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• Love stories and life stories made by the Steiners
• From the dairy farm to the cheeseboard – Our cheesemaker
• Number One – fine wines with artisan finish
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Editorial
DEAR GUESTS!
You never stop learning. How true. When we look
back over the last year, we can say with pride that
we have again become a little wiser. And you have
played a large part in that. We now know even better that you value our quality and personal touches,
that you feel you are in good hands with us and
can relax properly. And that is the way it should
be, because as they so nicely put it, holiday time
should be first and foremost “quality time”. What
that means to us is easily explained: time with your
loved ones, time to yourself and for yourself and
the chance to enjoy this to the full. We can see for
ourselves how fast time passes when we look at our
Maxi and our no longer so small Jakob.
And of course time does not stand still for us here
at Hotel Steiner. And so in the last year we have
been busy again, working hard and thinking things
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through. After the big renovations in Spring 2015,
we have now given the junior and four-poster suites a subtle facelift, a very special wine edition is
waiting for you on our wine list and technically we
are now state of the art. With our reservation programme with optimised online booking you will
now find our offers and availability even faster and
more efficient by just using a click of the mouse
or your smartphone. Speaking of which – we have
also been wondering about our WiFi in the hotel.
You can read more about that in our columns. On
this note – put your mobile phone aside for a while
and enjoy the new stories in this edition. Stories
that just talk about the way we live.
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REPARTEE

... between kitchen, restaurant and gingerbread house

24

hours. Day and night. At work and in private. What may seem unimaginable to many is daily bread for Karin and Hansi. She is the
calm, professional restaurant manager and he is the friendly, impulsive
head chef. They have been working side by side for 10 years already, 3
of those years together at Hotel Steiner. And, yes, they are also a strong
team in private, where there’s always something brewing nicely. A really
normal love story with a tinge of something extraordinary.

K arin does

KARIN
RESTAU

RANT MANAGER

Born:
Star sign:
Profession:

Favourite leisure sp
ort:
He about her:

1986
Virgo

Hansi how

it is.
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Restaurant manager
with Carinthian
humour

Born:

Shopping (preferably
		
with Hansi in tow)

Profession:

She is good-natured,
		
helpful and my
better half.

not just tell

Star sign:

1984
Cancer
Head chef with
Styrian roots

h
t: Football (preferably wit
Favourite leisure spor
st
ate
Karin in the gre
football stadia
in Europe)
She about him:

He is stubborn – in a 		
positive way: he makes
me laugh and is always
there for me.

f she tells it like it is, his mood
may well boil over.

Kitchen and restaurant are two of the most important
hubs and lynchpins of any hotel. Eating well makes us
happy and attentive service stays in the mind. What you
often don’t realise as a guest is the perfect interplay between these two areas, without which chaos is pre-programmed. The driving force behind it is of course the
people who deal with it – in our case Karin the restaurant manager and Hansi the head chef. What is special
about this connection: They are not just professionally
linked at work; they are also a couple in private. This of
course leads to friction, especially if you experience the
two of them. Even after 10 years, the spice in this relationship is not lacking.
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Love at second glance

Future stories and family matters

“I really had to run after her at first. No-one really knows
why”, says the 32-year-old Styrian cheekily. “I didn’t
think at the beginning that anything could come of it”,
laughs the girl from Carinthia who is two years younger.
You can see immediately that there is something special
in the air. Even though there was no real spark in the beginning. Everything started in Karin’s first season on the
Arlberg, where Hansi was already working in the same
operation as cook. For the moment it was just going out
for a few hours together. As so often, the fact that the
more or less fleeting acquaintance became something
more lay in the woman’s hands. After the end of the season it was Karin in the end who took the initiative and
called on Hansi again. “And then she was going out with
me”, he says with a wink. The start of a love story, which
led them both all through Austria and even abroad.
From Vorarlberg to Velden, Galtür and Großarl, all the
way to Vienna, where they enjoyed city life to the full.
In the meantime, they came to Hotel Steiner three years
ago, where they became more or less resident.

“I would like a family of my own in any case – preferably
with my Karin of course”, says Hansi when we ask what
plans they have for the future. As far as work is concerned,
they seem to have found a good home base at Hotel Steiner. “I can put my creativity to effect here, which is very important for me. If anyone had said to me 10 years ago that
I would be a head chef in somewhere like Hotel Steiner, I
would not have believed it. I am therefore cautious about
predicting the future”, adds Hansi. “I am very happy as
things are. I have plenty of positions behind me and have
been able to gather experience throughout Austria and
abroad”, adds Karin. A good omen therefore for more
years together at Hotel Steiner and their Carinthian “gingerbread” house.

We had to
learn how
to separate
work and our
private life. (Karin)

We don’t
take our
work home
with us. (Hansi)

THE SACRED
WIFI IS BOTH
A BLESSING
AND A CURSE.
To be truthful, I was surprised when a hotel guest of the
younger generation recently told me
with excitement that he found our “PokéStop”
right next to the hotel really cool. What sort of
stop would that be then? Well, times change and
you have to keep up to date in our job. Still, I
threw the question into the room as to whether a
well-functioning WiFi should really be the most
important criterion for a relaxing holiday. The
best we can do is look at the pros and cons in a
bit more detail.
Let’s begin with the PROS: No question,
the internet is THE innovation of our time and
smartphones, tablets and PCs make our lives
tremendously easier. Our children especially no
longer know a world without their many technical companions and learn to handle them
before they can properly walk or talk.
At least, that is my personal perception. And of course we also
benefit from them as hoteliers,
from handling our bookings
alone.

From hotel to an oasis of peace
In the job, it can get quite heated between the two. If anything goes wrong in the kitchen, it immediately affects
the service. If someone in Karin’s team is careless, the
mood for the impulsive Hansi can boil up anyway. However, the couple do not take their work friction home
with them. One of the first things
they have had to learn since they
both took on management positions.
“We really never carry on work discussions when we get home. At most
three times a year. And then only
for 20 minutes at most. After that,
we let the matter rest. Generally, we
talk about our work more often between seasons than during the main
season. Only if we go to a restaurant together do we put every dish
and every gesture of the service staff
under the microscope and pick it to
pieces”, they both agree. They are
true professionals in their field. As for
activities they do together, harmony
reigns for the most part between the
two very different characters. City
trips to Europe’s metropolises like
Barcelona, Paris or London are regularly on the programme as well as
walking, hiking and now and again
an evening in the casino. As a safe
haven, the couple have a small “gingerbread” house in
the Carinthian middle of nowhere between Villach and
Spittal an der Drau. The perfect place to spend hours
together away from everyday hotel life.

IN TRUTH,

Hansi in action:
Today there is
fried monkfish on
pepper risotto and
steamed celery.

And now the CONS: To look
at something critically, it sometimes
helps to take a step back and look at
your environment. As a result of work, I
encounter people in exceptional situations every
day, for holiday is de facto time out from everyday life. With everything we do, we try to make
this time as relaxed as possible for you. Our
thoughts about the furnishings play
just as much of a role as the daily
menu selection. And what do you
think occurs to me? That our
guests, i.e. you, are happiest if
they experience something together, hold good conversations,
enjoy our regional treats in peace
or are just for themselves. And let
contact with the outside world just
rest in peace.
So no worries. Of course, we don’t turn off the
WiFi. Quite the contrary: We always make an
effort to offer you the best possible quality even
here and spare no expense or effort
to achieve this. Basically, you
decide for yourself how
best to relax. And we
do what we can to
offer you the right
atmosphere – for
good communication whether with
or without WiFi.
Yours, Andrea
Steiner

WHERE THE

HEART
IS IN THE RIGHT PLACE.
Yes, it’s
often hectic
and stressful,
but that’s
all part of it.
I do my job
with passion
and conviction.

H

er field of responsibility is the cleanliness of all
rooms and floors. In summer she coordinates 7
members of staff, in winter up to 11. The rooms and
suites on the first floor are her personal remit. From
cleaning to organisation. Her ladies finish the floors, she
divides them up and carries out quality control. Her eyes
shine when you mention quality, neatness and precision.
It must be spick and span.

From other angles
The native Hungarian’s star sign is Taurus. She says of
herself that she likes to be on the ball and is tenacious,
sometimes even stubborn. She has been living in Austria
for 8 years now – she started as a chamber maid, followed
by a short step into child care. After that she worked as
a waitress and again as a chamber maid until she finally became housekeeper. You can see she is proud – of
herself and her surroundings. Asked why life is like that,
she tells of an experience with her mother: “My mother

Would love ...
Never wanted ...

Diana – “THE” executive housekeeper
It doesn’t take long before you notice: Here is a young lady at work who
calls the shots. And – Diana has a clear target before her – to provide the
best for every guest. Guests should have a sense of wellbeing all round the
clock. If something sounds natural, you still need a housekeeper to achieve
this natural state of affairs.

taught me that life depends on your point of view. I have
thought that since then. There are many good sides to
life which I happily accept. If it is sometimes not the way
I want it, I am patient and look for the good in it – just
looking for different points of view. That has helped me
hugely.” She is determined to go the extra mile: “The
solution is the aim.”
On winter days there is sometimes not even an hour of
break, so there is only time for a brief lunch. Sometimes
there is also a tip and recognition from the guests. That
makes her and the team very happy, of course.

With Robert by her side
In her free time she likes shopping and of course getting
up into the mountains. Fresh air does her good. Always
by her side for thirteen years: her Robert. He is her husband and her friend for life, Diana tells us with a smile
on her face. (Her Robert works in the hotel as well by the

... to always have a solution.
... to take things for granted.

way.) Coming originally from the same region on Lake
Balaton, they built a house where they potter about in
every free minute. “At some point we will stay and spend
our retirement years there. With many beautiful memories and perspectives from our life.”
The giant tumble dryer is finished and beeps. The hand
towels and bath towels await her approval. They have
to be neat and tidy and folded according to instructions.
She is very specific about that. “Of course, you can help
me. I’ll show you how to do it.” I prefer to go up for
coffee and cake. First of all, I don’t know whether I can
meet her quality criteria, and secondly I am a guest after
all. I’m better at this ...
Klaus

The strangest
thing about
using cheese
as a cooking
ingredient is
that there are
so many variations – from
mild to spicy,
from fine to
tart, something for
every taste.
Hansi Friesenbichler, head chef at
Hotel Steiner, talks about his relationship
with the regional milk product.

T

he very first glimpse of Erwin Bauer’s exhibition
dairy on the Fötschlalm in the Thoma Valley reveals: It is not just cheese which is produced here but the
art of the craftsman with its very own hallmark. It’s not
just Nature’s best, it’s also plenty of love for detail and
joy in the daily work. Everything started in 2011 when
the trained farmer packed his bags to find inspiration for
his own small operation in the wide world in the Lungau.
He finally found his calling in the cheese heartland – in
Switzerland, in Grisons to be precise, where he learned
the art of making cheese for two years from the bottom up. “Intuition – that was really the main thing with
which the Swiss sent me on my way”, says Erwin, who
soon developed a well-thought-through business model
out of his initially only personal interest – his exhibition
cheese farm.

THE FINE

ART

OF MAKING CHEESE
ERWIN, PASSIONATE ALPINE CHEESEMAKER
Formed by the Swiss school, bristling with regional delicacies, stirred devotedly by hand, cherished and maintained – the cheese specialities at Hotel
Steiner have their own unique history. A narrative of happy Jersey cows, secret recipes and personal cheese highlights.

members of the species in the shade. Even their milk is
“particularly healthy” with its impressively high fat and
protein content.

A cheese that plays every tune
Regional, certified organic and made by hand by Erwin’s
cheese harp – as so often, the skill is in the detail. If you
like to test your palate, you can recognise fine differences
in the same types of cheese from one year to another and
one season to another. The reason: The taste of cows’
milk depends on the character of the meadow where
they graze, where there are always different nuances.
“Cheese from the exhibition cheese farm is hand-made
and not mass produced”, says Erwin. You can taste the
natural world in every wedge of cheese.

Secret stars among the milk cows

Secret recipe with regional flair

The comfortable Schotzl, the sharp Gretl or the good-natured Sieglinde are not the former loves of the friendly
Alpine cheesemaker – they are the names of his handmade soft and hard cheeses, which he named after his
14 Jersey cows. And they are something special. With
their large, expressive eyes, delicate bone structure and
horned short head with wide forehead, they put other

Erwin generally provides his cheeses with a personal
note – whether a new creation or a current trend. The
regional influence also plays an important role in his creations. A particular speciality is his Lungauer Zirmkas, a
flavoursome, spicy and creamy soft cheese with a secret
Swiss pine aroma. “I will never betray what actually goes
into it”, winks Erwin.

CHEESY WORD RA
P WITH ERWIN:
• What goes best wi
th cheese:
Milk, wine or fruit jui
ce such as apricot,
mango or pear
• Your tip for chee
se beginners:
A mild mountain chee
se
• Your personal fa
vourite cheese:
Depends on my moo
d
• Your strangest ch
eese experience:
An 18-year-old matu
re mountain cheese
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TIME TO RELAX
AT HOTEL STEINER

Just switch off. Whether you are on your own or in
a couple or with friends and family, if you can’t relax when you are on holiday, when can you? Here’s
our tip to you: Give your smartphone, tablet or PC
a break as well and visit our wellbeing oasis at
Hotel Steiner.

WHAT’S NEW?

A FACELIFT FOR THE FOUR-POSTER
AND JUNIOR SUITES

Nature speaks from every fibre, every board, every cladding. Every
room at Hotel Steiner radiates nature and there should be nothing to
distract from that. After the big renovation in spring 2015, we now
look forward to redecorating the four-poster and junior suites.

Take time out together:
The friendly lounge with its fireplace is somewhere special for large and small.
A big selection of recreational and board games offers fun for all the family and
the comfortable seating is an invitation to chat. Always to the fore: a relaxing
togetherness.

•

Wood instead of carpet: Floors of oiled oak impart warmth from the soles of
the feet upward and are also being tried out for those with allergies.

•

New bedding: The JOKA mattresses on the box-spring beds lead to pleasant
dreams, snuggling up and relaxing.

•

Wood meets fabric: In understated colours, wood and fabric elements offer
gentle contrasts.

•

Lights out: New black-out curtains provide the perfect darkened space for
slumbering.

•

Whispering on the couch: The new JOKA quality couches offer a perfect
sleeping arrangement for a 3rd or 4th guest in the room.

•

Beautiful cladding: With natural oak elements, cabinets offer sufficient space
for your holiday wardrobe as well as looking good.

•

Getting close to nature: The unique view of the Obertauern landscape is
perfect as it is and did not need any improvement in our view. But it’s best if
you find out that for yourself.

LISI – GOOD
BREAKFAST FAIRY
Leave your cares behind:
The cosy oasis inside the BergSPA lives up to its name. This is where adults
will find the perfect rest zone to while away the time with dimmed lights and
gentle music.

HEART AND SOUL

About 150 pancakes and up to 100 omelettes, fried eggs and scrambled eggs pass
over her counter every day. The likes of us
might break out into a sweat. Not so breakfast-Lisi at Hotel
Steiner, as she has been named affectionately by our guests since she first arrived
in 2012. And this refers particularly to the quality of the breakfast table. If she
pauses to take a break, there will always be someone asking whether she is on
holiday. No wonder, her job is her passion and it shows. She even remembers the
preferences and habits of the around 200 hungry hotel guests.
After breakfast is before breakfast
How does this 42-year-old keep up with this workload day after day and stay on
top of things? Lisi tells us herself: “If I am properly prepared, nothing can go
wrong. When breakfast for the guests is over, the next day is already starting for
me. Everything is cut, stirred and arranged so that I can be ready again from 7:30
in the morning.”

Soak up the natural world:
Lean back and do nothing. Nowhere better than in the panoramic quiet garden
with a unique view of the mountains. Guaranteed food for the mind.

Lisi’s egg facts:
Your personal favourite omelette? One with everything.
Your (meaning the hotel) daily use of organic eggs? Approx. 150
Your average preparation time for 1 omelette? 3-5 minutes
Your secret for the perfect fried egg: The taste is in the calmness
Your best characteristic? Patience and stamina

Our exclusive wine
recommendation
for you. Found
particularly worthy
by our qualified
sommelier Felix.

OUR

NUMBER ONE

WHEN ART MEETS ENJOYMENT.
H

ave you taken a look at our house wine list? As you
may notice, a good wine is our personal hobby, to
which we devote a bit more time and thought. And the
art? Take a quiet minute in the wellness area of our
BergSPA and let the unique nuances and colours of the
pictures there take their effect on you. A print which we
liked from the beginning. A connection which is now bearing fruit. Or grapes. In the meantime, our good friend
Karl Mayer, who favours us with a small exhibition of
his creative works every two weeks, has produced some
small works of art for us personally. These will adorn
the STEINER’S NUMBER ONE EDITION from
next season in white and red. An extraordinary experience for us and a special wine recommendation for you.

Yours, Thomas Steiner &
qualified sommelier Felix

NO.1 WHITE 2015 GRÜNER VELTLINER KOGL, VINEYARD MÜLLER
KREMSTAL DAC

NO.1 RED 2009 SCORPIO,
PATRICK BAYER, IN SIGNO
LEONIS, NECKENMARKT

The grapes of this Grüner Veltliner come from
the vineyards of the Müller winery of the Kremser Kogl. This site is in the southern Krems Valley,
close to the small Hollenburg wine-growing area.

In the nose this cuvée has a delicate balsamic underlay with a fine scent of roses, hyacinths and
dark berries. Juicy and elegant on the palate,
fine cherries, sustained tannin and pleasant sour
cherry notes in the finish. A perfectly matured
accompaniment to a meal from the centre of
Burgenland.

The soil of this vineyard produces very fruity and
spicy wines. The climate is characterised by the
offshoots of the Pannonian climate combined with
the cold, night-time air streams from the northern
Waldviertel region.
At first glance it is a light greenish yellow with delicate notes of hay flowers in the nose. On the palate this Grüner Veltliner Kremser Kogl Kremstal
DAC manifests a clear fruit and finesse with mineral finish.
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MORE

MORE enjoyment:
• All-Inclusive-gourmet food – direct from the ski piste to
the lunch table. Food all day inclusive: Breakfast, lunch
buffet with meals freshly prepared in our open-view kitchen
and five course gourmet menu in the evening
• Generous BergSPA with panoramic indoor pool, family sauna and
extra sauna area for adults. From 7:00 pm LATE Night BergSPA
only for adults

MORE for the kids:
• Children’s paradise with child supervision from the age of
three. Also a modern lounge for the older kids
• Full-Baby-Service in your room
• New family rooms with separate children’s room

We want you to experience the
perfect holiday in the Hotel
Steiner. That’s why there is always a little bit MORE with us.

In austrian`s most scenic mountains.

MORE ski pleasure
• Per room own lockable ski safe with jacket
and shoe heater
• Ski IN – Ski OUT: Direct from the hotel to the
ski piste and back again. No bus, no car, no taxi

You will find even MORE services on our website www.hotel-steiner.at

HOTEL STEINER
ONLINE BOOKING
Work out your winter holiday in
comfort on our website!
Look for your desired date and book immediately at the BEST
price for your holiday in the room you want – directly via our
website. It can’t get more comfortable than that!

WHEN THE EASTER
BUNNY COMES
EASTER-PACKAGE

BOBBY’S SNOW
ADVENTURE PACKAGE 1
KIDS FROM 3 – 5.99 YEARS
07.01. – 14.01.17, 14.01. – 21.01.17,
21.01. – 28.01.17, 15.04. – 22.04.17

08.04. – 15.04.17

When the tulips are already flowering in other regions, Obertauern
with its optimal location between 1,700 m to 2,500 m is still a perfect
place to ski. Swing down the wonderful pistes in the mornings and
enjoy relaxing in the sun in the afternoons. That‘s what we call pure
skiing enjoyment! Families will feel especially well looked after in our ski
schools, where there‘s the right course for every child, from the smallest
skiers to the experts.

Included services for 1 child:
•
•
•
•
•
•
•
•

• 7 nights with Hotel Steiner “All-inclusive gourmet food.”
• 6-day ski pass
• All Hotel Steiner MORE services

per person & stay

WE GIVE YOU AN
EXTRA DAY
SKI DEAL 4=3

08.01. – 12.01.17, 15.01. – 19.01.17, 22.01. – 26.01.17,
29.01. – 02.02.17, 05.02. – 09.02.17, 12.02. – 16.02.17,
05.03. – 09.03.17, 12.03. – 16.03.17, 04.03. – 08.03.17,
19.03. – 23.03.17, 26.03. – 30.03.17
•
•
•
•
•
•
•

4 nights with Hotel Steiner “All-inclusive gourmet food.”
3-day ski pass
1 massage (50 min) from our massage range
1 Dr. Grandel facial (45 min) to the value of € 47.00
Relaxation & active programme
Stay 4 nights, pay for 3! 1 night free with a stay of 6 nights
Arrival only sunday

FROM € 606.00

per person & stay

€ 199.00

Currently bookable daily and online.

THE EVENT IN OBERTAUERN!
THE OBERTAUERN
SKI OPENING

BOBBY’S SNOW
ADVENTURE PACKAGE 2
KIDS FROM 6 – 14.99 YEARS
07.01. – 14.01.17, 14.01. – 21.01.17,
21.01. – 28.01.17, 15.04. – 22.04.17

02.12. – 04.12.16

With the Band Glasperlenspiel

Included services for 1 child:

Looking for some action? It all kicks off every year at the legendary ski
opening in Obertauern. This year the highlight of the unforgettable
weekend is a concert by the band “Glasperlenspiel”.
• 3 nights with Hotel Steiner “All-inclusive gourmet food.”
• 2-day ski pass
• 1 concert ticket for the opening concert

FROM € 307.00

per child

per person & stay

Hotel Steiner Obertauern GmbH & Co KG
Römerstraße 45 . 5562 Obertauern . Österreich . FN.: 137890f
Tel.: +43 (0)6456 7306 . info@hotel-steiner.at . www.hotel-steiner.at

•
•
•
•
•
•
•

Ski course for 5 whole days or snowboard course for 5 half days
All courses start on Sunday or Monday only
No childcare over the lunch hour (can be individually booked)
6-day ski pass
Equipment rental for 6 days
Participation in the children’s programme
15% reduction on airport transfer from/to Salzburg by Reisen Habersatter (optional for air travellers)

€ 279.00

per child

Concept, editing, graphics:

FROM € 1,185.50

1 week free stay in all double rooms and junior and four-poster suites
Ski course for 5 whole days or snowboard course for 5 half days
All courses start on Sunday or Monday only
No childcare over the lunch hour (can be individually booked)
Ski pass as part of the ski course
Equipment rental for 6 days
Participation in the children’s programme
Free airport transfer from/to Salzburg by Reisen
Habersatter (optional for air travellers)

