
Saveur  Santé 
WHEN MEDICINE
MEETS 5-STAR HOSPITALITY



DISCOVER THE POWER OF
NEUROCULINARY NUTRITION

A balanced and healthy diet plays a crucial role for healthy aging and 
disease prevention, such as a stroke or a heart attack. Unfortunatley, 
healthy diets often taste bad.

While genetic factors contribute to stroke risk, the risk is mainly driven by 
one own behavior. Diet and activity are the most important behavioral 
factors. But changing habits is difficult and requires strong will and 
discipline.

With the SavSan programme, an innovative and unique approach to 
lifestyle, we make it easier for you to change your eating habits because 
you can experience how a diet that meets your culinary preferences can 
be rendered healthy. We achieve this by accounting for your individual 
taste and smell neurophysiology - this is why we call this approach 
“neuroculinary nutrition”.

During your stay, you will be able to enjoy all the comfort of the luxurious 
5-star Park Hotel Vitznau combined with the medical expertise of cereneo,  
the center for neurology & rehabilitation and experience how delicious 
healthy food can be and learn about the positive impact on your long-
term health and wellbeing.

COMBINING 5-STAR LUXURY WITH
NEUROCULINARY NUTRITION



DISCOVER THE CONCEPT BEHIND
THE SavSan PROGRAMME

At the beginning of your stay at the Park Hotel Vitznau on Lake Lucerne, 
you get to know your taste preferences and set your goals for your 
personal nutrition and health together with our nutrition scientist and our 
neurologists.
 
To achieve your goal and a long-term change in diet, our nutritionists, 
doctors, psychologists and chefs work closely together to accompany you 
step by step on your journey.
 
We start with identifying your sensory profile, favorite foods and preferred 
flavours. Gradually, individual ingredients are exchanged, reduced or 
prepared differently so that the food still tastes good but becomes healthier. 
By slowly adapting the food, you are introduced to healthy eating and 
discover that healthy food can be very tasty.
 
A personalised physical activity plan during the stay helps you on the way 
to achieve your goals supported by one of our physiotherapists.
Individual cooking sessions are offered to get the opportunity to learn from 
one of our chefs the art of preparing healthy and tasty food. 
 
To ensure a longlasting success and impact on your wellbeing, you can stay 
in touch with doctors, nutritionists and chef in regular online consultations 
to implement and optimise your diet at home.



ARE YOU INTERESTED?

Park Hotel Vitznau & cereneo
Seestrasse 18
CH-6354 Vitznau
Schweiz
Phone +41 41 399 60 60
u.langenegger@phv.ch

OUR PARTNERS OF
THE SavSan PROGRAMME

Prof. Dr. Andreas Luft
Professor for Vascular Neurology & 
Rehabilitation at the University of Zurich
Medical Director cereneo
Medical Director Stroke Unit University 
Hospital Zurich

Nutrition Team cereneo
Henriette Saevil, Head Clinical Nutrition
Katia Tassiou, Nutrition Expert
Dr. Cat Maher, Nutrition Expert

Prof. Dr. Paolo Gasparini 
Professor of Medical Genetics at the 
University of Trieste 
Head of Advanced Diagnostics at 
IRCCS Mother Child Hospital Burlo 
Garofalo Trieste

Christian Nickel
Executive Chef
Park Hotel Vitznau

Please get in touch with us, we will tell you 
more about the SavSan Programme:


