
 
 
 

 
 

 

 
 
fink Restaurant & Suites is passionately committed to adopting best practices in ecological and social 
sustainability, working alongside EarthCheck, the world’s leading provider of benchmarking and 
certification. 
 
Our establishment, consisting of 9 elegant suites and an in-house restaurant, is located in the historic 
old town of Brixen. Guests can relax in our small Thermae, equipped with a Finnish sauna, steam 
bath, and Roman hot and cold water pools. Additional relaxation is provided by a quiet room with a 
carefully curated library. Our restaurant opens its doors to external guests from Tuesday to Saturday, 
offering continuous warm dishes from 12 PM to 9 PM as part of our monastery cuisine. The charming 
old town of Brixen offers a variety of cultural experiences, while the nearby Dolomites, a UNESCO 
World Heritage Site, hold great significance for us. 
 
At fink Restaurant & Suites, we recognize that our activities can have potential negative impacts on 
the environment and society if not conducted responsibly. Therefore, we have implemented an 
environmental management system that meets the EarthCheck Company Standard. 
 
Our goal is to continually improve, measured through annual benchmarking assessments. The fink 
team actively works to minimize our ecological footprint. We implement sustainable initiatives aimed 
at improving business performance, reducing energy and water consumption, and minimizing waste 
production. 
 
We are committed to complying with all relevant laws and regulations while also striving for 
international best practices. Our head of operations has been appointed as the EarthCheck 
Coordinator to optimize the sustainability performance of our company. Special attention is given to 
employing and empowering local talent, and where possible, we source sustainable products and 
services based on Fair-Trade principles from the surrounding area. 
 
We encourage our employees to actively communicate our commitment to ecological and social 
sustainability to all relevant stakeholders, including guests, suppliers, and the community. 
 
NOTICE: This policy is a public document and is reviewed annually. 
 


