st Cl  2nd Cl   2nd Cl
5 days in 2 months $398 $328 $326 $280 $280
6 days in 2 months $442 $364 $363 $310 $310
8 days in 2 months $515 $430 $428 $372 $372
10 days in 2 months $593 $496 $495 $431 $431

EUROPEAN EAST PASS 
Austria, Czech Republic, Hungary, Poland, Slovakia
5 days in 1 month                              $312 (1Cl)   $215 (2Cl)
Avg. Extra Rail Day (6 max.)                $35    $30
FRANCE RAlL PASS  Adults  Senior Youth
 1st Cl  2nd Cl  1st Cl  1st Cl   2nd Cl
3 days in 1 month $296 $239 $258 $209 $177
Avg. Extra Rail Day (6 max.)  $ 45  $37 $38 $ 31 $27

FRANCE SAVER PASS   2 Adults*
  1st  Cl   2nd Cl 
3 days in 1 month  $252 $206 
Avg. Extra Rail Day (6 max.)   $ 38 $ 31
FRANCE-ITALY PASS
 1 Adult   Saver*   Youth
 1st Cl  2nd Cl  1st Cl  2nd Cl   2nd Cl
4 days in 2 months $376 $320 $320 $272 $244
5 days in 2 months $420 $356 $356 $302   $274 
days in 2 months $463 $393 $393 $334 $301
7 days  in 2 months $506 $431 $431 $368 $329
8 days  in 2 months $550 $468 $468 $398 $356
9 days  in 2 months $595 $504 $504 $440 $387
10 days in 2 months $638 $542 $542 $460 $415
FRANCE-SwITzERLANd PASS 
 1 Adult  Saver*  Youth
 1st  Cl.    1st Cl  2nd Cl
4 days in 2 months $407 $345 $287
Avg. Extra Rail Day (6 max.)  $ 45 $40 $32
GERMAN RAILPASS 
 1 Adult  Youth Twin Pass*
 1st Cl.  2nd Cl.  2nd Cl.  1st Cl.  2nd Cl.
3 days in 1 month $335 $255 $204 $258 $188
Avg. Extra Rail Day (6) $ 25 23 $15 $24 $18

AUSTRIA-GERMANY PASS
 1 Adult   Saver*   Youth
 1st Cl  2nd Cl  1st Cl  2nd Cl   2nd Cl
5 days in 2 months $407 $350 $350 $299 $301
6 days in 2 months $449 $383 $383 $329 $329
8 days  in 2 months $534 $457 $457 $391 $393
10 days in 2 months $623 $530 $530 $457 $457
GERMANY-BENELUX PASS
 1 Adult   Saver*   Youth
 1st Cl  2nd Cl  1st Cl  2nd Cl   2nd Cl
5 days in 1 month $428 $322 $322 $261 $261
Avg. Extra Rail Day (5 max.)  $44 $34 $34 $24 $24

GERMANY-FRANCE PASS
 1 Adult   Saver*   Youth
 1st Cl  2nd Cl  1st Cl  2nd Cl   2nd Cl
4 days in 2 months $412 $372 $372 $337 $288
5 days in 2 months $457 $411 $411 $371 $318
6 days in 2 months $500 $450 $450 $399 $352
8 days  in 2 months $585 $528 $528 $460 $412
10 days in 2 months $673 $606 $606 $528 $476
GERMANY-SwITzERLANd PASS
 1 Adult  Saver*  Youth
 1st  Cl.  1st Cl  2nd Cl
5 days in 2 months $434 $371 $306
6 days in 2 months $479 $407 $337
8 days in 2 months $565 $484 $398
10 days in 2 months $654 $558 $460
ITALY RAIL PASS
 1 Adult  Saver*  Youth
 1st Cl  2nd Cl  1st Cl  2nd Cl   2nd Cl
3 days in 2 months $256 $209 $218 $169 $169
Avg Extra Rail Day $31 $24 $26 $20 $20
AUSTRIA-SwITzERLANd PASS 
 Adults  Saver* Youth
 1st Cl  1st Cl   2nd Cl
4 days in 2 months $387 $329 $271
Avg. Extra Rail Day (6 max.)  $ 42  $36 $30

SwISS SAVERPASS & SwISS PASS
 1 Adult Saver* Youth
 1st     2nd    1st 2nd 1st 2nd
 Class   Class   Class Class Class Class 
4 consec. days  $405 $270 $344 $229 $305 $203
8 consec. days   $586 $391 $499 $333 $440 $293
15 consec. days  $708 $472 $602 $401 $532  $354
22 consec. days  $816 $544 $694 $462 $612 $408
1 month $899 $599 $764 $509 $675 $449
SwISS SAVER FLEXIPASS & SwISS FLEXIPASS  
 2 or more Adults*    1 Adult
 1st   2nd  1st 2nd
 Class  Class  Class  Class
3 days in 1 month  $331 $220 $389 $260
4 days in 1 month  $401 $267 $471 $314
5 days in 1 month  $464 $309 $545 $363
6 days in 1 month  $526 $352 $620 $413
SwISS CARd 
1 month - 1 round trip                       $266 (1-Cl)  $190 (2-Cl)
plus 50% discount on rail tickets 
SwISS TRANSFER TICKET
1 month - 1 round trip                       $200 (1-Cl)  $133 (2-Cl)

TERMS & CONdITIONS: Prices on this page sub-
ject to change. Canceled orders refunded 85% of 
total charge. Handling fee for cancels is $25.

Special Considerations (Specify countries for countries 
chosen for Selectpass, additional rail days, etc.)

_________________________________________________________
_________________________________________________________

Method of Payment  (Visa   MC   AmEx  Diners)

Card #:__________________________Exp. Date_________Est. total amount: $_______

Name ________________________________________

Street________________________________________   

City__________________ State____ Zip____________

Daytime Phone_____________U.S. Depart. Date_______

Order online at 
gemut.raileuorpe.com 
or phone 800-521-6722 Fax form to 541-488-8468 or mail to: 

288 Ridge Road, Ashland OR 97520

(*Prices per person, based on two or more traveling together at all 
times. **Junior & Youth fares apply only to passengers under 26. 
Where senior fares are offered, 60 is qualifying age. Children 4-11 pay 
half the adult fare including Saverpass fares except Switzerland where 
kids under 16 travel free with a parent.)

BUYING RAIL PASSES IN 2011
Because of currency fluctuation, pass 
prices change frequently. Prices listed 
here are approximations. At www.
gemut.raileuorpe.com you can se-
curely buy the listed passes, as well as 
many others, plus book individual tick-
ets. Or, for current prices, and to place 
a rail pass order, call 800-521-6722x3. 
We also book city-to-city tickets by 
phone but charge a service fee.  For 
European timetables go to www.bahn.

Product  # days  1st/2nd Class  Circle one  Passenger Name    (First and Last as on Passport)  Country of Residence  Price

IMPORTANT NOTE ABOUT PRICES: The US dollar prices on this page are 
based on the euro and are subject to change with currency fluctuation. Pass 
orders will be processed in dollars, but amounts charged may vary from 
prices shown on this page.

Mr./Mrs.

Mr./Mrs.

Mr./Mrs.

Mr./Mrs.

http://gemut.raileurope.com/index.html
http://gemut.raileurope.com/index.html
http://gemut.raileurope.com/index.html


C r u i s i n g  t h r o u g h  E u r o p e
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Gemütlichkeit Special OfferGemütlichkeit Special OfferGemütlichkeit Special OfferGemütlichkeit Special OfferGemütlichkeit Special Offer

Subscriber Discounts On ����Subscriber Discounts On ����Subscriber Discounts On ����Subscriber Discounts On ����Subscriber Discounts On ����

European River CruisesEuropean River CruisesEuropean River CruisesEuropean River CruisesEuropean River Cruises

Choose from dozens of itineraries and sailings� Here are just a few:

ENCHANTING DANUBEENCHANTING DANUBEENCHANTING DANUBEENCHANTING DANUBEENCHANTING DANUBE

� days� Budapest to Passau� From ����

DANUBE DISCOVERYDANUBE DISCOVERYDANUBE DISCOVERYDANUBE DISCOVERYDANUBE DISCOVERY

� days� Vienna to Nürnberg� From ����

RHINE DISCOVERYRHINE DISCOVERYRHINE DISCOVERYRHINE DISCOVERYRHINE DISCOVERY

� days� Nürnberg to Basel� From ����

CASTLES ALONG THE RHINECASTLES ALONG THE RHINECASTLES ALONG THE RHINECASTLES ALONG THE RHINECASTLES ALONG THE RHINE

� days� Basel to Amsterdam� From ����

LEGENDARY RHINE & MOSELLEGENDARY RHINE & MOSELLEGENDARY RHINE & MOSELLEGENDARY RHINE & MOSELLEGENDARY RHINE & MOSEL

�� days� Amsterdam to Basel� From ����

EUROPEAN JEWELSEUROPEAN JEWELSEUROPEAN JEWELSEUROPEAN JEWELSEUROPEAN JEWELS

�� days� Buapest to Amsterdam� From ����

EUROPEAN SERERANDEEUROPEAN SERERANDEEUROPEAN SERERANDEEUROPEAN SERERANDEEUROPEAN SERERANDE

�� days� Vienna to Amsterdam� From ����

EASTERN EUROPE EXPLOREREASTERN EUROPE EXPLOREREASTERN EUROPE EXPLOREREASTERN EUROPE EXPLOREREASTERN EUROPE EXPLORER

�� days� Vienna to Bucharest� From ����

PARIS & EUROPEAN RIVER ROMANCEPARIS & EUROPEAN RIVER ROMANCEPARIS & EUROPEAN RIVER ROMANCEPARIS & EUROPEAN RIVER ROMANCEPARIS & EUROPEAN RIVER ROMANCE

�� days� Paris to Nürnberg� From ����

PARIS & THE HEART OF EUROPEPARIS & THE HEART OF EUROPEPARIS & THE HEART OF EUROPEPARIS & THE HEART OF EUROPEPARIS & THE HEART OF EUROPE

�� days� Paris to Vienna� From ����

GRAND EUROPEAN DISCOVERYGRAND EUROPEAN DISCOVERYGRAND EUROPEAN DISCOVERYGRAND EUROPEAN DISCOVERYGRAND EUROPEAN DISCOVERY

�� days� Basel to Vienna� From ����

GRAND EUROPEAN SERERANDEGRAND EUROPEAN SERERANDEGRAND EUROPEAN SERERANDEGRAND EUROPEAN SERERANDEGRAND EUROPEAN SERERANDE

�� days� Amsterdam to Bucharest� From ����

GRAND EUROPEAN EXPLORERGRAND EUROPEAN EXPLORERGRAND EUROPEAN EXPLORERGRAND EUROPEAN EXPLORERGRAND EUROPEAN EXPLORER

�� days� Basel to Bucharest� From ����

For free video and catalog� or to book space� phone For free video and catalog� or to book space� phone For free video and catalog� or to book space� phone For free video and catalog� or to book space� phone For free video and catalog� or to book space� phone GemütlichkeitGemütlichkeitGemütlichkeitGemütlichkeitGemütlichkeit

������������� ������������� ������������� ������������� ������������� press option �press option �press option �press option �press option �

When you sail with UniworldWhen you sail with UniworldWhen you sail with UniworldWhen you sail with UniworldWhen you sail with Uniworld

• Shore excursions included

• Non�smoking ships

• English language only

• Unpack only once

• Most deluxe ships in Europe

• Europe’s youngest fleet

• Email available � stay in touch

• Small ship ambiance (��� to ��� guests)

• Hotel�style beds

• Terry cloth robes

• Satellite TV in cabins

• Fitness Center

Early booking

discounts as much

as $900 per

couple

Some 2 for 1 deals on

bookings prior to

August 31, 2009

Gemütlichkeit Special Offer   
Subscriber Discounts On 2011/12
European Holiday River Cruises 
Choose from dozens of itineraries and sailings. Here are just a few:

CLASSIC CHRISTMAS MARKETS
 8 days, Nürnberg to Frankfurt. From $1999*

DAnubE HOLiDAy MArkEtS
 8 days, Budapest to Passau. From $2049*

EurOpEAn HOLiDAy MArkEtS
 8 days, Vienna to Nürnberg. From $1999*

GrAnD cHriStMAS & nEw yEAr’S cruiSE
 13 days, Nürnberg to Budapest. From $3699

pAriSiAn wintEr HOLiDAy
 8 days, Paris to Paris. From $1999*

rHinE HOLiDAy MArkEtS 
 8 days, Paris to Paris. From $2099*

Big savings for early Booking these 2012 cruises

LEGEnDAry rHinE & MOSEL
 13 days, Amsterdam to Basel. From $3899**

EurOpEAn SErEnADE
 13 days, Vienna to Amsterdam. From $4199**

GrAnD EurOpEAn rivEr vOyAGE
 27 days, Amsterdam to Istanbul. From $9299***

GrAnD EurOpEAn SErEnADE
 27 days, Amsterdam to Bucharest. From $9199***

GrAnD EurOpEAn ExpLOrEr
 29 days, Basel to Bucharest. From $9399***
(*  $600 per couple discount if paid in full at time of booking)
(**  $1,000 per couple discount if paid in full by Oct. 31)
(*** $1,600 per couple discount if paid in full by Oct. 31)

When you sail with Uniworld
• Excursions included
• non-smoking ships
• English language only
• unpack only once
• Most deluxe ships in Europe
• Europe’s youngest fleet

For free catalog or to book space phone Gemütlichkeit 

          800-521-6722 x 2

discounts         

for Gemut

Readers

• Email available - stay in touch
• Small ship ambiance (100 to 138 guests)
• Hotel-style beds
• terrycloth robes
• Satellite tv in cabins
• Fitness center
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Restaurant Torkel
Awarded 16 points (two toques) 

by the Gault Millau restaurant guide, 
and highly acclaimed by many others, 
chef Rolf Berger at Restaurant 
Torkel serves very good food 
in a beautiful setting. On the 
grounds of the royal vineyards in Va-
duz, in a historic medieval building 
that was once a wine press, Torkel is 
known not only for the quality of its 
cooking and its delightful ambience, 
but also for its excellent wine cellar. In 
nice weather, the perfect place to dine 
is on the pleasant stone-paved terrace 
overlooking the vineyards and the dra-
matic mountains beyond.

Although many dishes are offered 
à la carte, the best way to sample a 
variety of chef Berger’s cuisine is on 
the special multi-course, fixed-price 
menus. The three-course daily lunch 
menu (CHF 69.50) offers a choice of 
two dishes in each course. The four-
course fish menu (CHF 88 per person) 
must be ordered for two or more per-
sons. And, in the evenings only, the 
four-course “wine menu” (CHF 135 
per person), with matching wines for 
each course, is also for a minimum of 
two. Choices on a recent daily menu 
last summer included a delicious 
white wine soup with small yakitori 
dumplings on a skewer, Swiss prime 
beef filet in Port wine sauce, grilled sea 
bass in a foamy smoked trout sauce, a 
fresh berry parfait, and a good selec-
tion of cheeses.

Contact: Restaurant Torkel, Hintergasse 
9, 9490 Vaduz, tel. +423/232-4410, fax 
+423/232-4405, office@torkel.li, www.
torkel.li
Rating:  Quality 17/20, Value 16/20

Restaurant Marée 
Another outstanding Vaduz restau-

rant, the Marée at the Park Hotel Son-
nenhof rates one Michelin star, 
two Gault Millau toques, and 
numerous other accolades. This 
is the place for fine dining in luxurious 
surroundings, from the elegantly fur-
nished dining rooms to the large cov-
ered terrace surrounded by gardens 
and facing the mountains. 

The menu changes seasonally and 
features both traditional and modern 

Restaurants
Liechtenstein cooking is a creative 

combination of German, Austrian, 
Swiss, Italian, and French influences, 
producing a kind of local “Alpine 
fusion” cuisine. Soups are especially 
popular, from hearty homemade 
meat-and-vegetable stews (split pea 
and sausage, smoked pork and sau-
erkraut) to elegant foamy white-wine 
soups served in stemmed glasses. 

Asparagus is a favorite vegetable, 
and beef, pork, and mountain trout 
are main dish staples. Dumplings 
and potatoes are the primary starches 
of traditional Liechtensteiner cook-
ing, which includes shredded potato 
pancakes like Swiss Rösti and a vari-
ety of dumplings made from wheat 
flour, cornmeal, or potatoes. Cheese 
is an important ingredient, from rich 
Alpine hard and semi-soft cheeses to 
Sauerkas, a lightly aged fresh cheese 
made from soured milk. Desserts 
are as rich as one might expect in a 
country wedged between Austria and 
Switzerland. And wine has an im-
portant place on the table, befitting a 
country that prides itself in its small, 
but high quality, wine industry.

There’s a big difference between 
farmhouse fare in an Alpine climate 
and the fine cooking of Liechten-
stein’s shrines of haute cuisine, several 
of which have garnered Michelin 
stars and high Gault Millau ratings. 
Rustic restaurants feature such stick-
to-the ribs dishes as breaded pork 
cutlets, fried chicken, roast pork, and 
Käsknöpfle, a large portion of little 
egg dumplings (like German-Schwa-
bian Spätzle) tossed with a generous 
amount of cheese and garnished with 
crisply fried onions. Considered by 
many people to be Liechtenstein’s 
“national dish,” Käsknöpfle is usually 
served with apple sauce or a green 
salad, to counter the richness of the 
cheese. High-end restaurants tend to 
focus on lighter fare, artistically ar-
ranged on fancy plates—the kind of 
cuisine that combines respect for the 
country’s culinary traditions, use of 
local, seasonal ingredients, and the 
imaginative use of modern kitchen 
techniques.

dishes, all prepared with a light touch. 
À la carte selections at a recent sum-
mer lunch included an appetizer of 
roasted scallops with melon, tomatoes, 
and fresh basil (CHF 35) and a mini 
bouillabaisse with garnishes (CHF 
29), followed by a main dish of crispy 
glazed breast of pork with fresh chan-
terelle mushrooms and cherries (CHF 
49), and concluding with desserts such 
as a colorful artist’s palette of house-
made sorbets or fresh strawberries 
with elderberry foam and basil sorbet 
(CHF 25).

The best deals, however, are on the 
daily menu, which offers two courses 
(CHF 65 at lunch, CHF 74 at dinner), 
or three courses (CHF 70 at lunch, 
CHF 79 at dinner). In the evenings 
there’s also a Degustation menu of six 
courses, punctuated by little tidbits 
in between, for CHF 150, or a choice 
of the same menu in mini-portions 
for CHF 140, five full-portion courses 
of your choice for CHF 140, or four 
courses for CHF 125.

Contact: Restaurant Marée, Park Hotel 
Sonnenhof, Maréestrasse 29, 9490 Va-
duz, tel. +423/239-0202, fax +423/239-
0203, real@sonnenhof.li, www.sonnen-
hof.li
Rating:  Quality 17/20, Value 15/20       

Landgasthof Mühle
For very good food at reasonable 

prices, the Landgasthof Mühle is the 
place to go. On the site of an old mill, 
this lovely inn offers an interesting 
menu that matches the quality of the 
restaurant’s décor. Try the creamy 
Vaduz wine soup (CHF 9), followed by 
house-made multicolored ravioli with 
foamy herb sauce (CHF 24). The four-
course daily menu (CHF 38) is an es-
pecially attractive deal; a recent menu 
included an excellent house-made 
terrine with a large salad and for des-
sert an elderberry sabayon garnished 
with fresh berries. Large portions and 
friendly staff. Highly recommended. 

The Mühle also has rooms for 
rent at good prices: singles CHF 110, 
doubles CHF 165, and one suite at 
CHF 180.

Contact: Landgasthof Mühle, Land-
strasse 120, 9490 Vaduz, tel. +423/232-
4141, fax +423/232-1458, muehle@
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adon.li, www.muehle.li
Rating:  Quality 15/20, Value 16/20   

Restaurant Alpenhotel
This cozy, rustic, pine-paneled 

restaurant is just the place after a long 
day of hiking in the Alps or skiing 
down the mountain. Dishes are well-
prepared and portions are huge, ap-
parently to satisfy those hungry hikers 
and skiers. The extensive menu has 
something for every taste, including 
hearty meat dishes, a variety of big 
Rösti potato pancakes with garnishes, 
several pastas, and cheese fondue 
(CHF 16-40). Warm up with a garlic 
cream soup (CHF 8.50) or a creamy 
pumpkin soup with Styrian pumpkin 
seed oil (CHF 7), followed by a house-
made game bratwurst with onion 
sauce and French fries (CHF 16). Save 
room for the traditional desserts (CHF 
12.50) or a big slice of the excellent 
house-made cakes (CHF 5.80).

Contact: Vögeli Alpenhotel Mal-
bun, 9497 Triesenberg-Malbun, tel. 
+423/263-1181, fax +423/262-9646, 
info@alpenhotel.li, www.alpenhotel.li
Rating:  Quality 14/20, Value 14/20

Galina Hotel Restaurant
The restaurant in Malbun’s Galina 

Hotel is run by another member of 
the Vögeli family, owners of the Al-
penhof Hotel and Restaurant. At the 
Galina, the talented Norman Vögeli 
wears several hats: hotel manager 
and falcon master (see page three, 
column two), as well as the restau-
rant’s chef and pastry-maker (he also 
supplies the delicious creamy cakes, 
fresh daily, for the Alpenhof Restau-
rant down the road). 

The daily menu offers five main 
dish selections (CHF 22-31), available 
at both lunch and dinner. The standard 
menu includes large salads with meat 
and cheeses (CHF 9-17), soups (CHF 
7.50-12), vegetarian main dishes (CHF 
17-28), pizzas (CHF 11-19), and cheese 
fondue (CHF 28 per person). And for 
dessert, do not pass up one of chef 
Vögeli’s excellent cakes.

The Galina is also a hotel and 
offers 10 double rooms and five mul-
tiple-bed rooms, all priced at CHF 
85 per person, large breakfast buffet 
included.

WINE SNOB
Continued from page 1

merely insensitive; but fail to know 
that Merlot is the chief grape variety 
of the Pomerol and you’re an insensi-
tive oaf. I was an oafish Navy Lieu-
tenant in 1964 when on a flight from 
Anchorage to Seattle the attendant 
offered a choice of red wine, white 
wine, or Champagne. Feeling festive, 
I chose Champagne to accompany the 
cardboard steak. My seat-mate, an 
early 30s Yuppie before the term was 
invented, let me know I had commit-
ted a serious gaffe. I mumbled some-
thing about “I know what I like” and 
felt inferior the rest of the flight.

Shortly thereafter I decided to 
learn something about wine. Fortu-
nately, I had a kindly mentor, a man 
who knew wine and had a consider-
able cellar. He pointed me in the direc-
tion of several good reference books, 
counseled me about my wine purchas-
es and, best of all, often invited me 

Contact: Falknerei Galina Hotel-Res-
taurant, 9497 Malbun, tel. +423/265-
34-24, fax +423/265-3420, info@galina.
li, www.galina.li
Rating:  Quality 13/20, Value 14/20

wirtschaft Zum Löwen
This traditional old Gasthaus in a 

wood-shingled house with red gera-
niums in the window boxes has long 
been a favorite of locals and tourists. 
Dine in one of the cozy, paneled din-
ing rooms or on the pleasant terrace 
with a spectacular view across the 
border to Austria. House specialties 
include head cheese with onion rings 
and mustard sauce or with pumpkin 
seed oil and cider vinegar (CHF 9 
as an appetizer, CHF 16 as a main 
dish), and classic Käsknöpfle, those 
cheese-drenched dumplings with 
applesauce and/or green salad (CHF 
16-22). Soups are CHF 5-8 and large 
salad platters with meat cost CHF 
24-32. Meat and fish main dishes are 
CHF 26-49. Good traditional food in 
a nice setting.

Contact:  Wirtschaft zum Löwen, 
Im Winkel 5, 9488 Schellenberg, tel. 
+423/373-1162, fax +423/373-1175, 
www.loewen.li
Rating:  Quality 14/20, Value 13/20

to share wine from his cellar, bottles 
which, because of their cost, I could 
not have otherwise tasted; Bordeaux, 
for example, from the great post-war 
years such as ’47, ’49, and even 1945.

I began to lay down a few bottles. 
Wine was just starting its boom period 
in the U. S. and after work and on 
weekends I would make the rounds 
of San Francisco area wine shops 
seeking bargains. The best red wines, 
I decided, came from Bordeaux. I 
bought them and put them in a spe-
cial, air-conditioned room which my 
father-in-law constructed in a corner 
of our garage. The storage room filled 
up, at one time to more than 1,000 
bottles. I became a regular at a place 
called Connoisseur Wine Imports. In 
a San Francisco alley — Minna Street 
— I discovered a shabby wine store so 
hidden it didn’t even have a sign on 
the door. A few hundred cases were 
scattered haphazardly about and a 
lone clerk, always the same one, stood 
behind the register spitting tobacco 
into an empty wine case and telling 
vulgar stories. He knew nothing of 
the wine he sold and only unlocked 
his door to those he recognized. Prices 
were unbelievably low. Though to 
this day I don’t know the name of 
that store, much of the wine I bought 
there — Château Beychevelle 1966 
for $4 per bottle; Château Gloria 1967 
for $2; Château Lynch Bages 1966 for 
$4.50, and several more — I still have. 
Actually, the Gloria is gone but a few 
dozen bottles of the Lynch Bages, the 
Beychevelle, and a few others remain. 
From other sources came a few pre-
cious bottles of the likes of Château 
Latour, Château Haut Brion, and Châ-
teau Mouton-Rothschild. A handful of 
these still await their turn. We pull a 
cork on special occasions and once in 
a while see them on restaurant lists for 
prices from $150 to $400 per bottle.

Somewhere along the way I lost 
interest in wine; not in drinking it 
but in buying it. In the 80s French 
wines became too expensive, Cali-
fornia spawned dozens of overrated 
so-called ‘boutique’ wineries with 
outrageous prices, and Yuppie wine 
mavens began to bore me with their 
wine talk, just as I had bored people 
with mine in the 70s. I still drink wine 

mailto:muehle@adon.li
http://www.muehle.li
mailto:info@alpenhotel.li
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frequently but mostly it’s La Vieille 
Ferma (‘The Old Farm’), or a cheap 
Rioja from Spain or possibly an inex-
pensive California blend; all ‘plonk’ 
to the Brits, or as that wily fox of the 
Old Bailey, Horace Rumpole, calls this 
caliber of wine, ‘Château Thames Em-
bankment.’

Ordering wine in a restaurant in 
Europe is somewhat different than at 
home:

• For one thing, everyday Europe-
an wines are better than their Califor-
nia counterparts. Small and medium 
California vintners are only interested 
in making great wine (though usu-
ally they make ‘good’ and price it like 
‘great’) and the huge wineries like 
Gallo appear to be only interested in 
making money.

You’ll find local wines all over 
Germany, Austria, and Switzerland 
and I’ve rarely been disappointed, 
even with the often-maligned Ger-
man and Austrian reds. My guess is 
that European winemakers came to 
terms long ago with the fact that they 
are limited by soil and climate and, 
no matter how hard they try, the best 
many of them can do is make pleas-
ant, everyday wines that taste just 
fine for a few years but will never be 
auctioned off for a king’s ransom in 
50 years.

• European wine drinkers are 
more knowledgeable and more de-
manding than Americans and restau-
rant wine lists reflect that. I’ve never 
had a really lousy wine in a restaurant 
in Europe. In the U. S., poor wines are 
often dressed up with a fancy label 
and dumped on the market at a price 
two or three times their worth. Waiters 
recommend them and we passively 
drink them without complaint. 

• Virtually every European restau-
rant offers good to excellent wines by 
the glass and carafe, usually in vari-
ous sizes. In most U. S. restaurants if 
you don’t buy a full bottle your only 
option is the usually ghastly ‘house’ 
wine which typically is a California 
‘jug’ wine, often not from a jug at all 
but from a box.

• Because much of the wine drunk 
in Europe was made only a few miles 

from the restaurant where it is con-
sumed, the people serving it know 
more about it and take more pride in 
it. I confess that when I’m traveling 
I usually stick to beer to accompany 
simple and hearty meals. The best 
wines of Europe are readily available 
in the U. S. but quality beer vom fass 
is not. But when wine is in order I 
always ask about local wines — par-
ticularly in towns where the wine is 
actually made — and take the waiter’s 
recommendation. The best German red 
wines I’ve had are from the Baden re-
gion in the vineyards around Freiburg 
im Breisgau. The village of Müllheim 
is the center of the wine trade and 
waiters and restaurateurs are quick 
to tell you the quality of their wines, 
especially red wine, has dramatically 
improved over the past 30 years. I 
don’t know what their wine tasted 
like in 1962, but a recently-consumed 
bottle of 1987 Müllheimer Reggenhag 
(about $35), made from the Spätbur-
gunder grape, was silky, delicious, and 
perfect with roast lamb. Nor have we 
found fault with various carafes and 
glasses of the region’s less expensive 
reds and whites (dry). The wines of 
the Mosel and Rhine are Germany’s 
most famous but, with minor excep-
tions, have an edge of sweetness I find 
works best before or after meals. Since 
beer is my aperitif and port my digestif, 
I seldom drink German whites. Don’t 
misunderstand, they can be wonderful 
experiences. I’ll gladly forgo the beer 
if someone pours me a glass of Egon 
Müller’s Scharzhofberger (actually 
from the Saar) or Dr. Thanisch’s Ber-
nkasteler Doktor. Other areas where 
I especially look forward to the local 
product include Burgenland in Aus-
tria and the southern Swiss cantons 
of Vaud and Valais. Burgenland is in 
Austria’s southeast corner where one 
can drink fresh-tasting white wines 
made from the Grüner Veltliner and 
Traminer grapes at any of the numer-
ous and delightfully rustic heurige in 
towns like Rust and Mörbisch near the 
Neusiedlersee.

At the wine bar of the Hotel Beau 
Rivage-Palace in Lausanne I recently 
tasted a marvelous Swiss white wine. 
All I know of it is it came from the 
Vaud region, whose vineyards are on 

DEAR SUBSCRIBER
Continued from page 2

when they are sold as used cars. They 
are lax, however, in recording minor 
damage. It is thus up to the renter 
at the time of rental to make sure 
the contract reflects existing dam-
age to the vehicle. Otherwise, when 
the car is returned an inspection will 
reveal the damage and the renter will 
be charged. That means carefully 

the banks of Lac Léman (Lake Ge-
neva). I mention this wine because it 
proved to me that extraordinary white 
wine can be made outside of France, 
Germany, or the Napa Valley.

I particularly enjoy the light reds 
of the Valais. Dôle is the predominant 
grape and you’ll see it on every menu 
in a range of prices. I also order Merlot 
in Ticino, Switzerland’s Italian speak-
ing canton.

There are a few places where lo-
cal wines don’t fill the bill. In Austria, 
which produces little red wine, if I 
want something with the meal (red 
wine goes with everything), I look 
to the wines of Spain and Italy. They 
don’t match the best French reds of 
Bordeaux, Burgundy, or the Rhône, 
but in my view they are better value 
than the second and third rank wines 
of those regions. The best Italian wines 
are the robust, dry reds that come 
from the Piedmont region. They can 
be labeled either by the variety of 
grape such as Nebbiolo (called Spanna 
in some parts) or Dolcetto, or by the 
name of the wine village. In addition 
to grape variety I look for place-names 
like Barolo, Alba, and Gattinara. Occa-
sionally, both grape variety and village 
are used on the label as in Dolcetto d’ 
Alba. I also find satisfactory virtually 
any wine labeled ‘Chianti Classico,’ 
from Tuscany. Pretty simplistic but it 
works for me. Spanish wine is even 
easier. I know nothing of the individu-
al villages or vineyards, I simply look 
for the word Rioja on the wine list. 
Bottles designated ‘Reserva’ and ‘Gran 
Reserva,’ aged both in oak and in the 
bottle for a minimum period of time, 
are usually from the most successful 
harvests and more expensive. You’ll 
not go wrong.  
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We Recommend
This listing of good value, mid-priced hotels in popular desti-
nation cities is intended for fast reference. Additional hotels 
and links to hotel websites is in the “hotels” pages at www.
gemut.com. Hotels are arranged in price order, higher to lower. 

Berlin
hotel art Nouveau, Leibnizstr. 59, tel. +49/030/327 7440, 
info@hotelartnouveau.de, www.hotelartnouveau.de
hotel Domus, uhlandstrasse 49, Germany D-10719, tel. 
+49/030/882041, fax 882 0410,  info@hotel-domus-berlin.de

Bern
hotel Bristol, Schauplatzgasse 10, CH-3011, tel. +41/31/311 
0101, fax 311 9479, email reception@bristolbern.ch
hotel Kreuz, Zeughausgasse 41, cH-3000, tel. +41/031/329 
9595, fax 329 95 96,  hotelkreuz@swissonline.ch

lucerne
hotel Wilden Mann, Bahnhofstrasse 30, CH-6000 Luzern, tel. 
+41/041/2101666, fax 2101629,  mail@wilden-mann.ch 
hotel cascada, Bundesplatz 18, CH-6003 Lucerne, tel: 
+41/041/226 80 88, fax 226 80 00, info@cascada.ch 

Munich
hotel exquisit, Pettenkoferstr. 3, tel. +49/089/ 551 99 0, fax 
551 99 499,  info@hotel-exquisit.com. 
hotel adria, Liebigstrasse 8a, D-80538 München, tel. 
+49/089/242 1170, e-mail: reception@adria-muenchen.de
hotel Kraft, Schillerstr. 49, tel. +49/089/594823-24, fax 550 
3856, office@kraft-hotel.com

Rothenburg ob der tauber
Reichs-Küchenmeister, Kirchplatz 8, Rothenburg o.d. Tau-
ber, Germany D-91541, tel. +49/09861/97 00, fax 97 04 09,  
hotel@reichskuechenmeister.com
hotel hornburg, Hornburgweg 28, D-91541, tel. 
+049/09861/8480, fax 5570, hotelhornburg@t-online.de, 
www.hotelhornburg.de

salzburg & environs
schloss haunsperg , A-5411 Oberalm bei Hallein, Ham-
merstrasse 32, tel. +43/06245/80662, fax 85680,  info@
schlosshaunsperg.com
hotel struber, Nonntaler Hauptstrasse 35, Austria A-5020 tel. 
+43/0662/843 728, fax 843 728 8,  struber@sbg.at
hotel Jedermann, Rupertgasse 25, Austria A-5020, tel. 
+43/0662/873241-0, jedermann@salzburginfo.or.at

Vienna
hotel Römischer Kaiser, Annagasse 16, A-1010, tel 
+43/01/512 77 51 0, info@rkhotel.bestwestern.
altstadt Vienna, Kirchengasse 41, tel. +43/01/526 3399-0, 
fax 523 4901,  hotel@altstadt.at, www.altstadt.at 
Pension aviano, Marco-D’Aviano-Gasse 1, tel. +43/01/512 
8330, fax 512 8330 6,  aviano@pertschy.com

Zürich
hotel Florhof, Florhofgasse 4, Switzerland CH-8001, tel. 
41/01/261 4470, fax 261 4611,  info@florhof.ch
hotel arlette, Stampfenbachstrasse 26, Switzerland CH-
8001, tel. +41/01/25 20 032, fax 25 20 932,  hotel.arlette@
bluwin.ch

Frankfurt airport
steigenberger esprix hotel Frankfurt airport, Cargo 
city Süd, D-60549 , tel. +49/069/69 70 99, fax 69 70 94 44,  
frankfurt@esprix-hotels.de
hotel Birkenhof, von-Eiff-Str 37, Hanau-Steinheim, D-63456, 
tel. +49/06181/648 80, fax 64 88 39,  info@HotelBirkenhof.
de, www.hotelbirkenhof.de (25-minuted from airport)
hotel Dreieich, Frankfurter Str. 49, Langen , D-63225, tel. 
+49/06103/91 50, fax 52 030. hotel-dreieich@gmx.de

Munich airport
Daniel’s hotel, Haupstrasse 11, Halbergmoos-Goldach, 
D-85399, tel. +49/0811/55120, fax 551213, info@hotel-
daniels.de, www.hotel-daniels.de
hotel hoyacker hof, Freisinger Landstrasse 9a, D-85748 
Garching b. München, tel. +49/089/326 9900, fax 320 7243,  
info@hoyackerhof.de

Zürich airport
Mövenpick Zürich airport, Walter-Mittelholzerstrasse 8, 
CH-8152 Glattbrugg, tel. +41/01/808 88 88, fax 808 88 77,  
hotel@movenpick-zurich-airport.ch
hotel Fly away, Marktgasse 19, Zürich-kloten, cH-8302, tel. 
+41/01/804 4455, reservation@hotel-flyaway.ch

Readers’ Forum
Rental Car, Hotel Tips

We have a couple of tips we would 
like to share.

1. You get the best rental cars in 
upscale areas: We picked up a car in St. 
Moritz last year and got a double up-
grade to a Volkswagen Passat, the best 
car I have ever driven and this year we 
picked up a car in Rolle, Switzerland on 
Lac Léman. The agent was a VW dealer 
who gave us a new Golf with all the bells 
and whistles. It’s worth a short train ride 
to an affluent area.

2.  We are finding connecting flights 
too exhausting these days and so are 
sleeping for one night wherever we land. 
We have been to the InterCity Hotel 
Frankfurt (www.intercityhotel.com/
Frankfurt), twice and find it to be clean, 
close by the Frankfurt Hauptbanhof side 
entrance, excellent breakfast and cheap.

Carol rauner o’DonoVan

Via email

Nürnberg Tour
Having just perused your latest is-

sue, I thought it would be helpful to 
mention http://www.geschichte-fuer-
alle.de/index.php?id=25 which is the 
English language site for “History for 
Everyone,” a Nürnberg-based organiza-
tion. Several years back, en route from 
Salzburg to Berlin, we decided upon 
Nürnberg as our midpoint. So we ar-
ranged through this site a private three-
and-a-half hour tour of the Nazi Rally 
Grounds with John Jenkins, a Welshman 
who provided an extraordinary view of 
the history of the area. When we booked 
the tour, we had no great expectations, 
but thanks to John we had a most satisfy-
ing visit that turned out to be one of the 
highlights of our trip. 
         russell Wayne

Via email

Garmisch Restaurant
Zum Wildschütz (Bankgasse 9, tel. 

+49/88 21/32 90, zum-wildschuetz.
gap@t-online.de) is a terrific restau-
rant in Garmisch-Partenkirchen. No 
credit cards accepted but great basic 
German food and a wonderful fun at-
mosphere. Located right in the middle 
of Garmisch, down a side street within 
walking distance of Hotel Bavaria. 

Bill WooD

Hope, Fl

inspecting the rental car before it 
leaves the rental station, taking pho-
tos, and making sure any damage is 
recorded. Recently, we heard from a 
renter who discovered fender scraps 
near the right, rear wheel 45 minutes 
after leaving the rental location. He 
had checked out the car in a dimly 
lit airport and missed the scratches. 
Once a car leaves the rental location, 
it becomes the responsibility of the 
customer. Fortunately, in this case, 
the rental company had recorded the 
damage and the renter was off the 
hook.

Let there be light
This brings us to my tip-of-the-

month. For examining rental cars in 
dim garages, peering into such dark 
places as the deep recesses of my 
black computer bag’s many pockets, 
and generally having an emergency 
light source, a flashlight is the obvi-
ous solution. But even a small Mag 
Lite isn’t handy to carry in a pocket. 
A few months ago, however, some-
body gave me a Photo 2 Keychain 
LED Microlight. It weighs about an 
ounce, is 1.5 inches long, 0.75 inches 
wide, hangs on my key ring, and puts 
out an amazing amount of light. The 
bulb is good for 100,000 hours and 
the battery provides 12-20 hours of 
use. At first, I thought it was a cheap 
novelty item but it has proven useful 
on several occasions. Buy the light 
online at www.travelessentials.com 
where, with your 10-percent sub-
scriber discount (code gemut2011), 
it’s about $13.50. You may find this 
product cheaper from other online 
sources but I’m certain the one sold 
by Travel Essentials is the “real deal” 
and you can return it if not satisfied.

Europe lives
How we got from a review of 

what went in wrong in 2011, to 
flashlights, I’m not sure. But before 
we sign off perhaps I should remind 
you that Europe is still there in all its 
grandeur, with affordable hotels and 
restaurants, and that special blend 
of centuries-old culture, magnificent 
architecture, and incredible scenery 
that pulls us back year after year. The 
problems are the getting there and 
the paying for it. —RHB
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