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Explore the Ahr Valley
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JOIN US IN OCTOBER

space limited | call for details

Phckages

WAX PACKAGE #1:

legs, brazilian, armpits - €95

WAX PACKAGE #2:

legs, brazilian, armpits, arms - €120

WAX PACKAGE #3:
armpits, brazilian - €64

AQUA FACIAL PACKAGE:
3 treatments - €350

RADIO FREQUENCY FAT REDUCTION:
save 19% with your VAT form

LASER HAIR REMOVAL: Give the Gift of

save 19% with your VAT form

BRAZILIAN LYMPHDRAINAGE:
6 treatments - 520 euro | 10 treatments - €870 g‘ &

POST SURGERY LYMPHDRAINAGE -

consultation and packages available on request (/ 3 Z ‘ °

with a gift card from
Cocada Kosmetik!

Shop online at our website or instagram.
We ship to your home.

.".i‘*.drl".?'.i - /1 }'

Postplatz 8 ¢ 71032 Boblingen \‘
www.cocada-kosmetik.de ¢ 07031/7217993 COCA DA

Kasmedid &= awe:
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A Stars and Stripes Community Publication

HOTELS AN D RESDRTS

PCSing to/from Stuttgart?

Pullman is your home away from home, offering luxury
Europe Office accommodations just minutes from Patch Barracks.
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A cosmopolitan lifestyle hotel
——TO ADVERTISE CONTACT: —
Suites & Adjoining Rooms | Restaurant & Bar

HEIDI BAYFIELD Spa & Wellness Center | Laundry & Ironing | City Park & Playground
STUTTGART e :
MULTIMEDIA CONSULTANT |deally located steps from the Vaihingen S-Bahn and U-Bahn station.
bayfield.heidi@stripes.com g

£0152- . o MEETING FRIENDS OR COLLEAGUES
TEL: 0152-56725021 - : o

BLEND

stuttgart kitchen and bar

CONTACT US:
Telephone: +49 (0) 0631-3615-9111
or DSN: 314-583-9111

Email: memberservices@stripes.com
WWW.STRIPESEUROPE.COM

(£ ® BOOK TODAY - 0711 730 2300

@STARSANDSTRIPESEUROPE https://pu Il man-stuttgart.co m/en/
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ONION MARKET FESTIVAL

GERMANY

Wine Tasting in the Nostalgic Tram | Mainz |
March 23-0ct. 12

Berlin Beer Week | Berlin | Aug. 30-Sept. 8
Diirkheim Sausages Fair | Bad Diirkheim | Sept. 6-16

Ludwigsburg Pumpkin Festival | Aug. 23-Nov. 3

Onion Market Festival | Weimar | Oct. 11-13

A 365-year tradition, the Zwiebelmarkt or Onion
Market Festival, takes place every year. Over

500 stalls display colorful onions, flowers and
handicrafts. If you love to eat onions, thisis a
great festival to attend as you can try specialty
foods like onion cake and onion meat. Decorative
onion and garlic braids are available to stave

off diseases from the home and don't miss your
chance to see the crowned Onion Queen.

Oktoberfest | Munich | Sept. 21-0ct. 6

Eat&style Stuttgart | Stuttgart | Nov. 21-24

FRANCE

Omnivore Paris | Paris | Sept. 8-10
Picnicin Paris | Paris | March—Oct.

Vimoutiers Apple Fair | Normandy | Oct. 19-20

Cider Festival: Beuvron-en-Auge |
Normandy | Oct. 20

Normandy is known for its sparkling apple cider.
Celebrate the end of apple harvesting season by
participating in workshops such as apple pressing
and floral art. A smaller press is available for chil-
dren to use and take home their own homemade
apple juice. There are also other regional foods
and dairy products you can try.

Sial Paris 60 Years | Paris Nord Villepinte | Oct. 19-23

The Imperial Chocolate Fair at Chateau Fontaineb-
leau | Fontainebleau | Nov. 10-12

ITALY
Pizza Village | Milan | Sept. 48

L Primi d'Italia | Foligno | Sept. 26-29

This “first courses” festival has been held annually
since 1999 and celebrates tasty Italian starters
such as pasta, polenta, gnocchi and more. Star
chefs present tasting menus and each taverna
and main square becomes a tasting village like Ri-
sotto village, Gluten-free village or Truffle village.

Fiera Del Riso (Rice Festival) | Veneto | Sept. 20-Oct. 13
Alba White Truffle Fair | Alba | Oct. 12-Dec. 8
National Chestnut Fair | Piedmont | Oct. 18-20

Milan Coffee Festival | Milan | Nov. 23-25

BELGIUM

World Confectionery Conference | Brussels | Sept. 12
Eat Brussels, Drink! Bordeaux | Brussels | Sept. 26-29

Boullion Castle- Fete du Fromage | Boullion |
Sept. 21-22

Namur Wine and Gastronomy Fair | Namur | Dec. 8-10
Liege’s Village de Noél | Liege | Nov. 29-Dec. 30

Taste of Antwerp | Antwerp | April-May 2025



SCANDANAVIA
Umea Taste Festival | Umea | Sept. 5-8

Aarhus Food Festival | Aarhus | Sept. 6-8

Matstreif Food Festival | Oslo | Early Sept. 20-21
Harvest Festival of Varmlandsnas | Séffle | Sept.7—8
ATaste of Varmland | Karlstad | Sept.30-0ct.1

Baltic Herring Market | Helsinki | Oct. 612

This celebration has been held since 1743 and is the
oldest traditional event in Helsinki. Fish vendors
gather at the market square to sell their catch
directly from their boats. The selection of herring
includes salt herring and fish marinated with flavors
like rowanberry, red pepper and more. You can also
try black archipelago bread, other local foods and
buy lambswool and handmade crafts.

Gladmat (Happy Food) Festival | Stavanger | July 2025

IRELAND AND THEUK.
Clarenbridge Oyster Festival | Clarenbridge | Sept. 614

Abergavenny Food Festival | Wales | Sept. 21-22
York Food and Drink Festival | York | Sept. 20-29
Savour Kilkeny | Kilkenny | Oct. 26-28

Edinburgh Castle Afternoon Tea Experience | Edinburgh
Year Round

Up Helly Aa: Viking Traditional Festival | Shetland |
Jan 30, 2025

HUNGARY
Budapest Wine Festival | Budapest | Sept. 1215

Bull’s Blood Festival | Eger | Oct. 18-28

LUXEMBOURG

Wine and Dine Gourmet Trip | Grevenmacher Jetty |
Sept. 14

Whiskey and Rum on the River | Grevenmacher Jetty |
Oct. 26

SPAIN
Riojo Wine Harvest Festival | Logrofio | Sept. 20-26

0 Grove Seafood Festival | Galicia | Oct. 3-13
Martos Olive Festival | Martos Jaén | Dec. 8

SWITZERLAND

PerBacco! Grape Harvest Festival | Bellinzona | Sept. 5-8
Horu Giiet Culinary Hike | Zermatt | Sept. 14

Autunno Gastronomico | Locarno | Sept. 12-0ct. 22

Extra
Scan for more foodie events
across Europe. m

CIDER FESTIVAL: BEUVRON-EN-AUGE

L PRIMI D’ITALIA

BALTIC HERRING MARKET




Bologna, Italy

Spotlight On

Considered by many to be the culinary capital of Italy, Bologna also offers many pastry shops perfect for an
Bologna is a food-lover’s destination. Visit a salumeria, afternoon break, or aperitivo, to sample the sweets
or Italian deli, along the Via Pescherie Vecchia where and sip a glass of local Pignoletto wine. Our spotlight
the medieval market vibe is still strong. Many delis offer photo was submitted by a reader after enjoying an
small seating areas and plates for sampling meats and “aurora nel bosco” at Caffé Zanarini in the Piazza
cheeses. Later, be sure to try some of the local Tagliatel- Galvini. This incredible dessert is primarily a rich dark
la a Ragu, whose meat-filled tomato sauce is known chocolate bavarois custard with a tangy, fruity jelly
around the world as the eponymous Bolognese sauce. center made from forest berries. m

Photo by Karen Kearby Email your photo to for a chance to be featured.




HELP WANTED

Front Desk Assistant

Friendly ¢ Reliable * English-speaking STUTTGART 7 TIME
WINNER WINNER

Tricare Authorized Provider
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Ludwigsburg

By Katie Wells

If you are a foodie and love all things fall,
the annual Ludwigsburg Pumpkin Festival
(Kiirbisausstellung), might be a dream come -
true for you. This celebration from Aug. 23 y
— Nov. 3, 2024, is full of unique gastronomy 2

featuring 600 different varieties of pumpkin.
From sweet to savory, and even beverages, you
can taste pumpkin in a wide range of dishes. Locals favor —)
Maultaschen, which is a dish similar to ravioli. Other pump- . e
kin crowd-pleasers include soup, bread, flammkuchen, = . .
waffles, pie, beer and prosecco. Vendors create new foods ‘

every year, and you can even buy specialty items like

pumpkin-infused oils and liquors. With a celebration so

largely revolved around pumpkin, there are always new

dishes and infusions to try. The orange gourd is truly

highlighted here as everything at the festival is made with

actual pumpkin, not just spice or flavoring. _

EAT




Financial Services GmbH

DID YOU KNOW?

You can buy
a house
in Germany!

HOME is where your story begins!

No matter - whether you are still in the USA or already in Germany.

* We support you throughout the whole application and cooperate with a large
number of lenders, who offer various financial possibilities.

* We will guide you from the very beginning to the successful completion,
all free of charge.

* our bilingual experts will ensure a perfect and reliable interpretation
down to the smallest detail of the contracts.

Call us for a free consultation today!

PMG FINANCIAL SERVICES GmbH for furth
Charles-Lindbergh-Platz 1 iR
71034 Boblingen s

Ph: +49 7031 986 26 40 [=]335) (=]
e-Mail: info@pmg-finanz.de

www.pmg-finance.com  [E1!



To soak in the Baroque city’s views, stay at
Nestor Hotel Ludwigsburg which is located

at the castle park. Formerly a garrison bakery
dating back to 1874, you can enjoy a blend

of elements kept from the historical building
with updated, modern rooms to stay in. Itis an
excellent location with an 11-minute walk to the
Ludwigsburg S-Bahn station and a 12-minute
walk to Ludwigsburg Palace. There are a wide variety of
rooms from single to executive suits. Amenities include
air conditioning, a hotel bar, sauna and steam bath,
fitness room and an onsite restaurant. For an additional
fee, breakfast is served in the style of the old garrison
bakery with homemade muesli, crispy rolls, fresh fruit and
specialty coffee. Furry friends are also welcome for a small
additional fee. To book your stay visit, ghotel.de.

STAY

Start growing your own humongous pump-
m kin in April so it’s ready by September to

race in the Pumpkin Regatta at the festival.
> Okay, maybe gardening isn’t for everyone,

but watching the spectacle of rowers trying
O to navigate a giant hollowed-out pumpkin

through the water is great fun. If you are inter-

ested, you can even contact the race organizer
to get your own seeds.

Aside from this fun event, the Ludwigsburg Pumpkin
Festival has so much to love. The region itself is beau-
tiful and each year the Residenzschloss (Ludwigsburg
Palace) hosts the festival. Visitors from all over the world
gather around to see the expansive gardens overtaken
by themed sculptures made from approximately 450,000
colorful pumpkins and gourds. Previous themes have
been, “fairytale,“under the sea”and “fire!” This year, the
25th anniversary theme will be “famous personalities.”
It is rumored Pippi Longstocking, Sophie Scholl, and Frida
Kahlo will be amongst the icons sculpted. Other events
include the pumpkin weighing championship, pumpkin
carving competition, Thanksgiving celebration and pump-
kin regatta. One of the pumpkin carvers who attends
annually is Ray Villafane, who is famous for his expressive
carvings of a pumpkin family he calls “the Hubbards."The
festivities end with a two-day slaughtering and smashing
of pumpkins so growers can get their valuable seeds and
prepare for the next year.

For entry tickets and information about festival events you
can visit travel.ludwigsburg.de or juckerfarm.ch.

Tips for visiting the festival:
- Bring plenty of euro as not all vendors take cards.
- Purchase tickets in advance to save on time.
+ Check the main website for the dates of any special
events you don’t want to miss.
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DENTISTRY

Relaxed and friendly, we listen to your needs. Compassionate
and comprehensive care. Located in the heart of Schénaich,
7 minutes from Panzer military base. On-site parking.

Faoly,

Monday to Thursday: 08:00 - 17:00 Ew':_ld#'ﬁ,{;
-

Friday: 08:00 - 13:00 Tl o
Y GFees

+49 07031-765-5920

www.midwest-family-dentistry.com 4 TIME  Bahnhofstrasse 2, 71101 Schénaich
WINNER



GERMANY'S TOP-RATED

DIDYOU KNOWLTHAT GERMANYBOASTS100 . '
. MICHELIN 3-STAR-RATED RESTAURANTS? T !

That is one more than in the U.K. and only three few-
er than culinary giant, Italy. Many of these top-notch

« dining establishments are near enough to U.S. military

‘ installations that @ reservation may just be the cherry.
on top forlxcju'r next special occasion.

' \
y )

Michelin restaurant ratings were first published

by Andre and Edouard Michelin to boost sales for
their famous tire company. The ratings were in-
cluded in a small, free French guide that had maps,
hotels and, of course, recommended upscale
restaurants for the discerning (wealthy) car owner
of the early 1900s. Eventually, the guide was rating
restaurants extensively across Europe, and it has
developed into a highly esteemed system.

MICHELIN STARS

Restaurant inspectors from the Michelin team
anonymously visit, review and rate each estab-
lishment multiple times. The company inspectors
evaluate their meals based on quality, tech-
niques, the chef’s personal representation, flavor
harmony and consistency between visits. Inspec-
tors do not rate the restaurant facility or décor.

Getting a Michelin star is an honor. Here is the
rating system from guide.michelin.com:

€3 - High-quality cooking, worth a stop!
€3¢3 - Excellent cooking, worth a detour!
EB3R3 - Exceptional cuisine, worth a special journey!
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125+ programs & specializations designed to help
you achieve whatever you dream of next

e On-site, online, and virtual courses available
e Financial assistance and scholarships
e No-cost digital materials (most courses)

e Lifetime career services and alumni benefits

at your local KMC Education GLOBAL CAMPUS | EUROPE
Center or in our virtual office

VISIT US ON BASE // UNIVERSITY OF MARYLAND
//

europe.umgc.edu

L e i A S T W b L O e

SAVE THE D

ATE
UMGC Homecoming Europe Celebration

Friday, 28 October
1800-2200 CET

RSVP at alumni.umgc.edu
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THREE-STAR RESTAURANTS IN GERMAN Y@@

There are two three-star restaurants roughly
an hour and a half from Stuttgart.

Both are near the village of Baiersbronn,

deep in the heart of Germany’s Black Forest
(Schwarzwald). This area has numerous hiking
huts (Wanderhuitten) open year-round that
are known for their eateries. The region prides
itself in producing high-quality local foods
such as a regional trout, forest honey, lamb
specialties and goat cheeses.

The Michelin guide raves about chef Claus-Pe-
ter Lumpp at Restaurant Bareiss, whose
classic French cuisine earns this restaurant
three stars. Set menus offer diners multi-
course experiences that include plates such

as local roe deer, veal, vegetarian options and
choices from the cheese and dessert trolleys.
The unpretentious, but chic dining room is
situated inside a 5-star hotel of the same name
that offers gastronomic packages.

For modern cuisine in a historical setting, the
Schwarzwaldstube’s chef Torsten Michel
takes pride in re-inventing local and seasonal
classics. Three menus offer a wide variety of
plates, from Wagyu beef with lotus to braised
lamb or forest mushrooms for vegetarian
palates. As a bonus, the restaurant has a beau-
tiful view of the valley, and is situated in the
upscale Traube Tonbach hotel.

Within two hours of the Kaiserslautern Military
Community or Wiesbaden, and even nearer to
Baumholder or Spangdahlem are three restau-
rants with top Michelin ratings.

All are in close proximity to the Mosel River
as it courses through German vineyards past
castles and quaint towns. This area is known
for its incredible rieslings; winery tours and
vinotheks with tastings abound.

The Schanz restaurant is modestly tucked
behind the associated small family-run hotel
in the town of Piesport along the middle
Mosel. Offering four- to seven-course menus
and 4 la carte selections, chef Thomas Schanz’s
modern cuisine features unique offerings

like merluza fish with papaya and mint, local
venison and a signature truffle egg.

If you prefer a restaurant with a more tradi-
tional approach, the Sonnora in Dreis offers
classic French cuisine in an elegant forest hotel
with a country-estate feel. Here, chef Clemens
Rambichler prepares ageless plates with a
modern twist like the langoustines with man-
go sauce or a beef fillet tartare with caviar.

For something completely different, head south
to the town of Perl where chef Christian Bau
blends French and Japanese cuisine at Victor’s
Fine Dining. His set menu “Paris — Tokio”

has twelve plates with creative dishes like a
Portuguese bonito fish with Japanese rice and
Korean kimchi or the coconut yuzu ice cream.
The restaurant’s modern décor contrasts with its
location inside an old castle on the grounds of
the Victor's Hotel.

Bavaria boasts two restaurants with Michelin
three-star ratings. Both are about two to three
hours from most USAG Bavaria or USAG Ans-
bach installations.

The first restaurant, called JAN (pronounced
yawn), offers modern, creative cuisine in the
heart of Munich. Set in the middle of the
Kunstareal (art district), JAN is near some of Mu-
nich’s most well-known museums and historic
architecture. Chef Jan Hartwig works in a‘labo-
ratory of love’instead of a kitchen and produces
a set tasting menu with regionally-sourced,
unique seasonal plates like a foie gras wonton
or caviar with mushroom flan.

If you find yourself further south, the Es:senz
restaurant in Grassau also offers modern cuisine.
Chef Edip Sigl presents two set menus; one is fo-
cused on the produce from the local Chiemgau
region while the other has international fare.
Both menus have dishes that blend strong
flavors, such as the wagyu with paprika and
sour cream or the blue cheese with rhubarb. The
restaurant has an upscale rustic charm and is set
in Das Achental resort where special dine-and-
stay packages are offered.

You will have to travel to the north of Germany,
for the final three top-rated Michelin restaurants.

The Aqua, in the Ritz-Carlton hotel adjacent to
Volkswagen’s Autostadt in Wolfsburg, turns car
factory visits into modern gourmet experienc-
es. In Berlin, the modern moody Rutz has a
‘Berlin-Size-Menu’ for those new to gourmet
eating. Lastly, The Table in Hamburg plays to
the city’s port history with an eclectic interna-
tional menu and a unique open kitchen and
group seating concept.

Whether you are a die-hard foodie, new to the
gourmet scene or looking for the perfect spot
for an extraordinary evening out, Germany has
a three-star Michelin restaurant waiting for
your reservation.

©SCHANZ RESTAURANT
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O©THE TABLE

©ORESTAURANT SONN®

©RESTAURANT BAREISS *-:i"

©PIETER D'HOOP/ RESTAURANT JAN

OTRAUBE

WHAT TO EXPECT

Visiting a three-star restaurant may seem
a little intimidating. Here are some tips to
help you feel a bit more prepared.

- Visiting a fine dining establishment
is not just about having a meal. It
is very much a place where food is
created as an experience or perfor-
mance art, with the chef being the
star of the show.

» Make a reservation well in advance; this
may be from one week to two months,
depending on the popularity. Many
offer web bookings. Some will require
a deposit. Specify dietary needs or
allergies at the time of booking.

- Dress respectfully, as you are there to
appreciate the chef’s artistry. Semi-for-
mal or smart casual attire is expected.

» Menus are small. There will be one to
three ‘tasting’ menus of select dishes
that are presented in a particular order
established by the chef. They can be
from five to twelve courses made of
small servings.

- Itis possible to book single dishes
4 la carte, but that is not the typical
experience.

- Expect attentive service. Staff will
likely describe each dish to you as
they are brought out, one at time.
New plates and silverware will be set
for each course.

« There may be a cheese or dessert
trolley. A specialist will describe the
options and you may make your
selections.

» Questions are welcome! They don't
expect you to know what all the
foods are.

- Take your time! The experience may
take three to four hours.

« Estimate costs between €275 and
€400 per person for a tasting menu at
one of the German restaurants listed.

A drink paring of alcoholic beverages
is typically an additional cost around
€100—€150. Specific wine, cocktails
or beers will be selected by a trained
sommelier for each course.

15
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Enjoy a relaxing and eventful holiday

in a family-friendly, informal atmosphere
SEND US YOUR DRAWING AND

Do you know Adelboden, a little village in the Swiss Alps DINNER IS FREE!

with countless adventures waiting for kids? Find out more: Draw a picture of the adventure
you would most like to experience
and send it to us. When your

www.adelboden.ch/en
family stays with us for two or
Children up to 15 stay free in their parents' room o more nights in 2024, you will
One hour from the Jungfraujoch ﬁ receive a free dinner for the
Adelboden cable cars included from May to October. whole family with your drawing.

Ferien- und Familienhotel Alpina

..
’_/f,‘ Flecklistrasse 40
I||I||"""I % CH-3715 Adelboden e "Q s
alpina 3 el +41(0)336737575 raosmeee o
ADELBODEN www.alpina-adelboden.ch

WAUTOMOTIVE

Karosserie-
PKW & Lackier-

zentrum

y Inh. Dietmar Sander e.K.

Reparatur

Maintenance, repair and
overhaul - body work

« partner of many insurances
« detailing for PCS shipment

| FUI‘.L N[0S (VI OLY - VATforms/VISA accepted

L1

o, ALLMAKES and MODELS [RSERREY

p—

Our promise: o /um i We are happy to serve you
best rate on- and off post 3£ Mon-Fri 7:30 am-6 pm
great offers for oil/tire change / Ast airport Briihlhofstr. 9,

panzer

Ask for prices!

/ 2km
e brixner 70771 L-Echterdingen

www.brixner.de info@brixner.de - phone: 0711/993377-0
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MRBEAUTY & HEALTH

Operating Hours:
Tue/Thur « 8:30-5:00
Wed/Fri « 8:30-12:00
Sat - 8:30-1:00

WVEDICAL

TO BOOK AN
APPOINTMENT

Visit our website for a complete list of services.

« studiobrisa.de/en «

via WhatsApp or email:
studiobrisa.de@gmail.com

THERAPY CENTER AM MAIENPLATZ
Center for: Physiotherapy / Occupational Therapy / Speech Language Therapy

Please contact us via e-mail at info@therapiezentrum-bb.de,
or call us at +49 (0)7031 236262

Hours of Operation: We accept Tricare and all other Waldburgstr. 1
Monday-Thursday-7:00-19:00 private insurances 71032 Bdblingen
Friday-7:00-16:00 (Cash, Online Banking, EC Card) therapiezentrum-bb.com

WEHIP/MAIL

R
PGS Vﬁth%gt Stress!
Ship)Gars/containers
to/fromUSA™

info@wofi&\.l;lide-;hip.de

Call 0800-5226274 or -
0800-WSA-SHIP (972-7447)

Florida Bar Attorney

Over 23 years Experience
"Wir Sprechen Deutsch"

Worldwide legal
representation for
U.S. Immigration

Law Offices of Kary:

karynbeginlaw @ gmail.com

International Shipping
Import & Export
Inland trucking (U.S. & Europe)

|
[ |
[ |
Trans Elollal I Door to door pick-up/delivery service
[ |
[ |
||

LoEisTicE EUROPE GMEH Customs clearance

All Risk Marine Insurance
Auto Insurance (Germany only)

GERMANY UNITED KINGDOM
+49 (0) 6134-58444-0 +44 (0)1638-515714 +1-972-602-1670

For 2nd POV Shipments - Offices / Agencies near Military Installations
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Looking for

A PERSONAI.IZED WORKOUT?

-
M[,i Pb’ﬂm P - Location Only 5 Minutes From Patch

- English Speaking Classes

- No Contracts/ Easy Online Booking

- Private or Small Group Classes

- Help to Increase Strength, Flexibility & Find Relief
From Those Nagging Pains

)

L ~J
(2{ele] @ [o)"") My Pilates Place @ 0178-261-1180

%
MQﬂfs OFF : HauptstraBe 19, B hallo@mypilatesplace.de
your first session! 70563 Stuttgart

& www.mypilatesplace.de
YOUR LOGAL MERGHANTS

10AM-7PM

10AM-6PM

» ENGLISH COMIC BOOKS

» ENGLISH TRADING CARDS

» NEW AND PREOWNED VIDEOGAMES
» BUY AND SELL

» ARTWORKS FROM LOCAL ARTISTS -
» POP CULTURE COLLECTIBLES

e@60
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Another place in Germany where red wine
reigns supreme is in the Ahr River Valley, a
sun-kissed corner of the Rhineland-Palatinate’s
northern reaches. The 55-mile long Ahr is a left-
hand tributary of the Rhine, into which it flows
some 16 miles south of Bonn. Downstream
from the village of Altenahr, steep vineyards
yielding predominantly Spatburgunder grapes,
known better outside Germany as Pinot Noirs,
dot the rugged, slate-hilled landscape.

While many of the Ahr wines are truly impres-
sive, adventurers might find themselves even
more bowled over by the scenery than the
grape juice.

Those with time on their hands could opt for
the AhrSteig, a 67-mile, long-distance trail that
runs between Blankenheim, the river’s source
in the Eifel hills, and Sinzig, by the Rhine. For
those with just two days to devote to hiking,
the Rotweinwanderweg, or Red Wine Hiking
Trail, will deliver the most punch per mile. The
stretch between Altenahr and Dernau is consid-
ered the prettiest part of the trail.

The trail marked by signposts of red grapes on
a white background runs for 22 miles through
the Ahr valley’s most important wine-grow-

ing areas. The vibrant colors of autumn make
the trail a popular destination in September
and October, but any time of year, it's never
short on charm. The many wine taverns found
directly along the route or by means of a quick
detour add to its appeal. For practical purposes,
the trail is divided into five stages, each starting
and ending at interconnected train stations.
Each stage can be done as its own individ-

ual hike. Upon return, a cycle trail running
alongside the river offers a change of scenery
without all those steep ups and downs—ijust
hopping the train back is another option. The
trail is graded as easy to medium difficulty, and
proper hiking shoes are a must.

O Altenahr - Mayschoss

(2.5 miles, 1.5 hours walking)

From the Altenahr train station, cross the river and carry along the highway
until a left hand turn leads to a road named Rossberg and begin the ascent.
Soon after, the trailhead juts from the right, between two houses. Already,
there’s a detour here worth taking. A slate-strewn path leads to what remains
of Burg Are. The castle, in ruins since 1714, once served as a state prison

of the archbishops of Cologne. From here, the trail winds through steep
vineyards and mixed forest. The Umerich viewpoint offers an impressive
panorama of Mayschoss and the river valley below.

Mayschoss - Rech
(2.5 miles, 1.5 hours walking)

From Mayschoss train station, cross over and cut between the two buildings
belonging to the winegrower’s cooperative and follow the markers indicat-
ing the direction of Ahrweiler. Consider a break at the Michaelishof, a wine
tavern with a spacious garden. Back on the trail, the ruins of the Saffenburg,
the oldest fortification along the Ahr, come into view. A path through the
vineyard leads down to the Rech train station.

Rech - Dernau
(2 miles, 1 hour walking)

Behind the station, cross the small railway bridge and begin your ascent to

a small woods, where you'll find the “Mosesquelle,” a small spring. According
to legend, knock your walking stick upon it, and red wine shall flow. A bit
further on, a row of benches makes the ideal spot to break into that bottle

of wine weighing down your backpack. Cross through another vineyard and
you'll find yourself in Dernau, a town with many “StrauBwirtschafte,” a special
type of wine tavern that's only open at certain times of the year. If there’s one
serving on the day of your visit, don’t miss it.

Dernau - Ahrweiler
(4.5 miles, 2 hours walking)

The path picks up again by the church and leads up a steep slope to the
Marienthal, home to Augustinian nuns for nearly 800 years and nowadays a
modern wine estate. The next diversions are an observation tower and a pair
of wine terraces. Above the town of Walporzheim, at the “Bunte Kuh” cliff, is a
rock formation resembling the head of a cow. Another curiosity around these
parts is a government-owned bunker that was meant to be used in the event
of a nuclear war. Pass a hotel and the high ropes course before entering
Ahrweiler through the impressive stone Adenbach gate.

Ahrweiler - Bad Bodendorf
(8 miles, 3 - 4 hours walking)

Pass the high ropes course again and make way to a staircase next to the re-
mains of an old bridge and past the “Ahrweiler Rosenthal” vineyards, reputed
to produce some of the Ahr’s best wines. The previously narrow valley opens
up as the large town of Bad Neuenahr draws near. Between Heppingen

and Heimersheim, the massive bridge of the A61 highway cuts through by
the Apollinaris spring. The last highlight on this stretch are the ruins of the
Landskrone, a 12th century castle. Medieval villages, castle ruins, stunning
nature and world-class wines: the Red Wine Hiking Trail delivers everything
that makes Germany such a hiker’s paradise. Care to explore virtually before
the big day arrives? The Der-rotweinwanderweg website features videos sure
to spark your wanderlust. m
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Changing Smiles, Changing Lives

e Now offering Ceramic
Implants: Biological
alternative in highest quality!

e Aesthetic Dentistry
e TMJ/Facial Pain Treatment
¢ Certified Dental Hygienist

e Preventative Care and
Periodontal Therapy

e Orthodontics/Invisalign

* Implants
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" WINNER e Oral Surgery

Dr. Charles A. Smith, DDS is an American trained dentist providing
expert dental care with the newest and most successful techniques. Dr.
Smith and his Team are proud to provide for your entire family, from
infants to geriatrics, treatment to cover all of your dental needs. Our
Team is available in two locations and we now have

new extended evening hours in our Boblingen office!

We look forward to your visit!
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% Harvest earlier in the morning
when it is still cool. The oil
in the flowers will be
more aromatic. o ’
% Using sharp sheers or L g

By Katie Wells

s summer comes to an end, so does

lavender season. Lavender grows abun-

dantly in Germany, often right in your
yard. It is native to European mountainous zones
and attracts many types of pollinators. Bumblebees
in particular love lavender. So much so, that you
can catch them sleeping on it during cool, dewy
mornings. There are many things lavender can be
used for: calming tea, salves, syrup, sugar, candles
and beauty products, just to name a few. Here is
one fun and easy recipe to try. Just be sure to leave
some flowers for the local bumblebees.

TIPS FOR HARVESTING

& Harvest early in the season when the flowers
first start to bloom for a light and mild scent, and
harvest towards the end of the season for a strong,
bold fragrance.

scissors, cut the stems
about two inches from
the woody part of the

plant. This will ensure more
growth and blooms. Cutting

at a 45-degree angle will also
help the plant drain water and prevent
diseases and mold.

LAVENDER SUGAR RECIPE

An easy and beautiful use for lavender is to infuse it with sugar.
The flowers are edible and, mixed with sugar, they look beautiful
on top of muffins, scones and tea cookies.

1 tablespoon dried lavender
2 cups granulated sugar

Step One: In a food processor add the dried lavender and blend
it for 10-15 seconds.

Step Two: Add in one cup of the granulated sugar and blend
with the lavender for 20 seconds. This infuses the sugar with the
lavender oil.

Step Three: In a separate bowl, gently whisk or mix the rest of
the sugar into the mixture.

Step Four: Pour into a mason jar or smaller glass bottles to store
or give as gifts.

Tip: Save a few un-chopped lavender buds and mix them into the
sugar at the end for a prettier infusion. Or sprinkle the top with
larger pieces of the lavender as a pretty garnish.



o X I D I o Find the highest American standard of
care and a dedicated team with a focus

on family, just around the corner!

Lukas Winkelmann, DMD (University of Pennsyl- Dental Office

vania) and the international, English-speaking Lukas E. Winkelmann, DMD

team at OXIDIO welcome you to our state of the Blucherstrasse 13

art dental practice in Gartringen. 71116 Gaertringen 75 %\

HIGHEST
AMERICAN
STANDARDS

E-mail: praxis@oxidio.com
Tel: 07034-6477290

U1V
e Dental exams & cleaning e Teeth whitening www.oxidio.com
e Fillings, crowns, bridges, e Orthodontics/Invisalign
root canals e Implants

Opening Hours:
Monday & Tuesday 7 am -4 pm

Wednesday & Thursday 8 am - 5 pm

e Periodontics

English-speaking staff
American dental hygienist Friday 7 am - 12 pm
Tricare Preferred Provider offering direct billing (Lunch Break 12 - 12:30 pm)

Conveniently located, close to the S-Bahn and A81.

ﬁ oxidio Dr. Winkelmann

oxidiodentist

u oxidio youtube

Visit oxidio.com to find out more or call us to
make an appointment.




TRAUMKLINIK

PRIVATE CLINIC FOR PLASTIC & AESTHETIC SURGERY

DREAMS
COME

At TRAUMKLINIK, we pursue one goal:
to transform your dreams into reality.

Dr. Corina Constantinescu and Team are at your side with empathy
and understanding from the first consultation, planning your
aesthetic treatment with professionalism and working together to
achieve your goals. Medical expertise, state-of-the-art equipment and
the latest technical innovations create a framework for maximum
success and utmost comfort.

Do you have a dream? Call for a consultation. We make
dreams come true everyday. Let the next one be yours.

Sindelfinger Straf3e 10,
71032 Boblingen

+49(0)7031-20 9120

BOOK AN
APPOINTMENT ONLINE

info@traumklinik.de
www.traumklinik.de/en

OUR FOCUS:

Breast Face

- Breast augmentation - Eyelid lift
- Breast lift - Botox®

- Breast reduction
- Breast implant replacement

- Filler injections
- Lip augmentation

Body

- Labia reduction

- Tummy tuck

- Liposuction | Lipofilling
- Upper arm lift | Thigh lift
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