
Alemanian Profi les

Cuisine, cellar and geology: A regional comparison

The excursion fees include

• all meals concerning the excursion,
• transfers to the daily excursion sites,
• excursion guidance by scientists of the egs-net 
 environmental sciences,
• documentation.

Accomodation in the Waldhotel Fehrenbach is not 
included in the excursion fees and has to be paid 
to the hotel directly. 

Feine Schwarzwaldküche 
© Waldhotel Fehrenbach

Cuisine and cellar of a region depend on the geological setting, too. 
That is especially true for wine, but also for other ingredients of a 
tasty meal. Three examples from the geologically different regions 
Vosges, Kaiserstuhl and the Black Forest were chosen to draw 
attention to regional specialties. 

We stay at Waldhotel Fehrenbach in Hinterzarten in the high Black 
Forest. Here we enjoy the fi ne Black Forest cuisine with selected 
herbs, cooked by chef Josef Fehrenbach and his team. Our additional 
day trips will lead us to Alsace and to the Kaiserstuhl. 
By preparing a complete meal we apply our new experiences.

Sunday
Arrival. 
Introduction of participants and excursion guides. Brief comments on 
the programme. Joint dinner in the Waldhotel Fehrenbach.

Monday: Vosges - vineyard and cellar
The eastern slope of the Vosges is facing a long tradition of viticulture. 
We learn worth knowing details about geology and vine-growing in 
Alsace. 

This egs-excursion is carried out in cooperation with 
Waldhotel Fehrenbach,Hinterzarten/Black Forest, Restaurant-
Winstub Gilg, Mittelbergheim/Alsace, Restaurant Dutters 
Stube, Kiechlinsbergen/Kaiserstuhl, and Lindenbrunnenhof in 
Forchheim/Kaiserstuhl.

Excursion guidance by 
Dr. Franz Tessensohn and  
Dipl.-Geol. Monika Huch, 

egs-net environmental science

Tuesday: Black Forest - Fine Black Forest cuisine with selected 
herbs 
We spot the geology of the high Black Forest and learn, how the modern 
cuisine is infl uenced by it providing exquisite ingredients. 

Wednesday: Kaiserstuhl - geothermal heat and mild climate 
Well known as region for vine, vegetable and fl owers growing the area 
around the Kaiserstuhl profi ts from its volcanic past and the mild climate 
of the Rhine valley.

Thursday: Syntheses - Joint preparation of a complete meal
We apply our new knowledge to cuisine, cellar and geology of the three 
regions by planning, shopping, preparing and enjoying collectively a 
complete meal. Chef Josef Fehrenbach will help us actively and provide 
us with advices proven in his long lasting experience.

Final discussion

Next Excursion
upon arrangement

Participants per group
6 to 8 persons and upon arrangement

Excursion fee

  600 Euro
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