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Twins. Different by nature - united by the same passions.
Zwei Zwillingsbrüder. Eine starke, gemeinsame Leidenschaft verbindet sie.
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L'Enologo    The Oenologist    Der Önologe Lo Chef    The Chef    Der Koch

CRISTIAN BERTOL

Cristian Bertol cucina. Cucina dal 1984, quando, a soli 11 anni, il padre lo volle al suo fianco nei primi anni di gestione del 
ristorante. Inizia così la sua storia, storia che continua tuttora, storia che è diventata la stessa di ORSOGRIGIO ristorante. 
Cristian studia in Trentino, ma presto amplia i suoi orizzonti e volge lo sguardo fuori regione. Fra il 1990 e il 1992 lavora in 
Lombardia, Veneto e Toscana in ristoranti di assoluto rilievo nazionale e internazionale. A 18 anni varca i confini nazionali 
ed inizia una serie di esperienze professionali di decisiva importanza per la sua formazione. Sono gli anni di Parigi, New 
York e Miami, di Goteborg per la Famiglia Reale svedese, del Brasile, del Cile, della Colombia e dell'Argentina, di Sali-
sburgo e dei corsi per l'alta società austriaca a Vienna e Strasburgo, delle collaborazioni con Gualtiero Marchesi e della 
cucina per Henri Chenot. Ammesso nel 2001, con l'età minima, tra i Jeunes Restaurateurs d'Europe, assieme al gemello 
Renzo forma tuttora uno fra i team più giovani di tutta Europa. Dal 2007 è ospite fisso del programma RAI di Antonella 
Clerici “La prova del cuoco”.

Cristian began cooking in 1984, when, at the young age of 11, his father asked him to help out in the kitchen in the initial 
years following the restaurant's opening. That is how his story began, a story that is still being written today, a story that has 
become the same as the ORSOGRIGIO restaurant's. Cristian studied in Trentino but soon widened his horizons crossing 
regional boundaries. Between 1990 and 1992 he worked in Lombardy, Veneto and Tuscany gaining experience in 
nationally and internationally renowned restaurants. His experience in Italy was a richly rewarding experience, but at the 
age of 18 he sought out new lands to elevate and diversify his professional training. He spent this period of his life in Paris, 
New York, Miami, Gothenburg (working for the Swedish royal family), Brazil, Chile, Columbia, Argentina and Salzburg, 
where he took classes on Austrian high society in Vienna and Strasbourg. At the end of this period, Cristian teamed up with 
Gualtiero Marchesi and received instruction from Henri Chenot. In 2001 he was accepted into the prestigious Jeunes 
Restaurateurs d'Europe as one of its youngest ever members. And along with his twin brother Renzo, he makes up the 
youngest team of chefs in all of Europe. Since 2007, he has been a regular guest of the RAI television programme "La 
prova del cuoco".

Cristian Bertol kocht seit 1984, als sein Vater den 11-jährigen in den Anfangsjahren des Restaurants an seiner Seite 
wünschte. So fängt seine Geschichte an, und diese Geschichte dauert bis heute, sie ist die Geschichte des ORSO 
GRIGIO-Restaurants selbst geworden. Cristian hat im Trentino studiert, jedoch frühzeitig seine Horizonte durch 
Aufenthalte außerhalb der Provinz erweitert. Ab 1990 bis 1992 in der Lombardei, in Venetien und in der Toskana tätig, hat er 
in Restaurants von absoluter nationaler und internationaler Relevanz Kompetenzen erworben. Mit 18 beginnt er außerhalb 
Italiens eine Reihe beruflicher Erfahrungen größter Bedeutung: Paris, New York, Miami, Göteborg bei der schwedischen 
Königsfamilie, Brasilien, Chile, Kolumbien und Argentinien, Salzburg, Straßburg und Wien, wo er die Kurse für die High 
Society besucht. Nennenswert sind überdies die Zusammenarbeit mit Gualtiero Marchesi und die Begegnung mit der 
Küche des Henri Chenot. Seit 2001 Mitglied der Jeunes Restorateurs d'Europe, innerhalb dessen er und sein 
Zwillingsbruder Renzo heute europaweit immer noch das jüngste Team bilden. Seit 2007 ist Cristian Stammgast bei 
Antonella Clericis Fernsehsendung "La prova del Cuoco" im italienischen Fernsehsender RAI.

Renzo Bertol vive il vino. Non si limita ad assaggiarlo e consigliarlo. Lo vive. Vivere il vino significa anzitutto averlo studiato. 
Renzo inizia gli studi in Trentino, ma presto la passione per l'enologia lo spinge a viaggiare, come il fratello. Approfondisce 
le sue conoscenze tra Francia e Spagna, e completa la sua formazione negli Stati Uniti, in California. Tra i suoi maestri, 
Peter di Poli, Giorgio Graj e Luigi Veronelli. La fine degli anni '90 segna per Renzo il lancio professionale con ruoli di 
direzione e consulenza enologica per il gruppo Benetton in Giappone e per altre aziende in Italia, Spagna, Portogallo, 
Germania, Sud Africa, ma la Francia resta il fulcro del suo percorso professionale. Dal 2004 è Responsabile Food & 
Beverage per il Palace Merano di Henri Chenot.

Renzo does not simply taste and recommend wine, he lives and breathes it. It is his life. He has reached this point only after 
years and years of one thing: study. Renzo started studying in Trentino along with his brother and, like him, soon felt the 
need to travel, to understand, to learn, to experience. His studies in oenology lead him across Europe, to France and 
Spain, and then overseas to the United States in California. Over the course of his education, he met experts like Peter di 
Poli, Giorgio Graj and Luigi Veronelli, just to mention a few. By the end of the nineties, his professional career was 
launched. He provided wine consultancy to the Benetton Group and other companies in Italy, Spain, Portugal, Germany 
and South Africa; however, it was in France where his career really took off. Since 2004 he has served as the Food & 
Beverage Manager for Henri Chenot's Palace in Merano.

Renzo Bertol lebt vom Wein. Es geht für ihn nicht einfach darum, Wein zu verkosten. Es geht vielmehr darum,  den Wein zu 
erleben. Sein Studium beginnt Renzo im Trentino zusammen mit seinem Bruder und fühlt gleichermaßen die Notwendig-
keit, zu reisen und zu verstehen, zu kennen und zu probieren. Dank seinen Reisen durch Frankreich und Spanien vertieft er 
seine Weinkenntnisse, und vollendet sie in Kalifornien. Tief geprägt hat ihn die Zusammenarbeit mit Meistern wie Peter Di 
Poli, Giorgio Graj und Luigi Veronelli, um nur einige zu nennen. Ende neunziger Jahre gelingt ihm der grosse Sprung als 
Leiter und önologischer Berater der Benetton-Gruppe in Japan und weiterer Firmen in Italien, Spanien, Portugal, 
Deutschland, Südafrika. Für seine berufliche Entwicklung gilt jedoch sein Interesse vor allem Frankreich. Seit 2004 ist er 
verantwortlich für Food & Beverage für das Palace Merano von Henri Chenot.
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FILOSOFIA

Difficile descrivere a parole ciò che può soltanto essere vissuto. 
E che non può essere vissuto in alcun altro luogo.

It is hard to describe in words that which can only be experienced firsthand.
And not just anywhere, but only here. 

Schwierig ist es, in Worte zu fassen, was man nur erleben kann - und zwar nur hier. 

È questo il Leitmotiv che ha ispirato il nostro staff sin dagli inizi. Perché ORSOGRIGIO è già storia, la storia di un progetto 
ambizioso, fatto di amore per il dettaglio e dedizione. La dedizione che un progettista dedica al suo disegno, un artista alla 
sua opera, un artigiano al suo manufatto. Idee, arte e tecnica non per un frutto, ma per quel frutto; non per dei fiori, ma per 
quei fiori. La stessa cura che noi dedichiamo a quei particolari che trasformano una vacanza in una esperienza unica.  
L'esperienza di varcare la soglia della stanza, e respirare ancora l'alito del bosco. Il piacere di chiudere la porta, ed 
avvertire ugualmente la vicinanza della natura. La sensazione di coricarsi, e sentire il cielo chinarsi su di noi.

This philosophy has been the guiding principle for each member of our staff from the very day the first stone was laid. 
ORSOGRIGIO started making history right from the beginning, when this ambitious project was born. A project flourishing 
in flawless detail and dedication: the type that a designer gives to his project, an artist to his art, or an artisan to his craft. 
Inspiration, art and technique applied to not just any fruit, but that specific fruit; not just any flower, but that specific flower. 
The same dedication we devote to that particulars which transform a holiday in an unique experience. The experience of 
entering your room, still breathing the woods' crisp air. The pleasure of shutting the door, still being aware of the discrete 
presence of nature. The sensation of going to bed, feeling that the sky is bending down on you.

Dieses Leitmotiv hat jeden unserer Mitarbeiter von der Grundsteinlegung an begleitet. Denn ORSO GRIGIO ist schon 
Geschichte, die Geschichte eines ehrgeizigen Projektes. Dies erfordert vor allem Hingabe und Liebe für das Detail. Ein 
Erfinder widmet sie seiner Zeichnung, ein Künstler seinem Kunstwerk. Ideen, Kunst und Technik nicht für eine Frucht, 
sondern für diese Frucht; nicht für Blumen überhaupt, sondern für diese Blumen. Dieselbe Liebe widmen wir denjenigen 
Details, die einen Urlaub in ein einzigartiges Erlebnis verwandeln. Unvergessliche Erlebnisse, wie der Eindruck, die 
Schwelle des Zimmers zu betreten, und den Hauch des Waldes immer noch zu verspüren. Sie schließen die Tür, und 
dennoch können Sie die diskrete Anwesenheit der Natur fühlen; Sie legen sich aufs Bett, und es ist Ihnen so zumute, als 
würde sich das Himmelgewölbe nach Ihnen bücken.

Nel cuore del Trentino, 1200 metri sopra la valle dell'Adige, tra i declivi dell'alta Val di Non sorgono, ai margini di un fitto 
bosco, villa e ristorante ORSOGRIGIO. Tutt'intorno, un intero mondo. Un mondo fatto di laghi che assumono il nome del 
loro colore; di pendii ricoperti di frutteti e punteggiati di castelli; di luoghi carichi di memorie, di valichi antichi, crocevia di 
grandi culture. Un ambiente ideale per chi cerca la quiete di un soggiorno fatto di passeggiate, gastronomia, sport da 
praticare all'aperto come al coperto, d'inverno e d'estate. Ed un autentico paradiso per il golfista, con prati incorniciati 
dall'incomparabile scenario delle Dolomiti di Brenta. Ed in mezzo a tutto ciò, ORSOGRIGIO.

The ORSOGRIGIO villa and restaurant are perched on the tree-covered hilltops of the upper Val di Non 1200 meters above 
sea level in the heart of Trentino. Looking around, a whole new world. A unique haven abounding with picturesque lakes, 
named after the colours they reflect; verdant meadows that continue as far as the eye can see - a golfers paradise; valleys 
dominated by castles; winding paths going through wide orchards; art museums and even archaeological delights. Small 
and large communities are nestled in the area, ranging from traditional rural villages to historical towns with famous town 
centers rich in memories and cultural attractions. There are spectacular mountain passes to cross, gastronomic products 
to taste, as well as indoor and outdoor sports to play all year round. ORSOGRIGIO sits at the centre of this oasis of nature 
and culture.

Im Herzen des Trentino, auf 1200 Metern über dem Etschtal, auf dem Gipfel der Hügel des oberen Nonstals, am Rande 
eines dichten Waldes: Villa und Restaurant ORSO GRIGIO. Ringsum die ganze Welt. Kleine, versteckte Seen, die ihre 
Namen ihrer Farbe verdanken; grüne, breite Wiesen, ein echtes Paradies für den Golfspieler; von fabelhaften Schlössern 
überragte Täler; lange Wanderwege an den Obstgärten entlang; Museen, Kunst und Archäologie. Und dann traditionsrei-
che Ortschaften, gastronomische Köstlichkeiten zum Probieren, verschiedene Sportarten im Freien und in der Halle, im 
Sommer so wie im Winter. Mitten in dieser Welt, ORSO GRIGIO.
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VILLA

"E improvvisamente mi ci trovai di fronte, cercando di capire se fosse un castello o una villa, 
una fortezza o una chiesa. Provare a immaginarmela era stato completamente inutile."

"... And all of a sudden there it stood, right in front of me - I tried to understand what exactly it was. 
A castle or a villa? A fortress or a church? I tried to guess, but it was just a waste of time."

"Und plötzlich befand ich mich vor einer Art Schloss oder Villa. Es hätte eine Festung ebenso 
gut wie eine Kirche sein können. Zu raten, was es genau war, war vollkommen umsonst."

Una piccola, intima struttura che non fa mancare proprio nulla. Solo dieci stanze tra suite e deluxe per un progetto 
ambizioso: farvi sentire a casa vostra, con i vostri libri, la vostra musica, il vostro giardino e, prima di tutto, la vostra privacy.

A small, intimate structure that lacks nothing. It was an ambitious plan to have only ten rooms - all elegant suites ranging 
from deluxe to top - but in the end it allows our guests to feel at home with their books, music and private garden. Most 
importantly, however, it gives our guests complete privacy.

Eine kleine, dennoch gemütliche Struktur, die an nichts mangeln lässt. Nur zehn Apartments (Suite und Deluxe) und ein 
ehrgeiziges Vorhaben: Sie bei uns wie daheim fühlen lassen, mit Ihren Büchern, Ihrer Musik, Ihrem Garten und vor allem 
Ihrer Intimität.



VILLA

"E improvvisamente mi ci trovai di fronte, cercando di capire se fosse un castello o una villa, 
una fortezza o una chiesa. Provare a immaginarmela era stato completamente inutile."

"... And all of a sudden there it stood, right in front of me - I tried to understand what exactly it was. 
A castle or a villa? A fortress or a church? I tried to guess, but it was just a waste of time."

"Und plötzlich befand ich mich vor einer Art Schloss oder Villa. Es hätte eine Festung ebenso 
gut wie eine Kirche sein können. Zu raten, was es genau war, war vollkommen umsonst."

Una piccola, intima struttura che non fa mancare proprio nulla. Solo dieci stanze tra suite e deluxe per un progetto 
ambizioso: farvi sentire a casa vostra, con i vostri libri, la vostra musica, il vostro giardino e, prima di tutto, la vostra privacy.

A small, intimate structure that lacks nothing. It was an ambitious plan to have only ten rooms - all elegant suites ranging 
from deluxe to top - but in the end it allows our guests to feel at home with their books, music and private garden. Most 
importantly, however, it gives our guests complete privacy.

Eine kleine, dennoch gemütliche Struktur, die an nichts mangeln lässt. Nur zehn Apartments (Suite und Deluxe) und ein 
ehrgeiziges Vorhaben: Sie bei uns wie daheim fühlen lassen, mit Ihren Büchern, Ihrer Musik, Ihrem Garten und vor allem 
Ihrer Intimität.



USA MAJOR

"Tuffarsi nel passato non fu difficile. Bastò alzare gli occhi, e posare lo sguardo sul soffitto. 
L'immaginazione fece il resto, preparata da ore di lettura. Poi il soffitto svanì lentamente. Passato 
e presente parvero fondersi assieme."

"It was not difficult to take a step back into the past. I just had to look up at the ceiling which itself 
awakened the notion of a time long ago. Then my imagination, conditioned by hours spent 
reading, did the rest. I let myself go until I reached a state of peace, and my sense of time slipped 
slowly away until reaching a point where the past and the present embraced and become one."

"Es war nicht schwierig, in die Vergangenheit einzutauchen. Ein Blick auf die alte Holzdecke, und 
der Sprung in die Vergangenheit fiel einem leicht. Die Phantasie, durch stundenlanges Lesen 
angeregt, tat das Übrige. Dabei schienen Vergangenheit und Gegenwart zusammenzuschmel-
zen."

TOP SUITE
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USA MINOR

"Tutto sembrava librarsi verso l'alto, come sospeso attorno ad un nuovo epicentro. Il pavimento, 
le pareti avevano assunto una nuova, strana consistenza. Una nube densa e corposa si diffon-
deva oltre il soffitto, mescolandosi all'aria del bosco. Il mio stesso riflesso fluttuava fino a perdersi 
nel tutto."

"... Everything seemed to be drifting upwards, as if to create a new epicentre. The floor and the 
walls had taken on a new, curious texture. A dense, full-bodied cloud spread out beyond the 
ceiling permeating the fresh breeze from the woods. My reflection rose and slowly vanished as it 
gradually melted away into the surroundings..." 

"Alles schien in die Höhe zu schweben, wie von einer emporsteigenden Kraft mitgerissen. Boden 
und Wände nahmen plötzlich eine neue, gleichsam wolkenartige Konsistenz an. Mein eigenes 
Spiegelbild schwebte mit und löste sich im Ganzen auf."
 

TOP SUITE
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PALCO FLOREALE

"Potevamo volgere lo sguardo a est, a ovest come a sud. La luce del sole appena sorto inondava 
la stanza. La colazione era già stata servita in veranda e l'idea di consumarla in mezzo a un 
bosco mi fece alzare senza sforzo e accomodarmi a tavola."

"... We could look east, west or south, where the sun had just awakened and radiated an awe-
inspiring light which could not have been seen from any other angle. The walls seemed like 
guests among the trees and mountain tops. Breakfast was being served on the veranda and the 
thought of sitting down at the table in the middle of a forest drew me effortlessly out of bed... "

"Der Blick reichte von Osten nach Westen, und nach Süden. Der Raum war durch das Licht der 
aufgehenden Sonne überschwemmt, und so war es eine Freude, aufzustehen und auf der 
Veranda das Frühstück einzunehmen."

SUITE
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PALCO SILVESTRE

"L'ambiente stesso ci invitava alla cura del corpo. Il tempo sembrava essersi fermato. Per questo 
arrivammo all'appuntamento in ritardo. Ma i nostri amici ci trovarono trasformati."

"... The environment itself so warm and pleasant inspired us to treat ourselves to an inviting spa 
treatment. We lost touch with the notion of time, and it became difficult to perceive its flow. This 
explains why we arrived one hour late to the meeting, but nevertheless, relaxed, radiating an 
inner calm, and feeling somehow different..." 

"Wir hatten uns um eine Stunde verspätet, ohne es zu bemerken. Die Zeit schien in diesem Raum 
stillgestanden zu haben. Unsere Freunde, die wir dann trafen, fanden uns irgendwie geändert."

SUITE
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MÒNOS ATTICA

"Due realtà completamente differenti coesistevano in questo luogo. Non era un caso che en-
trambi avessimo fatto la medesima scelta. Bastò un gesto. Non dissentì. La discesa fu lentis-
sima, entrambi sapevamo quel che ci aspettava."

"... The idea was that of two realities, both completely different, but co-existing at the same time. 
Even the details seemed to divide the entities in two. It was not by chance that we both took the 
same decision. A nod was enough. No disagreements. We descended slowly, both of us well 
aware of what we were about to face... "

"Zwei grundverschiedene Realitäten schienen in diesem Raum zu koexistieren. Kein Zufall, dass 
wir beide die gleiche Wahl getroffen hatten. Eine Geste genügte. Ich lehnte nicht ab. Der Abstieg 
war sehr langsam, wir wussten beide, was uns erwartete..."

JUNIOR SUITE







MÒNOS ALCOVA

"Abbassai lo sguardo per fissarlo dritto nei suoi occhi. Potevamo quasi toccarci semplicemente 
allungando le braccia. Le gocce che scendevano dal suo polso tracciavano sul pavimento i pas-
si che a breve avrebbe percorso."

"... It was enough to look down and stare directly into her eyes; the water seemed to reflect her 
every move onto the walls. It was almost impossible to make out where the water stopped and 
the walls started. We could almost touch by simply stretching out our arms, and the water drops 
fell from her wrist leaving a trail on the floor which she would then soon take..."

"Ich musste nur den Blick senken, um ihr gerade in die Augen zu blicken. Jede ihrer Bewegungen 
spiegelte sich auf der Wasseroberfläche. Die Tropfen, die von ihren Handgelenken fielen, hinter-
ließen am Boden die Spuren, denen sie in Kürze folgen würde."

JUNIOR SUITE
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PALMIERI

DELUXE SUPERIOR

"Il legno antico scricchiolava sotto i suoi passi. Chissà se la sua pelle percepiva le diverse età di 
quelle assi. Attendevo il contatto del suo corpo, preannunciato dal fruscio dell'erba calpestata."

"... The antique wood creaked under her footsteps letting me know that she was approaching. 
That short stretch, which she walked every time, made me wonder whether her skin was able to 
feel the subtle differences between the differently aged woods. I waited for her touch and the 
whispering of the crushed grass announced her imminent arrival..." 

"Dieses alte Holz, das unter ihren Schritten knarrte, gab mir zu verstehen, dass sie in meine 
Richtung heraustrat. Ob ihre Haut die feinen Unterschiede im Alter dieser Hölzer wahrnahm? Ich 
wartete auf ihre Berührung. Das Flüstern des Rasens, auf den sie trat, gab mir eine Vorahnung... "
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