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SPRING SKIING: With less than two months before 
the ski season ends, there’s just time for a blast on 
the sunny slopes of Crans-Montana By Lisa Scott

Last dash to the slopes

A
s we speak, the swiss 
army is preparing the 
slopes of Crans-Mon-
tana for next week-
end’s City ski 

Championships. As 
switzerland is a neu-
tral country, its mili-
tary is used mainly 
as an emergency 
service but it’s also 
a great resource for 
big mountain events. The 

slopes are peppered with men in 
camouflage gear diligently groom-
ing the piste. 

It’s a strange sight – but no more 
strange than the idea of 250 finan-
cial workers from the square Mile 
hurtling down its slopes. While 

Russian, French, German and 
swiss skiers are regular  

visitors to the resort, the 
British pay Crans- 
Montana little atten-

tion. It’s simply not on 

our radar and yet one of the most 
famous Brits in history – James 
Bond – has lived here for years. I 
interviewed sir Roger Moore four 
years ago and he told me how much 
he enjoyed the ‘wonderful moun-
tain world’. 

Our home for the next three 
nights, a luxurious lodge called 
Renée, couldn’t be closer to sir 
Rog or the piste. We’re between his 
chalet and the edge of the Les Vio-
lettes slope, meaning we’re one of 
the lucky few who can ski in and 
ski out in Crans-Montana. Our 
chalet is owned by new high-end 
brand Crans Luxury Lodges and 
Renée is as glamorous as it sounds, 
with a huge stone fireplace, animal 
skins, hot tub and sauna. 

We arrive to a roaring fire and all 
I want to do is soak in the bubbling 
water with a gin and tonic (yes, it 
should have been a Martini). Cyril, 
the manager, dashes to the wine 
cellar and finds two bottles of tonic. 
He’s had only a handful of Brits 
here since the lodges opened in 
December 2010 but he knows we 
like a G&T once the sun sets.

One of the best advantages of 
Crans-Montana isn’t the lack of 

British beer boys hurtling down the 
140km of not too challenging piste, 
it’s the weather. Being south-fac-
ing, it’s drenched in rays from 
morning until night. The view’s 
alright, too. Crans-Montana sits on 
a plateau in the heart of the Alps, 
with a panoramic vista from the 
Matterhorn to Mont Blanc. 

On a checklist of a su-
per ski weekend, I’m 
not doing too badly: 
sun, snow and a sce-

nic setting. But I want more. And 
when I mean more, I mean  
delicious food and wine. The town 

is packed with luxury shops,  
restaurants and bars. 

Hostellerie du Pas de l’Ours is a 
Michelin-starred restaurant and its 
chef Franck Maynard has taken his 
talents to new heights – to 2,028m, 
to be precise. Maynard has taken 
over the mountain hut at the top of 
Les Violettes. 

We eat buttery polenta, gnocci 
covered in Gruyère cheese and 
rosti – a hearty dish of fried grated 
potato with cheese, ham and a fried 
egg. We finish with a complimen-
tary raspberry vodka shot and ab-
sinthe-soaked marshmallows. 

next month, the resort hosts the 
Caprices Festival (April 11-14), 
where Carl Cox and Earth, Wind 
And Fire will be headlining. 

You never know, you might find 
yourself enjoying some 1970s  
soul with a certain retired spy in 
your midst.

Low season weekly rates start at 
£3,316. www.cransluxurylodges.
com or 0041 (0)27 480 3508.  
info@cransluxurylodges.co.uk;  
www.tourism-crans-montana.co.uk

BEST bars

Comfort: Renée lodge, above, is 
in the heart of the Swiss Alps

For late-night drinking, head 
to Monk’is. a basement bar 
filled with swiss teenagers and 
thirtysomethings. as with most 
things swiss, it’s not cheap. 
Three pints and two spirits cost 
an eye-watering £35. For 
après-ski, try Zerodix. It’s next 
to the cable car so even if 
you’re not skiing, you can join 

in. For live music, senso has a 
varied wine selection. We 
drink local swiss and south 
african to the sounds of an  
old man on a guitar. 
For an alternative to Swiss 
food, La Diligence is a cosy 
Lebanese restaurant. We 
enjoyed a mix of traditional 
hot and cold starters. 


