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Dear Golf  Friends,

From June 18 to 20, 2023, the golf  club Bad Waldsee on Lake Constance will be 
firmly in the hands of  the meat industry. For the nineteenth time, butchers with a 
passion for golf  are meeting at the Euro Meat Golf  Trophy. This event is not only 
about sporting competition, the best handicap, or sharing experiences. It is about a 
good cause and helping other people with the proceeds.   

The proceeds from this year’s tournament will be donated to children in need. 
Read more about it on pages 8 and 9. We are looking forward to an exciting and eventful golf  weekend and will 
be glad to meet you. 

Hermann Schalk 
Board of  the Association “Sport für einen guten Zweck” (Sports for a Good Cause) 

Good to know: Golf  beginners are invited to take our introductory course and learn the basics of  this challenging 
field sport. Demonstrate your newly acquired skills in our 6-hole tournament!  

The good cause 
For many years now, the association Sport für einen guten Zweck e.V. (“Sports for a Good Cause”) has supported charity 
organizations and foundations. Children and their needs are dear to our hearts. Hermann Schalk, chairman of  the asso-
ciation: “We gladly support projects helping ill and disadvantaged children to give them a future. This is where we would 
like to make a contribution.” In the past years, we supported the following aid projects: Kinderhof  Valentin, Give hope, 
Appen musiziert, Marianne & Reinhard Wolf  Stiftung, Vortour der Hoffnung, and KINDERHILFE – Hilfe für krebs- 
und schwerkranke Kinder e.V..
www.sport-fuer-einen-guten-zweck.de



EMT 2023

Thank you very much!
We thank all sponsors for their support!

Lißner engineers + architects, expert planner for the meat industry.  
The family-owned company of  Lißner engineers + architects has been active in the global food industry for more than 30 years, specializing in planning, 
implementing, and supporting slaughterhouses as well as deboning and meat-processing companies. The engineering office creates plans for production 
facilities and the technical equipment as well as buildings and architecture. Planning services are offered for newbuilds, renovations, extensions, streamlining, 
and modernization. With its diversified team with experts from each of  these areas, Lißner engineers + architects offers all services from one source. 

Lißner engineers + architects takes care of  your construction projects so that you can focus on your core business. Success can be planned! 

Lißner engineers + architects  |  Phone.: +49 (0) 4101-55681-0 |  Mail: info@lissner.eu |  Web: www.lissner.eu



SUNDAY, JUNE 18, 2023
	 Optional test round in the afternoon 
	 Networking and sharing experiences 
	� From 18.00, table reserved at restaurant Hofgut, cocktail 

reception

MONDAY, JUNE 19, 2023
	 �Golf  championship on the New Course
	� Introductory course for companions/non-golfers/golf  beginners, 

followed by a 6-holes tournament
	 Aperitif, awards and prizes, dinner
	 Social program, sharing experiences, networking
	 Evening event with DJ Stefan and Jan

Impressions & Program 

Neumeyer AG supplies machines and services for the commercial and industrial production of  food. Thanks to our long-term 
industry experience and the expertise of  our suppliers from around the world, we provide reliable and discrete consulting services. 
Neumeyer also stands for various machine developments. The most sophisticated project in the history of  our company is the 
development of  our “roll it” roller-wrapper. Our “roll it” system is used in the manufacturing of  aperitif  snacks, like raw ham with 
cheese, Berne sausages, or wraps. Test your product ideas hands-on at our customer center!  
We are looking forward to welcoming you. 

Neumeyer AG | CH-5426 Lengnau | T +41 56 266 50 50 | www.neumeyer.ch



GOLF CHAMPIONSHIP WITH TECHNICAL SYMPOSIUM
Tournament fee, green fee, birdie book, starting gift, golf  balls, range balls, halfway 
snack , aperitif, dinner, ranking announcement, industry meeting at the club restaurant, 
social program on June 20, factory tour at Handtmann or Stöckle.

Excluding hotel accommodation: Euro 210.00**

GOLF INTRODUCTION COURSE AND TOURNAMENT WITH 
TECHNICAL SYMPOSIUM 
Golf  introduction course, starting gift, golf  balls, range balls, halfway snack, aperitif, 
dinner, ranking announcement, social event on 20 June, technical presentations, factory 
tour* at Handtmann or Stöckle.

Excluding hotel accommodation: Euro 145.00**

THE FOLLOWING TOURNAMENT CATEGORIES ARE PLAYED:
	 Prize for the best butcher (net)
	 Men’s winners gross 
	 Women’s winners gross 
	 Winners net rank 1 to 3 (min. 2 classes) 
	 Nearest to the sausage, mixed
	 Nearest to the line, mixed
	 Nearest to the pin, men and women
	 Winner of  the Putting Competition
	 Tournament for the winners of  the introductory course, ranks 1 to 3. 

* The number of  participants for the technical symposium is limited. 
** plus VAT, excluding food and beverages on Sunday evening

Practice rounds are to be booked by the participants (at the club) 
and have to be paid separately. You can contact the club by phone: +49 (0) 7524 4017- 0 or by 
email: info@waldsee-golf.de. 

TUESDAY,  
JUNE 20, 2023
	 �Transfer to Handtmann or 

Stöckle
	 �Technical presentations and 

tour of  the factory
 

SPONSOR OF THE PRIZE FOR THE BEST BUTCHER 
MAJA-Maschinenfabrik develops, produces and sells high-quality machines for grinding, skinning and cutting meat, fish 
and poultry. The product range is completed by flake and nugget ice machines that are mainly used in food production 
and cooling. For more than 60 years, MAJA has focused on efficient and safe work methods for the butchers' craft and 
the industry.  
www.maja.de



Factory Tour 

Focusing on the customers’ needs has been a 
key success factor of Handtmann Maschinen-
fabrik since its establishment in 1954. The pro-
cess solutions from Handtmann are as diverse 
as the food habits. 
Over the years, Handtmann has evolved from 
a provider for filling & portioning systems into 
an international group of companies that offers 
end-to-end process solutions, from product 
preparation to filling and portioning tech-
nology to separating systems and to product 

handling. Handtmann’s customer base com-
prises small and start-up businesses as well as 
medium-size enterprises and large industrial 
companies around the world. 

The international communication campaign 
“My idea. My solution.” is more than a slogan 
for Handtmann. It reflects Handtmann’s com-
mitment to fulfilling their customers’ needs, 
taking the perspective of their customers, and 
supporting them on the journey from the idea 

to the solution, as partners 
from start to finish. 

Handtmann customer forum 
At our technology center in Biberach, our cu-
stomers can test and optimize the manufactu-
ring processes for their products and product 
innovations together with our experts, using 
cutting-edge machine technology. 

We offer:
•	 �4,000 square meters of space and equipment 

to put your product ideas into practice 
•	 �EU approval for food according to the latest 

food law requirements 
•	 �End-to-end representation of production 

processes, from recipe to packaging
•	 �Skilled and experienced team of 

Handtmann specialists 

Contact
Albert Handtmann Maschinenfabrik GmbH & 
Co. KG
Hubertus-Liebrecht-Straße 10-12
88400 Biberach an der Riß
Sales.machines@handtmann.de
www.handtmann.de/food

Albert Handtmann Maschinenfabrik GmbH & Co. KG

Your partners with expertise in line and process solutions.

Uncompromising hygiene  
Clean production, safe products! 
For 25 years, ceiling and wall systems by Hydewa have made a valuable contribution to hygiene in the entire food industry. Our Glasbord® and 
FRP solutions meet the highest hygiene requirements and offer optimum protection against germs and bacteria. Our durable systems are easy 
to clean, which will save you time and money. With Hydewa as your partner, you can be sure that your production facilities will always comply 
with the highest standards. Convince yourself  of  the quality of  our systems!

Hydewa GmbH-Hydewaplatz 1-3-95466 Weidenberg  |  Phone +49 (0)9278 / 970 0
www.hydewa.com  |  info@hydewa.de



Factory Tour 

ATT InoxDrain© is a leading dynamic manufacturer of  stainless-steel products. In the last 20 years, ATT has evolved from 
a craft business with two employees into an industrial enterprise with now close to 200 employees. Thanks to its flexibility, 
reliability, and high quality, ATT is represented in 50 countries around the world. Its wide range of  products comprises all-
inclusive solutions from a single source: from cutting-edge drainage systems to operating equipment such as smoking carts 
and filling trolleys as well as custom-made constructions like platforms, pedestals, and furniture. ATT provides customer 
support across all stages, with technical consulting from the design phase to the production process and to the installation.
www.ATT.eu/de

About the company 
•	 Metzgerei Stöckle OHG

•	 Established in 1963

•	 190 employees 

•	 Production volume: 450 tons per month 

•	 More than 3,000 products 

•	 Over 1,000 customers 

•	 15 own vehicles 

Contact
Metzgerei Stöckle OHG 

Hauptstraße 26

86641 Rain am Lech

metzgerei@stoeckle.com

www.stoeckle.com



Taste engineering – since 1893
REICH is Germany’s oldest name in the field of  thermoprocessing systems for food and is one of  the leading providers in this industry 
worldwide. We offer solutions for the thermal processing of  meat and sausage products, fish, poultry, cheese, convenience food, vegan 
and vegetarian products, and pet food. 
We see ourselves as a reliable, innovative, and dynamic partner to the food industry. The philosophy of  our products is clear: uncompro-
mising quality paired with the highest possible performance and efficiency. For this we are ready to learn every day and to continuously 
improve.
REICH Thermoprozesstechnik GmbH 
Kappelweg 20, 73579 Schechingen, Phone 07175/99790-0, www.reich-germany.de

The Good Cause 

Give hope
Helping the little ones in their first important years and offering hope for a 
better future – this is why the project «Give hope» was initiated. Ten years 
ago, Mr. and Mrs. Grubenmann from Switzerland started a project in the 
townships of  Cape Town to support a nursery for children aged six months 
to six years.

For the older kids, the focus is on socialization and preparation for primary 
school. Learning the alphabet, numbers and English are integral parts of  
their timetables and daily routines. Mobilization and hygiene are the key 
issues for the younger children.  

With lots of  enthusiasm and patience, and thanks to the donations of  
friends and benefactors, they succeeded in developing the school further so 

that it has now been registered and acknowledged by the state, thus quali-
fying for subsidies. 

For further information, please visit  www.givehope.ch  



Bizerba offers its customers from the crafts, trade, industry, and logistics sectors a solution portfolio which is  
unique in the world and which comprises hardware and software around “weight” as a key factor. 
Bizerba supplies products and solutions for activities like cutting, processing, weighing, cashing, testing, picking and 
labeling. Comprehensive services from consulting to support, labels and consumables as well as leasing complete the 
product range.  

www.bizerba.com

The good cause 

Marianne & Reinhard Wolf  Stiftung
Not all life stories are straightforward: a blow of  fate, accidents or sickness 
may lead people into desperate situations. This is where we would like to 
help: Since its establishment in 2000, the Marianne & Reinhard Wolf  found-
ation has made it its business to support people who are in need through no 
fault of  their own and to aid in a non-bureaucratic manner. 

Our objectives
We support people – primarily children and families – who are not able to 
solve problems on their own by providing direct, targeted assistance. The 
Marianne & Reinhard Wolf  foundation is mainly active in the region of  
Schwandorf  and Altenburg, Bavaria. 
In many cases, you can do a lot with comparatively small amounts: for ex-
ample, for people in critical financial situations, when their washing machine 
or refrigerator breaks down, or when there are not enough warm clothes 
for the children for the next winter; for kids to enable their participation 
in a school outing and the parents cannot pay the costs. Here we help in a 
targeted manner and pay the costs in such situations. www.csb.com 

My ERP. Covers what my 
business needs.
Effi  ciency, transparency, fl exibility – this is more 
essential than ever. IT will be the key to meeting 
your challenges. ERP, MES, cutting calculation, or 
intelligent planning software: the CSB-System is the 
comprehensive solution for meatpacking companies. 
It enables you to optimize your production processes 
immediately, laying the foundation for the future 
digitization of your entire plant.

Find out more about our solutions for 
meatpackers: 
www.csb.com 



Albert Handtmann Maschinenfabrik GmbH & Co. KG 
We turn ideas into solutions.
When the Handtmann Maschinenfabrik was established in 1954, one thing was especially important to its founder, Arthur Handtmann:  
a consistent focus on, and the adaptation of  the company to, the needs and requirements of  the customers. This consistent focus has been a key 
success factor of  the machine factory ever since. 
Handtmann has evolved from a provider for filling & portioning systems into an international group of  companies that now offers end-to-end 
process solutions, from product preparation to filling and portioning technology to separating systems and to product handling. 
Let us turn your ideas into solutions: www.handtmann.de/food

Accommodation

Treat yourself to a selection of snacks, regional specialties, and 
refreshing drinks at the four-star hotel, at café “Ausblick T-19”, in the 
gourmet restaurant “Im Hofgut”, or on our sunny patio. Wellness, 

fitness, the sports center, the natural resort Bad Waldsee, and the motor 
camp complete the offer.

The hotel



We have blocked a limited 
number of hotel rooms for you. 
Accommodation is to be booked 

by the participants

The hotel
Fürstliches Golf-Resort Bad Waldsee

Hopfenweiler 9
88339 Bad Waldsee 

Phone: +49 (0) 7524 4017- 0  |  Fax: +49 (0) 7524 4017-100
 info@waldsee-golf.de  |   www.waldsee-golf.de

SAVE THE DATE 

SMART FACTORY ASSOCIATION
Schulgässle 6, D-88326 Aulendorf

E-Mail: info@smart-factory-association.com
www.smart-factory-association.com

20. EURO MEAT 
GOLF TROPHY 2024
June 16-18, 2024
Landhotel Birkenhof near Schwandorf | www.der-birkenhof.de
Golfplatz Schwanhof | www.golfclub-schwanhof.de

Highlight:  
Factory tour at 
Wolf/Forster in Nuremberg

Factory of the Future

Factory of the Future
Smart factory, manufacturing of the future 
– these are just a few of the keywords 
describing the concept of modern factories. 
How should the factory of the future look 
like? Overall, it is about improving flexibility, 
speed, efficiency, sustainability, and – 
with a view to the demographic change 
and the lack of skilled workers – about 
automating processes. In the factory of 
the future, digital manufacturing processes 
will be interconnected, automated, and 
flexible. The Internet of Things, analytics, 
and artificial intelligence will improve 
the efficiency in many areas. The use of 
virtual reality enables the optimization of 
design, production processes, and material 
flows. New human-machine relationships 
will emerge and significantly enhance 
productivity and quality. Generally speaking, 
“smart factory” refers to the optimization 
of the customer order process, targeting a 
zero-error production. 

These are the building blocks 
for the factory of the future: 
•	 Qualification and skilled workforce
•	 Assistance systems 
•	 Automation / robotics 
•	 Image and speech recognition 
•	 Cybersecurity 
•	 Data analysis / big data
•	 Digitalization / Industry 4.0
•	 Energy and resource efficiency 
•	 Factory planning 
•	 Artificial intelligence
•	 Infrastructure / G5
•	 Intralogistics
•	 IT / Cloud solutions 
•	 New technologies 
•	 Sensor systems 
•	 Simulations / digital TWIN / BIM

www.smart-factory-association.com



Hotel and Golf  Course 

The origin of  PHT is at Walchensee, Upper Bavaria. Here you will find clear mountain water and pure nature –  
a well-functioning whole. 
Every company has a specific focus. We aim to provide you with optimal hygiene solutions for your requirements. After all, the success 
of  your company depends on a well-functioning overall hygiene plan in which the individual components interact harmoniously. For 
this you need a partner who supplies you not only with products but also with integrated systems. A partner who keeps track not only 
of  the individual stones but also of  the mountain landscape..
https://pht.group

Beautifully set in the end morain landscape of  Upper Swabia, the Fürst-
liche Golf- & Natur-Resort Bad Waldsee is situated on 340 hectares of  
land, which is about 1.5 times the size of  Monaco. 

Built in 1969, the “Old Course” with its old trees reminds you of  
English parks and is among the 20 most challenging courses according 
to the German golf  association, DGV. The “New Course” is played 
around three lakes. It offers long and wide fairways up to hole 11. From 
hole 12 onwards, the lakes make the course all the more exciting. At 
hole 15, you will find one of  the ten most beautiful par-3 island greens 
in Germany. The facility is supplemented by an amazing public 9-hole/
par-3 short course. Enjoy an unforgettable and varied golf  game on one 

of  the most beautiful 45-hole golf  courses in the south of  Germa-
ny. Beginners and single-handicap golfers alike will experience a new 
dimension of  golfing. 

*** NEW COURSE ***

The vast and open “New Course” is played around three scenic lakes 
and offers you plenty of  attractions. Its highlight is the spectacular 
island green at hole 15, which is one of  the most beautiful par-3 holes 
in Germany. Whether you’re an ambitious amateur or a single-handicap 
player – you will get your money’s worth.

.

Gorgeous 45-hole golf  course 



*** OLD COURSE ***

The “Old Course” is among the 20 most challenging golf  courses in 
Germany. Built in 1969, the course has had a lot of  time to develop a 
perfect harmony between forest, greens, and fairways. Its distinctive 
character with old trees, narrow fairways, and exciting doglegs guarantees 
a challenging game. 

*** 9-HOLE SHORT COURSE ***

Our public short course is ideal for golf  beginners, a quick round, or for 
the entire family. The 9-hole/par-27 course is characterized by its scenic 
setting around Lake Fürstin Sophie

With more than 25 years’ experience in the field of  inventory management and automation, ATTEC is a specialized 
manufacturer of  intralogistics system for food production and processing businesses. 
ATTEC Automation assists and supports its customers in their decision-making and implementation processes for new 
and add-on projects to jointly develop optimal solutions.
www.attec-automation.com



Hole 1

Hole 4

Hole 7

Hole 2

Hole 5

Hole 8

Hole 3

Hole 6

Hole 9

The CSB Group of Companies

For 40 years now, the CSB group of  companies has been specializing consistently in process industry and retail. A strong 
demand and high customer satisfaction have led to a continuous growth of  the CSB group’s sales volumes, nationally and 
internationally - resulting from the company’s own financial strength..

www.csb.com



Hole 10

Hole 13

Hole 16

Hole 11

Hole 14

Hole 17

Hole 12

Hole 15

Hole 18

SPONSOR OF HOLE 19

Coffee and cake are waiting for you.



Euro Meat Golf  Trophy
office@euromeatgolf.com
www.euromeatgolf.com

ORGANIZATION TOURNAMENT MANAGEMENT 

20. EURO MEAT 
GOLF TROPHY 2024
June 16-18, 2024
Landhotel Birkenhof near Schwandorf | www.der-birkenhof.de
Golfplatz Schwanhof | www.golfclub-schwanhof.de

Save the date

Fürstliches Golf-Resort Bad Waldsee
Hopfenweiler 9
88339 Bad Waldsee 
Phone: +49 (0) 7524 4017- 0
Fax: +49 (0) 7524 4017-100
info@waldsee-golf.de  |   www.waldsee-golf.de

Highlight:  
Factory tour at 
Wolf/Forster in Nuremberg


