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thecrush
SWISS DON’T MISS 

You already know about the chocolate, 
the banks and the Alps. But for centuries, 
Switzerland has been making some amazing 
wine. Here’s what you’ve been missing.  

EUROPE’S  
BEST-KEPT SECRET

Because 
of its unique 

landscape and rich 
grape-farming history, 

Lavaux is an official 
United Nations World 

Heritage Site. 

VISTAS & VINES
While stunning vineyards can 
be found in the Swiss cantons 

of Geneva, Ticino, Valais, 
Neuchâtel and Vaud, the 

historic mountainside 
and terraced vine rows 
in Lavaux, located on 
Lake Geneva’s north 

shore, are a must-see.

ANOTHER REASON TO  
VISIT: THESE VINEYARDS >

THE WINES
Most Swiss bottles never 
travel beyond the border: 
less than five percent of the 
country’s wine is exported. 
But, ironically, this “exclusive” 
reputation—along with quality 
that rivals the country’s 
chocolate and watches—is why 
Swiss wine is slowly becoming 
an underground hit here in 
America, as more bottles are 
landing on top wine lists. 

THE GRAPES
The most commonly grown 
grape varieties are Pinot Noir 
and Chasselas (white), with 
smaller amounts of Gamay, 
Merlot and Müller-Thurgau 
(white), among others.  

THE BRANDS TO KNOW 
Château d’Aigle, Château d’Au-
vernier, Château Chillon and 
Robert Gilliard. 

THE BOTTLES 
TO DRINK NOW

CHÂTEAU D’AUVERNIER 
2012 WHITE, $21
A white blend from 

Neuchâtel, this wine has a 
hint of vanilla and deep fruit 

notes of green apple and 
lemon pith. Full-bodied and 

creamy in the mouth,  
it exhibits balanced acidity 

on the finish. 

ROBERT GILLIARD 
2012 LES MURETTES 

CHASSELAS, $28
This Chasselas from Valais 
has aromas of vanilla and 

lemon curd, with flavors of 
green apple and mango. It’s 
creamy and full-bodied on 
the palate, with a splash of 

minerality on the finish.  

+ GENEVA
WHERE TO STAY

The Four Seasons Hotel des 
Bergues was built in 1834, and 

was the city’s first hotel. It’s the 

preferred choice of sophisticat-

ed travelers, and it offers beau-

tiful views of the lake. There’s 

also an indoor pool and fitness 

center to burn off some of those 

delicious Swiss calories.  

WHERE TO WINE & DINE 
Make sure you book a 

reservation at Le Réservoir, 

where English and French-

speaking sommeliers love 

helping diners wade through 

the Swiss-dominated wine list 

that holds gems like the 2011 

Trois Helvètes, a silky Diolinoir, 

Garanoir and Galotta blend. 

At Chez Lucien, drink in a 

picturesque view of Lake 

Geneva along with a selection  

of Swiss wines, like the  

2012 Petite Arvine from  

Jean-René Germanier.

Le Chat-Botté at the Beau- 

Rivage Hotel has one of  

Switzerland’s most impressive 

wine cellars, packed with a  

wide spectrum of vintages, 

styles and prices. 

+ ZURICH
WHERE TO STAY

The Widder Hotel offers  

five-star accommodations  

in eight exquisitely  

restored townhouses in  

a quiet neighborhood. 

WHERE TO WINE & DINE 
Zunfthaus zur Zimmerleuten 

is located in a historic house 

in the center of the city, and it 

offers exceptionally executed 

traditional Swiss cuisine. 

It’s perfectly situated on the 

Limmat River, with lovely views 

of the Old Town.

No trip to Zurich is complete 

without feasting at Im Viadukt, 

a massive bazaar with scores 

of food vendors. The standout 

here is Restaurant Markthalle, 

a traditional Swiss meat-mecca 

with a list that focuses  

on wines from around  

Lake Zurich. 

At Restaurant Parkhuus, in 

the Park Hyatt Hotel, you can 

watch Executive Chef Frank 

Widmer whip up his classic 

Swiss fare through the glass-

walled kitchen, while sipping 

from a long list of wines from  

all over Switzerland. 

ZUNFTHAUS ZUR ZUMMERLEUTEN CHÂTEAU D’AIGLECHEZ LUCIENLE CHAT-BOTTÉPARKHUUS LE RÉSERVOIR

IF YOU GO (AND YOU SHOULD)
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