Sustainability Concept of the Rote Wand

1. Visionary Foundation and Long-Term Sustainability Strategy

The Rote Wand Gourmet Hotel was established in 1989 with a clear vision: to create a hotel that seamless-

ly blends into the local landscape and respects the character of the village, rather than dominating it. This
founding principle, based on a deep connection to the region and a strong sense of responsibility towards the
environment, continues to shape the hotel’s actions and strategic direction today. Instead of opting for ex-
pansive, large-scale buildings, the founders chose an architectural design that divides the hotel into smaller,
harmoniously coordinated structures. These buildings reflect the character of the region and contribute to

preserving the local appearance.

2. Architectural Quality and Regional Collaboration

The architectural development of the Rote Wand Gourmet Hotel is characterized by continuous collabora-
tion with regional craftsmen and architects from Vorarlberg and Tyrol. These partnerships, which have been
ongoing for over 35 years, are a key part of the hotel’s philosophy. The hotel and its expansions have been
predominantly constructed from wood, a renewable resource sourced from the surrounding forests. A notable
highlight is House C, built in 1998, which was Austria’s first three-story hotel buildifig constructed entirely of
wood. This innovative project won the Vorarlberg Timber Constructlon Prize and earned second place in the
Austrian National Award, underscoring its outstanding constructton and sustainability.

The Rote Wand Chef’s Table is located in the old schoolhouse built in 1780, where Josef Walch Sr. himself once
attended school. This building was authentically restored using old wood and is considered a gem of Vorarl-
berg. & -
Another milestone was the construction of themain staff house, also built from wood. The planning was led
by renowned architect Much Untertrifaller from the Dietrich Untertrifaller firm, internationally known for
its high-quality and sustainable architectural projects. This building further exemplifies the hotel’s commit-

ment to architectural excellence and the use of sustainable materials.
%

3. Energy Efficiency and Ecological Responsibility

A central aspect of the Rote Wand Gourmet Hotel’s sustainability strategy is reducing energy consumption
and utilizing renewable energy sources. In 2007, the hotel provided land for the construction of a biomass hea-
ting plant, which has since supplied the entire hotel with heat. By using wood from the region instead of fossil
fuels, the hotel saves 140,000 liters of heating oil annually, significantly reducing CO2 emissionsl

Additionally, extensive insulation measures have been implemented, further reducing CO2 emi sions by
500,000 kilograms (equivalent to 83 single-family homes). All electricity used in the hotel comes exclusively
from non-nuclear sources, further improving the hotel’s ecological footprint. Investments have also been

made in heat recovery from the heating and cooling systems.

The hotel and its restaurants use natural-based cleaning products throughout.
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7. Sustainable Mobility: A Regional Pioneer

In the field of mobility, the Rote Wand Gourmet Hotel also relies on innovative and environmentally friendly
solutions. The hotel’s underground garage offers 98 charging stations for electric cars, a unique feature in the
region. This promotes the use of electric vehicles among guests and helps reduce CO2 emissions.

The construction of the new underground garage also allowed the hotel to restore all former parking areas.
These areas were greened and turned into gardens, not only improving the aesthetic quality of the outdoor

spaces but also contributing to biodiversity. 2

8. A Pioneering Role in Sustainable Hospitality

Through these comprehensive and innovative measures, the Rote Wand Gourmet Hotel has established itself
as a leading house in the field of sustainability. The hotel sets new standards in combining luxury, comfort, and
ecological responsibility. By consistently implementing sustainable s‘trategies and working closely with the re-
gion, the Rote Wand Gourmet Hotel serves as a role model for the entire industry, demonstrating that top-tier
hospitality and sustainability can not only complement each other but also set new standards together.

This commitment makes the Rote Wand Gourmet Hotel a beacon project in the realm of sustainable hospita-
lity and proves that environmental protection and social responsibility can be successfully integrated into all

areas of a business. o




