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Ambassadors of good taste

BWT, Europe’s no. 1 in water technology and Reinhard-Karl Üblacker,
nutritional expert and creator of BWT – Gourmet water recipes
The leading food-expert Reinhard-Karl Üblacker has, in cooperation with BWT, Europe’s
No. 1 in water technology, created delicious drink recipes and shows how easy, refreshing and tasty drinking water can be. The patented Mg2+-technology filter cartridge,
in the BWT Gourmet table water filter, adds the essential mineral magnesium to the tap
water and absorbs contamination and substances which inhibit the aroma and taste
e.g. chlorine. Taste the difference!
The nutritional expert Reinhard-Karl Üblacker supports better eating and drinking habits in daily life and in the office. For many years now the nutritional expert has made
healthy and vital diets suitable for offices. Further, he shows how by a good nutritional
strategy and well-directed water management job performance can be increased
significantly.
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In his eclectic range of activities and products he explains, how the work- and nutrition
rhythm can be combined with healthy snacks and drinks and how a positive “food-workbalance” can be obtained. For Reinhard-Karl Üblacker naturalness and a home-made
philosophy are especially important. He creates well thought out snacks according to
individual’s requirements. His credo: “Keep it short and simple.”
As an author, consultant and at live events Reinhard-Karl Üblacker focuses on motivation. In an entertaining and appealing way he communicates master plans for delicious
and healthy nutrition. Additionally, he suggests practical hints for creation in the Office,
the Kitchen and on the go.
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Gourmet taste thanks to magnesium
Patented Mg2+-technology

More taste thanks to magnesium Mg2+
The mineral magnesium Mg2+ is a flavour carrier. In exchange with the calcium contained in the total hardness, the BWT-filter emits magnesium ions into the water and thus
produces a particularly soft and tasty water. Perfect for tea, coffee and daily drinking
pleasure! The Gourmet table water filter is therefore the first to not only filter tap water,
but to mineralise with the valuable mineral magnesium. That happens in the heart of the
Gourmet table water filter, the BWT patented Mg2+- technology filter cartridge. Thanks
to magnesium the pH value stays within its ideal range and the taste is considered as
particularly natural and fresh.

Mineral Magnesium
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Limescale

Chlorine

Greater well-being
Magnesium has become a typically deficient mineral in our food chain. This is due to
our modern eating habits and also to the fact that our foodstuffs naturally contain ever
smaller amounts of magnesium. The recommended daily dose is a remarkable 300 mg
– and even higher in stressful situations. People who rely exclusively on BWT-water to
meet their daily water requirements of at least 2 litres, as recommended by nutritional
experts, will automatically be supplying their body with 20 % of its daily magnesium
requirements.
More performance
Our cells contain magnesium in particular. Here the mineral activates the enzyme
systems which are of great significance for energy metabolism. A sufficient volume of
magnesium in the body therefore has a crucial and beneficial effect on our physical
and mental performance. On the contrary, where there is a deficit of magnesium, we
quickly feel tired, tense, irritated and lacking in motivation. BWT filtered water helps
you to achieve the daily magnesium requirement.
More taste in a trice
You will be astonished how fast and easy it is to whip up creative and tasty water drinks
with BWT gourmet water. Intense. Aromatic. Fruity. Become a real water gourmet with
BWT.
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Peach Elderflower
Water

Apple Fennel
Water

Rosemary

Mint
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Fennel seed

Serving suggestion

Lime

Peach

Serving suggestion
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Apple

Ingredients for 1.5 litres

Preparation

Ingredients for 1.5 litres

Preparation

1p
 each, (alternatively one
nectarine according to the
season)
2 sprigs of rosemary
1 lime
4 tablespoons of elderflower
syrup

1.5 Litres of water, prepared with Magnesium mineralised
drinking water from the BWT Gourmet table water filter. Wash
the peach/nectarine, remove the core and cut it in very thin
slices. Wash the rosemary and put it in a jar together with the
peach/nectarine and filtered water. Leave it for half an hour
to steep. Squeeze the lime and stir it well together with the
elderflower syrup.

1 apple
1 teaspoon fennel seed
3 stems with leaves of mint

1.5 Litres of water, prepared with Magnesium mineralised drinking water from the BWT Gourmet table water filter. Wash the
apple, cut out the core and cut it into very thin slices. Strip off
the mint leaves. Put the fennel seed and the mint leaves into a jar
together with the apple slices and fill up with cold, filtered water.
Put it in a cold place for half an hour.

Lemon Thyme
Water

Orange Sage
Water
Cinnamon
Lemon balm

Lofeasvaegse

Lemon
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Orange

Serving suggestion

Lemon thyme

Serving suggestion
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Ingredients for 1.5 litres

Preparation

Ingredients for 1.5 litres

Preparation

2 small lemons
2 stems of lemon balm
5 stems of lemon thyme

1.5 Litres of water, prepared with Magnesium mineralised drinking water from the BWT Gourmet table water filter. Squeeze the
juice out of one lemon, cut the second lemon into very thin
slices. Wash the lemon balm and lemon thyme and bind them
together with a string. Put all the ingredients into a carafe and
fill up with filtered water. Do not leave it for longer than 10
minutes to steep.

1 orange
4 leaves of sage
2 cinnamon sticks

1.5 Litres of water, prepared with Magnesium mineralised
drinking water from the BWT Gourmet table water filter. Cut the
orange into very thin slices and put these into a water jar. Wash
the sage leaves. Bind two sage leaves on each cinnamon stick
and press them into the orange slices. Fill up with filtered water
and leave it for 30 minutes.

Raspberry
Aniseed
Water

Strawberry
Mint
Water

Rosemary
Lemalmon
b
Raspberries

Serving suggestion

Aniseed

Ginger
Serving suggestion
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Mint

Strawberry

Ingredients for 1.5 litres

Preparation

Ingredients for 1.5 litres

Preparation

1
2
1
1

1.5 Litres of water, prepared with Magnesium mineralised
drinking water from the BWT Gourmet table water filter. Sort
out the raspberries and wash them off. Wash the rosemary
and the lemon balm and bind them together with a string. Put
the aniseed and the raspberries in a water jar and fill up with
filtered water. Add the herb bouquet and put it into the fridge
for 30 minutes.

6 strawberries
5 slices of ginger
3 stems of mint with leaves

1.5 Litres of water, prepared with Magnesium mineralised
drinking water from the BWT Gourmet table water filter. Wash
the strawberries, clean them and cut them in very thin slices.
Peel the ginger and also cut it very thinly. Wash the mint and
put it into a carafe together with the other ingredients. Fill up
with filtered water and leave for 10 –15 minutes to steep.

handful of raspberries
sprigs of rosemary
stem of lemon balm
teaspoon of aniseed
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Melon
Ginger
Water
Vpaondilsla

Elderberry
Balm Tea
Water
Ginger
Lemon balm

Honeydew melon
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Lime

Serving suggestion

Water melon

Serving suggestion
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Ingredients for 1.5 litres

Preparation

Ingredients for 1.5 litres

Preparation

1 thin slice of water melon
1 thin slice of honeydew
melon
5 slices of ginger
2 vanilla pods

1.5 Litres of water, prepared with Magnesium mineralised
drinking water from the BWT Gourmet table water filter. Remove the pips of the honeydew and the water melon and cut
them in small cubes. Put them into a jug together with the ginger
and the vanilla and fill up with filtered water. Put it in a cold
place for 15–20 minutes.

Dried lemon balm leaves
(approx. 1 teaspoon) or
lemon balm tea bag
1 stalk lemon balm
1 teaspoon agave syrup
125ml elderberry juice
(freshly squeezed)
2 tablespoons lime juice
1 lime

1.5 Litres of water, prepared with Magnesium mineralised
drinking water from the BWT Gourmet table water filter. Filter
some tap water with the BWT table water filter and prepare a
tea with the water and the dried lemon balm leaves or with a
tea bag. Add the fresh lemon balm and leave to cool. Add the
agave juice and elderberry juice and combine well with the
lime juice. Place an ice cube and a lime slice in a glass and
pour the tea over it.

Pomegranate
Rosemary
Water

Pear Elder
Fruit Tea
Water

Rosemary
Hawpplaiie
pinea
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Lemons
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Ingredients for 1.5 litres

Preparation

1 pomegranate
¼ pineapple
2 sprigs of rosemary
2 stems of mint with leaves

1.5 Litres of water, prepared with Magnesium mineralised drinking water from the BWT Gourmet table water filter. Remove the
skin and the stem of the pineapple and cut it into small cubes.
Cut the pomegranate in half. Squeeze one half with a lemon
squeezer. Hold the second half with the cut surface downward
over a bowl and knock the pips out of the fruit by means of
a spoon. Put the juice, pips and pineapple pieces into a jug.
Wash the rosemary and the mint. Bind it to a bundle with a
string and put it upright into the jar. Fill up with filtered water.
Leave it in the fridge for 30 minutes to steep.

Serving suggestion

Pomegranate

Serving suggestion

Min

t
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Pear
Ingredients for 1.5 litres

Preparation

5 bags of red fruit tea
200 g elderberries
2 pears
2 lemons
200 ml red grape juice

1.5 Litres of water, prepared with Magnesium mineralised drinking water from the BWT Gourmet table water filter. Prepare a
fruit tea from filtered water and leave it for 8 minutes. Remove
the elderberries from the stems and wash them thoroughly. Peel
the pear, cut out the core and cut it into very thin slices. Wash
the lemon with hot water and cut it into thin slices. Take out the
tea bags, mix in the grape juice. Add the elderberries, pieces
of pear and lemon slices. Leave it for one hour to steep and
serve it ice cold or, if you prefer it hot, warm it up.

Drinking tips

at home, in the office or on the road

BWT-drink barometer
Sip to personal wellbeing

Do you feel tired, lethargic and lacking in motivation? Depending on your weight and
the extent of your physical exertion at work, the body needs an average of 2–3 litres
of water a day. Some of this is already contained in the food we eat, but we cannot
go without drinking, because without sufficient water supply blood circulation becomes
sluggish and nutrients are no longer carried around the body efficiently. Generally, the
first signs of this are headaches and poor concentration, and your performance curve
then deteriorates.
Here are a few tips to help you drink adequately and regularly during the day:
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0 –1/4 Litre: Start-up-Phase

1

When you get up in the morning
Ideally, you should drink your first glass of water shortly after getting up in
the morning to restore the fluid your body has lost during the night.

To avoid any kind of headache do not stop drinking until
you are in the next phase!

2

Keep drinking, even before you feel thirsty
Listen to your body and it will tell you when it needs more fluid, but it’s best
to act first. Don’t let it get to the stage where it affects your efficiency at work.
Drink water regularly and, most importantly, before you really need it.

In order to keep the good mood, refill your glass and drink
yourself to a higher level!

3

Remember to drink when you are on the move
The brain requires around 250 ml of water an hour, so make sure you
always have enough water with you when you are out and about. Take
small, but more frequent, sips.
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Non-carbonated
At best drink non-carbonated water. Carbonic acid unnecessarily burdens
the organism and affects the performance, because the body must eliminate the metabolically produced carbon dioxide over the lungs.

5

BWT Gourmet table water filter on your desk
Place your filled BWT table water filter on your desk every morning. It
reminds you to drink, and if it is in easy reach you will drink, regularly.

1/4 –1/2 Litre: Mood-lift-Phase

1/2 – 3/4 Litre: Stress-away-Phase
The rising water level increases your inner calm.
That calls for another glass!

3/4 –1 Litre: Brain-fit-Phase
Your brain is well watered and you are flooded
with creative thought processes. Everything flows
perfectly!

Up to 1.5 Litres: High-vital-Phase
Congratulation! You remain powerful and your
work will be straightforward!
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Best Water Technology Group (BWT) is Europe’s leading
water technology company. Our water partner network
comprises the group’s 2,800 employees and thousands of
plumbers, planners, architects and hygiene experts. Our
Research & Development teams, using state-of-the-art
methods, work on new processes and materials to create
products that are both ecological and economical. Looking
ahead, a key development issue is a reduction in the
products’ use of operating resources and energy consumption
and the resulting minimisation of CO2 emissions.
Whether at the place where the water pipe enters the
building (‘point of entry’) or at the tapping point (‘point of
use’), BWT’s trend-setting ‘Made in Europe’ products have
proved their quality millions of times over in the treatment
of: drinking water, mineral water and ultrapure water for
the pharmaceutical industry; water for swimming pools;
heating and process water; boiler and cooling water; and
water for air-conditioning. BWT’s wide-ranging innovations
guarantee maximum safety, hygiene and health in the daily

Headquarters:
BWT water + more GmbH
Walter-Simmer-Strasse 4
A-5310 Mondsee
Tel.: +43/6232/50 11-0
E-Mail: info@bwt-filter.com

www.bwt-filter.com

use of water – that precious elixir of life. These innovations,
among others, include: SEPTRON®, the world’s first
electrodeionisation module (EDI) with spiral wrap;
manganese oxide activation (MDA) – a method for effective
manganese removal; AQA total bipolar technology for
chemical-free limescale protection; SANISAL – the world’s
first regeneration salt for softening water systems, which
also works as a disinfectant; and the new, revolutionary
Mg2+ technology that improves the taste of filtered water,
coffee and tea. Through its unique, high efficiency membranes
for fuel cells and batteries, BWT is creating a cleaner, more
sustainable energy supply for the 21st century.
BWT – For You and Planet Blue signifies that our mission
is to take ecological, economical and social responsibility,
to provide our customers and partners with the best
products, systems, technologies and services in all areas of
water treatment and, at the same time, to make a
valuable contribution to preserving the global resources
of our blue planet.
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