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STORY AND
BORMKIE €

onsidered one of the most presti
gious hotels in the world, this fam
il

il

Iy managed property is bey

words in its elegance and style. Mana

by the Winth family fos over a centary, the

Internaticnal hospi

Hassler is a symibol of

tality. Situated in the hean of Rome, mext

o the church of Trinita dei Monti an the

top of the steps & L il sils

regally on one of the most beautiful hills
overlooking the *Eternal City™

Guests enjoving Jdinner or breakfan

he Hassber Rooftop Restaurant are

restan

expeniensing the first par

ranl ever built in Rormse, and ane awed 1y
the breathisking view of the city from this
historic venue; including a view of Vatican
City. Artists and poets, including Keats,

Shelley, Dickens 2 1. as well as an

endless number «

great [l artists

have lived near the Trimita dei Mo

SIPC

its inception in the 18th centary, Many of

these artisis were awarded the coveted

Prix de Boma by the French Acad

locared mea

Executive Chef Franceso Apreda is a

master ai the preparation and prescnta

ton of delicate and bold Italian special

delicion

s, His delicate a

include wanm shrimp salad with cous cous
1, Gr

anl ferine gnano " Pachen”™ with baly

OCLOPHIS Gacta black olives, and a

delightiul sauiéed bass fllet with eggplam

and ginger sauce. Nawrally, the local

cheese an

| wine from the reg

e

i affer a

perfect ¢ cal, The

exguisite Hassler Sunday brunch i new to

Boime. The Nirst brunch was served at the




hotel only fnve years ago, and s mow
extremely popular. The imi::ug rouge
colored “Lounge™ a1 the entrance to the
hotel is perfect lor afternoon Lea or busi
ness cochitails before dinner, and in the
evening guests are entertained by a talent-
ed and personalde pranist.

Thee suites in the Hassher are all umigue-
Iy different, and clegant as well as com-
fortable. Every detail has been attended
ni, including their bwvely Amarvero signa-
tare bath prodisos and perfume, which
were created by Mrs, Wirth, and named
after her twebve year old twins. The hoted
staff are respectial, bat very efficient, and

the consierge ar the Hassler may be the

best in the world. He gets a 10 plus from
this traveler for superl service and syle.
I:I||r|||;,; my stay, | spoke with Roberto
Wirth, who is from a long line of

renownied Swiss hoteliers, and the prowd

um'u,-:.'p,-nq_-:.‘;l AngEr said “We h|.|1_\1;1:-;l'.
guests will think of the Hassler as their
home away from home™,

The shor walk down the Spanish Sveps
keads directly to the most exclusive shop-
and the cobble stone

ping area in the city
srects are dotted with coxy cabé’s amd
restaurants that are filled with a hisory
all their owen. Every major designer is rep
resented here, and windows display the
Lites in jewelry. -.|ll||l|l'-_:. and leather
goods, | am cerain this was a city Amelda
Marcos frequented in the good old days
becauie the shoes were endbess and bella
Thee noawr bas s the best way 1o
this magnificent city, and unless you are

1ickly see

Moent in lalian you will need someon to

explain the history of the impresiive
manuments o the schedule, W J.IL:l*.g [T5)
points of interest with the guide gives you
a great fed for the energy of the people
and the citv. Did | mention how much |
love this city?

The Wirth family, have also added a

new and very prestigious venue to their

properiics ithe Iniermational Wine

Academy of Koma "Il Palazzetto del

housed  in
an  ancient
Roman
willa, bacated
st mext to
the Spanish
Steps.  The
renovation
of this his-
torie baild-
ing inp g “helFlenceco Apreda
destination for those who love gourmet
food and excellemt wine, includes a Wine
Bar/Restaurant, Lasting roddams. giest
es, amd a charm terrace that sits

suspended above the steps that connect
to Trinita dei Monti at Pazza de Spagna,
where chel An
prepares traditional ltalian food and spe

nio Martoccl carchully

cialtics. Roberto Wirth, owner and gener
al manager i dedicared o promaoting
and rduunng guests on the rich and
delickous wines of the region.

The =11 Pallazzemo del Vinog™ property
oot

% & |ibgary, fomished with mipor-
tant eno-gastronomical literature, and
hosts wp o 20 persons: a perfect place for

Massler Hotel Rooltop Restourant

farmily or business lunches, and private
meetings or wing rminp sessions, The
Wine Bar has an inviting fireplace, and
guests may choose rom over 400 differ
ent wine labels combined with select

cheese, oodd cuts and special ]

ibemis. The Garden is also a pleasant spot
lor private business events, and the
Terrace is ideal for a cocktail pany, The
Wine Courses include introductory,
intermediate and advanced, masver in
foad and wine combinations, and mwr-
keting

The master class events and sermanars

of wine,

es and are held b
experts in the ficd, Visitors in Rome have

vl spocial (13

the opportunity to taste ltalian wine and
food at a half-day §

FSIVE COLIFSE, WiNe
1ours or wine tasting events. The third
and fourth floor of the Academy offers

lour double rooms which can be cus-

i, Room amenities
. fridge bar, internet

tomized RPN P

include satellite
and fax connections, as well as a private
bath. These beautifully appoimed guest
rooans  receive 24 hour moom and
congierge service. To obtain additional
information go o www.hotelhassler

THTHEL

To experience a litike taste of Rome in
vour own home, please try the following
spectalty recipes served ar The Hassler
Hotel Rooftop Restaurant, Mangia Bene!



