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The region of Fribourg is teaming with experiences to enjoy 
in good company. Happiness is even better when shared, 
allowing you to make unforgettable memories. 

The locals of Fribourg open the doors to adventure, 
discovery and delicious gourmet experiences; they take 
you to the summits of the Pre-Alps to see the jackdaws and 
to the lakeside to celebrate the summer. They accompany 
you through the traditions that make this part of the country 
so rich in heritage. On foot, by glider or by bicycle, set off in 
search of surprises and delightful encounters in a friendly 
atmosphere. So what are you waiting for? Let us guide you 
through an unknown land and discover things you never 
even dreamt of. 

THE LOCALS  
OF FRIBOURG INVITE 
YOU TO JOIN THEM 
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WITH A CLICK, YOUR 
ADVENTURE BEGINS!

THE STREET  
WHERE FRIBOURG 
REINVENTS ITSELF



If there’s a god of cycling he lives in the region of Murten, the birthplace
of the best cycling tracks in Switzerland. In addition to the famous slowUp, 
there are numerous other two-wheeled activities. For Bernard Derron, 
a wine grower from Môtier, it was a wonderful friendship that sparked
his passion for cycling.

AN ORIGINAL BLEND:  
CYCLIST AND WINE 
GROWER
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20 years ago who gave him a taste 
for cycling. Their friendship was 
steadily strengthened at their yearly 
encounters on the route of the  
Tour de France. They still climb a 
few passes of this legendary race 
to watch the competitors during a 
mountain stage. 
When he gets home, his training 
around Lake Murten, via the Pont 
Rotary, through market gardens or 
as far as Mont-Vully, keeps him fit 
and gives him an intense feeling of 
freedom. 
For food lovers and the ones who 
would like to discover the region, the 
cyclist advises all visitors to the area 
to try local specialities in restaurants. 
Paired, naturally, with a glass of Vully 
wine! 

Bernard Derron is proud of his 
Domaine du Vieux Moulin 
in the municipality of Mont-

Vully. In 2010, he handed over the 
reins to his son Alain and nephew 
Christophe, who became the fifth 
generation to head up the operation. 
His great grandfather, Auguste 
Derron, founded the vineyard in 1876. 
The family grows 12 different grape 
varieties, covering 12 hectares on the 
banks of Lake Murten. The wine is 
produced in the cellars of the family 
home. Bernard Derron still plays an 
active role in the company, but is now 
paid only in meals. His real pleasure 
lies elsewhere; what takes up his free 
time now is his passion for cycling. 
This enthusiasm did not come about 
by chance. It was an Argentinian 
cyclist who came to harvest grapes 

Three days of cycling and 150 km : 
seeing the mediaeval ramparts of 
Murten, the Old Town of Fribourg, 
and stopping to sample cheese and 
chocolate before arriving at the town 
of Gruyères. A short tour of Romont 
to discover the traditional glass work, 
before arriving back at Lake Murten. 
The highlights? Everything! Three nights 
from CHF 399.– per person. 
www.fribourgregion.ch/mag2

AN ECLECTIC 
EXPERIENCE

FRIBOURG REGION

A trek through the jungle plunges 
you into a tropical rainforest via the 
mangrove and a pool of orchids. 
Thousands of butterflies perform their 
magical dance. Exotic things to discover 
wherever you look. Nocturama takes 
you to the incredible world of the 
creatures of the night! 
www.fribourgregion.ch/mag1

THE MANY WONDERS  
OF PAPILIORAMA

KERZERS
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LAKE MURTEN

“That’s what we do best!” Brothers 
Samuel, Jonas and Damian are 
the champions of Lake Murten. A 
childhood spent with their feet in the 
water has given them a passion for 
fishing. They are keen to share their 
knowledge of pikes, rods, bleaks 
and zanders, introducing you to the 
best spots for catching the biggest 
fish in the lake! 
www.dzin.ch

Fancy going  

fishing ?



The Four de
l’Adde bakery in

 Cerniat opens its
 doors to the public

 every Friday. It
 may be located

 far from the central
shopping streets, 

but customers 
still flock from far

 and wide to buy 
the exceptional

 bread produced by
this highly unusual

 bakery. 

higher, André Isenegger makes 
a slash in the dough and the first 
batch is in the oven. His wife, Sophie, 
prepares the shop for the arrival of 
their customers, who are accustomed 
to a warm reception. On the terrace 
or under the trees, food lovers can 
enjoy a hot tea or a glass of iced mint. 
Inside, Cuban music sets a festive tone 
for the last few moments before the 
work begun at three in the morning is 
unveiled. The baker checks the bake 
by briefly tapping the crust. It makes 
the right noise. The bread peel slides 
into the oven, emerging weighed 
down with piping hot treasures with 

I t takes centre stage in the bakery, its 
gaping mouth spitting fire. Its heat 
keeps at bay all who approach. It is 

the wood-fired oven. Its master, baker 
André Isenegger, waits a few minutes 
for it to reach the ideal temperature 
for custard pies. These will be 
followed by dozens of naturally-
leavened loaves. Using traditional 
baking methods, the artisan baker 
uses only flours from historic grains 
such as spelt and Rouge de Gruyère 
wheat. At 370 degrees, he whirls 
a damp cloth on the end of a pole 
directly into the mouth of the oven. 
The ashes take flight. At ten degrees 

a delicious aroma. Every round loaf, 
every apricot or fig pastry, walnut 
cake or baguette is placed in the 
wicker baskets or gently laid on a 
linen tablecloth. The impatient food 
lovers have got there early and are 
waiting in line. The proprietor offers 
the more curious visitors workshops 
to pass on his expertise and quest for 
authentic flavour. The Four de l’Adde 
bakery has become a place where 
people come to meet and talk, just 
as Sophie had hoped it would be. 
A regular participant in this Friday 
ritual recommends discovering 
the atmosphere in the winter: “You 
wouldn’t believe how magical it is in 
the snow!” 
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IN SEARCH  
OF AUTHENTIC 
FLAVOUR

The asparagus harvest takes 540 
hours’ work per hectare and another 
612 for the sorting, but its flavour is 
well worth the effort. Both delicate and 
complex, its flavour and crunch herald 
the arrival of the summer. On his blog, 
doctor in molecular biology, Claude-
Olivier Marti presents a recipe that 
faithfully enhances the richness of the 
vegetable.
www.fribourgregion.ch/mag3

THE CRUNCH 
OF SPRINGTIME

VULLY 

Gruyère AOP, the famous raw milk 
cheese, has been produced in our 
region for nine centuries. The savoir-
faire is the pride of an entire region, but 
few people know that the cheese does 
not contain lactose. Try it for yourself at 
La Maison du Gruyère. 
www.fribourgregion.ch/mag4

LA MAISON 
DU GRUYÈRE 

GRUYÈRES

Whether the sun is shining or it’s 
pouring with rain, it’s always a good 
time to go to Les Bains de la Gruyère. 
Float weightless in the warm water 
then, after a chocolate massage, why 
not cast an eye at the view?
www.fribourgregion.ch/mag5

BALM FOR 
BODY AND  
SPIRIT

CHARMEY

SLOW FOOD



Thomas Raemy, who hails 
from Plaffeien, is by nature 
unwaveringly motivated and 

driven. As a junior, he took part in 
cross-country, downhill and dual-
slalom races. In 1995, he helped 
create the Sense-Oberland mountain 
biking club, which now boasts 350 
members, including 110 children 
and teenagers. The Plaffeien Bike 
Park, to which he has made major 
contributions, is a meeting place 
that is well known and loved by local 
sportspeople and visitors alike. The 
Pumptrack and other exercise facilities 
are ideal for amateur cyclists to work 
on their basic skills. Even little ones 
can speed around the bends under 
the watchful eyes of the pros, who 
serve as an enthusiastic audience. 
This track, which hosted the Swiss 
Cross-Country Championships in 
2011, is certainly a place to drive your 
motivation.
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Mountain biking 
is all the rage 
in Schwarzsee! 
The topography 
and landscape of 
Fribourg’s Pre-Alps 
are undeniable 
assets when taking 
part in this highly 
enjoyable sport. 
Thomas Raemy is 
one of the pioneers 
who helped 
popularise cycling 
in the region.

ADRENALINE

MOUNTAIN 
BIKING, A STATE  
OF MIND!



Thomas Raemy has travelled 
the globe working behind the 
scenes at various sporting 

events, helping to organise numerous 
world championships, mountain 
bike races and skiing competitions. 
Throughout the years, he never 
doubted that Schwarzsee and the 
Sense-Oberland possessed the right 
qualities to develop the sport. 
His advice for those visiting the region 
for the first time is to head for Schwy-
berg, the area’s emblematic mountain 
– you can’t miss it. A technically easy 
four-and-a-half-hour itinerary starts 
at Plaffeien (849m) and heads for 
the Alp Grosser Schwyberg chalet 
(1645m). Here, you can enjoy pano-
ramic views of the 13 Swiss cantons. 
Once you’ve had your fill of scenery, 
it’s time to savour the homemade  
röstis and delicious Flammkuchen 
served at this Alpine restaurant.  
Return to the plains via Schwarzee 
then along the river Sense on the 
pathways of Fribourg’s Pre-Alps. 
Those wishing to spend the night here 
can head for the Schwyberg moun-
tain range the following day, towards 
La Berra and Cousimbert.  
Thomas Raemy’s perfect day would 
be discovering a new path, or simply 
being able to immerse oneself in the 
landscape and nature, riding in good 
company with fellow cycling enthu-
siasts. In fact, cycling communities 
work the same way wherever you go. 
There’s nothing complicated about it: 
the first to arrive takes priority when 
there are obstructions. For everything 
else, the best advice can be found on 
social media.
www.fribourgregion.ch/mag6

12 FRIBOURG REGION 13FRIBOURG REGION

When summer draws to a close, it’s 
time for the cattle to come down 
from the Alpine pastures. In the 
region of Fribourg, this is a time for 
celebration. It’s an opportunity for the 
armaillis (Alpine herdsmen) to wear 
their traditional costumes, bredzon 
and dzaquillon. At the centre of the 
procession, the sumptuously decorated 
cows set the pace with the chime of 
their bells. Regional specialities and 
traditional music all help bid farewell to 
the season spent in the mountains. 
www.fribourgregion.ch/mag8

THE DÉSALPE, 
A VALUED 
TRADITION

FRIBOURG REGION

Hikers and mountain bikers find 
themselves naturally drawn to the 
charming terrace of the Hostellerie 
am Schwarzsee. This welcoming 
establishment pampers its guests  
from spa to dessert. Three nights  
CHF 399.– per person. 
www.fribourgregion.ch/mag7

RELAX BY THE 
LAKESIDE

SCHWARZSEE

Make herb butter with anything 
you find on your walk... Watch out 
herbs, you’re going to be eaten! 
Enjoy it with bread cooked on the 
embers while listening to tales by the 
fireside. 
www.dzin.ch

The magic  

of herbs

SCHWARZSEE

Seven times a day and once a night, the nuns of the
 Abbey of La Fille-Dieu in Romont sing the office.

 Their work is punctuated by prayer and balances
 their daily routine. This is an active, inventive 

community. As well as making communion bread,
 they also regularly produce home-made mustard. 

MUSTARDS  
OF THE ABBEY 

AUTHENTIC
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abbey and on their website, provide a 
good income. Continuing their tradi-
tion of hospitality, the nuns rent guest 
rooms to anyone in search of peace 
or spiritual guidance. Both men and 
women can stay here, for a maximum 
of eight days. Far removed from the 
bustling world, they enjoy the peace-
ful garden or recharge their batteries 
on the banks of the river Glâne. 

Mustard seeds, oil, vinegar, 
various spices... and a pinch 
of mystery! In an ingeniously 

equipped laboratory, Sister Claire 
produces mustards from high-quality 
ingredients. The community makes 
an assortment of four flavours: 
honey-flavoured, strong, extra strong, 
or traditional. The highly experienced 
cellar-master sister follows a secret 
recipe. If one of the machines is play-
ing up, she appeals to Saint Joseph, 
who always comes to her aid. The 
points of sale in nearby shops, at the 

Looking for silence, serenity or time? 
Need to escape the exhausting circus 
of everyday life? Need a digital detox? 
Monastic accommodation gives you all 
the calm you need for a peaceful and 
relaxing stay. A well-earned break in 
timeless locations. 
www.esprit-des-lieux.ch

THE SPIRIT  
OF PLACE 

FRIBOURG REGION

The Féli-Dmouvement collective 
invites you to don your running 
shoes! With Parkour, the town of 
Romont, its history and heritage 
are revealed from a sporting 
perspective. Professional Parkour 
coach Fred Voeffray gets visitors 
moving between urban or natural 
obstacles – a challenge for 
everyone. 
www.dzin.ch

ParKourons 

Romont

ROMONT

The Swiss Museum of Stained Glass 
and Contemporary Glass Art is a 
glassmaking art centre of national 
importance. Its major collection 
and temporary exhibitions spread 
awareness of this traditional craft and 
encourage the perpetuation of the art. 
www.fribourgregion.ch/mag9

CELEBRATING 
GLASS

ROMONT
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New ideas are emerging around the Fonderie road. There are 
artists’ boutiques, workshops and a surprising trip to the culinary world 
of Ben & Leo. For a sweet treat, head for the Chocolat Villars café 
and when night falls, the lively Fri-Son concert hall is the place to be. 

THE STREET  
WHERE FRIBOURG  
REINVENTS ITSELF

CURIOSITY
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The cream of the culinary pro-
fession, Serge Chenaux, invites 
you to his gourmet restaurant Au 
Sauvage. Follow his invaluable 
advice to prepare delicate dishes 
from the quality products of the 
Fribourg area. After all your hard 
work, take a seat at the table and 
sample an unforgettable menu 
accompanied by a regional wine. 
www.dzin.ch

FRIBOURG

Experience the Gothic beauty of  
St. Nicolas Cathedral by climbing the 
365 steps to the top of the 74-metre-
high bell tower. From this vantage point, 
enjoy fascinating panoramic views with 
a breathtaking horizon. Ten new signs 
designed by the artist Frédéric Aeby 
capture the region’s soul with humour 
and poetry. 
www.fribourgregion.ch/mag11

HEAD FOR  
THE HORIZON

FRIBOURG
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Wandering through narrow streets 
and across bridges, discover the city 
of Fribourg. Walk alongside the Loreto 
Chapel, take the funicular railway 
down to the Old Town, and give in to 
temptation with the wealth of culinary 
and cultural offers. One night from  
CHF 89.– per person.
www.fribourgregion.ch/mag10

CITY 
BREAK

FRIBOURG

Ben & Leo’s inventiveness and their 
convincing appearance on the  
MasterChef programme have put 
them in the spotlight. Professional 
training in Paris and Lyon has strength-
ened the passion of these self-taught 
chefs and provided them with a firm 
basis for their creativity. Their lively, 
imaginative cuisine, and the restau-
rant’s industrial yet cosy décor, attract 
positive reviews. 

Artists and hedonists have al-
ways found themselves in the 
right place at the right time. 

Simply wandering through the key 
zones of the trendy Route de la Fon-
derie area is enough to experience, 
and take part in, its incredible energy.  
Begin your exploration by inhaling 
deeply in the gardens of the botanical 
museum. It’s free to enter and you can 
choose either to stroll around enjoying 
the relaxing atmosphere or set off on 
the educational trail. The collection of 
140 families of Swiss plants, compris-
ing over 1,100 species, is spread out 
before you as you walk. A dedicated 
app lets you take your discovery  
and learning experience even further.  
Next, don’t miss a stop at the  
Chocolat Villars shop for a coffee  
and praline. Whether it’s in liquid, 
gooey or crunchy form, chocolate 
equals happiness. 
For your next stop, cross the road 
and head for the Fonderie 11 with 
the Ben & Leo restaurant, boutiques, 
workshops and offices all under the 
same roof. Visitors are enchanted by 
the irresistible fashion accessories, 
materials and original designs. At the 
back of the shop a workshop crafts 
bags from used boat sails, adding an 
air of adventure to everyday life.  
“Dinner is served!” Those in the know 
will have booked: at lunchtime the 
place is full of businesspeople, while 
in the evening food lovers gather in 
an atmosphere unique to Fribourg. 

A few metres away, the Fri-Son 
concert hall has hosted the greatest 
legends of rock music. Since 1983, this 
bilingual association has been one of 
the emblematic locations of Fribourg 
culture. With 60 concerts a year and 
around 100 smaller events, it’s an 
essential venue for music lovers  
who faithfully attend its calendar of 
events. 

Don your 

apron! 
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It’s a web platform that takes you o� the beaten tracks. 

With a click, your adventure begins!

Discover these unique activities and inspiring 

encounters with local people.

Create memories as a group or individual, 

for children and adults alike.

Harvesting and cooking wild plants
Barefoot walks in the mountains
Visit to a deer farm
Stand Up Paddle at sunrise

Neolithic-style pottery 
Life on the Alpine pasture
Architectural tour of Fribourg
Transporting cheese on muleback

Vully wine and tart tasting
Making cuchaule bread and Bénichon mustard

Craft beer tasting
Eating fondue in a horse-drawn carriage

around Gruyères

Bénichon
burgers 
With Valérie, create a burger 
with the flavours of Bénichon 
and other specialities with 
a connection to nature. 

1)
Choose your 

activity

3)
Book your 

activity

4)
Pay online 

(secure payment 

facility)

2)
Check prices 

and availability

The Fribourg patois is a language 

that is still very much alive. 

Enthusiasts keep it going through 

writing, song and giving lessons 

to young people. In the year 2000, 

15% of the inhabitants 

of the village of Cerniat in Gruyère 

said the dialect was the 

language they habitually speak. 

Become a land art artist. Create fleeting works 

of art and immerse yourself in the richness 

of nature to bring your very own magic to life. 

With clay as your paint and stones as your canvas, 

unleash your creativity!

 

Dzin 
what is it?

who is it?

veladji

vivandyè

aprindre

pachyenâit is all about Friboug!
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60 Dzin

Unique and 
authentic 
activities 
o�ered by 
passionate 

people!

How to book?

www.dzin.ch
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ith

 Nicole

Gastronomy

Heritage

outdoor

people

Lè dzin
=

The comfort of a powerful motorbike 

and the excitement of the asphalt. 
Set o� on a Harley Davidson ride through 

the region of Fribourg and savour the 

feeling of ecstasy and freedom. 

By Harley with Jean-Loup

(in the Fribourg dialect)



It’s been scientifically proven that walking outdoors, away from
the gym, makes you happy. The scenery is as important as the 
effort involved. The views between Teysachaux and Le Moléson, 
a magical 360° panorama, are enough to give energy 
and enthusiasm to any walker.

WALKING 
MAKES YOU  
SMILE!

FULFILMENT
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Fribourg’s Pre-Alps
 have long attracted 

paragliders. Today, 
technical developments 

in materials allow 
new adventures to be

 enjoyed. The wing, now
 a quarter of the original

 volume, is lighter and 
easier to transport.

 Immediate take-off
 with two passionate 

instructors.

Olivier Nicolet and his Yoofly team 
take the idea even further, offering 
one- to three-hour walks with the 
magical opportunity to sleep at the 
summit of the Merlas, or elsewhere 
in the foothills. The mountain guide 
draws on his 30 years of experience 
to offer walkers a unique adventure. 
This is not a time for thrill seeking; 
the excursion is a slow-paced, 
contemplative experience. There 
are no aerobatic flights, just magical 
moments in the twilight. Yoofly 
provides all the necessary equipment 
for the night: mattress, meal and 
camping stove for making coffee. 
Fondue is even more delicious when 
enjoyed surrounded by nature, but 
the most splendid sight is the sky. 

Warm up with a half-hour 
walk up to Les Paccots  
with two-seater pilot 

Silvain Genoud. A quick stop in 
Corbetta (1,401m) and it’s time for a 
gentle take-off. During your flight, the 
magnificent scenery will l ift your spirit 
and calm your mind. Lake Geneva 
sparkles, and on the other side, 
Teysachaux and the Dent de Lys show 
their most beautiful sides. The “walk 
and fly” concept is a more personal 
way to discover paragliding. Walking 
slows the experience down, giving 
you time to soak up the scenery. 
In the winter, this is done wearing 
snowshoes. Skiing enthusiasts can set 
off with skis on their feet for a smooth 
landing.  

You’re guaranteed unforgettable 
memories of this night under the stars. 
At the break of day, the sun shows its 
colours. Overhanging the mist, the 
surrounding summits become islands, 
giving the sensation that you’re on  
the other side of the world. The 
soaring return flight takes place in 
calm and pleasant conditions. Those 
of a sturdy disposition can even enjoy 
the adventure in the winter, staying  
in an igloo!  
Flights can be made accessible to all 
by using the canton’s ski lifts to ascend 
the peaks. All is in place to ensure that 
everyone has access to the pleasure 
of flight.
www.fribourgregion.ch/mag12
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From June to October, the region of 
Les Paccots invites walkers to enjoy 
two days of walking and discover the 
area’s landscape and regional dishes. 
After a bucolic walk, there’s nothing 
better than a peaceful night at one of 
the resort’s establishments. One night 
from CHF 76.– per person. 
www.fribourgregion.ch/mag14

GOURMET 
DREAM  
PACKAGE 

LES PACCOTS

Walking takes pride of place once a 
year in Les Paccots. Festi’Rando offers 
delicious food and fun activities that 
encourage discovery. While these 
festivities take place over two days  
at the end of summer, the trails  
are accessible for much of the year.
www.fribourgregion.ch/mag13

FESTI’RANDO, 
WALK AND  
MORE! 

LES PACCOTS

ADVENTURE

THREE LITTLE 
TURNS AND THEN 
TAKE FLIGHT

Chantal Demierre specialises  
in producing natural cosmetics.  
At this workshop, you’ll learn  
to make skincare balms for the  
face and body from 100% local  
beeswax. A practical, sensory 
experience in the idyllic setting  
of Granges (Veveyse). 
www.dzin.ch

100% natural
LES PACCOTS
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Namasté  

at the lakeside

Whether it’s a romantic weekend or a 
family excursion, this region is the ideal 
location for a relaxed break. An easy 
way to discover the region through its 
museums, gastronomy and landscapes. 
Two nights from CHF 125.– per person. 
www.fribourgregion.ch/mag15

PASSEPORT  
LA GRUYÈRE

LA GRUYÈRE

LAKE GRUYÈRE 

Samuel Descloux lives and 
breathes the Alpine horn. A 
wind instrument enthusiast since 

childhood, but bored of studying 
musical scores, he freed himself from 
the standard curriculum to take an 
improvisation course before turning to 
the Alpine horn. He placed an order 
with a local craftsman and had a year 
to wait before he could discover his 
instrument. The scope of the musical 
world of the horn and its wide range 
interest him more than its traditional 
musical approach. He tests vibrations 
and works on his breath, establishing 

a practice in the same way that  
others devote themselves to medita-
tion. In order for the melody to come 
to life, it seems, you must first find your 
inner dirge. He then gives it rhythm 
and sets the tempo according to his 
inner flow. Samuel closes his eyes and 
aligns himself with the tuning fork of 
his emotions rather than a musical 
stave. Many evening walker has 
heard him, without ever seeing him. 
Although he occasionally expresses 
himself in public, he confesses to 
playing above all for himself, on the 
edge of a forest or in a pasture. The 

magic can also happen at night, by 
a lakeside at full moon. With great 
humility, he seeks the most authentic 
sound. It can be soft, airy or profound 
as though it had come from long ago 
when men were at one with nature. 
It’s a surprising dirge reminiscent of 
the didgeridoo, its distant Australian 
cousin. With the Alpine horn, Samuel 
Descloux has discovered a secret: 
how to slow down the world with a 
breath. 

The town of Gruyères never ceases to 
amaze visitors. The choice of activities is 
vast: immerse yourself in the mediaeval 
atmosphere of the castle, tremble 
before the Aliens at the H.R Giger 
museum, or discover Buddhist art at 
the Tibet Museum. Enough excitement 
to work up an appetite! Stroll along 
the pedestrianised street to choose a 
restaurant, then indulge in its gourmet 
delights before setting off on yet more 
excursions.
www.fribourgregion.ch/mag16

GRUYÈRES

THE ECLECTICISM  
OF GRUYÈRES!

Sandrine Dias assumes a succession 
of yoga positions with suppleness 
and good humour. In the crisp morn-
ing air, beginners and those with 
more yoga experience perform the 
tree and warrior poses to the best 
of their abilities. The shores of Lake 
Gruyère in Morlon have never been 
so zen!
www.dzin.ch

Blow into an Alpine horn, close your eyes and savour 
the moment the sound of the instrument blends with 
those of nature.

THE SECRET BLAST  
OF THE ALPINE HORN

IMMERSION
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Relaxation at happy hour or all summer long! The Restaurant 
des Lacustres and Ripper Bar have replaced the historic houses on stilts.
Today, it can feel like you’re on a tropical island as you enjoy fresh
fish from Lake Neuchâtel in a place bathed in light.

ISLAND CHARM  
AT THE LAKESIDE

KICK BACK AND RELAX
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at the European Wakeboard 
Championships. Four years later, 
together with his wife Jannick, he took 
over the restaurant and added the 
Ripper Bar, inspired by their various 
travels. Here guests can enjoy pizzas 
and even fondues! In the beach hut, 
customers of all ages sip colourful 
cocktails in an eternal holiday 
atmosphere. Sport lovers have a 
whale of a time with the nearby 
cable skiing, and for those who prefer 
to glide among the reeds, paddles 
are available at the bar. Stéphane, 
Jannick, chef Julien, pizza chef 
Giuseppe and manager Sarah create 
a friendly atmosphere to give young 
and old that seaside feeling. 

Estavayer-le-Lac is famous for 
having hosted the most recent 
Federal Wrestling Festival. 

History buffs will know the lakeside 
village of Gletterens and its historical 
reenactments, while nature lovers 
speak of the unique biodiversity 
of the Grande Cariçaie. Pleasure 
seekers, meanwhile, are enchanted 
by the unforgettable sunsets on the 
shores of the lake. 
Stéphane Traeger grew up on the 
beach of Les Lacustres, where his 
parents worked at a restaurant 
very different to the present 
establishment. While studying at 
the hotel management school in 
Geneva, he dedicated his free time to 
wakeboarding, which led him to the 
trendiest spots on the international 
circuit. In 1997, he was victorious 

Simone Rochette-Egli shares  
her favourite recipes for  
Fribourg’s gourmet specialities 
with her guests. Bénichon  
mustard and soft cuchaule  
bread herald the traditional 
Bénichon festival.  
www.dzin.ch

Enough to whet 

your appetite

ESTAVAYER-LE-LAC

Drop anchor at Lake Neuchâtel and 
treat yourself to the very best with 
a night at the Ferme de la Corbière 
campsite, with its highly unusual 
accommodation. With two terraces 
and a unique view from the bedroom, 
staying on a barge promises to be an 
incredible experience! One night costs 
CHF 160.– for two people.
www.fribourgregion.ch/mag17

CAPTAIN’S  
CABIN  
FOR TWO

ESTAVAYER-LE-LAC

The exquisite Fribourg Bénichon 
festival takes place this year from 24 
to 26 August, in the mediaeval town of 
Estavayer-le-Lac. A Bénichon mustard 
competition, craft market and gigantic 
menu await visitors. The giant swing 
and dancefloor invite you to work 
up an appetite before tucking in to a 
delicious bricelet wafer! 
www.fribourgregion.ch/mag18

BÉNICHON 
FESTIVAL

ESTAVAYER-LE-LAC
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Les Peychons, the new chalet, 
glistens in the pasture. The 
sound of the hammers 

belonging to Léon Doutaz and 
his colleague Bernard ring out 
between Cousimbert and La Berra, 
setting the rhythm. Wood shingling 
is a centuries-old craft that always 
follows the same technique, the 
result of which anchors architecture 
in the tradition of Fribourg’s Pre-
Alps. Trained cabinetmaker Léon 
Doutaz left the profession, which 
had become too mechanised for 
his liking, to begin a career in wood 
shingling. Trained by a master, 
he built up his experience and 
techniques, quickly becoming one 
of the canton’s five wood shinglers. 
They are the protectors of precious 
knowledge and expertise that is 
also used on certain contemporary 
buildings. The profession demands 
good physical condition, 
composure, concentration and 
endurance. 
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The roof of the chalet is covered with wooden tiles; two
silhouettes move over this perfectly crafted wooden covering. 
Léon Doutaz and his colleague meticulously position the wood
shingles that will protect the building from adverse weather
conditions, heat and cold.

A ROOF MADE  
ENTIRELY  
OF WOOD

TRADITION



The coolest way to climb is with your 
feet dangling in the air. The 400 metres 
of the via ferrata take adventurous 
souls to the summit of Moléson via the 
northern side, with a choice of two 
routes.
www.fribourgregion.ch/mag20

TOYING WITH 
ADRENALINE 

MOLÉSON

Those you’ve made yourself or 
those you’ve eaten at your favourite 
restaurant. Use the hashtag 
#miamfribourg on Instagram and 
Twitter. The world will be licking their 
lips and the best post will win a stay  
for two worth CHF 478.–.

Prices shown in our magazine  
are indicative rates only. You can  
find out more on our website:  
www.fribourgregion.ch.  
Not online? Don’t worry! We will 
willingly answer all your questions  
on +41 (0)26 407 70 20. 

Call us

SHOW US YOUR 
FRIBOURG 
SPECIALITIES! 

The permanent exhibition entitled 
“Gruyère – footprints and detours” at 
the Musée Gruérien takes you on a 
journey through the history of a region 
and its heritage. The museum is home 
to a wide collection and a library, and 
regularly hosts temporary exhibitions. 
www.fribourgregion.ch/mag19

TREASURES, 
ART AND 
HISTORY 

BULLE
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A wagtail chirps beneath 
the openwork structure. 
The bird has perhaps left 

its nest while the craftsmen finish 
covering the 435 sqm frame. On a 
flat surface, they usually cover 1 sqm 
in an hour with 250 shingles. Only 
about twelve of them are visible; 
this is the secret of their durability. 
If the covering is too thin it will be 
destroyed by the elements; if it’s too 
thick it won’t dry and will eventually 
decay. The position of the chalet, 
whether exposed to the wind or on 
the edge of a stream, also affects 
the life cycle of its roof. On average, 
it will last between 30 and 40 years. 
All the trees used for the construction 
have been selected by Léon. It’s not 
an easy decision, as he must guess 
what the interior of a pine tree has 
to offer. It requires a good instinct 
about wood, and nasty surprises are 
all part of the game. A forester cuts 
the spruces – aged between 150 and 
180 years – into five-metre logs. From 
November to April at his workshop in 
Pringy, the shingler transforms these 
25 trunks into shingles. The trunks are 
sawn into rounds, which are then cut 
into quarters. Using a special shingle 
iron, the craftsman splits the wood 
in the direction of the grain to obtain 
a 42-cm piece. This is then stored 
in order of cutting. The profession 
is thus organised according to the 
season: selection from the forest in 
the autumn, production in the winter, 
and then it’s time to get back onto the 
roofs. For those wanting to learn more 
about the craft, a wood shingling 
festival weekend takes place in 
Charmey in August.

The region offers 
abundant experiences  
and walks. Whether 
you have a few hours or 
several days available, 
Fribourg will amaze you. 
From Schwarzsee to 
Estavayer-le-Lac, from 
the gentle banks of Lake 
Murten to the steep  
cliffs of the Gastlosen,  
you will find pleasures  
and new ideas on  
www.fribourgregion.ch. 

EXPERIENCES
JUST FOR YOU!

Answer this question and win a stay 
for two and a gourmet basket  
with a total value of CHF 478.–.  
Try your luck at
www.fribourgregion.ch/quiz 

QUIZ

Why do the armaillis or Alpine 
herdsmen sing the Ranz des vaches 
and what do they use to make soupe 
de chalet? What is a wood shingle 
and where does the Alpine horn 
come from? Most of the answers to 
these questions can be discovered 
through experimentation. You’ll 
gather plants with a thousand useful 
properties, try your hand at cheese 
making – following the process 
from milk to tasting – and, for your 
dinner, home-made soupe de chalet 
of course !  
www.dzin.ch 

The little 

herdsman

CHARMEY

WHAT’S THE FRIBOURG 
SPECIALITY YOU 
ABSOLUTELY LOVE?

ONLINE
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*offer valid from the first overnight in FRIBOURG REGION

DISCOUNT
148.-CHF

www.florasguest.ch

«BE MY GUEST! »

BENEFIT FROM 
MANY SPECIAL 

OFFERS !

DISCOVER THE JEWEL OF FRIBOURG REGION  
WITH THE FREE* GUEST CARD.

MUSEUMS
TRANSPORT

ACTIVITIES


