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«SMOKING SALMON 
IS AN ART AND 
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ATLANTIC SALMON, COLD-SMOKED AT HOF MARAN

Smoking is a job  
for experts!
When you see smoke signals rising behind the hotel, you know that our chef Cyrill Pflugi is at work once again. 

He has worked internationally as a chef and learned “The Art of Smoking” directly from the masters in Scotland. 

How do you make smoked salmon?  

After being slaughtered in Scotland, the salmon are transported to Switzerland by the shortest route and delive-

red to Arosa by the fishmonger. Once filleted, the salmon is marinated for around 48 hours in a secret 13-ingre-

dient marinade known only to the chef and management. But marinating is only half the battle. 

Smoking salmon is an art and requires a lot of patience and dexterity. Too much heat during smoking produces 

bitter substances and, in the worst case, even cooks the fish fillets. Neither is desirable. The smoked salmon 

should be mild in flavour, with sweet smoky notes and firm to the bite. This process also makes the salmon last 

longer. The fat content of the fish affects the shelf life – the higher the fat content, the shorter the shelf life. We 

recommend that our guests consume our home-smoked Scottish “Label Rouge” salmon within a week. 

Did you know? 

Scottish farmed salmon was the first non-French product and the first fish ever to receive the “Label Rouge” in 

1992. This seal of approval guarantees high quality. The criteria for farming are very strict, limiting the stocking 

density and guaranteeing complete traceability from the salmon farm to the retailer. Great attention is also paid to 

animal welfare and environmental protection. 

hofmaran.ch



ENGADINE QUAIL EGG

The “quail mother”  
Imelda Schmid
In her dissertation (1997) at the University of Bern on the subject of “Development of animal-friendly quail husbandry”, Imelda 

Schmid not only laid the foundation for the standards of quail husbandry, but also for its future. Until then, only the breeding and 

keeping of laying hens had been regulated. For the small quails, however, conventional battery farming was just not animal-friendly 

enough. 

In 1998, this biologist put her knowledge into practice and gradually built a quail breeding farm in S-chanf in the Upper Engadine. 

Today, she combines her hobby of recumbent cycling with her profession and delivers the eggs to regional customers – completely 

CO2-neutral – by bike. 

Quails are the smallest members of the chicken family. There are about 40 different species around the world. About 22 species are 

bred as ornamental birds. Only the Japanese quail, Coturnix japonica, was domesticated. In the wild, it is a migratory bird common 

in the regions of the Russian Federation east of Lake Baikal, in China, Korea, Japan, Manchuria and Mongolia. 

In principle, quail eggs can be used like chicken eggs. Hard-boiled, peeled and halved, they enrich and embellish salads, hors-

d’oeuvre platters or sandwiches, for example. These eggs also work very well as edible table decorations when hard-boiled, thanks to 

their pretty and variable pattern. Poached quail eggs, e.g. on toast or in a cress nest, are not only a feast for the eyes but also taste 

delicious. 

wachtelei.ch
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There is no doubt that quality is the top priority for the makers of Wegelin wines. They are 

driven by the knowledge of the special features of the various sites such as Scadena, Weiss-

torkel, Bothmarhalde, Spiger and Frassa. Anyone who has the opportunity to sample the dif-

ferent site wines side by side should definitely give this a try. These are not “one-size-fits-all” 

wines, but exhibit character and the peculiarities of the respective terroirs. 

The most distinctive wines come from the Scadena vineyard. The winery also refers to the 

site as “our pride and joy”. Two different rifts pushed sandy limestones, phyllites, dark limes-

tones and clay slates into the vineyard. This produces wines that are very compact and ele-

gant, with a juicy tannin structure. Anyone who knows something about wines knows that 

the structure of the tannins is fundamental to the quality of wines and has little influence on 

the longevity of the wines, but rather on their need for ageing. Good things come to those 

who wait, which is why one should give it a few years before enjoying the Scadena wines.

The old adage that good and outstanding wines are 

created in the vineyard and not in the cellar is im-

pressively confirmed at Wegelin. It is the winema-

kers’ philosophy to give the wines time and to interfe-

re with the natural processes as little as possible. They 

use wild yeasts nearly exclusively, only small amounts 

of sulphur and no other additives. This involves some 

risk and requires a great deal of knowledge about the 

fermentation and ripening processes. However, it is 

always worth the effort. This is how wines full of cha-

racter are created that whet the desire for a second 

glass. What else could anyone ask for?

weingutwegelin.ch

WEGELIN WINERY

Organic single-vineyard 
wines from the Maienfeld 
district
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GRAN ALPIN COOPERATIVE 

Towards the future 
using old traditions  
Text: Patricia Mariani for Agricultura, the magazine of the Small Farmers' Association

Mountain farming today is dominated by animal husbandry. Could more plant-based food 

also be grown in the Alpine region? The example of the Gran Alpin cooperative in Graubün-

den (the Grisons) shows what is possible. For centuries, the cultivation of grains shaped the 

landscape of many parts of the Alps and the Swiss Prealps. The mountain farmers of the time 

used robust and resilient grains that withstood the long and cold winters – rye, for example, 

grows at altitudes of up to 2,000 metres above sea level. It was only agricultural mechanisa-

tion and specialisation that resulted in arable farming shifting almost entirely to the Swiss 

Plateau for reasons of efficiency. Much knowledge about mountain farming, but also the 

great diversity of robust grain varieties, has been lost as a result. This not only impoverished 

part of the cultural and culinary heritage of the Alps, but also diminished biodiversity. What 

is understood today by site-appropriate agriculture, that is, specialisation in livestock far-

ming in mountain areas, is thus a rather recent phenomenon from a historical point of view. 

The advance of an old tradition

However, there are more than just nostalgic and ecological reasons for resuming the old 

tradition of mountain farming. “Arable farming reduces the dangers for mountain farmers 

of a lopsided focus on livestock farming,” explains Maria Egenolf, managing director of the 

Gran Alpin cooperative. “Diversified cultivation also allows for better fertiliser management 

in mountain agriculture as well as more sustainable cultivation of fields and meadows.” The 

Gran Alpin cooperative was founded in Tiefencastel in 1987 by a group of mountain farmers 

from the canton of Graubünden with the aim of reviving mountain farming in the canton 

and marketing its products more professionally. From the very beginning, the cooperative 

also committed itself to ecological management. Pesticides have been prohibited since it 

was founded, and the official conversion to the “Bio Suisse Bud” principle followed in 1996. 

“The organic proportion is already generally high in Graubünden, which has made it easier 

to adopt a clear approach,” says Maria Egenolf. A total of 110 farms supplied Gran Alpin 

in 2021 and together produced around 700 tonnes of organic mountain grains. Every year, 

10 to 15 new farms are added. “In the case of rye, we had to limit the quantity last year due 

to a lack of sales. We are currently looking for producers of malting and food-grade barley, 

buckwheat and spelt. However, the growth of most crops is currently being slowed down by 

processing,” she explains. 

Strong regional value creation and anchoring 

As a logical consequence, the decades-long decline in grain cultivation in 

the mountain region was coupled with the closure of most of the mills. 

Gran Alpin currently uses two processing operations in Val Bregaglia and 

Val Poschiavo. Spelt, emmer and maize, however, are milled in the can-

ton of Glarus. At the beginning of the noughties, the major distributor 

Coop joined as a bulk buyer of wheat and pearl barley, selling the pro-

ducts made with it under the Pro Montagna label. The Locher brewery in 

Appenzell, which brews Gran Alp beer from organic malting barley from 

Graubünden, also became an important customer. It helps to cooperate 

with large partners when making the leap out of the niche. Still, Maria 

Egenolf is proud of the fact that one of the most important distribution 

channels is still sales in Graubünden itself. Over 100 Graubünden vil-

lage and farm shops, as well as various bakeries, restaurants and hotels 

throughout the canton, sell Gran Alpin flours, grains or flakes or process 

them further. Farmers from various Graubünden valleys sit on the Gran 

Alpin board, which makes it easier to have a direct line to the people on 

the ground. But cooperation with the cantonal authorities, as well as with 

agricultural training and advisory services, also works well at a higher le-

vel. “We had the support of the Plantahof from the very beginning, which 

was enormously important for the development of Gran Alpin,” summa-

rises Maria Egenolf. 

Intensive livestock farming as an obstacle

Despite the professional distribution network and practical support, not 

every mountain farmer wants to grow grains, even if the topographical 

conditions are right. “Many mountain farms have also stepped up their 

livestock farming in recent years, for example by building larger stables. 

High-performance breeds need adequate fodder, and in organic farming 

most of this has to come from the farm itself, which means that all availa-

ble land is used for livestock,” she explains. Gran Alpin published a com-

parative calculation last year showing that it is still financially beneficial 

to keep one less cow and instead cultivate one hectare of mountain crops. 

However, it is not only the individual farm that benefits, but also the 

value creation in the entire region. An exciting approach that also has 

potential in other mountain cantons – especially in view of the discus-

sion about climate goals. However, there is only sporadic exchange with 

other cantons. For example, with the canton of Valais, where rye culti-

vation has also been increasing again since 2004 thanks to the Protected 

Designation of Origin (PDO) certification of Valais rye bread. Are there 

political hurdles that stand in the way of mountain farming? Farmers 

feel that they have also been largely supported by the national agricultu-

ral policy since the last agricultural reform in 2014/2017. This promotes 

mountain farming, among other things, with additional landscape qua-

lity contributions. But the farmers of Gran Alpin would like to see more 

support from the research community. “Mountain grain varieties are 

neglected in traditional cultivation. There is still a lot of potential there,” 

says Maria Egenolf. Therefore, they still depend on the personal commit-

ment of individual farmers who invest time in seed propagation, or on 

the renowned crop researcher Peer Schilperoord. The latter was highly 

instrumental in setting up the Gran Alpin cooperative and is still invol-

ved in various projects to develop new varieties. The example of Gran 

Alpin shows that there is still a lot of potential in the mountain region 

in addition to animal husbandry. However, such a project requires that 

everyone pull together: producers, processors, retailers, authorities and 

also politicians. Animal husbandry will always have an important place 

in the mountain region. From an environmental point of view, this is not 

in doubt. But here, too, more diversity points the way to the future.  

granalpin.ch
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OUR SUMMER TIP

ALWAYS A SPECIAL  
EXPERIENCE IN THE  
PAST TOO – 
THE EVENING GLOW  
OF THE MOUNTAINS

The Erzhorn 
The secret landmark of Arosa 

If you cast your gaze from the balcony of your room onto the surrounding 

mountain landscape, you will easily spot a towering group of twin peaks. 

At 2,924 metres, the Erzhorn is the second highest peak in the Plessur 

Alps in the canton of Graubünden after the adjacent Aroser Rothorn. 

Coat-of-arms mountain since 1935

Its impressive appearance makes it one of Arosa’s landmarks, and it also 

appears on the Arosa coat of arms. The municipal coat of arms was desig-

ned by Paul Ganz, an art historian at the University of Basel, and by Fried-

rich Pieth, a history teacher at the Cantonal School of Graubünden. After 

thorough examination by other experts, it was approved by the municipal 

council resolution of 12 December 1934 and in the municipal vote of 22 

February 1935. The sun is considered the emblem of the coat of arms. The 

twin mountain symbolises the high altitude of the mountain community, 

the mining industry between the 15th and 16th centuries, and the holiday 

resort with summer and winter seasons. Blue represents the sky; the com-

bination of blue and yellow symbolises the former affiliation with the 

League of the Ten Jurisdictions. 
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Iron-ore mining in the Middle Ages

As its name suggests, iron ore and other mineral resources were mined on the Erzhorn, as well as on the Rothorns, the Guggernell-

grat and at the Tschirpen in the Middle Ages and smelted in the furnaces in Isel near Arosa. Iron ores are mixtures of naturally oc-

curring chemical compounds of iron and non-ferrous or barely ferrous rock. 

Iron mines at the Erzhorn

The iron deposits at Erztschuggen, north of the Erzhorn, extend from Erztschuggen at 2,560 to 2,700 m above sea level up towards 

the Aroser Rothorn and over the ridge of the Pizza Naira, but are mostly buried under rubble and scree. As you climb the scree slopes, 

you can collect alternating pieces of red hematite, limonite and ochre. The ore-bearing rock layer is a heavily fractured, partly brec-

ciated dolomite. Some of the iron ores fill fissures and crevices, some form thin coatings, but most are distributed diffusely in the rock.

Isel smelter: On the road from the Untersee Arosa to the wastewater treatment plant is the iron smelter in the “Yssel”, where iron 

ore from the Tschirpen and Erzhorn was smelted from time to time from about 1440 to 1560. The material was hematite and red 

hematite with an iron content of up to 68%. In 1928, the remains of the iron smelter were uncovered in Isel. The iron ore was smel-

ted in a charcoal-fired furnace. The location of the smelting furnace in Isel stemmed from the availability of sufficient wood and the 

available hydropower to operate a so-called water drum blower, a water-powered air compressor that could heat the furnace to the 

smelting temperature needed for iron production. 

Aroser Dolomiten

The Aroser Dolomiten are a series of mountain peaks of main dolomite near Arosa in the Plessur Alps. Their highest peak is the 

Erzhorn(2,924 metres). The mountain group lies between the Schanfigg/Welschtobel and Landwasser valleys in the area of the Stre-

lakette mountain range as well as the Erzhorn Lenzerhorn range.

From the Strelapass, the two parallel rows of peaks of the Strelakette can be seen in a south-westerly direction. the north-western 

range runs via Strela, Chüpfenflue, Mederger Flue, Tiejer Flue, the Furggahorns and Schiesshorn to the Leidflue at the entrance to 

the Welschtobel valley. It forms the north-eastern part of the Aroser Dolomiten. These continue on the opposite side of the Welsch-

tobel from the Schafrügg via Schaftälli, Älplisee and Gamschtällihorn to the Erzhorn at the south-west end. In geological terms, the 

Aroser and the Parpaner Weisshorn as well as the Schiahorn and the Weissfluh are also considered part of the Aroser Dolomiten.

The Aroser Dolomiten, as the main nappe of the Central Eastern Alps over the Penninic nappes, lie directly over the Aroser Schup-

penzone. They have similar characteristics to certain mountains in the Montafon (Drei Schwestern, Schesaplana or Zimba). The 

peaks are mostly devoid of vegetation, sloping towards the south-east in crags and scree slopes, towards the north-west in jointed 

rock faces. The rocks are only moderately difficult to climb, but they are unstable and covered with debris in many places.

Like the other dolomite areas, the Arosa Dolomiten were formed on shallow tropi-

cal coasts in the tidal zone. They formed around 210 million years ago in the Trias-

sic period and are part of the deposits crystalline bedrock of the Silvretta nappe 

from the African continental margin. At that time, the original continent of Pan-

gaea began to expand, causing the earth’s crust to sink over a wide area and the 

primeval Tethys Ocean to slowly expand from the east into the area of the later 

Alps. For many millions of years, therefore, shallow marine conditions with a tro-

pical climate prevailed, and very thick dolomite rocks were formed. Unlike, for 

example, in the Italian  Dolomites, where the same rocks occur in even greater 

thickness and mostly horizontal stratification, the rocks of the Aroser Dolomiten 

are folded, subject to décollement and broken by the shift in the nappes. This is why 

they have formed solid climbing rocks only in exceptional cases.

The mineral dolomite was first studied by the French naturalist Déodat Gratet de 

Dolomieu (1750–1801), which is why it is called dolomite. Dolomitic rocks, or 

dolomites, are carbonate rocks consisting of at least 90% of the mineral dolomite. 

Rocks with a lower dolomite content are known as dolomitic limestone. Dolomitic 

rocks are rarely white. They are often ivory, light grey, grey-yellow or green-grey.

Dolomite was also used to obtain burnt lime, which was then used for lime plaster, 

such as at the Bergkirchli Arosa church, or as masonry mortar.

The evening glow of the mountains

It is a magical moment when the sun emits its last rays of the day. Even more ma-

gical when the mountains catch on fire. We have always been fascinated by mo-

ments like that. Let us pay proper tribute to it by using a word that is as beautiful as 

the phenomenon itself: alpenglow.

As beautiful as it is to witness on hikes in the mountains, the scientific explanation 

behind it is straightforward. The scattered light of the setting sun is what produces 

the alpenglow. The rays hit mountain peaks towering against an already night-dark 

background, reflecting the light. This phenomenon can be observed particularly 

well when it has rained shortly before sunset, leaving the rocky slopes still wet and 

shining in the light of the setting sun. The red is created by the different degrees of 

lateral deflection of the blue and red sunlight components when the sun is low. It is 

possible to divide the natural spectacle into different optical phases, depending on 

the progress of the sunset. When the setting sun is still visible in the sky, the peaks 

of the mountains often appear in a bright red. It dims steadily as the sun dips lower 

and lower. When it has finally disappeared completely, a pink veil envelops the 

rocks. Even though the colour is now somewhat fainter, this sight is no less fasci-

nating. By the way: the same game applies to sunrises when the sky is clear, just in 

reverse.

The most intense evening glow was probably observed in the 19th century. As a 

result of the eruptions of the volcanoes Mount Tambora in 1815 and Krakatoa in 

1883, the dust transformed the area into a deep red evening glow. It took several 

decades for this phenomenon to recede.

As a rule, high mountains with rock faces made of light-coloured rock are a good 

place to watch the light show. High because they stand out so clearly from the rest 

of the landscape and catch the last rays of the sun. The Dolomites are particularly 

well known for watching the alpenglow phenomenon. The mountains in the north 

of Italy are nicknamed “Monti Pallidi” (pale mountains) for good reason. A simi-

larly beautiful spectacle can also be seen in the Aroser Dolomiten. In good weather 

and with a bit of luck, you can enjoy a special kind of alpenglow here. Caution: 

addictive.

THE
SECRET

LANDMARK 

OF AROSA
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FAMILY TIP

The themed trails 
around Arosa  
A special highlight for the whole family are the numerous themed trails around Arosa. Here, 

children get to learn exciting facts about Arosa in a playful way. 

The Eichhörnliweg (squirrel trail), which is right next to the hotel, is the most popular 

themed trail with families. This is where these fluffy little animals come and eat directly from 

your hand. On the adventure trail of the Bärenland bear sanctuary, children learn interes-

ting facts about the way of life of the big bears. The Glückssteintrail (lucky stone trail) is an 

educational circular trail to special plants and stones. With the “Flower Walks” app, you can 

discover the 900 different flowering plants in the area around Arosa. You can walk through 

the solar system on the 2.2-kilometre Planetenweg (planet trail). The interesting history 

of the water and electricity supply of Arosa is explained vividly on the Isel natural history 

hiking trail. The Bear Bike Treasure Hunt offers an exciting bike day for all ages. In two 

interactive adventure thrillers, you can slip into the role of a detective of the Graubünden 

cantonal police. And on the Ricola Adventure Trail, which opened last summer, guests take 

an exciting journey through the world of Ricola.

A SPECIAL 
HIGHLIGHT: 
A PRIVATE GUIDED 
TOUR OF THE 
AROSA BÄRENLAND 
BEAR SANCTUARY

For reservations,  
please contact us.  

FAMILY PACKAGE
Starting from 2 overnight stays

 

• Balanced breakfast buffet

•  Regional three-course Hof Maran dinner

•  The little gourmets can choose from

 the children’s menu in the evening 

•  Admission to the Arosa Bärenland

 bear sanctuary for the whole family

•  Hof Maran Barbecue Package

 for barbecue fun with the whole family

•  Arosa all-inclusive card

 (including use of cable cars)

•  You will receive a 10% discount on additional 

 nights of our Family Package

From CHF 864 per family
* Except during high season.

Entire season*
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ALPINE 
PANORAMA DOUBLE

Sleep is the 
most exquisite 

invention. 
When our guests wake up in the morning and draw back the curtains, they are immediately overwhelmed by the fantastic panorama on Alp Maran. 

In this moment, the comfort of our beautiful rooms fades into the background. Recharge your mind and body at a completely unique location. 

If you’re looking for an authentic mountain holiday, then you’ve come to the right place.

Our Alpine Panorama Double room (31 m2) boasts the heavenly scent of SWISS PINE. The use of natural  

materials like granite and wood gives the room a HOMELY WARMTH. Have a blissful sleep and sweet dreams 

with our BOX-SPRING BEDS. A RAIN SHOWER adds freshness you need in the morning, and on the LARGE 

BALCONY you can enjoy relaxing hours in the sun with a BREATH-TAKING VIEW of the Arosa mountain 

landscape.

WHERE

KIDS
CAN 

BE KIDS
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FITNESS AND TENNIS 

Where guests 
are fitter 
How about an exciting tennis match? On the two ten-

nis courts right next to the “isblaatere“, you can enjoy 

your game in front of a gorgeous and stunning pano-

rama. Burn off a little energy after an active day in 

our wonderfully light and airy gym. Or break down 

lactate on a range of different cardio machines after a 

heavy day on the bike. How about some motivational 

coordination training from Sensopro? Easy on the 

joints, the programme uses complex exercise sequen-

ces to help you gain confidence for all forms of sport. 

hofmaran.ch/en/fitness

STÜVA MEDERGEN 

The perfect 
way to start 
the day 
In the Stüva Medergen breakfast room you can enjoy 

a magnificent view of the adjacent 18-hole golf course. 

If you lift your gaze even further, you can spot the 

Walser hamlet of Medergen in the distance. The 

round crystal chandeliers made of Swiss rock crystals 

bathe the room in a pleasant light and have an energi-

sing effect at the same time. The newly created break-

fast buffet made of natural stone and oak shows off 

the large regional breakfast selection in its best light. 

hofmaran.ch/en/restaurant

ROOMS 

Update for our  
south facing rooms
Our “Comfort Double” and “Comfort Superior Double” rooms were fitted with high-quality oak parquet floo-

ring last autumn. Now all 54 rooms have wooden floors in the usual modern and homely style.

hofmaran.ch/en/rooms

9 to 11 September 2022

SEPTEMBER YOGA PACKAGE
2 overnight stays

 

•  Balanced breakfast buffet

•  Regional three-course Hof Maran dinner

•  Use of gym and sauna

•  Yoga lessons with Isabella Gartmann 

•  Arosa all-inclusive card (including use of cable cars) 

  

From CHF 519 per person in a double room

24 to 26 June 2022

JUNE YOGA PACKAGE
2 overnight stays

 

• Balanced breakfast buffet

• Regional three-course Hof Maran dinner

• Use of gym and sauna

• Yoga lessons with Isabella Gartmann

• Arosa all-inclusive card 

(including use of cable cars) 

  

From CHF 519 per person  
in a double room

«YOGA IS THE CESSATION OF THE 
MOVEMENTS OF THE MIND.» 
Patanjali

Isabella Gartmann
Dipl. Vinyasa Yogalehrerin

WE CAREABOUT YOUR FITNESS

EXPERIENCE 

PLEASURABLE 

MOMENTS
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1 TO 4 SEPTEMBER 2022 

18th Arosa ClassicCar   
In recent years, the international hill climb between Langwies and Arosa has grown into an event known beyond the borders of Switzer-

land and offers spectators pure racing and action. The tranquil mountain village of Arosa transforms into an atmospheric arena, unique 

showpieces chase each other on the 7.3-kilometre race track with 76 curves and an altitude difference of 422 metres from Langwies to 

Arosa. It is the only race track in the Swiss mountains with a downhill section of 1.2 kilometres. 

Classic cars built between 1905 and 1918, touring and GT cars built between 1919 and 1990 as well as single and two-seater racing cars built 

between 1919 and 1990 are eligible to enter. The categories are: Regularity (Classic & Sport Trophy), Competition (Standard & Formula) and 

Demonstration Class (Alpine Performance).

arosaclassiccar.ch

AROSA 
CLASSICCAR PACKAGE
3 overnight stays

 

•  Balanced breakfast buffet 

•  Regional three-course Hof Maran dinner

•  An Arosa ClassicCar programme booklet

•  One grandstand weekend pass per person

•  All-inclusive leisure package with the Arosa card (including use of cable cars)

•  You will receive a 10% discount on additional nights of our Arosa ClassicCar Package

From CHF 582 per person
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HIKING AND TRAIL RUNNING TIP

Dreamlike, sensational 
and spectacular
Hard to believe but true: started as a small project by hotelier Thomas Häring and a local organising committee, 

the Arosa Trailrun will mark its ninth edition on 10 September 2022. So far, 400 trail runners have ventured out 

on the five different and spectacular trails. All five routes offer steep ascents, breathtaking mountain scenery and 

racing pulses. And there is breakfast before the start, which has now achieved legendary status among insiders.

Tip: This is the first year for the AT 33, which offers the most beautiful, alpine highlights from the main 

run – just a little shorter and with fewer metres in altitude.

arosa-trailrun.ch

BIKING TIP 

Sunrise on the 
Weisshorn 
Start your bike day with a very special experience. Early in the morning, before sunrise, the 

first cable car takes you up to 2,653 m above sea level. Witness the spectacle of light as the 

mountain peaks illuminate in soft colours. After a hearty breakfast at the summit, you will 

be ready for an exciting day of biking in Arosa-Lenzerheide. 

Dates: Every Sunday from 10 July to 21 August 2022. 

Tip: After an active day of biking, take in the evening sun on the sun terrace of the 

“isblaatere”. 

hofmaran.ch/en/bike

WHEN YOU GO 
STRAIGHT FROM 
THE BED TO THE 
BIKE TRAIL.

MOUNTAIN BIKING 
FAMILY PACKAGE
Starting from 2 overnight stays

 

• Balanced breakfast buffet

•  Regional three-course Hof Maran dinner

•  The little gourmets can choose from

 the children’s menu in the evening

•  Bike transport by cable cars in Arosa

•  Admission to the Arosa Bärenland 

 bear sanctuary for the whole family

•  Spacious bike room

•  Tools for bike repairs

•  Bike washing station

•  Arosa all-inclusive card

•  You will receive a 10% discount on 

 additional nights of our Bike Family  

 Package

From CHF 821 per family
*Except during high season.

Entire season*

AROSA ALL-INCLUSIVE 
EXPERIENCE SUMMER HOLIDAYS WITH ADDED VALUE AND TAKE ADVANTAGE OF THE 
NUMEROUS BENEFITS OF THE AROSA ALL-INCLUSIVE CARD AS A HOF MARAN GUEST.

• Free ride on the mountain railways in Arosa (excl. bike transport)

• Reduced admission to Arosa Bärenland

• Free ride on the Rhaetian Railway between Arosa and Lüen-Castiel

• Free use of the Arosa local bus

• Free use of the driving range of the Arosa Golf Club 

• Free admission to Schanfigger local history museum 

• Free use of the Bike Skill Centre

• Free hire of pedalo and boats on the Obersee lake

• Free use of public ice skating in the ice rink

• Free admission to Untersee lido

• Free use of ChippinGolf

• Reduced admission to Bogenpark Hochwang, St. Peter
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9 to 11 September 2022

AROSA TRAILRUN 
PACKAGE

2 overnight stays

 

• Balanced breakfast buffet

• Regional three-course Hof Maran dinner 

on Saturday evening

• All-inclusive leisure package with the

Arosa card (including use of cable cars)

• You will receive a 10% discount on addi-

tional nights of our Arosa Trailrun Package

Ab CHF 236 pro Person 
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EVENTS

Enjoy 
summer 

in the 
mountains

from 
18 June 

JUNE 2022
18  START OF THE SEASON AT THE GOLF- & SPORTHOTEL HOF MARAN
19 – 24 DOG AND TEAM TRAINING, MOSQUITO GMBH           
24 – 26 YOGA WEEKEND WITH ISABELLA GARTMANN
26 – 1. 7. MUSIC COURSE AT HOF MARAN: THE OBOE        
 
JULY 2022
3 – 9 MUSIC COURSE AT HOF MARAN: THE TROMBONE
10 – 16   MUSIC COURSE AT HOF MARAN: THE CLARINET
15 – 17 SIXTH HÖRNLI TRAIL CHASE AROSA LENZERHEIDE
17 – 23  MUSIC COURSE AT HOF MARAN: A STUDY IN BLUES STYLE
22 AROSA VILLAGE MARKET
24 KINDERLAND OPENAIR
24 – 29 DOG AND TEAM TRAINING, MOSQUITO GMBH
24 – 30 MUSIC COURSE AT HOF MARAN: GIOVIVO
 
AUGUST 2022
1 SWISS NATIONAL DAY CELEBRATIONS  
 WITH A TRADITIONAL ALPINE BONFIRE
2 – 7     MUSIC COURSE AT HOF MARAN: LOW BRASS
5 – 7   FAMILY BIKE VIBES
6        60TH HOF MARAN CHALLENGE: GOLF TOURNAMENT
7 – 13    MUSIC COURSE AT HOF MARAN: MUSIC EDUCATION
11 – 14 21TH AROSA JAZZ DAYS
14 – 20 MUSIC COURSE AT HOF MARAN: CHAMBER MUSIC
16 – 20 SWISS EPIC
21 – 27  MUSIC COURSE AT HOF MARAN: VIOLA 
25 – 28   GRISCHA TRAIL RIDE     
 
SEPTEMBER 2022
1 – 4       18TH AROSA CLASSICCAR, INTERNATIONAL HILL CLIMB
4 – 8 MUSIC COURSE AT HOF MARAN:  OCARINA 
4 – 9 DOG AND TEAM TRAINING, MOSQUITO GMBH
9 – 11     YOGA WEEKEND WITH ISABELLA GARTMANN 
10         9TH AROSA TRAILRUN
11        CLOSE OF THE SEASON  
 AT THE GOLF- & SPORTHOTEL HOF MARAN

GOLF TIP

60th Hof Maran 
Challenge
This year, the oldest golf tournament in Arosa celebrates its 60th

anniversary. Following an old tradition, the Hof Maran Challenge  

once again promises conviviality, enjoyment and alpine tranquillity  

this summer. Meet dear friends and test your sporting skills  

at the Hof Maran Challenge 2022.

Tip: Enjoy an aperitif or some smoked salmon straight from the wood 

fire at the Restaurant Golfhuus after a challenging 18-hole round. 

Experience a clubhouse atmosphere with a certain something and let 

head chef Felix Harm and chef de service Florian Ettinger spoil you 

with culinary delights.

hofmaran.ch/en/golf

ENJOY YOUR GAME 
ON ONE OF THE 
HIGHEST 18-HOLE 
GOLF COURSES 
IN EUROPE.
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HOF MARAN  
CHALLENGE PACKAGE
3 overnight stays

 

• Balanced breakfast buffet

• Hof Maran Kitchen Party on Thursday evening

• Barbecue party on the isblaatere  

 on Friday evening

• Traditional 5-course Challenge Dinner 

 with aperitif and award ceremony on 

 Saturday evening

• One 18-hole green fee per person

 for the practice round

• One 18-hole green fee per person and

 one match fee for the Hof Maran Challenge

 (golf tournament) on Saturday

• All-inclusive leisure offer with the

 Arosa Card (incl. use of mountain railways)

• On additional nights of our Hof Maran 

 Challenge package you will receive

 10% discount

From CHF 669 per person

WINTER

PREVIEW

NEXT 

PAGE
GREEN FEE25%

DISCOUNT



PREVIEW

It won’t be
long before

winter’s 
here again

DECEMBER 2022
8 – 18 31TH AROSA HUMOUR FESTIVAL
9  START OF THE SEASON AT THE  
 GOLF- & SPORTHOTEL HOF MARAN
12  AUDI FIS SKI CROSS WORLD CUP AROSA-LENZERHEIDE
25 HOF MARAN CHRISTMAS GALA
31  HOF MARAN NEW YEAR’S EVE GALA
 
JANUARY 2023
1  NEW YEAR’S CONCERT WITH  
 KAMMERPHILHARMONIE GRAUBÜNDEN
8 – 14  30TH AROSA ALPINE HOT-AIR BALLOON WEEK
18 – 20 11TH AROSA ICESNOWFOOTBALL
21 19TH SWISS SNOW WALK & RUN
21 – 28  18TH AROSA GAY SKIWEEK
 
FEBRUARY 2023
2 – 4  AROSA SOUNDS
16  CONCERT BY THE FRANK MUSCHALLE DUO
 
MARCH 2023
17 – 19  CURLING: 31ST AROSA SUNNA CUP
19 – 2.4. AROSA CLASSIC FESTIVAL
23 – 25 46TH AROSA MEDICAL CONGRESS
24 – 26 YOGA WEEKEND WITH ISABELLA GARTMANN
31 – 2.4. LIVE IS LIFE MUSIC FESTIVAL
 
APRIL 2023
2  CLOSE OF THE SEASON AT THE  
 GOLF- & SPORTHOTEL HOF MARAN
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BOOKMOUNTAIN RAILWAY TICKETS ONLINE



GOLF- & SPORTHOTEL HOF MARAN
MARANERSTRASSE 66, CH-7050 AROSA, SWITZERLAND,  
PHONE +41 (0)81 378 51 51, HOTEL@HOFMARAN.CH, HOFMARAN.CH

THE HÄRING FAMILY

See you soon at 
Hof Maran!


