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«Gode» gjester, mer penger, bedre for miljpet
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S Og n d a | oppdragsfinansiert 25 forskararsverk

Campus Fosshaugane Omsetning omlag 30 millionar Halvparten med doktorgrad.

Innovasjon Velferdsteknologi Digitalisering Semantiske teknologiar
Stordata Berekraftig reiseliv Lokal verdiskaping Klimaomstilling
Ny teknologi Energi Transport Miljgvenleg naeringsliv




Hva skal jeg gjgre?

Er det slik?
Hvis det er slik — hvem er de?
Hva skal til for at de (du) tror at jeg er opptatt av miljg/klima?

Er det en interessant gruppe a satse pa?

Betaler godt
Komme i min lav sesong
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Spgrjeundersgking pa
Fjaerland fjordstove hotell

12017 og 2018
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2017: Environment and climate change

Is the environment or climate change important to you when
choosing products and services?

No
9.2%

Yes
90.8%
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2018:

Decision

Q2 Did environmental concerns influence your decision of going to:

Morway?

Morthern
Europe /...
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2017/: Convinction

What is necessary for you to be convinced that the hotel is engaged in preserving the
environment and fighting climate change?

Answer / Percentage

Visible actions|in the
hotel

Emphasized onithe.
hotel website and|in

other,communication

Environmental
certification
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25 50 75



2017: Pay more for accommodation

How much more are you willing to pay for accommodation if you are
convinced that the hotel is engaged in preserving the environment and

fighting climate change?
@® 'amnotwillingto
pay more

@ Llessthan 10%

O 10-25%
® 26-75%
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2017: Pay more for local food

How much more are you willing to pay for local food?

@® ' am not willing to pay more for local
food

@ Lessthan 10%
® 10-25%
® 26-75%
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Sa kva gjer eg?

- Server lokalmat

- Sats pa miljg og klima tiltak
- Miljgtarn sertifisering

- FORTELL HISTORIEN
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Vi fisker sa mye vi kan fra fjord og fra
vann rundt oss/We fish as much as we
can from the fjord and lakes around us

* Kokkene pa Fjeerland Fjordstove Hotell fisker
mellom 10-20% av den fisken vi serverer pa

hotellet. Pa bilde ser du Lukasz som akkurat har fisket
en 11-kilo stor kveite rett utenfor hotellet. Spgr oss
om gode fiskeplasser. Vi kan ogsa arrangere fisketurer
med guide.

* The chefs at Fjaerland Fjordstove Hotell fish between
10-20% of all the fish we serve. Here you see Lukasz
just caught a 11-kilo halibut just outside the hotel. As
us if you want to know about fishing places. We can
also arrange fishing trips. If you caught a fish, we will
be happy to prepare it for dinner.




Fjordklimaet gj@r det ogsa mulig a produsere druer som
igien kan bli til vin/

The fjord climate also makes it possible to produce grapes
that can turn into wine

* Garden ligg i skratt i terrenget med fjorden nedenfor, og nar det er
sol blir lys speiler fra fjorden og opp pa druene. Da far vi dobbel sol —
bade fra fjorden og himmelen — og det er veldig godt for druene. De
samler aromastoff og sukker fra sola. Det handler om a finne den rette
plassen. Pa bilde ser du Bjgrn Bergum hgste arets drueavling.

* The farm is sloping in the terrain with the fjord below, and when it
is sunny, light is reflected from the fjord and up the grapes. Then we
get double sun - both from the fjord and the sky - and it is very good
for the grapes. They collect aroma and sugar from the sun. It's all
about finding the right place. In the photo you see Bjgrn Bergum
harvesting this year's grape crop.




Vi plukker fra omradet rundt oss/
We pick eatable from our
surroundings

* Lokale urter, smaksforsterkere og “pynt” finner vi
i omradet rundt oss. Pa bilde ser du meg (Bard) som
plukker ramslgk. Sp@r oss gjerne hvis du vil vite
hvor vi finner de ulike “godsakene” eller vil vaere
med pa en “sanke tur”.

* We use local herbs and plants in making our
food. Hole season we try to use the mountain
forest and fjord to find local “stuff” as garnish and
taste providers. Here you see me (Bard) finding
wild garlic in the forest nearby. Please ask us where
to find herbs or if you want to join us “finding”
food.




Fjeerland Fjordstove Hotell er Miljgtarn
sertifisert/Fjaerland Fjordstove Hotell is
Eco-Lighthouse certified

Miljofyrtarn”

* Miljgfyrtarn er Norges mest brukte sertifikat for virksomheter
som vil dokumentere sin miljginnsats og vise samfunnsansvar.

* Eco-Lighthouse is Norway's most widely used certification
scheme for enterprises seeking to document their
environmental efforts and demonstrate social responsibility.

Eco-Lighthouse®




Vi har «plastfri» frokost/We
serve «plastic free» breakfast

» Selvsagt serverer vi ikke plast til frokost. Tidligere sa pakker vi
mye mat i plastikk. Na pakker vi maten i bivoks. Bivoks er
miljgvennlig, kan brukes mange ganger, lett a rengj@re og egner
seg godt til matlagring.

* Of course, we do not serve plastic for breakfast. Previously, we
packed a lot of food in plastic. Now we pack the food in beeswax.
Beeswax is environmentally friendly, can be used many times, is
easy to clean and suitable for food storage.




Hvordan kaste mindre mat/How
to keep down food waste

Din lokale dagligvareforretning kaster 25% av frukt og gront de tar inn til
butikken for videresalg.

Vi har fokus pa matsvinn og baerekraft. Hva kan man f.eks. bruke overmodne
bananer til? Smak var «svinnsuppe og kompostkake»

Vi samarbeider med den lokale landhandleren og tar daglig imot frukt og grent
som de allikevel ville ha kastet. Ut ifra dette lager vi ulike retter og desserter som
vi tilbyr giennom lunsj menyen var.

Your local convenient store throw away 25% of all fruits and vegetable they
take in.

We focus on food waste and sustainability. What can you use overripe bananas
to? Taste our “waste soup and compost cake” ©.

We work with the local convenient store and receive daily fruits and vegetables
that they would have thrown anyway. Based on this, we make various dishes and
desserts that we offer through our lunch menu.










Gjestene etterspgr «grgnne» alternativer

“Dear Fjeerland Hotel

My name is Lotte Erlandsen, co-owner of Green Travels, a danish company. | am contacting
your hotel regarding a cooperation.

We were very impressed when we saw your homepage, in the search of new eco-friendly
cooperation partners. We find it very important, that you protect the environment.

Green Travels is a new kind of travel agency. We only oEerate with the most CO2 friendly
aircrafts and airlines, and therefor we are currently looking for more green hotels to
collaborate with. We care for the environment too, and are compensating the flying by
planting minimum 5 trees for each single passengers on the flights.

Also our hotels are chosen by how eco-friendly they are, and their care for the
environment. This means that our package journeys are some of the greenest and
sustainable ways to have a vacation. Our dream is that everyone can travel as green as
possible and with a good conscience, and we see that you care too.

Therefore we seek to create a cooperation with you, and send guests to your place.”
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Takk for meg!

Vi er alltid til stades for vare samarbeidspartnarar, gamle som nye. Ta gjerne kontakt.

Bard Huseby
Mob: +47 410 00 200

E-post: bhu@vestforsk.no

@ post@vestforsk.no | Postboks 163 6851 Sogndal TIf.: 906 33 600 Faks.: 947 63 727
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