Do you love culinary experiences?
Then our Oberwirt Gourmet Days are
just perfect for you!

For two weeks, everything at the
Oberwirt revolves around
indulgence, fine wine and the joy of
life.

Look forward to exclusive tastings,
culinary highlights, inspiring
cooking classes and delightful
excursions into the surrounding
area.

Experience unforgettable days filled
with flavour, passion and the unique
South Tyrolean way of life — typically
Oberwirt since 1496.

Each event can be
booked individually.

We kindly charge a small
participation fee for the events.
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Friday, 10/04 | 6:30 PM
WINE & DINE

The Oberwirt kitchen team will treat you to a delicious
tasting menu, accompanied by exquisite, hand-picked
wines from the Terlan-Andrian winery.

Saturday, 11/04 & Sunday, 12/04
TIME FOR INDULGENCE - EVEN
BEYOND THE OBERWIRT

The Gourmet Days make room for a very special event in
South Tyrol: Summa at Alois Lageder. Take the
opportunity to experience great wines, exciting
winemakers, and plenty of inspiration in Magré. A must
for all wine lovers!

Monday, 13/04 | 6:30 PM
EXCLUSIVE GOURMET APERITIF

A truly special aperitif: sparkling moments, fine wines,
and delicate bites in an elegant setting. At three different
stations, diverse indulgent experiences await you — an
inspiring journey in the spirit of the Gourmet Days.

Tuesday, 14/04 | 10:00 AM
NOW IT GETS ROUND:
OBERWIRTS DUMPLING EXPERIENCE

A classic of South Tyrolean cuisine: at our cooking
school, Mimmi & Nanni, you will shape your own
delicious dumpling creations — from hearty to refined.
Price: € 75

Thursday,16/04 | 10:30 AM
GOURMET EXCURSION TO THE
VINSCHGAU VALLEY - WITH
BARBARA RIESS-WALDNER

Discover the culinary treasures of the region: from the
Onkel Taa to the traditional Marinushof in Castelbello and
the modern PUNI Whisky Distillery in Glurns. Along the
way, you can look forward to fascinating insights, tastings,
and stories from the world of South Tyrolean specialties —
an excursion filled with indulgence, tradition, and passion.
Price: € 85

Friday, 17/04 | 5:30 PM
BLIND DATE IN THE EXPERIENCE
CELLAR

We will get a brief glimpse into one of South Tyrol’'s most
spectacular wine cellars. The highlight that follows will be a
truly blind tasting in complete darkness — not for the
faint-hearted *® Let yourself be surprised.

Price: € 45

Saturday, 18/04 | 4:00 PM
YOUR PERSONAL BARTENDER
COURSE

Whether you're a complete beginner or looking to take
your home bar to the next level — in our masterclass you'll
learn everything you need to know to impress your guests
with perfectly mixed drinks in the future.

Price: € 62

Sunday, 19/04 | 6:30 PM
FONDUE ROYAL

Enjoy a delightful evening in a cozy atmosphere — entirely
dedicated to the convivial art of fondue. A meat & fish
fondue accompanied by homemade sauces, herb butter,
roasted potatoes, and crisp side dishes.

Price: € 79

Friday, 17/04 - Sunday, 19/04
3 DAYS OF EXCLUSIVE
FISH DELICACIES

From tender fillets to creative fish creations — our Fish
Days offer something special for every taste.
LUNCH: 12.00-2.00 PM | DINNER: 6.30-9.30 PM

Tuesday, 21/04 | 10:00 AM
OBERWIRTS CLASSISCS -
EXPERIENCE CULINARY DELIGHTS:
COOK & ENJOY

A culinary experience for true gourmets: Together with our
professional chefs, you will create a refined 3-course
menu in the Mimmi & Nanni cooking school. Step by
step, a menu is prepared that you can savor on the spot
and recreate at home.

Price: € 89

Thursday, 23/04 | 10:00 AM
BETWEEN BEAN & GRAPE —
GOURMET EXCURSION WITH
BARBARA RIESS-WALDNER

Experience the aromatic world of the Kuntrawant coffee
roastery and then discover the exquisite wines of Kellerei
& Vineria Salegg. Along the way, enjoy fascinating
insights, tastings, and stories about coffee, wine, and the
passion of South Tyrolean producers — an excursion for all
the senses.

Price: € 96

Friday, 24/04 | 10:00 AM
SWEET TEMPTATION WITH OUR
PATISSIER

Our patissier personally invites you into the bakery.
Together, we will create three classics that melt in your
mouth: the traditional apple strudel, a light and fluffy
curd pancake, and of course our famous Oberwirt
praline. Learn small professional tricks that will elevate
your baking skills. We will enjoy plating together and — as
the grand finale — tasting your own homemade
masterpieces!

Price: €75
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