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»A large slice of homeland«
 
       THE BAREISS TURNS   

70 YEARS
Throughout the

anniversary year
you can expect special

offers, events and
activities:

Be curious!

»When the hotel on Gärtenbühl (now Hermine-Bareiss-Weg) celebrated 
its 50th jubilee on 1 May 2001, the then Baden-Württemberg state pre-

mier Erwin Teufel acknowledged the role of my mother, who had died in 1996. 
He had, he said, ›deep respect‹ for the founder of the hotel, for her personal 
stature and for her entrepreneurial achievement.

20 years later the Bareiss is 70 years old. And in this jubilee year it is I who 
not only deeply respects his mother. I also deeply respect, and have paternal 
pride in, my two sons Christian and Hannes Bareiss who, together with their 
wonderful families, give the spirit of this business its atmospheric stability and 
framework. The older son, Christian, with the empathy of his understanding, 
and his knowledge and experience of what an entrepreneur and father should 
consistently achieve. My younger son, Hannes, in generational solidarity, in 
that he and his wife Britta continue to run the hotel in the spirit of the founder 
entirely in step with the times: ›There is no ›no‹ for the guest.‹

Above all, what I think about 70 years of the Hotel Bareiss is a clear aware-
ness and feeling of gratitude. The enormous success, respect, appreciation and 
empathy that the Bareiss can now enjoy is entirely – and only – thanks to the 
people that make the Bareiss what it is: its employees and its guests. 

The size, comfort, luxury, amenities and services are not the result of a single 
›great success‹. The Bareiss is a ›work in progress‹ puzzle that has daily be-
come an increasingly clearer, more colourful, more harmonised complete en-
tity over 70 years. A hotel whose image template and existential basis, whose 
corporate concept and guiding principle has always been, and remains satis-
fied and happy employees make their guests happy and satisfied. And, during 
the course of its 70 years, it has always successfully been somewhat different 
and somewhat newer – often ahead of its time. Because everyone at the hotel 
was and is professional: growing and evolving in ability and competence with 
the demands and expectations of the guests – whole-heartedly.

After I had spent much too short a time travelling and returned to the then 
Kurhotel Mitteltal as I had just turned 20, I nevertheless had a very clear idea 
of what direction the hotel had to take. This is described on the following pag-
es. And I was also just as clear that my idea of overall excellence could only 
be implemented gradually, step-by-step and, above all, with a team that was 
dedicated to these corporate goals.

Without exception, everyone who has worked and now works in this hotel has, 
each in their own way, totally identified with these goals: wherever they stand 
in the company, they want to do their very best to be a team player – for the 
sake of our guests. 

 
 
 
 
 
 
 
 

Loyal to the founder’s spirit:  

»There is no ›no‹ for the guest« 
HERMANN BAREISS ON 70 YEARS OF THE BAREISS

«

Everything at the Bareiss revolves around the guest – with maximum pro-
fessionality and as perfectly as possible. Both maximum professionality and 
a naturally limited, humanly possible, perfection are not ends in themselves 
for getting top marks like at school. The best-in-class is seldom popular, flaw-
lessness repels, smoothness provides no footing. Talent and ambition for the 
profession and perfection, however, must be held and carried by a passion: the 
passion to serve the guest.

We all have this ›host gene‹, as Britta and Hannes Bareiss call it, at the Bareiss. 
It’s in our blood. Everyone’s. For 70 years. And for 70 years all the guests of all 
generations have reinforced and strengthened us in having the world’s most 
wonderful profession – because it is simply wonderful to be there for others.

So: what would we at the Bareiss be without you, dear guests? The Bareiss 
only makes sense with you and for you. This is how it should be and should 
remain – for at least the next 70 years.
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70
JAHRE

That this happened is the lifework of Hermann Bare-
iss. The work of a man with profound professionalism, 
elegant ambition and a resolute desire to get to the top, 
combined with the certain something that one either 
has or does not. »Genius« according to the laudatory 
speech on the occasion of the Senior Executive’s 70th 
birthday.

When Hermann Bareiss returned to Mitteltal in 1966 after 
travelling for a few years, he had seen and experienced a 
lot in the world of big hotels. He believed that it was clear 
that, in order to survive in the growing local, regional, 
national and, increasingly, international competition and 
to succeed in a more-and-more densely occupied market, 
there was just one thing for the Kurhotel to do: consist-
ently strive to reach the top regarding leisure activities 

nobody, and especially not a woman, could succeed in 
pioneering work without being tough and having con-
siderable determination: running an inn by herself, wel-
coming guests, feeding them in a time of shortage and of-
fering them a roof over their heads while the towns were 
still in a skeletal state.

That was 1947, initially at the Gasthaus Kranz in Mit-
teltal, a rented operation. On the one hand, the need for 
economic prosperity, on the other a pressing desire for 
independence, meant that the demands and tasks at the 
Kranz were soon too small for this strong force in her 
mid-thirties. She opened the Kurhotel Mitteltal on 1 May 
1951 as a small hotel with 25 beds and running hot and 
cold water. 70 years later it is one of the best family-run 
resorts in the world.

The situation facing the young widow was catastrophic; 
it was a matter of survival. Having grown up on a farm in 
Leutenbach, in Swabia, the 31-year-old newcomer in Mit-
teltal had to feed and bring up a three-year-old daugh-
ter and a one-year-old son in the foundering Germany at 
war. It was a time when women still had to ask their hus-
bands for permission to go to work. It was a time when 
strangers were looked upon with distrust in the country-
side and were not accepted. It was a time when Germany 
lay in ashes.

Hermine Bareiss was left to herself with the two chil-
dren. And there the widow – a restauranteur trained 
at the Restaurant Müller in Stuttgart and, before the 
war, co-founder of a butchers’ shop with her brother in 
Düsseldorf – made her stand. Given the circumstances, 

THE HISTORY OF THE BAREISS BEGAN IN 1945. DURING THE FINAL DAYS OF THE  
SECOND WORLD WAR, JAKOB BAREISS AND HIS DRIVER WERE KILLED IN AN AMBUSH  
BY PARTISANS AT THE GERMAN-POLISH BORDER WHILE RETREATING. HE HAD BEEN  
A FORESTER IN MITTELTAL AND LEFT HIS WIFE HERMINE WITH TWO CHILDREN,  
HEIDE AND HERMANN.

1948 Hard to believe: the »doyen of the high-end hotel business«,  
as Hermann Bareiss is now considered and respected – not only in  
Germany – was once a four-year-old boy. And Hermann Bareiss,  
like many younger and older boys, also enjoyed playing with trains.  
He was six when he was given it in 1950. 70 years later, the small boy  
has become one of the biggest hoteliers.

1939 Faithful and dignified: Jakob Bareiss and Hermine Bareiss on their 
wedding day in April. Even if history dealt the young couple a bad hand, as 
it did for so many of their generation, it ultimately gave the story a »happy 
ending« that continues to this day with Britta and Hannes Bareiss, who manage 
the founder’s hotel in the third generation. The many pictures in the Hermine 
Bareiss and Forester Jakob Lounges ensure that the ancestors and the hotel’s 
beginnings are not forgotten.

1951 A small and modest hotel 
with red geraniums on the balconies – 
that was what Hermine Bareiss orig-
inally imagined when she planned 
what would become the Kurhotel 
Mitteltal. What came about was the 
fault of the architect and his some-
what more spacious blueprint. And 
Hermine Bareiss herself was also to 
blame: she was an excellent restau-
ranteur and baked delicious cakes  – 
some of which are still baked today 
using the same recipes. And the hotel 
expanded with the expanding success. 
The rest is history.

1973 Hermine Bareiss had every  
reason to beam proudly. Both big chil-

dren became successful hoteliers. Daugh-
ter Heide with the Hotel Schwarzmatt in 

Badenweiler, son Hermann as manager 
and host of her Kurhotel Mitteltal, which 

the founder – with her extraordinary 
proficiency – had turned into one of  

Germany’s leading holiday addresses. 
She was awarded the country’s Federal 
Cross of Merit (Bundesverdienstkreuz) 

in 1973 for this achievement. Which is 
why she is beaming with no small pride.

1968 Almost from the start, one 
of the hotel’s main attractions was its 
pool environment. Admittedly not 
much of an environment in 1968 but 
an indoor pool which, however, was 
no ordinary indoor pool as one can 
see. It is a pool with an almost homely 
appearance, a large attractively deco-
rated window and its generous view 
of the greenery and outdoors. The 
stairs at the front of the picture, with 
their elegant wrought-iron lattice, still 
lead down to the refreshing water.
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and service according to a benchmark of all-round 
excellence and uniqueness – or sink into insignifi-
cance as an increasingly insignificant spa hotel.

One could call Bareiss’s clear view of the situation 
visionary. There was no international competition 
in the early 1970s. No Dubai, no Maldives, no dream 
ships. Even the relatively close Côte d’Azur was not 
a destination, it was an unattainable mythos. There 
was not even tourism, there was foreign travel. The 
height of luxury was a package holiday to Tener-
ife. Or a holiday with the family in a club hotel, 
all-inclusive.

A development that he saw coming. Hermann 
Bareiss proactively reacted with more than 50 
building and expansion phases at the Kurho-
tel Mitteltal, from 1992 the »Bareiss«. There are 
worlds between the first pictures of the Kurhotel  
Mitteltal on the tiny piece of land at the Gärtenbühl 
and today’s bird’s eye view overlooking enormous 

hotel grounds, an island. And at the heart of the 
island the resort, which gives the impression of 
having always looked this way – with its wellness 
landscape, the natural bathing pool, the Children’s  
Village, the Forest Park, the Children’s Playground, 
the e-bike station, the game enclosure. And the 
most intimidating aspect is that almost all of this 
was already an idea in the head, and a ready-made 
plan in the desk draw, of the 30-year-old Hermann 
Bareiss. Just two examples: first, an outdoor hotel 
pool. The Bareiss had one of the first in Germany. 
Apartments and suites? Even close friends had 
sympathy for what they thought was a deranged 
Hermann Bareiss: who asked for rooms of more 
than 50 m² in Germany in the 1970s? Who wanted 
separate living rooms and bedrooms? Who needed 
two washbasins in the bathroom? But alas for any 
holiday hotel that would later be unable to offer 
this! The ever-growing demands that were con-
sidered a matter-of-course for a now internation-
ally experienced clientele who had access to, and 

could compare, the whole world could not be met 
by those who were not ahead of their time – as the  
Bareiss often was and often is.

1993 was a turning point. The fire in the hotel kitch-
en. Nobody was to blame, nobody was hurt. The 
kitchen, the Restaurant Bareiss, the Kaminstube – 
most of the hotel restaurants were destroyed – the 
rooms in the kitchen wing were rendered uninhab-
itable by heat, fumes and smoke. The renovation 
and redevelopment work immediately undertaken 
mark the atmospheric turning point at the hotel. 
The cottage style cultivated since the time of the 
founder, with its harmless conventionality so pop-
ular and indiscriminate in its day, was gradually 
converted into an elegant, cultivated and tasteful-
ly selected ambiance, with an individuality and 
uniqueness that made some guests comment that 
this was unmistakeably Bareiss. Bareiss style.

1982 That’s what things were like in those days: legendary »nouvelle cuisine« had not only 
arrived in German restaurants in youthful gourmet Germany. Those who implemented it at the 
stove also liked posing for the camera in the pose of its inventor, cooking legend Paul Bocuse, with 
arms crossed. As did the master chef at the Restaurant Bareiss, Manfred Schwarz (third from 
left). Also in the picture (left) Alfred Stalter, the restaurant’s first Maître, later to become one of 
the legendary »Head Waiters of the Year«. On the right Hermine Hartmann, who became the first 
manager of the hotel’s Holiday Programme.

1984 It’s true. Hannes Bareiss was also four years old once.  
Here he can be seen as a little nipper between mother Ute and father 
Hermann, who are next to his brother Christian, a tender six years old, 
blinking into the lens accompanied by laughter from grandmother 
Hermine, then a robust 71 years old and active at the hotel as the  
»Lady of the Ladle«.

1996 It was, if you like, Germany’s first culinary talk show, even 
before television had apparently invented such a thing: the »Mitteltaler 
Tafelrunde« (Mitteltal Round Table). First staged in 1983 as a lively dis-
cussion between »professionals of the pen and professionals of the kitch-
en« on the gastronomic state of the nation, it presented Europe’s giants 
of star-rated culinary art for 20 years. Politicians also had the occasional 
opportunity to participate. An unforgotten highlight: the hefty exchange 
between Lothar Späth (Baden-Württemberg state premier, CDU) and 
Joschka Fischer (former leader of the Green party), moderated by visibly 
good-humoured Vincent Klink (Wielandshöhe Restaurant, Stuttgart) 
and hotel owner Hermann Bareiss.
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They do this with maximum professionalism. They do 
this with the passion of the host. In other words, they are 
»wholeheartedly present«, which is not merely a badge 
of achievement of the first-year trainees, but something 
that characterises and guides everyone who makes the 
Bareiss into the Bareiss. Not least the family.

All three Bareiss’s – Senior Executive Hermann, and, for 
more than ten years already, son Hannes and his wife 
Britta – often ask what would have become of them with-
out their guests. Everything that we do we do for you. 
It’s true. But on the 70th birthday of the hotel one may 
also ask the opposite: what would the Bareiss be for us 
guests without the family and its Bareissers? A hotel, a 
lovely and very good one. There are several of them. But 
there are not many of which we can say: you have become 
a slice of homeland. And precisely this, dear Bareiss, 
is what we say to you on your 70th anniversary and we 
thank you that you are ours and that you exist: a large 
slice of homeland!

T
he Bareiss has become bigger, more beautiful 
and more luxurious during its 70 years. Where-
by the luxury does not take one’s breath away 
with awe and amazement. It is not vain luxury 

and not cold splendour. It speaks to the senses and the 
soul. A sensual and cosy luxury that characterises the en-
tire Bareiss. Which is not entirely correctly expressed be-
cause the actual luxury, let’s call it the »true« luxury, is its 
people – the employees, the Bareissers. Their authenticity 
and their courtesy determine the temperature of the hos-
pitality that has given the hotel its warmth since its early 
days. During their holidays, guests experience what in 
everyday life outside seems to be becoming less and less 
common: politeness, consideration, responsiveness, at-
tention, dependability, an open ear, an open heart, in line 
with the motto about hospitality that Hermine Bareiss 
and the first employees followed – »there is no ›no‹ for the 
guest.« It is still valid today: the Bareissers do everything 
for their guests.

2009 Next to the bust of Hermine Bareiss in the hotel hall, the hotel’s Senior  
and Junior Executives not only have space to pose for the camera, but also to make  
a symbolic and manifest statement in line with the founding spirit of the founder: 
»There is no ›no‹ for the guest.« Hannes Bareiss was not yet 30 years old when he  
joined the management of the Bareiss in 2009.

2015 A happy Britta and Hannes 
Bareiss: 18 July, their wedding day. The 
happiness has lasted. Both for the couple 
and for their children, not to forget their 
four-legged housemate Quastl, as well  
as for the guests, for whom the couple 
represents continuous holiday happi-
ness. In the third generation, they  
continue to run the Bareiss, one of the 
very few 5-star-superior hotels in Europe 
whose destiny and history is still in  
private hands and controlled by the 
owner family.

2017 It was the idea and initiative of Hannes Bareiss: purchasing the 100-year-
old Forellenhof Buhlbach, out of which the family has made a gem of original Black 
Forest architecture and a first port of call for regional cuisine at the heart of Buhl-
bach’s paradisiacal conservation area. A coup with maximum sustainability: the 
hotel’s own trout farm, whose freshly caught fish take the shortest path to the hotel 
restaurants and the two other outlets, the Sattelei Hiking Cabin and the historical 
Morlokhof.

2016 The Bareissers are not only here for their guests wholeheartedly, they are also 
here with considerable expertise and maximum professionalism. They all learnt their 
skills from scratch or are currently undergoing their training. And all of them, without 
exception, regularly visit the Bareiss Academy, where more than 200 courses a year 
provide training and further education.

ANNIVERSARY WEEKS

13.06.–20.06. & 21.11.–28.11.2021
 

Seven days celebrating our 70 years.  
With welcoming Jubilee Champagne and  

personal encounters with the family –  
from evening meal through exclusive  

surprises to a final aperitif.

ANNIVERSARY MENU

 
Feast like in the old days – with the most  
popular meals from each decade, refined  

with the best memories and sprinkled with 
delicious anecdotes. Take your place, bring 
traditions back to life and take your palate  

on a pleasurable journey into the past.
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The interview  

2020 posed unexpected chal-
lenges for the world and for all 
of us. How did you experience this 
moment and the lockdown period, 
and how did the Bareiss feel without 
guests?

Hannes Bareiss: Shortly after the New Year it 
had already become apparent that something bad 
was coming. It was just not clear then exactly what 
would happen. Then at some point it became obvious 
that there would be a lockdown that would also af-
fect hotel tourism, but we never knew exactly when it 
would come. And we wondered how we should handle 
this situation. How much should we purchase, perhaps 
with a planning horizon of the weekend? What should 
we do? The decision then came overnight: the lights 
temporarily went out here from 18 March …
Britta Bareiss: We received the message in the morn-
ing, and we then faced the task of running the entire 
hotel down from one moment to the next – that was not 
straightforward. With the cold stores being full we quick-
ly decided that everyone should take a few healthy things 
home with them. This was our small farewell gift for the 
employees for what was initially an indefinite period.
H. B.: We actually got everything »winter-proof« in one 
day and sent all the employees home for the foresee-
able future – that was a quick decision by the family. 
Some months earlier the hotel had been closed, but we 
had 200 workmen here. Now everything was suddenly  
silent, it was like we were in a haunted house.

 
What did you do to stay in contact with the 
guests?

H. B.: We were in contact throughout the time and 
wrote to the guests like we always did. Then the East-
er festival was just around the corner. This is always a 
special time at the Bareiss, with many regular guests. 
So we put together a lovely Easter letter and simply 
sent our bunnies for the children. 
B. B.: We got an incredible amount of feedback and 
some people even sent pictures. There was obviously a 
great amount of pleasure, and it did us a lot of good to 

get such encouragement at this time and to experience 
this recognition. Our guests really were totally behind 
us.

How did you experience these weeks as a family?

B. B.: We had actually never had such an intensive time 
with the family, there were no events and no appoint-
ments any more. One was suddenly underway much 
more freely, one practically didn’t need a watch any-
more. Time stopped being important – we were, after 
all, alone together
H. B.: Of course, we spent considerably less operative 
time face-to-face and I was at home every evening. We 
had to do everything ourselves and also cook for our-
selves – which is something we can definitely do and 
enjoy doing, though there is generally little space for 
it. So we used these weeks intensively for the family. 
There was no kindergarten available for the children, 
who evidently enjoyed that we were able to do so much 
together with them. 

So you had a chance to test out the region’s  
leisure quality for yourselves?

(Both laugh)
H. B.: One can, of course, see it that way and there’s no 
question about it: the countryside and touristic infra-
structure around here is simply fantastic, even though 
there was no gastronomy available at the time. It was 
more about spending free time outdoors. We often took 

the girls out on e-bikes and discovered 
a lot that we didn’t previously know. It 

was an absolute privilege, and the fan-
tastic weather also played its part.

B. B.: Other countries had a total ban on go-
ing out, but we could move about freely – and 

everyone exploited this intensively; everyone 
went out into the countryside. The bicycle shop 

here in the village sold out straight away, the market 
was suddenly empty. People have really discovered the 
bicycle this year. Because everyone has now found out 
how wonderfully one can explore the countryside in 
this way. 
H. B.: That’s why we enlarged our stock of bicycles and 
e-bikes, and created a professional framework for them 
with our Bareiss Active programme. We were anyway 
intending to do this, but now was precisely the right 
time for it. We could have handed out each e-bike two 
or three times on some days.

You had absolutely no planning security,  
how did you set your professional priorities?

H.B.: It was always clear to us that there was only 
one way to deal with it. A forward-looking way. Carry 
on! What else could one do? Reset everything to zero? 
That’s impossible for a hotel of our size. So we began to 
prepare for the time after Covid-19, did the one or other 
renovation in the old building that would be difficult 
during running operation, and concentrated on some 
of our favourite projects. These included, for example, 
our new Petting Zoo …
B. B.: We had been talking about the Petting Zoo for 
a long time, and this year we said that, whatever hap-
pens, we will follow through on it now. We got started 
with two Classic Ponies and five small West African 
pygmy goats that came from Karlsruhe Zoo. The two 
ponies are sisters, 9 and 11 years old. They have a com-
pletely balanced temperament (this was important for 
us) and they feel totally at home here with us.
H. B.: Which is hardly surprising considering that 
they have a wonderful new home on one of the most 
beautiful pieces of land in Mitteltal (laughs).

BRITTA AND HANNES BAREISS ON A YEAR THAT HAS BEEN BOTH DRAMATIC AND MOVING,  
ON MATTERS DEAR TO THE HEART, GRATIFYING NEW DEVELOPMENTS, AND GOOD REASONS  

TO LOOK FORWARD TO 2021.



7

What other moments were important and 
course-setting for you?

H. B.: That’s easy – when we restarted the hotel opera-
tion in early June and, before that, the successful com-
pletion of the building work. That was demanding for 
all of us and lasted longer than we would have liked. 
But everything’s finished now and it is time to reap the 
benefits.
B. B.: Yes, that is perhaps the most important news 
for our guests. We are really ready for the new season, 
there are no more clouds of dust and no background 
noises – the usual idyll has been restored.

What spontaneously comes to mind when you 
think about the coming jubilee year?

H. B.: I very quietly and peacefully celebrated my  
10 years here in 2019. I joined the management in 2009 
and, looking back, it is unbelievable what we have 
achieved during this time and how rapidly our Bareiss 
has changed. We have not only beautified and renovat-
ed, we have initiated so much that is new. A hotel like 
the Bareiss is simply never finished; something new  
is added to the wish-list every year. 
B. B.: We recently sat down together and looked back. 
Ten years ago there was so much that did not exist and 
that is now almost a matter of course for us. The Forest 
Park as it now is, the Children’s Village and the play-
ground, the Sauna World and the quiet lounge – all of 
them were created bit-by-bit. The Sattelei was only half 
as large and the Forellenhof wasn’t even on the radar.

The demands have grown and digitalisation has 
accelerated some things …

H. B.: That is also a fact; the tempo is generally getting 
faster and the competitive pressure is increasing – due 
to digitalisation and social media. Our guests know 
what is available and travel worldwide. We are required 
to continuously surprise with new developments and 
adapt to the changed requirements – without losing 

any attractiveness or individuality. Everything that 
we do must be compatible with us, otherwise it won’t 
work.

»A hotel like the Bareiss  
is simply never finished;  

something new is added to 
the wish-list every year.« 

What would be your first thought if you had to 
make a speech about Hermann Bareiss?

B. B.: It is quite simply amazing; my father-in-law is 
now 76 years old and his passion and love of the hotel 
have never declined – nothing escapes his notice, he 
sees even the smallest of details and gets wholeheart-
edly involved. Hermann Bareiss always says, »The 
family comes first – and then the hotel.« The Bareiss is his 
life and his life’s work.
H. B.: The two are very closely interwoven, a large 
part of our lives takes place here at the hotel. What has 
always fascinated me most is his consistency. Others 
would have got tired of it, would have undergone a 
variety of phases in their lives, or would have got ob-
sessed about a project involving completely rethink-
ing everything – without there being any previous 
substance to it. My father has always taken risks and 
been fully involved, he has also been able to do things 
somewhat differently or take more time for his private 
life. But the hotel has always filled him with the great-
est satisfaction and pleasure.

Success confirms the course you have taken. 
Both his and yours …

H.B: My father stamped his personality on this hotel 
and maintained his high aspirations throughout the 
many years – I have great respect for this. Without 
forgetting the achievements of my grandmother this 
is, nevertheless, a story in itself. My father always had 
the knack of investing in things that the guests had no 
idea would soon become a regular and cherished part 
of their holidays. He always had the courage to make 
decisions – and things have consistently got better. The 
Bareiss developed with its public. We still have guests 
here who remember my grandmother.
B. B.: And there’s quite a few of them too. I love it when 
our guests talk about the old days, about Hermine  
Bareiss or about Christian and Hannes Bareiss in their 
children’s shoes. This shows me how strong and how 
emotional their connection with us as a family is.

Finally, a very personal matter – who wants to 
answer?

H. B.: I won’t hold back. We are absolutely delighted 
about another addition to the family, and it will be the 
most beautiful present that the New Year will bring. 
There is still a while to wait but all expecting parents 
know this: it is an exciting journey that we are taking 
together, and it fills us with the greatest happiness.
B. B.: What can I add? Our girls are already excited, 
grandad is over the moon and I sometimes simply 
think »My goodness, how lovely that this is happening 
and that we are so happy together. What more could 
one wish for?« Let the New Year come, there are many 
positive omens for it.
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In fact, it had long been decided that we needed a pet-
ting zoo and that one would fit in really well at our 
Bareiss – but everything takes time, and ideas need to 
mature first. And, as is always the case with matters 
close to the heart, there was a lot that had to be thought 
about and taken into account. What animals would be 
most suitable? What sort of enclosure would they need 
and what shelter? What about food and care? And who 
would take responsibility for the animals and muck 
out the enclosure? Britta and Hannes Bareiss made this 
project a management issue this summer – they made 
decisions and had a lot of interesting experiences.

The central idea for this project was always to bring 
our guests into contact with the animals. To give 
adults and children the opportunity of not just observ-
ing from a distance, but also coming nearer and being 
able to feel how the animals react to us humans. This is 
not only a valuable experience for children; adults can 
also learn a lot. About responsibility and attentiveness 
towards animals; and about one’s own self-confidence 
and a feeling of security. The behaviour of animals 
reflects our own – how we act, how we perceive our-
selves, and whether they feel good with us. Animals 
have extremely fine senses and immediately feel if 

The Forest Park now has yet another attraction: 
Bibiana and Bea, two Classic Ponies, as well as five 
West African pygmy goats moved into their newly 
built accommodation with extensive grazing land in 
August. They evidently feel at home now and are a 
real enrichment – not just for our younger guests. 

Fun with four-legged friends
THE NEW BAREISS PETTING ZOO

WEST AFRICAN  

PYGMY GOATS 

 
FAMILY

Bovid

SIZE

Shoulder height about 30–50 cm

WEIGHT
18–25 kg

AGE
15–20 years 

NUTRITION

Grass, herbs, shoots, seeds, 

moss, bark, fungi

DISTRIBUTION

West Africa, in wet savannah  

and forests

REPRODUCTION

 Gestation period: 5 months

Offspring: 1 to 3 

FAMILY  
EXPERIENCE DAYS 

20.05.–06.06. &  
26.09.–24.10.2021

GERMAN  CLASSIC PONY
FAMILY

Ungulate

SIZE
Height 107–112 cm

WEIGHT
 150–275 kg

AGE
30–40 years 

NUTRITION Hay, grass, herbs
DISTRIBUTIONGermany

COLOURSAll, mostly chestnut with  light long hair 
 HABITAT

Meadows and pastures 

PETTING

Z O O
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we are tense or afraid, distracted or inattentive – we 
have nothing to teach them in this department. This 
is what makes every contact with them so fascinating 
and varied.

Our five West African pygmy goats came to us from 
Karlsruhe Zoo. Though we did think that this would 
be a bit simpler – who would have thought that there 
was such great interest in small goats? When we first 
phoned the Director she was initially unable to make 
any concrete promise and only put us on the waiting 
list. But we were lucky, and shortly afterwards we 
were told that we would get two small female goats 
and one castrated ram. Then, a little later, two more 
young ladies were added because another interest-
ed party had bailed out. The goats were all a bit shy 
at first. Our new friends were not yet used to hav-
ing humans around them because the Petting Zoo in 
Karlsruhe was unable to open as usual this year. But 
this shyness was soon a thing of the past. Our keeper, 
Nico Gaiser, quickly dispelled it with his affectionate, 
patient and compassionate character, and it did not 
take long before all five were literally eating out of his 
hands. They quickly come out of their hiding places 

when he calls them, and one of the females is really 
cheeky. She sometimes climbs over the fence and goes 
walkabout, looks around a bit, and then – all by her-
self – jumps back in to join the others again.

In the case of our ponies it was the proverbial love at 
first sight. Our Junior Executives, together with Hanna 
and Heidi, spent a whole afternoon with an inter-
nationally recognised equine osteopath in Murgtal.  
Stefan Stammer had two Classic Pony stallions, and 
we were also interested in this type. They all got on 
well with one another straight away, the weather was 
lovely, the ponies were really sweet, and the girls were 
rapturous: a perfect family day out.

Classic Ponies are very patient amiable companions, 
they are very attentive, and have a well-balanced tem-
perament. It was, of course, very important for us to 
find a breed whose characteristics were suitable for 
having children around and would meet their expec-
tations. Mr Stammer arranged a meeting with his 
breeder and a completely non-binding appointment 
was made. You may know what it is like when one goes 
to look at puppies or kittens. It is almost impossible to 

escape unattached from such events… And this is how 
Bibiana and Bea came to us. The two mares are sisters, 
11 and 9 years old, and we could not have done any  
better: they have been very well trained, can even pull 
a coach, and have already won several prizes. One can 
really rely on them, but despite this we are naturally 
keen for them to receive professional care – and the 
children will certainly not be left to themselves with 
the ponies. 

Our Petting Zoo has been a fixed component of our 
Holiday Programme since September, and it is great 
fun for all. Children may stroke and groom the po-
nies, take them for walks and rides, help muck out the  
stable and spread fresh hay, or simply spend time 
with them. Jana Koblitz is the ideal manager for our  
Children’s Programme. She can unite two passions 
in this function – the ardent Amazon can seamlessly 
combine her profession and her hobby. Young riders 
are therefore in the best of hands and may ask her 
anything about these animals. So they can take home 
lasting experiences and many lovely memories of their 
holidays, and will have lots to tell their friends. 

The favourite spot of the Ochsenbein family from France, 

who visit us every year with three generations, is very near 

the Petting Zoo in the Bareiss Forest Park, in the idyll of an 

undisturbed island of tranquillity at the pond.

NICO GAISER
Nico Gaiser has lots of experience with animals,  

had goats once and now has a horse himself. He is at 
home here in Mitteltal and comes every morning and 

every evening to make sure all is well at the Petting Zoo. 
Early in the morning he sends the ponies and goats out to 
the grazing land, and collects them again when it is time 

for them to return to their accommodation. He talks to 
them in his own way, and is responsible for affectionate 

daily care, feeding and mucking out. He also accompanies 
us on pony riding tours.

»I grew up with animals and have looked after them since my 
childhood. I love watching them, and sometimes feel how much 
they react to our sensitivities. When they feel good they seek our 
company, if they do not want us around they simply move away. 

This is natural and healthy behaviour – also for humans.«
 

JANA KOBLITZ
Jana Koblitz is the manager of the Bareiss Children’s 

Programme and, as such, takes the children to our ponies 
for walks and rides twice a week, on Tuesdays and Thurs-

days. She is a youth manager at the Black Forest Riding 
Club in Freudenstadt and is proud to own a horse herself. 

She is an expert source of knowledge for interested 
up-and-coming riders, informing them about what the 

quadrupeds like and how to become really good friends 
with them.

»Handling ponies or horses has an enormous effect on chil-
dren and they can learn a lot from it. About greater self-con-

fidence, patience and attentiveness, as well as about taking 
responsibility for the animal, for oneself, and for others.«
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»We were very impressed about how you 
and your staff mastered the coronavirus 

situation for our welfare.«  
FIRST-TIME GUESTS FROM NEUSS

»The heartfelt hospitality makes your beautiful 
hotel a special place.«  

A FAMILY FROM SAARBRÜCKEN 

»Being your guests was a very great pleasure  
for us. You have a wonderful hotel, fantastic  

gastronomy and offer fun for the whole family« 
 FIRST-TIME GUESTS FROM NORTHERN GERMANY 

»We have been Bareissers for more than  
25 years and are addicted to this fantastic 

hotel.« LONG-TIME REGULAR GUESTS FROM BERLIN 

 

Special 
BIRTHDAY  
PACKAGE

31.01.–10.02.,  
21.02.–28.03.,  
06.06.–27.06.,  

31.10.–24.11.2021

»We have been coming to this wonderful hotel for 
decades. It has become almost a second home for us.« 

THREE GENERATIONS FROM TÜBINGEN

»We arrive and straightaway dive into  
a different world.« A COUPLE FROM SAARLAND 

For guests with  
10 or more stays: 

JUBILEE  
WEEKS

21.02.–28.02. &  
18.04.–25.04.2021
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»Being your guests was a very great pleasure  
for us. You have a wonderful hotel, fantastic  

gastronomy and offer fun for the whole family« 
 FIRST-TIME GUESTS FROM NORTHERN GERMANY 

Cookery Courses  
with Executive Chef
Oliver Steffensky

18.04.–22.04.,
05.09.–09.09., &
07.11.–11.11.2021

»Our standards were high. And we were 
not disappointed in any way at all.«  

RETURNING VISITORS FROM BIBLIS 

»You have created a wonderful wellness  
oasis with lovely smaller and larger oases for 
company or retreats.« FIRST-TIME COUPLE FROM BRETTEN

 

.

»We really can recommend this hotel  
in every way.« A COUPLE FROM SWITZERLAND

»It’s the many small details that make  
this luxury for us.«  

REGULAR GUESTS FROM BREISGAU

Just wellness for  
a change? Then book  

our arrangement  
»WELLNESS FROM  

HEAD TO TOE«
with 4 selected feel-good

treatments. 

 
WINTER FOREST
28.11.2021–06.01.2022

CHRISTMAS  
MARKET

28.11.–24.12.2021
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The star in the kitchen  
is the product. Gastronomy  

is a team game.
CLAUS-PETER LUMPP ON HIS COOKING, HIS TEAM AND HIS GUESTS

You and your team were awarded the third Michelin 
star in 2007. Does the third star taste different now?
It tastes better. We all worked hard, polished up and honed 
everything to »cook up« the third star: the team, the Bareiss 
family, myself. It was almost a »compulsory exercise«: a 
3-star restaurant is simply part of the overall aspiration for 
excellence that the whole Bareiss has. The third star came. 
And the compulsory exercise turned into freestyle, in that 
we now give of our best with a sporting spirit, calmness 
and self-confidence. To the great pleasure and enjoyment 
of our guests.

People like to label you as the last classicist who does 
homage to French grande cuisine. The Restaurant 
Bareiss is the last stronghold of grand opera culinaire, 
also in terms of the features and facilities. What do you 
think about that?
Excellent! Who gets recognised as belonging to the clas-
sics during their lifetime? That really is an enormous 
honour and distinction. Many are only recognised when 

their modern of the day becomes the classic of the future. 
But what is classic for us cooks who, after all, are princi-
pally artisans? It is the pre-eminence of the first-class rec-
ognisable product offered with a clear flavour. What did 
chef-of-the-century Eckart Witzigmann say? »The star in 
the kitchen is the product!« Regarding the features and 
facilities, there are not many restaurants left, also not in 
Germany, with a comparable dining culture.

Vegans, vegetarians, flexitarians – do the meanwhile 
highly varied and extremely individual eating habits 
have consequences for, or an influence on, your cooking?
Our guests don’t ask about this and they don’t come for 
this reason either. They don’t want to eat vegan food at the 
Restaurant Bareiss, unlike privately at home or in a spe-
ciality restaurant. They look forward to the cuisine of the 
Restaurant Bareiss. Whereby it goes without saying that 
we take into account health-related intolerances when we 
are informed about them. And, of course, there is also a 
vegetarian menu.

You have been a complete professional in the kitchen 
for almost 40 years now, with the absolute sovereignty 
of the craftsman. How do you experience and describe, 
broadly speaking, the development of kitchens and 
eating habits during this period.
You said it yourself: this is a craft and I would add that 
the other aspect is the presentation. Regardless of wheth-
er you read a digital or printed book, a classic, romantic, 
expressionist, factual, narrative or whatever type of text 
is always held together by the alphabet and grammar – 
regardless of the epoch, style and content. We cooks also 
have our »alphabet« and »grammar«. And none of it has 
changed for the classic enthusiast. Those who master 
them effortlessly have the sovereignty and freedom – in 
their time – to do what their own creativity, imagination 
and ingenuity permit. This is then their own personal sig-
nature, their own style. 
 
 
 

PATISSIER  
OF THE  
YEAR  
2021
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You are a staunch, recognised and practicing team 
player …
That says it all. Of course, the orchestra needs its conduc-
tor, the brigade in the kitchen needs its leader. But the best 
of chefs are nothing without their team. The team always 
comes first. Gastronomy is a team game.

Imo Klausmann, Chef de Cuisine, and Stefan Leitner, 
the Patissier, have particular responsibility in your 
team. They almost never appear out front, so we are 
curious about the two of them.
Nobody can match Stefan Leitner in his area. It is no acci-
dent that Gault Millau recognised him as Patissier of the 
Year a few years ago – an honour, which he received again 
just recently, this time from »Der Große Guide«. He has 
been this for the Restaurant Bareiss for twenty years, day 
after day, serving for serving. He is a consistent worker, 
enormously creative, a perfect organiser. He gives his all 
for the restaurant, for the company and for the guest. He 
is responsible for the finale, for the flourishes and for the 
lingering reverberations: he is sure to get the »sitting« ova-
tions of the guests. Imo Klausmann is my right hand and 
my left hand. No, Imo Klausmann is my two right hands, 
a fantastic manager and logistician. He does everything – 
literally. He is a team player. And he can cook. And how! 
Stefan Leitner and Imo Klausmann – great colleagues, 
great partners!

Apart from your wandering years, you have been at the 
Bareiss for almost 40 years. What does that tell us?
Firstly, I feel good in this region and in my private cir-
cumstances. I am satisfied here, so I never had the need 
for a change of scene. And then there is Hermann Bareiss. 
Right from the start he was my mentor and partner – one 
that I could not imagine being any different and one that I 
would not want any different – and he still is. He practical-
ly drove me on to success, with unbelievable persistence 
and virtually limitless trust. We »withstood« one another, 
that’s the way we are. And this developed into the respect 
and appreciation of equals, without which the Restaurant 
Bareiss would not be the place it now is.

40 years is a long time. How does one avoid it  
becoming routine?
There is no routine. Every day, one grows with what 
one does. That’s an enormous amount of experience in 
40 years. But it’s not a routine, it’s a treasure trove. We 
change the menu every month. The products on our 
menus change with the seasons. There’s inherent change 
among the staff. And what always has to happen – during 
all months in all seasons – is to bring together all the ide-
as, integrate the ideas, and delight and inspire every guest 
with every single course at lunch and dinner five days a 
week. Routine? Not a bit of it.

What about the up-and-coming chefs?
We have just spoken about the aspirations and challeng-
es of each day, that we meet professionally and, to say it 
again, with a sporting spirit. We play in the Champions 
League, as does the entire Bareiss. Not everyone wants to 
play at this level, and not everyone can play at this level. 
That’s normal. And it’s also normal that talent, diligence, 
knowledge and ambition to reach the top is rather rare. 
But those who come to us want to reach the top. We all 
work on knowing more than we used to know. We see the 
potentials when we look at our trainees. We give the best 
of them, when they »burn« for it, their chance to prove 
themselves in the kitchen itself, as well as serving at the 
Restaurant Bareiss. I tell you, this cheers the heart.

When a coalition-based weighting is involved, politi-
cians like to divide people into chefs and serving staff …
When a band wants to rock the arena and the sound 
system breaks down that’s it for the night. We can cook 
behind the scenes like world champions but if nobody is 
serving what then? Whereby simply carrying plates is 
the least of it. Apart from maximum professionality, what 
matters is warmth, courtesy, responsiveness, empathy, 
having the eyes and ears to sense what the guest wants. 
Developing a feel for what the guest needs for their sat-
isfaction and happiness – without having a plate placed 
in front of them. The welcoming gestures and being able 
to give the feeling of being totally and gladly there for the 

guest, in precisely the way that the guest wants – this is 
the essence of every form of serving. We are not in a coali-
tion. We are a team. And I am really proud of that.

After the meal, whether lunch or dinner, you always go 
into the restaurant (except during the current corona-
virus crisis) and welcome every guest and every table. 
How do you experience our guests?
The serving team has the great advantage of being able to 
look our guests in the eyes and get to know them a bit. I 
would like to do this too, of course: I really want to know 
who the guest is that we have the honour of cooking for. 
I want to understand them, and would like to find out 
whether we have been able to live up to what they had 
imagined. And I see satisfied faces and almost always ex-
perience happy guests. This makes us happy too. And we 
are grateful to the guests for this. Freshly, every day and 
every serving.

We have not yet asked about your family. How are  
they all?
Very, very well, thank you! The most important thing is 
that we are all healthy. And another most important thing 
is that we have time for one another, we have time with 
one another. Things could not be better for us.

What question that you have never been asked before 
have you always wanted to answer?
Right, right … This question does not exist. I love everything 
to be clear. If someone has a problem they should raise the 
matter. Unspoken things are no good, they ferment. I am 
very direct, whereby I do not mean brutal. And if I notice 
that someone is not saying something then I’ll ask or build 
a bridge. What always matters is being accessible, gain-
ing access to the hearts – simply because one respects and 
likes the other, likes them. Otherwise I could not cook for 
our guests, otherwise I could not work with this fantastic 
team.

EXPERIENCE THE  

CULINARY CLASSICS OF 

CLAUS-PETER LUMPP  

AS PART OF OUR  

»GOURMET SPECIAL«  

OR OUR  

»GASTRONOMIC  

TRILOGY«.
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C
ooking is principally a craft, not an art. Art 
is also principally a craft. It may become art 
when one has mastered the craft and has a 
bit of talent. Like cooking. If someone can 

cook, if they have talent, they will also make an art of 
it. At the Bareiss, the guest can tell that this is the case 
from the refined and elegantly arranged meals on the 
plate. From, say, a spot of aromatic gel that provides the 
sensory kick, or a wafer-thin crisp and crunchy chip 
of farmhouse bread that accompanies the soft salmon 
as a complementary texture. And, dish after dish, the 
guest tastes that those in the kitchen definitely master 
their craft, the simple and compound multiplication of 
cooking ability, in their sleep. 

The artist’s atelier is not a gallery; the chef ’s kitchen 
is not a set for a TV show. They are workshops. What 
was thought out, planned, built and now completed 
at the Bareiss over the course of five years – the new 
three-storey building with its heart and centrepiece, 
the new production kitchen, is a state-of-the-art work-
shop of the highest quality for the 49 (yes, forty-nine) 
employed chefs who unfurl their craft here to create 
real art.

What does state-of-the-art mean? At first glance, work 
at the stove is directed by techniques and technolo-
gy. Though this is not a stove, as in the old days, with 

round hotplates and down below it goes from warm to 
hot. In the kitchen (measuring 120 m²), where a dozen 
chefs don’t tread on each other’s toes, there are large 
highly intelligent bits of equipment (i. e. machines 
programmed with a high level of differentiation) that 
bring any food and any basic recipe to its cooking point 
in an individually desired process – product-perfect, 
needs-oriented and without loss of nutritional value: 
from the fine barbary duck breast cooked to a guar-
anteed softly blushing »sous vide«, through litres of 
bubbling stock that gives the soups and sauces their 
aromatic foundation, to succulently tender braised 
shoulder of lamb or golden fluffy kaiserschmarrn 
(sugared pancakes).

That was at first glance, however. At second glance, one 
sees Wilhelm Himmler, head chef of many years and a 
friendly all-rounder who absolutely masters his craft, 
a first-class guarantor of quality who knows how to 
drum up fundamental quality. He is standing at one of 
the many workspaces plucking herbs. This tells us two 
things. Firstly, no technology can replace the humans 
that master it with specialist understanding and op-
erate it. And, secondly, no technology can replace the 
respectful sensibility of the chef when handling the 
stuff of life – the products that should not only taste 
good for the guests, but should also nourish them. As 
aforementioned: the stuff of life.

And thus we come to a third glance – less a view, spo-
ken instead – which comes up in conversation with 
Hannes Bareiss, the initiator and commissioner of 
this very large project (accompanied by the experience 
of the Senior Executive Hermann Bareiss). The new 
kitchen’s techniques and technology, he says, have a 
service function. The complex preparation and pro-
duction processes – from delivery through storage to 
preparation – are product-oriented to the max. The 
quality control by the chefs when goods arrive is strin-
gent. The storage of each product is computer-con-
trolled and monitored with the finest of tuning to en-
sure and maintain its quality. Whereby it is more than 
a matter of simply making sure that nothing starts 
rotting. Above all, the strict and detailed hygiene reg-
ulations following the principles of hazard analysis 
and critical control point (HACCP) are meticulously 
implemented and appropriately documented. The 
maximum safety of the products and their quality is 
guaranteed for employees and guests. And quality has 
never been left to chance at the Bareiss, but has result-
ed from the hotel’s aspirations regarding professional-
ly acquired and fulfilled excellence.

The future-oriented kitchen was not only developed 
and constructed for (even) better, (even) healthier 
cooking expertise. It is also a gesture of deference 
and appreciation for the employees. Our personnel, 
Hannes Bareiss again, spend more time at the Bare-
iss than with their families. So the conditions must 
be right. As must those of our guests, too. The guests 
trust us with their most valuable asset: their free time. 
As hosts, we try to make the best of it for them. Our 
employees also give us their most valuable asset: their 
professionalism and their working time. And we also 
make the best of that, too, by creating modern and 
contemporary workplaces and organising the work 
processes so that working times are compatible with 
a regular family life and regular leisure time. Oliver 
Ruthardt, the hotel’s high-achieving executive chef, 
gifted logistician and sovereign conductor of the  
hotel’s gastronomy, says nothing when he comes 
across this final statement, merely confirming it with 
a decisive nod of the head: the new kitchen does every-
one a lot of good in every way.

VENTRICLE & 
MACHINE ROOM
THE NEW KITCHEN AT  

THE BAREISS. EVERYTHING  
IS POSSIBLE HERE
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A
nd now back to the administration, the 
ventricle, the new kitchen. The guests love 
it. The food at the Bareiss has always tast-
ed excellent to them. For 70 years so far. 

A new chapter of enjoyment regarding sustainability, 
food safety, a considerably wider bandwidth of prod-
ucts, and well-founded imaginative creativity starts 
because guests now benefit from the richer and more 
subtly refined pleasures offered to them. Each chef 
contributes towards this, led by executive chef Oliver  
Steffensky and first head chef Daniel Sorge. Steffensky’s 
repertoire is so enormously broad that it cannot be  
reduced to a single term. International classics are as 
familiar to him as the evergreens of traditional Ger-
man cuisine and regional bestsellers. He is not averse 
to home cooking and is on familiar terms with the aris-
tocracy of gourmandise. There is nothing that he does 
not know or cannot do. That’s not something that we 
say – it’s a quote from guests who have taken part in 
his cookery courses. Daniel Sorge is the inventor, an 
attorney for the modern at the stove, a painstakingly 
alert quality manager and, like all those in charge, an 
immensely experienced and capable practician at the 
stove. None of these four, including Linda Richter as 
second head chef, restricts him- or herself to manage-
ment, organisation, logistics, purchasing, controlling 
and the unavoidable administration. Each of them still 
gets busy in the second kitchen, the production kitch-
en. Cooking, doing the finishing work, the freestyle, 
the »art«. It is not just the guests who get their share of 
pleasure from this. The trainees, above all, obtain very 
decisive learning benefits from this: they gain the req-
uisite expertise needed for a successful professional 
future in a state-of-the-art workshop of cookery from 
these arch-professionals and full professionals. To 
quote the chief gastro-critic of a German Sunday news-
paper discussing the Bareiss: »Trainee chefs should 
first master such a kitchen before they start copying 
international styles.« And the author compares the 
kitchen itself with a »Type of culinary ›machine room‹ 
in which considerable specialist knowledge and the 
ability to meet all possible demands come together.«

And this »all possible« is a super compliment – because, 
quite simply, this »all possible« doesn’t just apply 
for the kitchen, but for the entire Bareiss.

A
nd not just the new kitchen, with its pan-
oramic view of the countryside and green-
ery. For the chefs, it is the ventricle of the 
new building. But various aspects can be 

added if one looks at all that is accommodated in the 
three floors. In keywords: delivery, warehouse, cold 
stores, scullery, laundry, offices for the chefs, the food 
& beverage department and the housekeepers, a meet-
ing room for everyone, sanitary facilities, a locker for 
each of the 300 employees – all this is new and leaves 
nothing to be desired for a functioning, functional, 
atmospheric and attractive workplace – with a lot of 
natural daylight and fresh air. The coup and highlight 
of the whole thing is the two employee lounges, one 
of which is for smokers and puffers – guests travel-
ling first class with Lufthansa or on a train would still 
be jealous even if something similar were available to 

them. Britta and Hannes Bareiss have furnished them 
in a most youthful cheerful mood with the best materi-
als – granite, oak, leather – and with a good helping of 
humour. The walls of the non-smoker lounge are deco-
rated with red fantasy fish with mouths as if they were 
about to start speaking. Scattered around them there 
is a letter puzzle made of cut painted ship’s planking: 
XXL – HUG – RTL 6 – FRZ – MFG – DZ – of which 
each can make whatever they wish. The Junior Execu-
tive family only have the right to interpret the single Q. 
This is, of course, the Q for Quastl, the family’s wire-
haired dachshund which, if one were to take him next 
door to the lounge of the smoking colleagues, would 
not recover from his astonishment at the many stuffed 
toy dogs’ heads up on the wall which, each with a pipe 
in the mouth, show those entering what the lounge is  
really good for. 
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M
arina Schmiederer com-
pleted her training 
here as a restaurant 
specialist, while 

Nicolai Biedermann already 
had some years of experience 
and, in between, the two 
were »off away« together for 
a while  – but we got the per-
fect couple back again in 2017. 
We got her to run the restau-
rant at the Forellenhof Buhl-
bach and he became the sous 
chef who cooks for the guests at 
our hotel’s guest restaurants. The 
two have meanwhile become parents 
and, once again, we see that career and 
family planning go very well together here 
at the Bareiss. But that’s just one aspect; attach-
ment with our hotel not only leads to exciting paths into 
the future, in this case it also reaches back a generation. 
This is one of those lovely stories that we like telling, so 
we don’t want to keep it from you any longer. And this is 
how it goes …

Marina Schmiederer’s parents actually met and fell in 
love here at the hotel. Her father trained as a cook while 
her mother was a restaurant specialist. They already had 
plans for Switzerland but, as so often, things turned out 
differently: they were needed at the hotel owned by the 
parents of Schmiederer’s father in Bad Griesbach and 
shortly thereafter took it over. Marina Schmiederer grew 
up with gastronomy, there were always guests and a hus-
tle and bustle at the hotel – and there was always some-
thing to be done. 15 rooms, the kitchen, the service and the 
trout pools – all very familiar and personal, with two or 
three employees; there’s not a lot of the day left for pas-
sionate hosts. 

»When we were flooded on Sunday dad used to say, ›So 
Marina, off to the trout pools‹. Then the fish were killed, 
gutted and fileted – I learnt everything very early on. But 
I never served, I was always with my father in the kitch-
en. And I was absolutely convinced that I would definite-
ly do something different, I’d study German and sport,« 
Marina Schmiederer remembers. »That was when I was 
16. When I was 18 things looked different and, like my sis-
ter, I carried on the family tradition. The grandparents, 
the parents, we girls and both sons-in-law, we are all in 
catering – there’s none of us who are not, somehow, ›taint-
ed‹ in this regard.« 

So, on many levels, our Bare-
iss also accompanies this 

couple in their private 
lives. The Schmieder-

er parents celebrat-
ed their 60th wed-
ding anniversary 
at our Morlokhof 
and remain regular 
guests   –  whether in 

the 3-star restaurant, 
in the Hiking Cabin 

Sattelei or at the Forel-
lenhof Buhlbach. Food 

and pleasure are natu-
rally always a topic and, 

as such, ever-present beyond 
the profession. Father-in-

law and son-in-law enjoy 
cooking together and always 

learn from one another in the kitchen. 
»My father is responsible for the clas-
sic things, braising and such like, 
that almost nobody does any more. 
My husband shows him a lot from 
modern cookery. The work process-
es have changed so much, and then 
it’s always: ›Well, if only you knew, in 
those days it was all like this and that, 
you have no idea‹,« Marina Schmiederer 
continues. »Sitting around the table with the 
whole family and chatting is still my favourite thing. 
Relaxed and with time to be together, particularly now 
with the little ones. My sister also has two children and 
my parents catch up a lot of stuff with the grandchildren 
because they did not have much time to play with us. My 
mother often says that when she sees us today, like this, 
she really cannot remember having actually taken us out 
in the pram. Our guests did that.«

Marina Schmiederer opened the Forellenhof with us, and 
supported the guests and her team with total dedication 
for about two years before her child announced itself 
and her tasks initially shifted into the private sphere. We 
were all able to observe this in a relaxed way – we were 
wholeheartedly pleased for the two of them because we 

Career and family planning 
go together perfectly at the Bareiss

MARINA SCHMIEDERER AND NICOLAI BIEDERMANN MET HERE AT THE BAREISS, AND HAVE SINCE  
SHARED THEIR LOVE OF THE PROFESSION AND OF EACH OTHER.

»Planning and having a family here at the  
Hotel Bareiss – that made our decision  

to stay very easy indeed.«

»The support we get from the Bareiss family  
is simply ever-present – whether for individuals 

or for us as a family – one can feel this, and it  
is a totally good feeling«

MARINA SCHMIEDERER 

2007–2010 Training as restaurant specialist at the  

Bareiss | 2010–2011 Chef de Rang in gastronomy at the Hotel 

Bareiss | 2011–2015 Restaurant Bareiss, Deputy Restaurant 

Manager from 2013 | 2015 Hotel Jagdhof in the Stubai  

Valley | 2016 Glow by Armin Amrein in Davos | 2017–2019 

Restaurant Manager at Forellenhof Buhlbach | 2019 Birth of 

son Mick Kurt Schmiederer | 2020 Return to work, breakfast 

service at the hotel’s guest restaurants

NICOLAI BIEDERMANN 
2005–2008 Training as chef at the Hotel am Schlossgarten 

in Stuttgart | 2008–2009 Commis de Cuisine at the Hotel am 

Schlossgarten | 2009–2010 Civilian service at the August- 

Kayser-Stiftung in Pforzheim. On the side, cook at the Steg 7 

grill restaurant in Pforzheim | 2010–2011 Commis de Cuisine at 

Europäischer Hof in Heidelberg  | 2011–2014 Sous Chef at Res-

taurant Schwarz in Heidelberg | 2014–2015 Cook at Restaurant 

Bareiss | 2015 Hotel Jagdhof in the Stubai Valley | 2016 Glow 

by Armin Amrein in Davos | 2017 Sous chef at the Bareiss  

hotel’s guest restaurants | from August 2020 successor to 

head chef Wilhelm Himmler in the Kaminstube and  

in the Dorfstuben

were well aware that this was parental leave, not good-
bye forever. We had to think of something that provided 
a new perspective. And this would have to be something 
special, a task with responsibility. One would have to of-
fer something special to someone with so many abilities 
and such great enthusiasm for her profession. Other-
wise, such a natural talent would be insufficiently chal-
lenged and would get bored quickly. In these matters we 
look into things very seriously and consider every step 
and our decisions very well. By the way, we immediately 
included Nicolai in our considerations, offering him the 
chance to succeed head chef Wilhelm Himmler in the 
Kaminstube and the Dorfstuben from 2020. 

Everything is still very new. Marina started serving 
breakfast in September; her first workday was only 
three weeks before we had this conversation, but it fits 

well. And the young family used the time be-
fore she restarted as well as possible: Kurt 

Mick Schmiederer was baptised at the 
Morlokhof in August and there was 

also a surprise: Marina and Nicolai 
got married there on the same 
day   – which none of the guests 
had known about in advance. This 
closed a circle again while also ty-

ing a knot for life. Isn’t this a won-
derful story …

It only remains for us to say again, on our own account, 
that those who make their career in our sector must be 
highly versatile and work very hard – it is not a profes-
sion with classic nine-to-five profiles, the working times 
vary greatly, and working »antisocial hours« is simply 
part of the job. In return, however, all those who fully 
commit to our Bareiss can also rely on the family ena-
bling them to combine their work and private lives as 
well as possible.
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Catch of the day

What gives our fish their incomparable taste, how did the rainbow trout 
get its elegant name and what is Altona smoking all about?

We have already done a lot of reporting about our 
Forellenhof Buhlbach, and not just because we are so 
proud of it and it gives us enormous pleasure, but also 
because there really is a lot to ex-
plain and there is always something 
new to tell you about. Such a typical 
Black Forest trout grown under ideal 
conditions in the purest of Black For-
est waters is not just a real delicacy – 
above all, it is not something that can 
be taken for granted nowadays and 
is actually becoming a rarity. That’s why, in this issue, 
we very deliberately focus on the excellent taste and 
other interesting matters that you may never have con-
sidered before.

Primarily, there’s one simple rule: a fish only tastes 
excellent when it has had a really good life. Our fish 
farmers have to keep a watchful eye every day to make 

sure that everything is in order so 
that they can ensure that rainbow 
trout, char and the rest at the Ba-
reiss fish farm lack nothing and 
thrive. This ranges from the water 
temperature and oxygen content in 
the pools through the cleanliness 
of the facilities, the food, the neces-

sary freedom of movement and protection from natu-
ral enemies to a careful fasting period and profession-
al smoking of the fish.

The rainbow trout get their name from the reddish 
stripes shimmering in many bright colours on their 
shiny scaly skin. The Latin name is Oncorhynchus 
mykiss, this just for the sake of completeness and 
because it is also a very pretty name. The fish prefer 
flowing oxygen-rich water at cooler temperatures of 12 
to 16°C. The warmer the water, the less oxygen it can 
retain, and we can offset this deficit using oxygena-
tion equipment. Clean pools and fresh spring water 
are naturally also indispensable – if a pool becomes 
mossy or smells marshy this also impairs the taste, 
and the rainbow trout is particularly demanding in 
this regard. So we have to ensure that a continuous 
supply of fresh spring water is provided – an average 
of about 20 litres per second, so that the water in the 
pools is completely replaced several times a day.

»Trout are lively  

creatures and, unlike carp, 

›hanging around lazily‹  

does not suit them  

at all.«

BREEDING BASINS RAINBOW TROUT, SALMON 
TROUT, CAVIAR FISH, BROWN TROUT, GOLDEN 
TROUT AND CHAR

HOLDING BASINS
HOT SMOKING OVENS

NEWS FROM THE FORELLENHOF BUHLBACH 
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Researcher Certificates

What equipment does one need to research  
insects in a stream?

What do small fish eat?

Or where do our trout like to hide?

As part of our Children’s Programme, our fish farmers take budding  

young and teenage zoologists on a tour, investigate life in and around the 

surrounding waters with landing nets or beaker lenses, and open the doors 

to our breeding station at the Forellenhof Buhlbach. There is a lot to learn, 

and every participant earns a Bareiss Researcher Certificate. Friends at 

home will be amazed!

»Altona smoking is a  

tradition of the old  

Hanseatic city of Hamburg, 

and the first kilns of this  

type were built there.« 

To »feel like a fish in water« is a well-known saying in 
Germany, expressing the best of health and being totally 
in one’s element. Whereby two very important aspects 
are involved that apply equally for humans and ani-
mals: having sufficient space to move in a natural man-
ner with no stress at all. Trout are lively creatures and, 
unlike carp, »hanging around lazily« does not suit them 
at all. Their excellent swimming technique enables 
them to effortlessly maintain their position in flowing 
water. A pump in our pool systems ensures that there is 
a circular current with an even flow rate. Here, too, it is 
important that everything runs harmonically and is in 
flow, though this is not solely due to the technology and 
entirely under our control. The fish instinctively sense 
when herons appear – then the peace and quiet of the 
pool evaporates temporarily. Unfortunately, visits from 
these feathered fish thieves are a regular occurrence at 
the fish farm.

Another aspect is the type and 
quality of the food: although we 
are not a certified organic oper-
ation we still provide high-qual-
ity food to ensure slow natural 
growth. We give our rainbow 
trout almost two years to grow 
from an egg to food fish, about 20 months on average. 
Golden trout, brook trout and char need considera-
bly longer; they are only ready for consumption after 
three years, because only a fish that can develop spe-
cies-appropriately impresses the palate with very fine 
firm flesh. In the case of the salmon trout, the taste is 
also determined by its size; it has a higher fat content 
that serves as a taste-carrier. Those who eat trout more 
often are definitely doing their health a lot of good. 
Although the fat content is higher than that of very 
lean saltwater fish species, it is rich in high-quality 
protein. Trout are made up of about 70 per cent pol-
yunsaturated fatty acids, including highly desirable 
omega-3 fatty acids that can protect against vascular 
constriction and excess cholesterol levels.

Our caviar fish are caught with a net every ten days 
to check which fish are mature enough for wiping off 
(harvesting the spawn). The stock is thus carefully 

selected and sorted by hand. Fish that are not yet ready 
are returned to the pool while those that have reached 
a ripe condition have the eggs removed and are then 
put into a different pool – and the cycle starts from the 
beginning again. Our caviar is well known for its ex-
cellent quality, and the demand is considerably greater 
than the amount that we can produce.

Before our fish can be prepared for cooking, they spend 
at least ten to twelve days in our holding basins that 
are the heart of our marketing and underline the high 
aspirations of all our processes. The fish fast here so 
that the stomach and intestines are emptied before the 
fish are killed, and there are no unpleasant smells – 
when cut open one can only smell water and fish. This 
is a time and cost factor and is therefore not carried out 
everywhere. From 100 kilograms of fish only about 85 to  

For the purpose of completeness, and entirely in our in-
terests, let’s finish off with the smoking – for the sense 
of fine aromas in your nose: using beech wood stored 
for at least four years, the fish are classically smoked 
in our two kilns at up to 110°C for 20 to 30 minutes un-
til the fish have a lovely golden brown colour. Altona 
smoking is a tradition of the old Hanseatic city of Ham-
burg, and the first kilns of this type were built there. 
This is how our smoked fish obtain their incomparably 
aromatic smoky taste, in our opinion leaving the re-
sults of electronic or gas-powered ovens far behind. Do 
you suddenly want to have a Black Forest trout fresh 
from the smoke? With a bit of horseradish and fresh 
bread? Or tartare of smoked filet with marinated cu-
cumber and herbal sour cream? Trout meunière or a 
Buhlbach fish stew? Then there’s only one thing to do: 
take your place at the Forellenhof Buhlbach and enjoy 
the catch of the day!

90 kilograms remain, because 
the fish ultimately lives from 
its reserves. One could also call 
this »finishing« or consider it a 
qualitative maturing process; 
our fish farmer Richard Eifler 
is certain that »This is how to 
achieve the best quality.«
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Did you know?

Our caviar fish are bred considerably slower than the other stocks 
 for consumption. They are mature from their third year of life, and  

the spawn can be wiped off several times during their lifetime. 

A rainbow trout with a live weight of 1 kg carries about 2,500 eggs weigh-
ing about 250 g – which roughly corresponds to the same amount 

 of caviar.

We smoke about 600 to 800 trout filets per week, and practiced hands  
can filet the fresh fish within three minutes.

Herons and foxes are among the natural enemies of our fish, and they 
sometimes develop extremely sophisticated methods for catching their  
prey – repeatedly posing new challenges for our fish farmers, and thus  

the need for temporary night watches.

RICHARD 
EIFLER

PETER  
SCHNEIDER 

Drs Joachim and Claudia Arnold from Offenbach am Main  

are regular guests here – and real fans of the Forellenhof.  

Dr Claudia Arnold likes to remember her first visit to the  

Bareiss as a child, and now arrives with her husband and  

the whole family.
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     On tour in the  
Black Forest:                        a pleasure for  

the whole family 
The Wildsee and Mummel-
see lakes, the Hornisgrinde, 
Schönmünzach and Freuden-
stadt – don’t the names alone 
have an almost poetic beauty 
in themselves? Don’t they 
sound just like bird song 
and grouse calls, the sound 
of creaking branches, moo-
ing cows and roaring rivers 

to modern city dwellers, so often plagued by noise? 
Whatever images are passing by your spiritual eyes, 
let us reassure you: our Black Forest is now also im-
penetrable, wild and untamed and, in its own way, 
loud. But whatever the season and in whatever mood 
it presents itself – whether on a mild and peaceful 
spring day, in high summer with shimmering heat, 
with stormy autumn lightning or in the early darkness 
of winter – the encounter is always something special, 
and primitiveness is seldom experienced in such an 
intensive, impressive and fascinating manner. With 
the whole family, at your own speed – and at a tempo 
that matches yours.

Whether on foot or on a bike, sporty or comfortable, 
on your own or accompanied by experienced tour 
guides: engage with a varied journey of discovery with 
lingering impressions and lasting experiences. Hik-
ing, walking, forest bathing – everything, naturally, 
is possible here and is also gladly practiced, but we 
have now expanded our new e-bike fleet for you with 
our »Bareiss Active« and present it in a newly created 
ambience with all kinds of extras. Cruising through 
the Black Forest relaxedly with your little one in the 
child’s seat thus becomes an effortless pleasure; the 
most demanding of route profiles or difficult steep as-
cents: pas de problème! Your sportsperson’s heart has 
trouble with the idea of an auxiliary motor? You swear 
by honest muscle-power and beads of perspiration on 
your brow? Put it to the test! Discover the beauty of 
the Black Forest countryside via e-bike in the new 
year. The »Baiersbronner Tourenguide« opens up 
the most beautiful tours in our holiday region – with  
detailed descriptions of the routes and all the necessary 
facts, as well as the course of the routes on the map 
and elevation profiles. Have a nice trip!

Some find happiness on the back of a horse, others on the saddle of a state-of-the-art e-bike. Among the latter is the ever-active Meadows family from England who this summer discovered totally new destinations and the qualities of the innovative power of the drive.

Our new bike station 
»Bareiss Aktiv« next to 
the House of Games is 

professionally equipped. 
We have a fleet of  
latest-generation  

e-bikes available 
 to our guests.

As part of our holiday 

programme we invite 

you to discover the Black 

Forest on daily-changing 

guided tours with  

expert hiking guides.

Antonius and Marianne Bijen from the Netherlands are  

entirely in their element on the paths of the Baiersbronner 

Wanderhimmel and know its most beautiful areas. There  

is no way around a visit to the Sattelei Hiking Cabin whenever 

they are here with us in Mitteltal.


