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HOTEL BAREISS. THE RESORT IN THE BLACK FOREST.



The Three of Us
CONVERSATION BETWEEN HANNES, BRITTA AND  

HERMANN BAREISS ON SUCCESS AND THEIR COLLABORATION



It’s 2026, and the Bareiss is turning 75. 
If we think in human terms, the Bareiss would 
have retired ten years ago. As a business, 
however, the house is in its prime; the chain of 
success remains unbroken: a lifetime achievement 
award for you, Hermann Bareiss; and an 
almost indecently young »Icon« hotelier of just 
about forty-five, has been found in you, Hannes 
Bareiss – how does one create a lifetime’s work 
and still stay so young? And doesn’t so much 
success ever become boring?

The Bareiss gentlemen let Britta Bareiss speak first. 
 
Britta Bareiss: »Thank you for those wonderful com-
pliments! You’re right: the Bareiss is miles away from 
what you might call, in quotation marks, ›retirement‹. 
The Bareiss feels young for so many different reasons. 
It truly is young. But if I may say so, on whether the 
Bareiss is in its prime – I think my father-in-law and 
my husband would be somewhat hesitant to agree.«
 
Father and son exchange a glance. The senior gives the 
junior the floor. 

Hannes Bareiss: »First of all, thank you from me as 
well. You’re right: despite being 75, the Bareiss is no 
pensioner. And yes, the hotel is very successful. And 
no, success is anything but boring. It’s precisely the 
right and vital prerequisite for ensuring that our 
guests don’t relegate us to the sidelines because noth-
ing new ever happens here, because the family rests 
on its laurels. That would be dull for our employees 
too – who wants to work at a company where nothing’s 
happening? That’s why I agree with my wife: when 
we speak of being in its prime, of being in full bloom, 
we are simultaneously aware, in the background, of 
the first signs of fading. Which can rob us of the joy 
of the present. As an entrepreneur, one always thinks 
and acts in the present with the future in mind – for a 
business that not only continues to flourish but whose 
prime always lies ahead.«
 
Hermann Bareiss’s concentrated expression softens.  
He smiles. 

Hermann Bareiss: »That’s almost lyrical  – bloom, 
fade, continue blooming, and all of it everlasting. But 
Hannes, I agree with you, and with you too, dear in-
terviewer, when you mention the lifetime achieve-
ment. You don’t make a lifetime’s work. You don’t get 
up in the morning saying, ›Today I’ll create a lifetime 

about which projects we invest in. The »Forellenhof 
Buhlbach«, the so-called ›new kitchen building‹, which 
with its staff complex has created an entirely new 
working environment, the new floor of suites – these 
are not children’s playgrounds. They’re major invest-
ments and innovations. Success doesn’t just appear at 
the push of a button. When we show former employ-
ees the Bareiss today, they’re speechless. Whether it’s 
the trout farm, the pony farm, the Bareiss Petting Zoo, 
the new production kitchen, the staff lounges  – and, 
and, and – they’re lost for words when they see what’s 
been achieved here, both for guests and for employees. 
Of course, it doesn’t all appear overnight. It takes 
stamina.«

Br. B.: »But it’s worth it. We recently had guests  – a 
couple who stayed in one of the new suites. Very dis-
cerning guests, who know very well what a beautiful 
accommodation looks like elsewhere. They told us, in 
essence, that each time they visit us, it’s a touch differ-
ent and a touch better than the time before. And that 
with the new suites we have now – literally – arrived 
›in another dimension‹.«

Ha. B.: »That, of course, is wonderful recognition. Our 
guests don’t ›have‹ to praise us. They don’t ›have‹ to 
say anything at all. So when we hear such words – ›an-
other dimension‹  – spoken from the heart and with 
conviction, then we must have done something right.«

How do you deal about this ›other dimension‹, 
Hermann Bareiss?

He. B.: »Oh, you mischief-maker  – that’s a suggestive 
question! I like it. Because I’ll answer all the more firm-
ly, perhaps contrary to what you expect: It is absolute-
ly right that the Bareiss, with the new floor of suites, 
has arrived in the design aesthetic of today’s modern 
age – without pandering to a fashionable spirit of the 
times. It’s a proper and important complement to the 
elegance of the country-house style that characterises 
the rest of the Bareiss. And this style, too, will in time 
adapt to changing eras. Nothing is more constant than 
change. From the Kurhotel Mitteltal of the founding 
year 1951, through the Bareiss of the economic miracle 
and the later boom years – nothing of that is fixed …«

Ha. B.: »… and yet, amazingly, it’s still the Bareiss. 
Whatever we’ve changed – and my father was no dif-
ferent, he left no stone unturned – our guests always 
return to their new old Bareiss..«

achievement.‹ I certainly didn’t when I returned to 
Mitteltal at the age of 22. And I don’t go to bed now, 
at nearly 82, thinking that either. If one has a sense of 
responsibility  – and, of course, the aptitude and am-
bition for it  – one simply does one’s best with what 
one has been given. A friend once said in a public 
speech: ›For what you can do, Hermann, you can’t take 
credit. But for what you’ve made of it …‹  – and then 
came a few compliments. For me it was never about 
a lifetime achievement. It was always about bring-
ing the Bareiss to where it stands today. That wasn’t 
achieved single-handedly. It only happened with the 
many who made this aspiration their own: excellence 
in every area. That’s what continues to contribute 
to the success of the Bareiss  – which is always work 
in progress, a process with no end. Which is why I 
completely agree with my son: its prime always lies 
ahead – everlasting.«

How do you deal with success?

Ha. B.: »Quite clearly, success is a great satisfaction. It 
gives you a sense of security – I suppose that’s true for 
everyone. Success also brings contentment …«

Br. B.: »… yes, but not complacency. Success is an enor-
mous motivational factor. But one has to be careful not 
to develop the wrong kind of ambition.«

Ha. B.: »Exactly – you can also overdo it. But that’s not 
a danger for the three of us; none of us gets carried 
away. All three of us think and plan very responsibly 

75 YEARS
Offers, activities & events  

for the entire anniversary year 
can be found in the price list,  

in our newsletters, on the  
website and in the  

Bareiss App – all just  
for you!



1951 A small, modest guesthouse with red ge-
raniums on the balconies – that was what Hermine 
Bareiss had originally envisioned when she began 
planning what would later become the Kurhotel 
Mitteltal. The »fault« lay with the architect, whose 
design turned out a little more generous than 
expected. And, above all, with Hermine Bareiss 
herself: she was a superb hostess and baked won-
derful cakes – some of whose recipes are still used 
today. With expanding success came expansion of 
the hotel. The rest, as they say, is history.

1973 Hermine Bareiss had every reason to beam with pride. Both of her grown-up 
children had become successful hoteliers – her daughter Heide with the Hotel Schwarzmatt 
in Badenweiler, and her son Hermann as host and proprietor of the Kurhotel Mitteltal itself, 
which the founder, through her exceptional diligence, had turned into one of Germany’s 
leading holiday destinations. For this achievement, in 1973, she was awarded the Federal 
Cross of Merit, an honour she accepted with radiant pride.

1968 From the very beginning, one of 
the hotel’s main attractions was its pool 

area. In 1968, of course, it was not yet a  
whole »area«, but a swimming pool – 

though clearly not an ordinary one.
It was a pool with a homely atmosphere, 

tastefully decorated large windows and a 
generous view out into the greenery. The 

staircase in the foreground, with its elegant 
wrought-iron railing, still leads down to the 

refreshing water today.

1982 Those were the days! In the young gourmet scene of 
Germany, the legendary nouvelle cuisine was taking root in the 
country’s restaurants. Those who practised it at the stove often 
liked to pose before the camera in the stance of its creator, the 
legendary chef Paul Bocuse – arms folded. So too did Manfred 
Schwarz (third from left), the first Head Chef of the 3-star Res-
taurant Bareiss. On the far left: Alfred Stalter, the restaurant’s 
first Maître d‹, later honoured as one of the legendary »Head 
Waiters of the Year«. On the right: Hermine Hartmann, who 
later became the first Head of the hotel’s children’s holiday 
programme.

1984 Even Hannes Bareiss was once four years old! Here he is seen 
as a little lad between Mum Ute and Dad Hermann, beside his brother 
Christian, at the tender age of six, squinting into the camera – all under 
the approving smile of Grandmother Hermine, then a sprightly 71 and 
still active in the hotel as mistress of the »Lädle« Gift Shop.

1996 It was, if you like, Germany’s first culinary talk show – long  
before television »invented« the format: the »Mitteltaler Tafelrunde«. 
First staged in 1983 as a lively discussion between »professionals of the 
pen and professionals of the kitchen« on the state of the nation’s gastro-
nomy, it continued for more than 20 years, attracting Europe’s greats of 
haute cuisine. Politicians, too, occasionally joined in. An unforgettable 
highlight: the spirited exchange between Lothar Späth and Joschka 
Fischer, moderated by a visibly cheerful Vincent Klink (Wielandshöhe, 
Stuttgart) and host Hermann Bareiss.



Br. B.: »That’s what they want – they want the Bareiss 
that feels familiar to them. One guest expressed it 
best, saying very earnestly: ›Preserve this place!‹!»

Place – that’s not about furniture or architecture. 
When I hear that, I immediately think of phrases 
like locus amoenus – the lovely, pleasant place – 
or genius loci, the spirit of a place. Is your guest’s 
appeal to ›preserve this place‹ perhaps overbur-
dened with meaning?

He. B.: »You’re striking a rather lofty tone, but you’re 
still describing a phenomenon that, I think, is unique 
to the Bareiss. Britta Bareiss has just said it: our 
guests want to come to a Bareiss that feels familiar. 
And you, our dear and by no means mischievous 
interviewer, have put it very well too: it’s not about the 
furnishings or architecture, the favourite armchair or 
favourite painting one wants to see again. It’s always 
about the people  – the hosts here at the Bareiss, the 
family, the Bareissians. On the one hand, we all 
work very professionally: we know our trade, have 
experience, know how to behave, to be courteous and 
friendly. But that’s not enough. Behind profession-
alism, polished rhetoric and well-trained friendliness, 
one can also hide very effectively. They can be like a 
transparent screen through which nothing really 
passes – behind which no scent, no warmth, no reality 
reaches you; from which, paradoxically, profession-
alism and supposed reliability protect you. At the 
Bareiss, you find the opposite. We are, in a certain 
sense, unprotected. We make the wishes and needs 
of our guests our own. I believe that when we make 
mistakes, we sometimes suffer more than our guests 
do. Not primarily out of wounded pride in our profes-
sional standards – though of course we have that – but 
because we are genuinely and deeply sorry not to have 
made our guests happy. It touches us, it hurts us. Just 
as it would affect you, as a private host, if you saw 
in your guests‹ eyes that they didn’t feel welcomed, 
didn’t feel the trust you most wanted to give them  – 
quite apart from the good food and the glasses that are 
always refilled.«

Ha. B.: »I thought exactly the same thing as my fa-
ther – word for word. Setbacks and complaints get to 
us, because we take our work seriously. And first and 
foremost, because we take our guests seriously. Our 
guests are the compass that shows us the direction to 
go in …«

2011 Renovation of 39 rooms, the entire 
swimming pool wing, and construction of 

an underground combined heat and power 
plant for ecological reasons.  

From 14th March to 20th April: extension 
of the »Sattelei« Hiking Cabin by a second 

guest room with two bay windows.
The hotel entrance and the Bareiss  
Children’s World were completely  

redesigned, as well as the Forest Park,  
including the adventure playground.

2009 Next to the bust of Hermine Bareiss in the Hotel lobby, both the senior and 
the junior of the family not only take their places before the camera, but – symbolically 
and meaningfully – reaffirm their commitment to the founder’s guiding spirit: »For the 
guest, there is no such thing as no.« At not yet 30 years of age, Hannes Bareiss joined the 
management of the Bareiss in 2009.

ANNIVERSARY MENU

 
75 years of Bareiss – something to  

truly savour: with our Anniversary Menu, 
created by our Head Chefs together with  
perfectly paired wines. You can find the  

full menu in detail on our website.

2015 Britta and Hannes Bareiss’s 
happiness: 18th July – their wedding day.
And the happiness continues – for them, 
their children, and not forgetting the 
four-legged member of the family, Quastl. 
And for their guests too, for whom the 
couple continue to create enduring 
holiday joy: in the third generation, they 
are leading the Bareiss, one of the very 
few 5-star Superior Hotels in Europe still 
privately owned and run by the founding 
family.



delicious, everything that delights our guests (and, of 
course, us too!) in every sense – from the decorations 
at the windows to the flowers throughout the house, 
right down to the bedtime treat.

»That naturally has its price – I don’t mean money. To 
create a Bareiss like that, together with our Bareissians 
and all our partners, you have to give it everything – 
heart and mind never rest for a second. That’s why the 
Bareiss feels so young and, well, so full of vitality.«

The not-so-mischievous interviewer looks at the senior. And 
asks nothing.

He. B.: »Is it my turn now, to say how the three of us 
get along? Fine. Like our guests, I first read the inter-
view with these two in the printed journal last year. 
Britta Bareiss summed it up perfectly: we like each 
other. Unreservedly. That’s why we work well togeth-
er and also overcome every hurdle that naturally aris-
es. With an experience and taste gap of forty years, 
that’s only to be expected.

Recently someone quoted Schiller’s Wallenstein to 
me – I think it might even have been you, dear inter-
viewer: ›Thoughts may live together easily, but things 
in space collide.‹ The idea that ›for the guest there can 
be no No‹, or the commitment to excellence in every 
area – that’s easy to think and say. But when it comes 
down to the practical side, heaven help us if those 
things don’t collide! I’ve never liked yes-men around 

Br. B.: »… exactly, and in two respects. Our guests want 
the Bareiss ›feeling‹ – they expect that very particular 
Bareiss ›feeling‹ you just spoke about, Hermann: that 
sense of being received and embraced. But of course, 
feeling alone isn’t everything. Our guests also want 
things to keep moving  – they don’t want us to stand 
still. At home you might sometimes say: ›That’ll do 
for now‹ – the dining chairs, the mattress, the floor – 
you don’t replace them right away because ›they’ll do‹. 
That doesn’t work in a hotel. When we built the new 
floor of suites, we thought: that’s not enough. Let’s 
create something new and stylish that all our guests 
can enjoy. We could have lived with the old Hotel Hall 
for a while longer  – it would have ›done the job‹. But 
we wanted a new, youthful, open welcome for all our 
guests. And that’s what we achieved.«

Let’s take a step back. This three-way conver-
sation is a first: the cover interview this time 
includes you too, Hermann Bareiss. How does 
working together in two generations work out? 
What’s it like for you, Britta and Hannes Bareiss, 
to work with a ›legend‹?

Britta Bareiss lets her husband answer first.

Ha. B.: »›Legend‹ is a big word. And probably justified: 
in the media and for many guests, Hermann Bareiss 
is a legend  – for many good reasons. But for us, as a 
family, my father isn’t a legend, first and foremost he’s 

a father, a father-in-law and a wonderful grandfather. 
At his 80th birthday celebration my brother Christian, 
my cousin Jörg and I – all big fellows now, all fathers 
ourselves – were moved to tears when we recalled in 
our speeches everything that Dad did for us when 
we were still green behind the ears. He was and still 
is always there for us, always. And I think that’s the 
foundation that makes it hard for anything to shake 
us, even when we have completely different views on 
business management or investments.« 

Br. B.: »I completely agree with my husband. We both 
have enormous respect for him. And when we took on 
responsibility for helping to run the hotel more than 
ten years ago, we never felt that as a burden. There 
was absolutely no pressure from my father-in-law. He 
knew – and trusted – that we would gradually under-
stand which levers we were pulling here, and that we 
would take on our tasks and responsibilities. By now, 
we almost feel like we’re running a fine delicatessen.«

The father and son look up. Did she just say ›delicatessen‹?

Br. B.: »I mean that at the Bareiss, we only deal with 
the finest things  – including, of course, our guests, 
who are not ›things‹, heaven forbid! Our guests want 
a beautiful Bareiss, where they can be attuned from 
head to toe to enjoyment and relaxation. And we create 
that Bareiss for them. Together – my husband, myself, 
and the three of us as a team – we select, like in a del-
icatessen shop, only the best, the most beautiful and 

2017 It was the idea and initiative of Hannes 
Bareiss: the acquisition of the 100-year-old  
»Forellenhof Buhlbach« trout farm. The family 
created, in the idyllic protected landscape of  
Buhlbach, a gem of authentic Black Forest archi-
tecture and a prime address for regional cuisine. 
A masterstroke of sustainability: its in-house 
trout farm, whose freshly caught fish are 
 delivered straight to the hotel’s restaurants,  
to the »Sattelei« Hiking Cabin and the historic 
Morlokhof farm.

2016 The Bareiss team are there for their guests not only »with heart« but also with 
exceptional expertise and the utmost professionalism. Every one of them has learnt 
their craft from the ground up or is currently in training. And all, without exception, 
attend the Bareiss Academy, which offers over 200 training sessions each year to ensure 
ongoing professional and personal development.



me. I value constructive debate  – it’s the only way 
to achieve the best result for the matter at hand, and 
therefore for our guests.«

Br. B.: »That’s how we came to create today’s new Res-
taurant Bareiss. My father-in-law’s gastronomic roots 
lie in the French grande cuisine  – also in terms of  
atmosphere. That was reflected in the old Restaurant 
Bareiss. But it was also my father-in-law who said: 
Claus-Peter Lumpp cooks in a more modern and con-
temporary style than the setting in which his cuisine 
was presented. It was my father-in-law whom we had 
to rein in a little, to stop him from pushing the changes 
too far. ›Hermann – close your ears now …‹«

Hermann Bareiss listens intently.

Br. B.: »… I honestly don’t know where he gets the  
energy and drive to keep pace with the tempo at which 
we move through each day and into the future. My  
father-in-law is decades younger than many people in 
their fifties or sixties.«

Ha. B.: »That’s certainly also due to his constant inter-
action with so many young people  – who have every 
right to expect from us, the younger generation of di-
rectors, that we keep up with the times, especially in 
training and leadership. But more importantly, I think 
my father, just like my wife and I, doesn’t just think 
and act in the here and now – we always have an eye 
on what’s to come.
 
In every interview, you’ve asked us about future 
plans. You’ve written about the new kitchen build-
ing, the »Forellenhof Buhlbach«, and most recently 
about the new floor of suites. Of course, it can’t be that 
spectacular every year. But my father has a very clear  
vision of the hotel’s potential. And for my wife and 
me – and I don’t mean this boastfully – we’ve no short-
age of ideas for the next thirty or forty years either. All 
three of us think in generations. Which brings me to 
our family, which you usually ask about first. But as 
the clever interviewer you are, you’ve saved the best 
for last. So, to answer your most important question: 
Yes, we’re all doing very, very well. Hanna and Heidi 
are getting cleverer at school  – and prettier too.  
Henning enjoys being the little brother to two loving 
sisters. Our four-legged friend Quastl is becoming 
quite the dignified gentleman. And the grown-ups? 
Well, as we’ve just said – we’re happy together.«

2023 The birth of Berti – and 
the children rejoice over the new 
»Reiterhöfle«.

2021 Completion of the so-called »new kitchen wing«, 
which houses not only the new preparation kitchen with 
state-of-the-art technology, but also new sanitary facilities, 
locker rooms, staff restaurant and lounges, work and meeting 
rooms – all creating excellent workplaces that everyone enjoys 
coming to.

2025 	Opening of the new floor of suites. Awarded with 
three Michelin Keys as one of the »most exceptional hotels  
in the world.«

SPECIAL

THE GRAND 
ANNIVERSARY 

PACKAGE
 

In seventy-five years, the once modest  

Kurhotel Mitteltal has become today’s 

5-Star-Superior Bareiss Resort.  

We want to celebrate that with you – 

for it was your dreams of a perfect holiday 

that made the Bareiss your Bareiss. So we 

raise a glass in gratitude – to you!

2026 
ONLY



»The Bareiss spirit: the family’s unbeatable 
customer focus in every respect – from the 
top quality of the cuisine, service, leisure 

and spa offerings, to the extensions of 
Forellenhof, Sattelei and the Dorfstuben. 
Constant refinement. One simply feels at 
home! The same goes for our now-grown 

children, who travel with us – today with 
their partners. The joyful anticipation of 
going to the Bareiss remains, even after  

80 visits.«  Family Veigel

»Our first holiday was still at the Kurhotel Mitteltal, 
from Friday 24th to Tuesday 28th February 1989. 

The variety and quality of the cuisine have always 
given us great pleasure. We know many fine hotels, 

but none with a kitchen on a par with Bareiss.  
For more than 35 years now: our home away  

from home.« 
Alice & Peter Sampers

»It feels as though we’ve been coming here 
for half an eternity. The Bareiss family makes 
the Bareiss what it is. Every family member 

acts consistently in the interest and for 
the well-being of their guests – across all 

generations. The Bareiss has so far mastered 
perfectly that fine balance between unstop-

pable progress and the preservation of all that 
is worth keeping and dear.

The moment you walk through the entrance 
hall, you’ve arrived.« Families Schaefer & Emrich

ON THE OCCASION OF THE BAREISS’S 75th 
ANNIVERSARY IN 2026, WE ASKED SOME OF 

OUR GUESTS TO SHARE THEIR THOUGHTS BY 
ANSWERING THREE QUESTIONS: 

1. How long have you been coming to the Bareiss? 
2. Please tell us in three sentences what makes the Bareiss the 

Bareiss for you – what is most characteristic?
3. What do you wish the Bareiss for its 75th anniversary?

We would like to express our heartfelt thanks to all our guests who to took the 

time to reflect and write to us. From the many kind and delightful messages we 

received, we can – as mentioned earlier – only share a few excerpts here  

due to space constraints.

Our warmest thanks once again for your understanding! 

BIRTHDAY  
PACKAGE
07.01.–11.02.,  
22.02.–26.03., 

06.09.–30.09. and  
08.11.–26.11.2026 

A gift  

on the  

house! 



»We’ve been coming for over ten years, four times 
a year, for stays between one and three weeks. 
Every wish is read from our lips and fulfilled 
without hesitation – always in the spirit of 

Hermine Bareiss’s enduring motto: ›For the guest, 
there is no such thing as no.‹ 

One feels embraced – as part of the Bareissian 
family, warmly and personally received. 

The Bareiss should stay just as it is, and continue 
to develop in its own distinctive way.«  

Dr Peter & Lucia-Florentine Aichinger

  

»A hotel imbued with a good spirit. The 
cordial friendliness is absolutely first-class. 

A year without Bareiss would be a lost 
year for us. Warm congratulations on your 
75th anniversary – from friends – together 
with our plea and our hope that the Bareiss 
will keep its unique character and always 
remain, for us and our family, a piece of 

home.« Frank Lortz, MdL

»Unique: the location amidst the beautiful nature 
of the Black Forest, the warmest hospitality,  

the superb cuisine. For us, the Bareiss is a place 
of feeling, a place of longing – where we come  
to arrive and to rest. The only hotel where,  

when we leave, we always have the same thought: 
we must book again soon. Our wish for the  

75th anniversary? Remain a place of longing for 
your guests.« 

Thomas & Dr Judith Bellay

»That lovely feeling of being almost at home – without 
having to tidy up. Excellent service in every area, and 

many a wish is made possible. To borrow Hermann 
Bareiss’s words: a doubling of stays over the next  

75 years.« Norbert Heil

How long have you been coming? 

»Since I was in my mother’s tummy –  
so, for over 40 years.« 

The Bareiss in three sentences:  

»Unrivalled service and comfort; always 
friendly staff throughout the hotel;  
world-class dining even beyond the  

starred restaurant.«  
Your wish for the 75th anniversary:? 

»That the family enterprise continues with 
the same love and passion through the next 

generations.« 
Melanie Josten 

»Not a single day we’ve spent at Bareiss (since 
1999) has ever been dull. There’s something for 

everyone – for gourmets and gourmands, for 
sports enthusiasts and those seeking rest, for 
culture lovers and forest spirits alike. Always 
cared for by committed, warm-hearted people. 

For our two daughters, Villa Kunterbunt was the 
absolute highlight – and today they visit with 

their partners. Everything stands and falls with 
the people. Good food and comfortable accom-

modation you can find elsewhere. But that little 
something extra that makes the difference  – 

that’s the people.« Family Severino Zollinger

»About 36 years ago, we came to Bareiss for the first 
time (with our father and father-in-law – editor’s 

note). It was love at first sight and the start of many 
holidays in this wonderful Bareiss. 

Later we returned with our sons Tim and Bart. Our 
grandson Julian now represents the fourth generation 
to experience the Bareiss. It has always been a delight 
to see how the hotel renews itself time and again. The 

Bareiss is our second home.«  
Family Bijen

»We discovered the Bareiss more than 25 years ago. 
During our (so far) 108 stays, we’ve enjoyed every 

comfort: first and foremost the far-sighted, family-led 
management, the ever-friendly staff, the generous 

wellness offerings, the extraordinary culinary 
delights  – beginning with that indescribable breakfast 
buffet … The only bittersweet note of our stays is the 

small heart sticker on our table card, signalling the end 
of our holiday – yet it fills us with happy anticipation 

for the next big heart on our apartment door.« 
Ursula & Dieter Wönz

»The Bareiss is my holiday home – it is  
my Bareiss. May your genuine spirit of hospitality be 

carried forward into all future generations;  
it will forever be crowned with success.«  

Roswitha Frickel

»The Bareiss is one of a kind. To describe it in three 
sentences would mean leaving much unsaid. 

A holiday at Bareiss means being cared for by 
friendly, attentive, yet never intrusive people. 
For the 75th anniversary, we wish the Bareiss 

continued success – may it always renew itself while 
never forgetting its tradition.« Family Janssen

»In November 2023, we were honoured 
for 40 visits. When our car pulls up at the 
entrance, it’s as though a warm blanket  

is laid over us. Please stay healthy –  
and don’t change anything!!!«  

Philma & Henk Spit

»The special treasure of the Bareiss lies in 
its staff – especially those in service.« 

Christel & Ralf Glück



On 9th November 2025, at Hotel Schloss Elmau, Hannes 
Bareiss received the personal honour of being na-
med »Icon Hotelier of the Year«. With this award, he 
joins the ranks of distinguished colleagues such as  
Dietmar Müller-Elmau, Cyrus Heydarian (Breidenbacher 
Hof) and Ingo C. Peters (Four Seasons, Hamburg) – all 
exceptional figures in German luxury hospitality.

The Bareiss – the hotel itself, individual mem-
bers of staff, and the family – have, over the 
past year, been honoured with high and hig-
hest distinctions. We would like to let those 

honoured speak for themselves. Of course, we do so 
with pride, for it is no small thing when one’s work 
receives public recognition from a discerning source.

Yet first and foremost, we share this news because 
joy shared is joy doubled. And we know from you – 
our guests – that you share, wholeheartedly, in the 
happiness of those whose achievements have been 
recognised, for what they do for the Bareiss. But 
even that does not fully express why we speak about 
these awards.

For in the end – to whom are these extraordinary ac-
complishments truly dedicated?

Those bearing titles such as »Icon Hotelier«, »Lifetime 
Achievement«, »Mentor Chef«, »Star Abroad«, nati-
onal award-winning apprentices, »Luxury Culinary 
Hotel of the Year« …

Naturally, such honours satisfy the talent, the passi-
on, the ambition with which one pursues one’s cal-
ling. They affirm mastery achieved and professional 
excellence proven. Yet that satisfaction would be hol-
low were it to find no echo – it would ring empty if 
what one masters so well were to have no recipient.
Those who make the Bareiss what it is – so well that 
they are recognised for it  – do it all for you, dear 
guests. For without you, the Bareiss would not be 
the Bareiss as it is today: imbued with this level of 

professional excellence, expressed wholly in your 
service.

That is why everyone in the house feels that any ho-
nour bestowed upon us is, in truth, an honour also 
for our guests  – an honour for you. Without you, 
what we do and what we are recognised for would be 
like an instrument without resonance: nothing would 
sound, everything would fall flat. Or, simply put – it 
would be vanity.

And so, we thank you  – for allowing us to be our 
very best for you, as reflected in these distinctions. 
And we congratulate you  – because it is thanks  
to you that the Bareiss is what it is today: »One of 
the most remarkable and exceptional hotels in the 
world«. Thank you!

»I’m Just Me«
HANNES BAREISS IS »ICON HOTELIER OF THE YEAR« 

One of the »Most Exceptional  
Hotels in the World« 

3 STARS FOR THE RESTAURANT 
BAREISS

5 HOUSES IN THE  
SCHLUMMER ATLAS 2025

AWARDED 4 LILIES  
BY RELAX GUIDE

IN THE CATEGORY »BEST CULINARY HOTEL« – 
THE BAREISS RANKS 1ST PLACE.

IN THE OVERALL CATEGORY  
»THE 101 BEST IN GERMANY« –  
THE BAREISS RANKS 4TH PLACE.

Hannes Bareiss, do you see yourself as an  
exceptional figure?
»A more resolute and unequivocal »no« I’ve rarely  
spoken  – and I’ll gladly repeat it: No, I absolutely do 
not see myself that way.«

Then how do you see yourself ?
»As worn-out as it may sound: I feel a sense of respon-
sibility towards our guests and to our employees. That 
is the only meaning or consequence such an award 
can have. Of course, it fills me with joy and pride. But 
my professional – let alone personal – goal has never, 
ever been to become an Icon Hotelier or anything of the 
sort. I am a hotelier and a host not out of ambition, nor 
to profit from luxury. I am a host because that is who  
I am. And I try, in my own way, to be and to do it as excel-
lently and uniquely as I can – in the spirit of my grand-
mother Hermine Bareiss, as I remember her, and as  
I still experience it today through my father.«

What kind of responsibilities do you mean? 
Towards your guests? Towards your staff ?
»You ask in the plural  – about responsibilities. 
But I would prefer to answer in the singular: 
with one single responsibility. That is the respon-
sibility towards the time entrusted to us  – by 
our guests, and by our employees alike. Time is  
always life time – one should let that melt in the mind, 
as we say in German. For many people, their holiday 
time  – if not the most important, then at least a very 
special time – is what my wife calls »exception time«. 
And we, as hosts, have a special task and responsi-
bility for that time: to make it as restful, relaxing and 
full of pleasure as it can possibly be. As for our em-
ployees  – especially our apprentices  – they entrust 
us with an equally sensitive time. Most come straight 
from school, at 18, 19 or 20, not yet entirely »grown up«. 
Many are away from home for the first time. Many are 
meeting, for the first time, countless guests they do 
not know  – guests who expect from them a standard 
of excellence they cannot yet fully deliver at the begin-
ning of their training. That is where an Icon Hotelier is 
truly called upon – to build bridges for them, to offer 
guidance, to help not only in practical matters, but in  
matters of the heart as well.

And like the apprentices, all our staff spend more 
time here at the Bareiss than with their families or 
friends. That time is a responsibility I, as an employ-
er – and yes, as an Icon Hotelier – must handle with the  
utmost care.«



Icon Hoteliers are often described as »beacons of 
the industry.« They are expected to embody –  
I quote – »service excellence, profound market 
knowledge, innovative drive, communication 
skills, profit awareness, forward thinking, 
sustainable management, digital affinity, and 
inspirational leadership.« Do you have all that?
At this point, Hannes Bareiss smiles more and more as the list 
goes on – and then laughs outright at the question: »With the 
best will in the world – how should I answer that? I’m 
no genius, no universal talent, no prodigy. But  – and 
that does answer your question – I am a convinced and 
practising team player. First and foremost within my 
family, then with our leadership team, and with all 
Bareissians. A Bareiss  – any Bareiss  – can only ever 
be created as a team. That has nothing to do with »flat 
hierarchies«, a phrase I’ve always found nonsensical. 
It has to do with trust  – trust in professional compe-
tence and in human loyalty  – the trust that defines 
how we work together here. Of course, in any compa-
ny someone must decide the direction. At the Bareiss, 
that person is me – supported and advised, in the best 
possible way, by my wife and my father. I don’t con-
sult the stars for my decisions – and in truth, I prefer to 
speak of our decisions. Because within our family and 
in the executive team, we reach them through shared 
dialogue and discussion. And what comes together 
there  – an ensemble of experience and expertise  – is 
something I would have to envy, were it not that this 
very excellence and harmony are what make the  
Bareiss what it is.«

What have been defining events 
along your life’s path?
»In more than eighty years 
of life, there has, natural-
ly, been no shortage of 
events. Whether it was a 
construction freeze in the 
1970s, when the bank  – 
contrary to its word and 
the contract  – withdrew 
its support; the decision 
to build suites in the same 
decade, when nobody yet 
wanted suites; the kitchen 
fire in the early 1990s; or the 
award of the third Michelin 
star to Restaurant Bareiss – and 
so on. But more formative than 
individual events has been the en-
during, tireless, unwavering constancy 
and continuity – a steady line throughout – 
with which everyone who has ever worked in and for 
the Bareiss has, day by day and year by year, made it 
their own goal to bring the house to where it stands 
today. And, of course, people have shaped me – family 
and friends. I would not wish to do without a single 
one of them.«

What do you wish from society?
»Oh dear  – who am I to wish anything from society?  
After all, I am society myself – a part of it.
 
The Bareiss could never have become what it is if I had 
possessed a negative, pessimistic, or sceptical tempera-
ment. I am, through and through, an optimist – as every 
entrepreneur must be: one who builds, not destroys; who 
thinks and acts constructively, not destructively.

That does not, however, make me blind to reality. Just 
look – for one minute – at our behaviour in traffic: Every-
one wants to be first, to be the fastest; if someone is in the 
way, we simply make our own way  – perhaps against 
the law. We have grown coarse in how we handle what 
does not belong to us: carelessly abandoned e-scooters; 

newspapers, cans, packaging, 
cigarette ends tossed onto 

pavements and streets. 
We have grown coarse 

in how we treat one an-
other  – the everyday 
greeting, the gesture 
of letting someone go 
first, the willingness 
to listen, a »please« 
or a »thank you« – all 
becoming ever rar-
er. We have become 

more selfish  – and 
thus more inconsider-

ate. We have atomised 
our most subjective in-

terests, expectations, and 
demands upon society  – a 

society from which we expect 
understanding and consideration, yet 

to which we often deny exactly that, in others‹ 
ways of thinking or seeing. Me first has become not only 
a repellent, but a socially destructive principle of behav-
iour. It is alarming. It is sick – and it makes us sick. It is 
destructive.

How many smiling or radiant faces do we still see in 
our everyday lives? There ought to be a software that 
not only measures our blood pressure, counts our daily 
steps, or records our calories consumed  – but one that 
also captures and values how many smiles and how 
much kindness we offer – or better yet, give – to those we 
encounter in a day. A smile never belongs to oneself. We 
always smile about someone or at something. A smile 
shows that we perceive not only ourselves, but also what 
and who surrounds us. Whoever smiles becomes a fel-
low human being. Perhaps that is my wish – for all of us: 
to smile more.« 

Your personal guiding principle in life? 
»I love people who are fighters. Be human – and 
remain human.«

»There Ought to  
Be Software for Smiles«

HERMANN BAREISS RECEIVES THE LIFETIME ACHIEVEMENT AWARD

 
On the occasion of the presentation of his Lifetime Achievement Award, conferred  

by the Busche publishing house on 3rd November 2025 in Frankfurt, Senior Proprietor  
Hermann Bareiss responded to three questions.

FALSTAFF 2026:
THE BAREISS RECEIVES THE  

SPECIAL AWARD AS »BEST FAMILY SPA 
IN GERMANY.«

SPECIAL PRIZE IN THE  
CATEGORY »EDUTAINMENT«

FROM TOPHOTEL AT THE FAMILY 
CUP 2025.

SCHLEMMER ATLAS 2025:
THE RESTAURANT BAREISS IS AWARDED  

5 SPOONS.

THE MICHELIN GUIDE AWARDS THE 
HOTEL BAREISS WITH 3 KEYS 
On 8th October 2025, Britta and Hannes Bareiss accepted 
in Paris the renewed recognition of their Bareiss Resort 
(Baiersbronn, Black Forest) with three Keys from Michelin. 
The three Keys – much like the three stars for a restau-
rant  – represent the highest honour that the world’s most 
prestigious hotel and restaurant guide can award to a  
hotel. According to Michelin, »A hotel with three Keys is 
one of the most remarkable and extraordinary hotels in the 
world.« Hannes Bareiss on the award: »This is the knight-
hood for any hotelier – the elevation, so to speak, into the 
nobility of high-end hospitality, the Champions League.  
No hotelier could wish for or receive anything greater. This 
recognition also honours our employees, who, 365 days a 
year, make the Bareiss what it has now been recognised 
for. And the three Keys honour our guests, for whom we 
do everything we do.« 



Being a Role Model. 
CLAUS-PETER LUMPP RECEIVES THE MICHELIN 

»MENTOR CHEF« AWARD

On 17th June 2025, in Frankfurt, Claus-Peter Lumpp was once again hon-
oured not only with the third Michelin star but also with the prestigious 
»Mentor Chef« award, in the presence of Hermann Bareiss.

The internationally renowned restaurant guide explained the award as fol-
lows: »It is thanks to him that the gourmet restaurant of the Bareiss family 
enterprise has now been awarded three stars for the 18th consecutive year. 
Over all these years, Claus-Peter Lumpp has devoted himself with great 
commitment to mentoring young chefs and has nurtured the talent of count-
less cooks with his extensive experience and know-how.«

When asked what »Mentor Chef« means to him, Lumpp answered  
immediately: »Being a role model.« Then he elaborated further and in  
greater depth:

»›Mentor Chef‹ recognises not just mastery of ingredients and technique, but also 
a philosophy and set of values: towards our guests and our employees. I have been 
head chef at Restaurant Bareiss for over 30 years and would not wish to be without 
a single member of the team, especially during the past 18 three-star years. Each 
one of them contributed to these stars. ›Mentor Chef‹ honours all those I have had 
the privilege to mentor, supported technically and morally by the service team, led 
by Restaurant Manager Thomas Brandt and Sommelier Teoman Mezda, and by the 
family – Hannes and Britta Bareiss as present and future custodians of the house, 
and, of course, Hermann Bareiss since 1982. This long-standing partnership with 
the senior has built deep trust that requires few words and is unshakable. Even 
though we interact completely as equals, I respect and honor him like no one else.«

With unmistakable pride, Hermann Bareiss responds: "This award makes 
me happy for Claus-Peter Lumpp. As a three-star chef, one is highly re-
spected worldwide and thus a star, whether one wants it or not. Claus-Peter 
Lumpp has never made a fuss about himself. He knows who he is. And as a 
committed and practicing team player, he knows who and what the people 
are who work with him. No matter how virtuoso his cooking, with his sim-
ply intimidatingly perfect and masterful craftsmanship, he has never boast-
ed or shown off as a soloist. He wants only one thing: to make the guests hap-
py. You can taste that. This is not an ›ego‹ or ›intellectual‹ or vanity-driven 
cuisine. This is a cuisine of pleasure and joy, expressed in every dish. The joy 
of cooking like this is shared by the whole team. Everyone works intensively 
and with dedication, and everyone with heart. And both – the unwavering 
commitment, the relentless giving of their best, and the emotional invest-
ment – are what I admire in him. And this unites our shared professional 
and life journey after so many years of working together, each with his own, 
sometimes not-so-easy personality. I say: Dear Claus-Peter Lumpp, I hold 
you in the highest esteem.«

Level-headed.  
And fundamentally  

likeable.
GAULT&MILLAU HONOURS CYRIL BETTSCHEN  

AS A »STAR ABROAD«

In October 2025, the Swiss Gault&Millau recognised Cyril Bettschen, the 
31-year-old operative head chef of Restaurant Bareiss, as a »Star Abroad.« It 
is a tremendous honour, yet Bettschen remains grounded:

»It is, of course, a joy when emails and congratulations arrive. But it doesn’t change 
me. Standing among the greats  – Claus-Peter Lumpp or Andreas Caminada  –  
I know my place.«

Unlike many young chefs who, after their first Michelin accolades, behave as if 
they had invented cooking itself, Bettschen is quietly professional. They pose 
in front of the camera with their legs apart and their arms crossed in front of 
their chests, as if they were the very reincarnation of the most brilliant mar-
keter himself, the great and deserving Paul Bocuse. None of this comes from 
Bettschen. The award, of course, is a ›mega boost‹, but it only leads to where 
the greats have arrived after a lot of hard work and a continuous career, which 
Bettschen still has ahead of him.

For five years, he has worked alongside Claus-Peter Lumpp. The kitchen at 
Restaurant Bareiss is no ballroom  – the nine chefs work in close quarters, 
operating as a highly coordinated ensemble, not a collection of soloists.

Bettschen is responsible for the operational flow that ensures, at lunch and 
dinner, the curtain rises on the »Great Culinary Opera,« in which, as Bettschen 
puts it, Lumpp is the decisive »head of«.

In Lumpp’s kitchen, it is never loud. Work is conducted with absolute focus 
and precision – the only way to earn and maintain three Michelin stars. Yet 
the harmony within the team is something diners can taste. There are no so-
loists at the stove here; it is a cohesive, well-rehearsed ensemble. »This is why 
I stand where I do today,« Bettschen says. »Claus-Peter Lumpp knows exactly 
how to push the right way. He is a great character, the one under whom I start-
ed as a young chef and who has guided me to where I am today.« 

From an outsider’s perspective, the operational head chef comes across as a 
genuinely likable young man, proud of what he has achieved so far, while 
fully aware that he still has much to learn. Being named a »Star Abroad« 
and sharing the high responsibility for three Michelin stars does not stress 
Bettschen; he does not feel pressured. »If anything, it is positive pressure. We 
enjoy our work, we want to achieve something, and we give our best every 
single day. We wouldn’t be who we are if it weren’t that way.«

EXPERIENCE THE  

CULINARY CLASSICS OF  

CLAUS-PETER LUMPP  

AS PART OF OUR  

»GOURMET SPECIAL«  

OR OUR  

»GASTRONOMIC  

TRILOGY«.



BAREISS – CULINARY EXCELLENCE
BY JÜRGEN DOLLASE

T
he culinary programme at Bareiss is defined 
by excellence. Behind its exceptional quality, 
breadth, and precision lies the knowledge of 
the experienced Bareiss family, working at 

the highest level for decades. In an era when interna-
tional hotel chains attempt to impress with acquired 
concepts, Bareiss demonstrates that true greatness 
comes from skill and understanding guests’ needs.

The Bareiss half-board (the hotel’s core offering at Ba-
reiss) begins with a breakfast that, after the very first 
visit, is unforgettable, because its variety and quality 
are enough to redefine what one thinks of as breakfast. 
When high-level gastronomy is discussed anywhere in 
Germany, it is usually about starred restaurants – but 
then there is the Bareiss breakfast, a true edible legend. 
No one is unimpressed by this generosity.

The Bareiss half-board continues with afternoon cof-
fee and cake, followed by a five-course dinner, where 
one immediately recognises the culinary expertise 
present in this house, which boasts an impressively 
large kitchen. The »engine room« at Bareiss, with over 
ten apprentices each year and kitchen directors Oliver 
Ruthardt and Oliver Steffensky, serves as a training 
ground for outstanding chefs in all types of restaurant 
formats.

Then comes the à la carte menu, offered across several 
restaurants of exceptional quality. A particular favour-
ite – and probably the top in the country in this catego-
ry – is the »Dorfstuben«, a tastefully decorated region-
al cuisine restaurant featuring old wood and antiques. 
Here, one enjoys dishes rooted in the best Swabian– 
Black Forest–Baden traditions, prepared with almost 
exemplary precision. Various small snack dishes,  
Älbler lentils, Maultaschen with onion sauce, Swabian 
tripe, or the »stuffed veal breast with root vegetables in 

cream sauce« are all dishes of great class and mastery – 
part of the region’s culinary DNA, and of Germany’s 
traditional cuisine. The veal breast prepared by Oliver 
Steffensky was so remarkable that I documented it in 
detail for the German Culinary Archive in Dresden two 
years ago.

Next comes the »Kaminstube«, led by head chef Nicolai 
Biedermann, an à la carte restaurant for enthusiasts of 
classic gourmet cuisine – for example, the »turbot fillet 
in lobster bisque with Leipziger Allerlei and crusta-
cean praline,« a dish from the classical French tradi-
tion whose flavor profile ranks among the most inter-
nationally popular. In this sense, the Kaminstube is 
not a secondary restaurant, but as an à la carte venue, 
it offers an alternative to the larger menus and serves 
as a relaxed, feel-good restaurant in style.

One newer restaurant, the »Forellenhof Buhlbachtal«, 
deserves special attention. Naturally, this idyllic com-
plex of fish farm and restaurant is a popular hiking 
and excursion destination with a culinary programme 
centered around the farmed fish. But it is much more. 
Under the direction of junior boss Hannes Bareiss, an 
incredible, highly technical facility was developed, de-
signed to ensure the fish grow in optimally prepared 
water, as close to natural conditions as one can rare-
ly find elsewhere. The result is so impressive that, for  
example, during my last visit, I ate the »blue trout« 
plain, without any side dishes and not even with lem-
on, because the pure product quality, the incredible 
freshness, and the presence of flavor fascinated me so 
much. Here – as also in the »Dorfstuben« – food is not 
merely prepared; it represents a significant contribu-
tion to the culinary culture of the country.

This leads us to the »Great Gastronomic Opera« (the 
title of a book about Claus-Peter Lumpp’s kitchen),  

the three-Michelin-starred cuisine of the Bareiss 
restaurant under head chef Claus-Peter Lumpp and 
pastry chef Stefan Leitner. Lumpp has worked at the 
hotel for a long time and was recognized early as a 
talent by the nationally and internationally gastro-
nomically informed senior boss Hermann Bareiss. 
Since 2008, Lumpp has held three Michelin stars 
and was also honored by the 2025 Michelin Guide 
as a »Mentor Chef,« one of the most influential culi-
nary educators. Stylistically, Lumpp represents an 
ideal combination of masterful craftsmanship and a 
refined, instantly recognizable flavour profile, into 
which he consistently integrates carefully consid-
ered inspirations.

In addition to various menus, he has cultivated a 
special specialty: sophisticated à la carte dishes, 
each presented in multiple preparations on different 
plates, which, even by international standards, stand 
as the hallmark of a true grand master kitchen. The 
experience of such compositions is incomparable, 
because the variation of products creates an almost 
spectral picture of their potential and qualities. For 
example: the ox fillet is served as a roasted filet on 
barbecue glaze, the braised breast comes from Wagyu 
beef with courgette and jalapeño, and the filet tartare 
is served with chanterelles and lovage. This special 
three-star à la carte culture has also been extensive-
ly documented in the German Culinary Archive in 
Dresden using the example of »lamb from the Älbler 
Wacholderheide.« Thus concludes the range of a culi-
nary offering that is unmatched in its diversity, guest 
orientation, and sheer excellence.

Jürgen Dollase, journalist for over 25 years (includ-
ing FAZ), author of numerous culinary books, and 
founder of the German Archive of Culinary Taste in 
Dresden.
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Giving Everything  
to One Another
THE BAREISSIANS AND THEIR BAREISS

I
f you met them out on the street, at the super-
market checkout, waiting for the bus or outside 
the cinema, you probably wouldn’t guess that 
the six young people now sitting around this 

table are part of what makes the Bareiss the »Luxury 
Culinary Hotel of the Year« – and that, thanks in part 
to them, the Bareiss ranks among the finest resorts in 
Europe and is regarded by Michelin as one of the most 
extraordinary hotels in the world. They are, quite 
simply, extraordinarily normal young people.

The six are Amelie ❶, Tabea ❷, Yassin ❸, Lasse ❹, 
Isabella ❺ and Zoe ❻. Yassin has just completed his 
training as a hotel specialist and is staying on at the 
Bareiss; the others are still in training. 

Some have come in on their day off to talk about their 
training at the Bareiss; others are giving up their 
break. Some wear casual clothes, others their Bareiss 
attire  – dirndl, traditional German »janker« jacket, 
polo shirt. They are all in their early to mid-twenties – 
the very heart of what’s commonly called Gen Z, a 
generation often labelled as lazy, pleasure-obsessed, 
or unwilling to perform; a generation dismissed by 
society as »the youth of today«, often with a tone of 
disdain. But these six can’t relate to that term, nor to 
the clichés and prejudices attached to it. Not because 
of some intellectual argument  – but simply because 
they are not the kind of people those stereotypes 
describe.
So, who are they really?

Perfectly normal young people who, in their interac-
tions with guests, are wonderfully warm and genuine-
ly gracious hosts. They don’t need to pop a pill in the 
morning to make smiling easier  – their smile is part 
of who they are, just like the quiet seriousness with 
which they listen attentively and answer thoughtfully 
during this conversation.

Each has their own story of how they came into the 
hospitality world. Tabea (second year of training 
as a restaurant specialist) had originally planned 
to study architecture, but her passion for good food 
and drink  – and for teamwork rather than drawing 
boards – led her here. Now she’s learning about some-
thing she truly enjoys: the art and pleasure of excel-
lent dining.

Lasse (third-year hotel management apprentice) and 
Yassin grew up close to the trade: Lasse, a talented 
Nordic combined athlete, helped out at his family’s 
business in Baiersbronn, while Yassin’s father runs a 
restaurant in Morocco. Isabella (third-year hotel man-
agement apprentice) became interested in how a hotel 
operates, and through her grandparents heard of Mit-
teltal: A hotel where you can learn a lot – that’s where 
she should go.

That brings us to a key topic, which all six have a lot to 
say about: learning.

Zoe (first-year hotel management apprentice) talks 
about the Bareiss Academy  – the first two weeks of 
training during which new apprentices are intro-
duced to everything that makes up the hotel and its 
surroundings. »You learn how everything connects,« 
she says. One of her first discoveries was that here, a 
casual ›Moin‹ isn’t how you greet people – it’s ›Grüß 
Gott‹.

The two weeks at the Bareiss Academy introduce 
newcomers not only to how the hotel operates but also 
to everyone in the Bareiss family. Amelie (second-year 
apprentice chef) says, »The family is incredibly ap-
proachable – warm and friendly. Not just in those first 
two weeks, but every day.«

And the everyday routine of learning means, in con-
crete terms: being punctual (Yassin: »Five minutes 
early!«), ironing tablecloths, making sure forks are 
straight, making beds (Tabea), greeting guests by 
name, answering calls, knowing and considering al-
lergies  – and attending to a hundred and one other 
details where, as Isabella says, it’s not the devil, but 
the pursuit of perfection that is within them.

All these little things add up to something much big-
ger: discipline (Lasse), self-confidence (Tabea), and 
respect for tradition (Tabea again, speaking of her 
dirndl). They learn about structure and organisa-
tion – systems that teach foresight and help them stay 
afloat when things get hectic (Tabea). In service, you 
need a feel for timing, and a gift for communication. 
Not only when, like Yassin at first, your German isn’t 
perfect  – in which case both guests and colleagues 
lend a hand with patience and understanding  – but 
also in the broader sense: understanding guests as 



people. As Yassin puts it: »Behind every wish, there’s 
often another, deeper wish. How can I fulfil it? The 
moon from the sky? That’s tricky. But I understand: 
someone wants something truly special. So I don’t just 
say, ›That’s not possible.‹ I try to show I understand – 
that it’s meant to be something extraordinary. And 
maybe that crescent-shaped pastry we serve instead of 
the moon shows the guest they’ve not only been under-
stood – but empathised with.«

That’s Bareiss. And that’s what its apprentices do.

And they do it because the Bareiss, in turn, does a great 
deal for them  – for all Bareissians. Not only in terms 
of staff lounges, the staff restaurant, the Oktoberfest 
celebration, staff parties, apprentice excursions or 
the comprehensive leisure calendar offering a wealth 
of activities every day, week and month – from swim-
ming in the hotel pool to training in the Academy gym 
or an evening at the cinema in Freudenstadt.

Even the Christmas party – the highlight of the year – 
only partly explains what makes the Bareissians who 
they are. Though it certainly deserves a mention: the 
lavish buffet that does the »Luxury Culinary Hotel of 
the Year« proud; the Bareissians dressed as elegant-
ly as the New Year’s Eve guests; the moving words of 
thanks from the family; the surge of energy around 
midnight when the dance floor fills in seconds and 
the hall bursts with joy and life. The Christmas party 
alone is truly great.

But it’s more than a magnificent buffet or a grand cele-
bration. It is a powerful expression of how deeply unit-
ed the staff and the family are – a team bound by trust 
and shared spirit. Each gives their all to the other. And 
that, in turn, is why the Bareiss can give everything to 
its guests.

That would make a fine closing line. But there’s one 
more.

Our six young Bareissians know they work at one of 
the world’s best addresses. They know that training 
here is like a passport to a successful career in hospi-
tality. They know that anyone who comes from the Ba-
reiss earns instant professional respect.

And they also know that the luxury they now help pro-
vide for others might one day be something they enjoy 
themselves – in the Oase pool bar (Tabea), on the ten-
nis court or via a bike ride (Lasse), behind the scenes at 
the Restaurant Bareiss (Amelie, with Stefan Leitner), 
in the »Dorfstuben« restaurant (Yassin), or relaxing in 
the sauna or on the waterbeds (Zoe).

But as wonderful as all that is, it’s not what matters 
most. Asked what she values most in her dealings with 
guests – and, one suspects, also with her team – Tabea 
answers, balancing the polished surface of luxury with 
something far deeper: »...the human side.«

Says the 24 year old. We can learn a lot from her. 



Mrs Bareiss, why is 
everything at the  

Bareiss so beautiful?
Britta Bareiss laughs:

»Would you go on hol-
iday somewhere that 
isn’t beautiful?«

Of course not. But 
it really is striking 

that everything here 
is beautiful – so clean, 

so immaculate. From 
the gardens in front of the 

hotel to the jacuzzi garden 
in the sauna area, from top to 

bottom, inside and out – everything 
is simply beautiful.

»Thank you for the compliment. The gardeners, 
housekeepers, the painter and decorater and every-
one who helps make the Bareiss beautiful will be de-
lighted to hear that. I think that’s already the right 
cue  – and the answer to your question: The Bareiss 
wants to bring joy, including visually and aestheti-
cally. The holiday begins at the very latest when you 
pass the gate at the hotel entrance and find yourself 
surrounded by the garden. That’s when it starts  – a 
little hint of paradise, if one imagines paradise as a 
garden…«

… »A holiday paradise for the discerning…«
»Yes, that used to be a slogan for the Kurhotel Mit-
teltal back in the 1970s and 80s.«

They say beauty lies in the eye of the beholder. Do 
you design the Bareiss through the eyes of your 
guests?
»I think we share our guests’ sense of taste  – and 
vice versa. It’s like giving presents among friends: 
what I give should please me as well. If I can’t identi-
fy with something, I wouldn’t give it away. We don’t 
present our guests with a Bareiss in which we our-
selves wouldn’t feel comfortable. I can’t imagine a 

minimalist Bareiss. In the Black Forest, you want the 
Black Forest. That’s why our style is predominantly 
elegant country house. I imagine our guests live in 
pleasant, beautiful homes themselves. On holiday, 
they want that beauty in a more refined form – and in 
a way that reflects the character of the place.«

How does that fit with the modern design of the 
new suite floor?
Design’ – that word always makes me think of urban 
furniture studios: bold, attention-seeking, a bit eccen-
tric. But that’s not what our suites are. Apart from the 
fact that we’ve used regional materials – wood, stone, 
and so on  – the design is always an original Bareiss 
creation, made to our own ideas: patterns, fabrics, and 
colour combinations. We haven’t taken anything off 
the shelf. From the edge of a table to the ceiling pro-
files, from the bathroom mirrors to the lighting in the 
shower, every cushion and every filling  – every sin-
gle detail has been carefully considered and selected 
for quality, function, and aesthetic appeal. Balance is 
key: a hotel room can be a little bolder than one’s own 
home, but too much boldness can tire the eye. You nev-
er tire of Bareiss design – anywhere in the house. The 
furnishings never upstage the guests.«

You mentioned home – ours doesn’t always look 
as neat and spotless as yours does.
»That’s perfectly normal at home. Although I have to 
admit, I’m quite an orderly person. At our house – es-
pecially with three children – my husband and I make 
sure everything is in place. And that’s even more es-
sential in a hotel, where so many people come togeth-
er. If you don’t keep on top of things, signs of wear and 
tear appear quickly and inevitably. And once things 
start looking worn, we all tend to treat them less care-
fully. That’s something we don’t allow at the Bareiss. 
My husband, my father-in-law and I walk through 
the entire hotel every week, from top to bottom, taking 
notes on what needs doing. Not everything can be fixed 
immediately, but it always gets done. Our painter does 
his own round every Monday – and if needed, he picks 
up his brush right away.«

How do you handle the dress code? Hermann 
Bareiss is always impeccably dressed, your 
husband almost always wears a tie – and as for 
yourself…
»Well, let’s not exaggerate! My father-in-law wears 
jeans in private, and even sneakers these days. My 
husband and I sometimes dress casually at the hotel 
too. But yes, it’s true  – we do place importance, for 
ourselves and our staff, on a smart appearance and 
bearing. Out of respect for our guests. Presenting the 
rose before the festive dinner on Saturday evening in 
trainers, open collar and jumper  – that just doesn’t 
fit. A holiday is an exception to everyday life; Satur-
days and Sundays are different from weekdays, and 
as hosts – staff included – we express that difference 
through our dress as well.«

Do you expect the same of your guests?
»As my father-in-law likes to say: freedom above all. 
We are a holiday hotel, not a fashion salon. On the 
other hand, I know that many of our female guests en-
joy dressing up – not just on Saturday evenings. And 
some men don’t want to be outdone. We don’t impose 
rules; we trust in our guests’ sense of tact and taste. 
If someone’s outfit really misses the mark, we might 
give a discreet hint. Once, when some guests came 
straight from the pools to the Restaurant Bareiss 
in their bathrobes, our restaurant manager Thomas 
Brandt greeted them most charmingly and asked, 
›May I help you out of your coat?‹…«

Is beauty contagious?
Britta Bareiss laughs again: »If you put it like that – I 
think yes, it is. It’s quite amazing how much Bareiss 
our guests take home with them from the Fashion 
Boutique or the ›Lädle‹ Gift Shop. The arrangements 
of our dried red roses, for example, have been a hit for 
decades. So yes – when I think about it: beauty really 
is contagious.«

WHY IS THE BAREISS …  

… so beautiful? BRITTA BAREISS ON »THE BEAUTIFUL  
HOTEL«: BEAUTY IS CONTAGIOUS 

Our bestseller – with the  
option to extend your stay  

with a 10 % discount on  
the room rate from  

the 8th night.
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A MASTERCLASS IN CRAFTSMANSHIP – AND ANCIENT APPLES

We begin with this little detour because the words 
sustainability and authenticity are today just as over-
used – weighed down by a kind of ideological purity 
that doesn’t exist and never could. No one can com-
pletely live up to such an ideal.

All the more admirable, then, are those who strive 
towards it. Which is why we think the care of the 
traditional orchard meadows at the »Morlokhof«, 
with apple trees over a hundred years old, and the 
commitment to the most species-appropriate and 
resource-conscious fish farming at the »Forellenhof 
Buhlbach«, deserve the highest praise.

»The story of the apple,« explains Baiersbronn’s gar-
dening expert Heiko von Daak, »is as old as the sto-
ry of humankind.« He goes on to tell how the apple 
made its way from Asia to Europe – with a little help, 
allegedly, from Marco Polo  – travelling, though not 
necessarily in that exact bio-historical order, through 
Persia, Greece, across the Alps to Rome, to Brittany, 
England, Scotland and finally here to Mitteltal – yes, 
even here!  – to the »Morlokhof«, whose gnarled ap-
ple trees have withstood more than a century of wind 
and weather. The trees are old, dignified, and full 
of secrets: no one quite knows which varieties they 
bear. The only one that can be identified with certain-
ty is the Boskop.

Their age and unaltered authenticity could hardly be 
greater. They still bear fruit today  – and guests are 
invited during the seasonal guided tours to reach up 
and pick freely from the branches.

Von Daak’s idea of authenticity and sustainability is 
not one of ideology, but of practice and experience. 
The same applies to fish farmer Peter Schneider. »In 
the past,« he says, »we used to talk about efficiency. 
Today we call it sustainability.«

And when it comes to efficiency, the closed-loop sys-
tem at the Buhlbach fish farm could hardly fit the 
term better. The use and continual purification of the 
farm’s own spring water create ideal conditions to 
ensure the fish grow naturally, healthily, and under 
constant observation. Fish destined for the Bareiss 
kitchens are reared for around two years – according 

to the chefs’ precise requirements. Customers who 
buy from the small »Forellenlädle« receive fish that 
have been out of the water for no more than fifteen 
minutes. You can’t get freshness like that anywhere 
else. Production – around twenty tonnes in 2025 – re-
mains entirely local, within the Baiersbronn commu-
nity, which gives the fish their distinctive exclusivity.

And exclusive, too, is what Claus-Peter Lumpp re-
ceives for the 3-star Restaurant Bareiss: Schneider 
supplies him with char weighing up to two kilograms 
(the usual size is 300–400 grams), since the restau-
rant requires a certain fillet thickness for its prepa-
rations.

A frequently asked question is whether the fish carry 
an organic certification . No, Schneider replies calm-
ly. The certification, he says, is simply too costly in 
proportion to production yield. He can live with that 
in good conscience – and so can his customers. Any-
one can see for themselves how things are done at 
the »Forellenhof Buhlbach«: the entire operation is 
fully transparent, and visitors may tour the facility 
with the fish farmers. It is craftsmanship and manual 
work straight out of a textbook on trout farming.

Speaking of craftsmanship: there are no automated 
smoking ovens here. In the new production rooms, 
traditional hot-smoking is done by hand – with real 
fire. Hanging, filleting, removing every last bone – all 
this requires skill and experience, justifying the de-
scription of the Buhlbach fish farm as a true manu-
factory. What others proudly describe as »from our 
own garden« applies equally here  – »from our own 
waters.«

And the attitude and sense of responsibility behind 
the work are visible everywhere in the aesthetic of the 
entire site. The fish farm’s counterpart, the charming 
»Forellenhof Buhlbach« restaurant  – now also open 
on Friday evenings – is a Black Forest house as gen-
uine and picturesque as one could imagine. Who 
would guess that beneath its flower-decked roofs and 
the shingled façades of its cosy production buildings 
lies the most advanced aquaculture technology – en-
abling a truly exemplary, authentic, and sustainable 
fish farming tradition?

»A
ll evil came from apples.« Accord-
ing to a popular belief – one that a 
sensitive philological conscience 
need not necessarily subscribe to – 

the apple is called malus in Latin for that very reason. 
»Malus« means »bad.« Which is a rather poor begin-
ning for an article about sustainability and authentic-
ity – a quality that is not only hard to pronounce but 
hard to practise.

Although, perhaps this supposedly bad beginning 
isn’t so bad after all. »All misfortune came from ap-
ples« – that’s from Heinrich Heine, who was alluding 
to the paradisiacal temptation of  – well, of whom? 
Who tempted whom to eat the forbidden fruit, the ap-
ple from the forbidden tree, resulting in banishment 
from paradise for lack of purity? The serpent tempt-
ed Eve? Eve tempted Adam? Adam  – a most willing 
accomplice – tempted Eve? He could just as well have 
said, »No, thank you.«

»Heine’s line ›All misfortune came from apples.  
Eve brought death with her‹,« is classic Heine – biting 
irony, diving headlong into the clichés of the time: Eve 
was to blame for everything. As if!

… so authentic?



… so professional? 

B
ut we are not quite at the heart of the matter 
yet.

Trainees are only as good as their training 
establishments and instructors. That both are of the 
highest calibre is demonstrated by the examination 
results: FHG graduates complete their training with 
top marks and are frequently among the best in state 
and national competitions.

It is not only the apprentices who challenge them-
selves in their training, but their mentors as well. 
With its annual FHG Day, the association contributes 
to their ongoing development through workshops on 
current industry topics: Generation Z, new training 
regulations. Autumn 2025 subject was Artificial In-
telligence.

Don’t worry. This is not about AI. Ultimately, it is 
about you, dear guests. You can continue reading in 
peace.

Not that peace was exactly what the FHG Day par-
ticipants – managers, training supervisors, and HR 
professionals – experienced. Facts and forecasts 
about what AI can already achieve, and will be able 
to achieve in hospitality, came thick and fast.

One of the speakers was Andreas Reichert, Manag-
ing Director of Allresto Munich, jointly responsible 
for and co-developer of Munich Airport’s food and 
beverage operations. Reichert spoke about the logis-
tics behind 50 restaurants with around 950 employ-
ees and the countless meals that pass the counter 
from early morning until late at night. He explained 
how AI – among other tools – helps to organise this  
gigantic system and adapt it to the complex needs 
of arriving, departing, and waiting travellers. It was 
very impressive. You could have heard a pin drop. 

T
hat in autumn 2025 FHG annual general 
meeting took place at the Bareiss, followed 
the next day by what is known as the »FHG 
Day« at the »Morlokhof«, need not necessa-

rily concern the Bareiss guest or reader of this Journal.

The qualifying »necessarily« however, might lead 
guest and reader alike to suspect that there could in-
deed be something of interest behind it. And in that 
suspicion, you are correct: yes, there is. So let us tell 
you more.

FHG stands for Förderer von Hotellerie und  
Gastronomie – (German association of Promoters of 
Hospitality and Gastronomy) – an association of Ger-
many’s leading hotels and restaurants, a registered 
society, devoted to fostering and guiding the next 
generation in their careers. Hermann Bareiss found-
ed it in 1989 together with the leading figures of the 
German high-end hotel and restaurant world, and he 
served as its first chairman. Today, that position is 
held by Hannes Bareiss.

The FHG has initiated two different training  
reforms – one for trainees with an Abitur and one for 
trainess with a Realschule qualification. The reforms 
mean these trainees are awarded with an additional 
chamber-certified qualification designed to meet the 
standards of performance and excellence expected in 
top-tier establishments.

These two FHG qualifications are unique in  
Germany: they can only be obtained in FHG mem-
ber establishments, whose trainees attend the State  
Vocational School in Bad Überkingen, Germany’s 
finest hospitality college. The distinctiveness of these 
models prompts hotels and restaurants from the Elbe 
to the Isar to send their apprentices to this school at 
the foot of the Swabian Alb.

It’s clear what this is about – ensuring top perfor-
mance in the finest establishments through excep-
tionally well-trained young professionals. And that, 
of course, is of genuine interest to every guest of these 
houses.

And then came Reichert’s closing words, to this  
effect: it’s all well and good, that AI can do so much, 
even in the high-end sector of our industry. But in 
the end, for all of us restaurateurs and hosts, there 
is only one thing that truly matters: that we make 
our guests – whose expectations and circumstances 
we strive to understand – happy and content. And  
Reichert knows what he’s talking about – he’s a  
former Bareiss employee and FHG graduate himself.

Dear reader, you may now be thinking: Am I reading 
the wrong article? Wasn’t this supposed to be about 
loyalty, connection, appreciation, and gratitude?

Precisely. That is what this has been about all along. 
Because to whom, dear guests, do your loyalty, your 
sense of connection, your appreciation and your 
gratitude truly belong? Firstly, to the highest stand-
ards of professionalism and excellence that you may 
rightly expect from the Bareiss as an »exceptional 
and remarkable« three-key hotel. This excellence and 
professionalism must be learned, taught, and contin-
ually renewed, day after day. Through the example of 
the FHG, you can see that the Bareiss is very engaged 
in ensuring this excellence and professionalism. 

Secondly, all professional expertise would be, to 
borrow Luther’s words, »a sounding brass and a tin-
kling cymbal« were it not for the love that sustains 
and crowns all skill and excellence – the love for the 
guest. You, dear guests, experience this love and gen-
uine warmth with which your hosts at the Bareiss – 
and that means all the Bareissians – welcome you 
here, and for which you praise them so highly, as can 
be seen in this Journal.

The loyalty, connection, appreciation, and gratitude 
expressed in your words belong, from our side, just 
as much to you. Thank you.

ON LOYALTY, CONNECTION, APPRECIATION,  
AND GRATITUDE 

CAREER PARTNERCAREER PARTNER
IN HOTELLERY 

AND GASTRONOMY



At the prestigious »Best Young Chef in Germany« 
competition organised by the Chaîne des Rôtisseurs 

in Frankfurt, Daniel Schwarz won an outstanding 
second place!

At the CMT travel fair in Stuttgart, Silke Schranz was 
recognised as a Tourism Hero 2025 in the category 

Commitment to the Hospitality Sector.

Cedric Laarmann achieved the highest overall score 
among 35 finalists at the Baden-Württemberg Youth 
Championships, earning the title of Best Hotel Ma-
nagement Trainee across all five hotel professions.

Apprentice Jonathan Schwab took a strong 3rd 
place at the Hochdorfer Krone Cup, impressing the 
jury with an original three-course menu for eight 
guests – one we’d have loved to sample ourselves.

The Busche publishing house (Schlemmeratlas and 
Schlummeratlas) once again recognised the Hotel 
Bareiss as a »Top Employer« and honoured Hannes 
Bareiss as one of the 50 Top Hoteliers in Germany.

Among the chefs competing at the  
43rd Baden-Württemberg State Youth Champion- 

ships, Sebastian Ruhe secured an impressive third 
place on the winners podium.

In the »Top 10« competition organised by the  
Meistervereinigung, our team excelled once again:

Anna-Tea Brenner won 2nd place in Service; 	
Klara Schmidt took 3rd place in the Kitchen  

category; and together, they achieved 1st place 
in the combined competition.

And finally, the Busche publishing house named 
Tobias Bruckner a »Great Leader 2025.«

… such an outstanding employer?
»We’re not the ones making the beds or brewing the coffee,« the Bareiss family 
never tires of saying whenever the hotel receives an award for its achievements. 
»It’s our employees – our Bareissians – who make the Bareiss what it is. And we 
couldn’t be prouder of them.« That’s why this page in our journal is dedicated – 
with both pride and joy – to introducing a few Bareissians who have been honou-
red and awarded for their exceptional skills and dedication. Congratulations to 
each and every one of them!

The magazine Kalk & Kegel included  
Stefan Leitner among the 50 best pâtissiers in  

the German-speaking world.



Why is the Bareiss so consistently successful – 
and so consistently present – in the press, both in 
German-speaking countries and internationally?
»Journalists and media representatives write about 
the Bareiss exactly as they experience it. They don’t 
have to invent stories – they find them here. Because 
the Bareiss is work in progress – always moving, al-
ways evolving  – there’s always something to report. 
The journalists who visit us are experienced profes-
sionals. You can’t fool them. A hotel can’t appear bet-
ter in the press than it truly is.«

But surely you try to make sure that the coverage 
is positive?
»If you rephrased that question for the Bareiss fam-
ily, it might sound like: Don’t you try to make sure 
your guests are happy? Of course we do! I want our 
journalists to leave just as happy  – because they’ve 

That sounds rather confident …
»Oh goodness, I didn’t mean it that way! Look  – I 
don’t make beds, I don’t serve coffee, I don’t enter-
tain the kids in the holiday programme, I don’t carry 
luggage to rooms. I do interact with guests every day, 
and I know and value many of our regulars. But the 

true achievements – the real excellence – come from 
our team. From those who give their all every day. 
How could I not be proud when our apprentices do so 
brilliantly in their exams? They’re our professionals 
of tomorrow. And when Father and Son Bareiss are 
honoured for their life’s work, or when Claus-Peter 
Lumpp is named a ›Mentor Chef‹ – should I hide that? 
Of course not. I share that joyfully with the media. 
Don’t forget, none of it is handed to anyone. Success 
never comes by chance – it comes from performance.«

That sounds exhausting!
»It is demanding. But not in a bad way. Do our  
Bareissians look exhausted to you? Overworked, 
out of breath, sweating, eyes wide with stress? No  – 
they’re proud and focused. Anyone who wants to be-
come truly good at something must make an effort. 
That’s true in top-level sport, in top-level hospitali-
ty  – anywhere where passion and skill meet. When 
you write an article, you want the headline to draw 
readers in. The first sentences must make them con-
tinue. By the end, you want them to feel informed 
and entertained. That means researching more than 
you’ll publish – and writing in a way that’s unmistak-
ably your own. No AI could ever do that. Do you find 
that exhausting? Probably not – because it gives you 
joy, to challenge yourself and to keep loyal readers.«

1:0 for you. Thank you.
»The thanks are yours. Because good questions keep 
you sharp  – they prevent routine. No guest is the 
same, no conversation is ever identical. Everything 
counts, and everyone matters.

That’s something I learned from Hermann Bareiss, 
because he lives it: Every person you meet counts. 
Everyone is someone.

That, I think, is why the Bareiss has the guests it has, 
the team it has – and perhaps, also, the good press it 
has.«

received open, honest answers to every question, and 
because they’ve experienced something here that 
they wouldn’t find so easily elsewhere. And they re-
alise: this isn’t some special ›press service‹. It’s what 
every guest at the Bareiss experiences.«

What makes you so sure about that?
»Over the years, the hotel has evolved in excellence 
across every area. But it has always remained true to 
its values – its warmth, its humanity, its graciousness. 
I’ve known the Bareiss for over half its lifetime, and 
I’m still inspired by what it is and what it’s become. 
Of course, we make mistakes sometimes. Things go 
wrong. We’re human, and we work with people for 
people. But what we do here – I find it simply unique 
and wonderful. And judging by what you read and 
see in the media, I’m clearly not the only one who 
feels that way. Not to mention our guests, who often 
say the Bareiss is even more beautiful in real life than 
on our website – and perhaps even better than what 
they’ve seen in the press.«

UTA SCHLAGENHAUF, a Bareissianer through  
and through (training 1988–91), has been  

responsible for press and public relations at the 
Bareiss since 2004. We asked her a few  

questions about her work. 

… so good in  
				    the press?
ABOUT HONESTY, CLOSENESS, AND TRUST



… so astonishingly  
		  young?

THE BAREISS TURNS 75

»Happy employees  
inspire  

happy guests.«

At not quite 65, the average German retires. What an 
unfortunate statement. Because, firstly – who exactly 
is an »average German«. And secondly  – who would 
ever want to refer to themselves as a »retiree«. Let’s 
start again. The average retirement age in Germany is 
just under 65.

The Bareiss, however, will turn 
seventy-five in 2026  – 75! That 
means the Bareiss is a hotel that 
has long since reached  – and 
even surpassed – its »retirement 
age«. Yet it’s impossible to think 
of the Bareiss ever retiring.

Britta Bareiss laughs when the 
subject comes up. »Seventy-five isn’t retirement 
age  – not for my father-in-law and not for the hotel.  
Seventy-five is a simply wonderful age.« And what 
do Britta and Hannes Bareiss wish for their hotel’s  
seventy-fifth anniversary? Nothing at all – at least not 
for themselves.

»We don’t think too much about that sort of thing,« 
says Britta Bareiss. »Not for us personally, anyway. 
For our guests, of course we do – always. But for us, 
really, every year and every day is a celebration. The 
Bareiss has always been a ›well-rounded place‹  – 
meaning everything must run smoothly, must be 
perfect. For our guests, every holiday day is a festive 
occasion, a welcome break from everyday life, from 
routine, from habit. So a milestone or round-number 
birthday isn’t a reason for us to rest on our laurels, to 
sit back and let ourselves be celebrated, or to think: 
well, now we’ve achieved enough. No – it always goes 
on. When the Bareiss reaches 100, it won’t be 100. And 
no one here will be retiring any time soon.«

What do the Bareissians themselves say about the 
hotel’s 75th?

A few voices from the apprentices: »It’s cool  – the 
training here is fantastic. In gastronomy, you never 
get bored. And especially at the Bareiss, you can ful-
ly live out your passion for perfection.« »You make so 
many friends if you enjoy communicating – with col-
leagues and with guests alike.« »The Bareiss should 
stay true to itself, not chase trends.« »Keep up the 
standards – even when it’s hard work.« »If you want 
to, you can learn everything here.«

And what do those say who have learned almost 
everything, who have experienced much and achieved 
true mastery? Two seasoned voices bear witness. 
Claus-Peter Lumpp, says thoughtfully: »In future, 
things should go at least as well as they have so far. 
That’s the challenge for all of us  – that it continues 
well, but not just as well. We must keep evolving. The 

Bareiss is an evolution  – a con-
stant one.«

Uta Schlagenhauf, smiling: »I 
wish the family and the team the 
energy and spirit to tackle the 
next 25 years with passion, per-
severance and happiness. Hap-

py employees inspire happy guests.« Taking 
everything together – what guests and staff say about 
the Bareiss family and their house – one can piece to-
gether a mosaic made up of a thousand voices. And 
the image that emerges looks something like this: On 
the one hand, the Bareiss owes its standing and repu-
tation to the highest level of professionalism. Every-
one who works here is fully aware of the standards 
and expectations of excellence – and delivers on them, 
from their first day of training to the moment they 
reach mastery and confidence in their craft.

But beyond that – and perhaps even more important-
ly – everyone here has deeply internalised the under-
standing that professionalism and mastery alone are 
not enough to make the Bareiss the remarkable and 
exceptional place that it is. In the end, it all comes 
down to two intertwined forces – two focal points that 
define the Bareiss spirit:

Love and happiness. Happiness and love. Together 
with the wish for good health, they are the soul’s true 
places of longing. And, it seems, this longing finds 
fulfilment – at least for a time – here, at the Bareiss in 
the Black Forest. The Bareiss can’t help it. Its guests 
simply wouldn’t have it any other way.

Thank you.

Naturally, guests and staff see things a little differ-
ently  – not the part about retirement (no one would 
dream of sending the Bareiss into retirement!) but 
rather about celebrating and offering congratula-
tions. Both are perfectly appropriate  – as proven by 
the many heartfelt messages of congratulations.

A small selection follows: »We re-
main deeply impressed by the hos-
pitality and warmth of the Bareis-
sians. For our children, the stays 
here have become indelible, happy 
memories of their childhood. The 
Bareiss is our second home.« The 
Rau Family

Karin and Wolfgang Schwarz express a similar senti-
ment: »For us, the Bareiss feels like coming home after 
a long period of work. Your house radiates so much 
love and friendliness – and even when it rains, the sun 
still shines in your heart.« 

And Dr Tim Simon recalls with 
a smile: »The Bareiss is con-
nected with very special mo-
ments in our lives –such as the 
marriage proposal to my wife 
in the 3-star Restaurant Bare-
iss! Thomas Brandt, as always, 
ensured everything was perfect for an unforgettable 
evening.«

Together with his wife Helene, he adds: »For us, the 
Bareiss is a place of incredible hospitality combined 
with remarkable consistency. What matters most is 
the encounters with the people who work here. You 
can recognise a Bareissian anywhere in the world  – 
we’ve experienced that time and again.«

»Even when it 
rains, the sun  
still shines in  
your heart.« 

For guests with  
10 or more stays: 

JUBILEE  
WEEKS

18.01.–25.01.,  
15.03.–22.03. and
15.11.–22.11.2026 pay for 6 

stay for 7



»YOU’RE INDULGING IN A DREAM,« WROTE A FRIEND TO ANOTHER FRIEND 

WHO HAD SENT HIM PHOTOS FROM HIS HOLIDAY AT THE BAREISS. THE FRIEND 

REPLIED: »NOT A DREAM. MY WIFE, OUR KIDS, MYSELF – SEVENTH HEAVEN. 

THAT’S BAREISS.«



7 GOLDEN  
FAMILY DAYS

10.04.–26.04.,  
05.07.–13.09. and 
04.10.–02.11.2026

From 
the 8th night  

and for all following 
nights we offer you  

a discount of  
10 % on the current 

daily rate.



16.02.–20.02., 01.06.–05.06.  
and 26.10.–30.10.2026 20.07.–24.07., 03.08.–07.08.  

10.08.–14.08. and 24.08.–28.08.2026

25.05.–29.05., 03.08.–07.08.  
and 17.08.–21.08.2026

So, what are the kids so thrilled about? Well, the range 
of activities is huge, and it keeps growing. You don’t 
need me to copy it all from the colourful children’s 
brochure (which we’re happy to send you, or you can 
find it much more conveniently on www.bareiss.com 
or, easiest of all, in the Bareiss App). But beyond the 
»hard facts«  – painting plates with Berti the Bear,  
baking muffins or cheesy »feet«, carving pumpkins 
at Halloween, making your own lip gloss, playing air 
hockey and billiards, or having a blast with the Play-
Station 5  – there are »basics«, core principles that  
define it all.

The »Kinderdörfle« is not a »day-care facility« where 
children are merely kept busy so that parents can rest. 
Instead, the children  – and of course Mum and Dad 
too, if they wish to join in – are warmly welcomed. The 
youngest guests are offered their holiday experiences 
with the same seriousness and professionalism as the 
grown-ups. The highly popular and quickly booked-
up Camps, as Britta Bareiss explains, »are led by won-
derful trainers who are real specialists in their fields. 
Variety, fun, play and learning new skills are at the 
heart of it. Beginners are always welcome – perhaps a 
new passion for a sport will be discovered!«

THE »KINDERDÖRFLE« AND  
THE »REITERHÖFLE«

»Oh, if I only knew the way back, / The lovely way to 
childhood’s land!« Who is the nostalgic soul longing 
for that lost world of innocence? Whom does this 
yearning for childhood past overcome  – that same 
wistful feeling Johannes Brahms set to music in the 
verses of August von Platen, whose poetry, truth be 
told, tends a touch towards the sentimental.

Let’s be honest: even the grown-up parents who ent-
rust their children to the Bareiss Kids Programme 
sometimes feel a wistful twinge. Many of them admit it 
cheerfully and without hesitation: »At the Bareiss, I’d 
love to be a child again.« And not even Brahms could 
capture this kind of joy in music – because the enthu-
siasm of the children drowns out all other jubilation. 
That’s just how it is.

Oh to be a  
child again…

2nd BAREISS

4th BAREISS COOKING
CAMP

3rd BAREISS



 

2026

20.07.–24.07., 10.08.–14.08.,  
24.08.–28.08. and 26.10.–30.10.2026

The children, in turn, grow in confidence and openness. 
They learn how to approach a horse; how to tie it up; 
how to walk, trot and canter; how a horse’s body works; 
how to feed and care for it; how to keep the stable clean; 
and, above all, how to show respect and responsibili-
ty for another living being. And, of course, they learn 
to ride  – always under guidance, always safely, until 
by the end of the week their proud parents watch in 
amazement as their son or daughter sits calmly and 
confidently in the saddle.

»The children’s programme is something close to our 
hearts,« says Britta Bareiss. »Not only because we have 
children ourselves, but because we know that when the 
children are happy, the parents are happy too.«

Dear Britta Bareiss – we couldn’t agree more. The par-
ents are so happy, in fact, that they often join in. Just 
recently we spotted a mum in the Villa Sternenstaub 
crocheting friendship bracelets – and wasn’t that little 
Elias’s dad we saw climbing the treehouse?

Yes, indeed. The longed-for path back to childhood  – 
much missed, much needed, much loved …

There are also some remarkable side effects  – which 
often turn into main effects: children who start off shy 
open up, become active and engaged, gain lasting expe-
riences, make new friends, and, by the end of the week, 
don’t want to leave. Which, in effect, seals the parents’ 
promise to return for another holiday at the Bareiss. 
Not that they mind  – many of today’s parents once 
played in the »Villa Kunterbunt« themselves and know 
exactly why their own children love it here.

The »Kinderdörfle« is one thing – but the »Reiterhöfle« 
is another world altogether. The children adore the 
ponies, and the ponies adore the children. You have to 
see it to believe it – especially Lucy, the pony with the 
most uncanny instinct for kids of all ages and temper-
aments. She senses the beginners instantly and walks 
with the utmost care, careful never to step on a tiny 
foot when a child is leading her their very first time.

 

THE NEW BAREISS 
DANCE CAMP

 
From 7th – 10th April 2026 the Bareiss will 
host its first four-day dance camp for children 

aged five and up.

What’s on the programme? The younger group 
(ages 5–9) will explore Kids Dance, playfully 

 training motor skills and rhythm – a first step 
towards hip-hop.

The older group (aged 10+) will dive straight  
into hip-hop, receiving professional stage-level  

coaching and performing a show for their parents 
on the final day. As the younger ones will too, 

of course. 

Days 1 and 4 take place at the Bareiss, while  
Days 2 and 3 are held at Tanzschule Hermann in 

Freudenstadt – with shuttle service provided.

As always, the Bareiss goodies are part of the  
experience: a water bottle, gym bag, printed  

T-shirt and certificate. 

DANCE 
CAMP

1st BAREISS

NEW FOR 
2026

6th BAREISS

FOOTBALL  
CAMP



01.01.2026 
TRADITIONAL NEW YEAR’S DAY HIKE

06.01.2026 
CARNIVAL CELEBRATION  
at the Bareiss Winter Forest

 16.02.2026 
CARNIVAL CELEBRATION 

at the »Kinderdörfle«

20.03.2026 
GRAND FASHION SHOW WITH  

JEWELLERY PRESENTATION

05.04.2026 
GRAND EASTER EGG HUNT  

in the Forest Park

27.04.2026  
APERITIF TO MARK THE  

DUTCH NATIONAL HOLIDAY

30.04.2026 
TRADITIONAL ERECTION OF THE MAYPOLE

01.05.2026 
TRADITIONAL 1ST MAY HIKE

10.05.2026 
MOTHER’S DAY SPECIAL

25.05.2026 
PATRONAGE CONCERT 

BLACK FOREST MUSIC FESTIVAL  
with accompanying culinary delights

31.05.2026 
SPECIAL FOR  

FRENCH MOTHER’S DAY

08.06.2026  
WORLD OCEANS DAY

23.06.2026 
APERITIF TO MARK THE LUXEMBOURG  

NATIONAL HOLIDAY

03.07.2026 
34TH BAREISS GOLF CUP 

04.07.2026 
APERITIF TO MARK THE AMERICAN  

NATIONAL HOLIDAY

14.07.2026 
31ST FRANCO-GERMAN DÉJEUNER AMICAL

21.07.2026 
APERITIF TO MARK THE 

BELGIAN NATIONAL HOLIDAY

24.07.2026 
BAREISS FESTIVAL OF LIGHTS 

in the Forest Park

01.08.2026 
APERITIF TO MARK THE SWISS  

NATIONAL HOLIDAY

05.08.2026 
POOL PARTY

13.09.2026 
DAY OF OPEN MONUMENTS  

at the Morlokhof

18.09.2026 
GRAND FASHION SHOW WITH 

JEWELLERY PRESENTATION

24.–26.09.2026 
BAIERSBRONN CLASSIC

03.10.2026 
APERITIF TO MARK THE  

GERMAN UNITY DAY

31.10.2026 
HALLOWEEN PARTY 
at the »Kinderdörfle«

11.11.2026 
ST MARTIN’S READING 

in the library

29.11.–24.12.2026 
BAREISS CHRISTMAS MARKET 

in the Shopping Passage

29.11.2026–06.01.2027 
BAREISS WINTER FOREST

29.11.2026 
ADVENT CONCERT 

in the Christuskirche church

24.12.2026 
FESTIVE CHRISTMAS CELEBRATION 

with concert in the Hotel Hall

25.12.2026 
CHILDREN’S CHRISTMAS 

with torch-lit hike and a visit from the Christkind

26.12.2026 
SWEET CHRISTMAS

31.12.2026 
NEW YEAR’S EVE BALL 

with grand Bareiss fireworks

 
Programme subject to change.

FOR MANY MORE DATES AND OFFERS, VISIT:  
WWW.BAREISS.COM

WINE &  
DINE

20.09.–24.09.,
18.10.–22.10. 

2026

CABRIOLET  
SPIRIT

07.06.–11.06. 
2026

FESTIVE 
CHRISTMAS  

CELEBRATION 
24.12.2026

1st BAREISS 
DANCE CAMP
07.04.–10.04.2026COOKERY 

 COURSES  
WITH EXECUTIVE 

CHEF OLIVER  
STEFFENSKY 
08.03.–13.03. 
12.04.–17.04.,  
06.09.–11.09.,  

08.11.–13.11.2026

EXPERIENCE  
NATURE  
WEEKS

11.01.–18.01.,  
26.04.–03.05.,  
21.06.–28.06.,  

01.11.–08.11.2026

NEW FOR 

2026

HOTEL BAREISS. THE RESORT IN THE BLACK FOREST.

72270 Baiersbronn-Mitteltal | Germany
Telephone +49 7442 47-0 | Fax +49 7442 47-320

info@bareiss.com | www.bareiss.com

Events Calendar 2026
Full of anticipation, we present a small selection  

of next year’s highlights.


