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As in its successful predecessor Nobis Hotel Stock-
holm, the social areas are the heart of Nobis Hotel Co-
penhagen. There is a bar and lounge area connected to 
the 80-seat Niels Restaurant with a separate entrance. 
Nobis Hotel is sure to be a thriving addition to down-
town Copenhagen’s social scene.

Interiors by Gert Wingårdh and Wingårdh 
Arkitekter

The historic building in Nils Brocks Gade 1 is being 
transformed into a cutting edge contemporary luxu-
ry hotel by Wingårdh Arkitekter, Sweden’s most cele-
brated architectural firm, under the leadership of star 
architect Gert Wingårdh, who previously designed the 
interiors of Miss Clara Hotel in Stockholm for Nobis 
Hospitality Group, opened in 2013. 

“It’s a privilege to work with this fantastic building in 
such a great location,” says Gert Wingårdh. “Danish 
classicism, which this building is a fine example of, is 
something special — most sophisticated, more stripped 
down than that in Sweden. In the main building, we’ve 
been delicate and respectful, emphasizing every detail 
of the original architecture and decor, adding superi-
or quality natural materials such as various marbles, 
stone, wood and glass, with a subtle color scale, accen-
tuated with beautiful deep greens.” 

“With the attached annex building from the 1960s, 
where the Niels restaurant is, we’ve allowed ourselves 
more architectural liberty,” Wingårdh adds. ”In the 
rhythm of the signature glass façade, we’ve been in-
spired by Le Corbusier’s La Tourette Dominican mon-
astery from the late 50s, with its boldly elegant lines. I 
think there is something of a connection between this 
style of updated late 50s modernism and turn-of-the-
20th-century classicism.”

Nobis Hotel Copenhagen — a new  
contemporary luxury hotel in the heart 
of the Royal Danish capital

In September 2017, family-owned Swedish Nobis Hos-
pitality Group will open its first hotel outside of Swe-
den. Contemporary luxury hotel Nobis Hotel Copen-
hagen has a prime location in the heart of the Danish 
capital, in a historic building on Niels Brocks Gade 1, 
off H. C. Andersen Boulevard. Next door neighbors are 
the Ny Carlsberg Glyptotek Museum and Tivoli Gar-
dens.

Nobis Hotel Copenhagen has 77 rooms, with four 
suites, all housed in a historic 5,500 square meter land-
mark building erected in 1903. Designed by architect 
Martin Borch, Royal Surveyor in Copenhagen from 
1903-1923, it is one of the first concrete building struc-
tures in the Danish capital. For many years, it housed 
the Royal Danish Conservatory of Music.

Nobis Hotel Copenhagen is the second Nobis Hotel — 
a flagship of Nobis Hospitality Group —  following the 
2010 opening of Nobis Hotel Stockholm in Norrmalm-
storg in central Stockholm. With interiors designed by 
Swedish star architect Gert Wingårdh and Wingårdhs, 
the new hotel will offer the same concept of contem-
porary five-star luxury as its Stockholm predecessor — 
elegant and timeless, superior comfort with first-class 
service, but also personalized, sharp and updated in 
every detail, free of traditional luxury gimmicks.

Nobis Hotel Copenhagen features a superior suite on 
the second floor and two suites on the top floor, the 
latter two accessed directly from elevators. There 
is ground level sauna with cold pool, gym and relax 
lounge.
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blue massive wooden floor forms a dramatic base to 
the blond Danish wooden furniture. Warm reflecting 
walls and black marble frame the dining room.

”If some luxury hotels can be compared with a Mer-
cedes, I like to think of this as more of a Bristol, a Brit-
ish customized luxury car with a personal, understat-
ed form of elegance,” says Gert Wingårdh.  

Gert Wingårdh is Sweden’s leading and most celebrat-
ed architect. With his multi-disciplinary Wingårdhs ar-
chitectural studio, with offices in Wingårdh’s hometown 
Göteborg as well as in Stockholm and Malmö, Wingårdh 
has designed a large number of the most high-profile 
buildings in Sweden and internationally over the past 
thirty years. The air traffic control tower in Stockholm’s 
Arlanda International Airport, the Aula Medica in the 
Karolinska Institute, the Victoria Tower Kista, Univer-
seum Science Center Gothenburg, the Swedish embassies 
in Washington and Berlin. And the renovations of Swe-
den’s National Museum in Stockholm (opened in 2018) 
are just a small selection of Wingårdh’s vast portfolio of 
esteemed building projects. Gert Wingårdh is the only 
Swedish architect to have been awarded the prestigious 
Kasper Sahlin prize no less than five times.  

In the interior design of Nobis Hotel Copenhagen, 
Wingårdh Arkitekter has worked with a set of core val-
ues important to Nobis Hospitality Group. Authentici-
ty, honesty, quality, care and richness in detail are some 
of these key virtues. The building’s imposing sense of 
space and elaborate, elegant detailing give the interiors 
a natural grandeur. These neoclassicist interiors meet 
classic design from our modern and contemporary 
times, combined with playful and sophisticated addi-
tions as well as some unexpected twists. All furniture is 
distinguished by craftsmanship and quality, character-
ized by curved upper lines reflecting the shapes of the 
building’s original windows. All materials are carefully 
selected to age with grace. Nordic design classics from 
various eras are combined and contrasted with furni-
ture, lighting fixtures and carpets designed exclusively 
for Nobis Hotel Copenhagen, all to create a uniquely 
personal, friendly, welcoming and elegant hotel. 

The rooms, painted in soothing, richly saturated 
green-blue tones, all have massive chevron-patterned 
wooden parquet floors and high, white-painted win-
dows with crossbars as center pieces. The bathrooms 
are clad in grey Bardiglio marble from Italy. 

“Carrera marble, both the classic white and the beau-
tiful grey, is part of the original material palette of the 
building, so it was natural to choose this material for 
the additions too,” says Gert Wingårdh. “Much of the 
room furniture is exclusively designed. The beds, the 
wardrobes and the desks are grounded in a classic Nor-
dic modernistic tradition, while rugs and lighting fix-
tures add a twist with more playful expressions.”

The 1960s annex building, where the restaurant Niels 
is housed, has been covered in copper plates and a new 
glass facade with dynamically placed crossbars as an 
homage to Le Corbusier. In the restaurant, a midnight 
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Nordic superior-quality ingredients in season, from the 
rich local Danish farmlands but also from the north of 
Scandinavia — such as venison, salmon, trout, shellfish, 
roe, berries, mushrooms and other precious delicacies 
from polar Sweden and Norway will be a main em-
phasis on the menu at Niels. However, Jeppe Foldager 
states that these ingredients will not be presented in 
the typical and classical dishes, but rather treated, pre-
pared and combined in accordance with the kitchen’s 
own personal, updated culinary philosophy. 

To illustrate this approach, Jeppe Foldager uses the 
example of Baltic halibut, a prime delicacy, which he 
might serve lightly poached with a touch of smoked 
oil, a creamy sauce of Danish Samsø potatoes and Dan-
ish fresh cheese smoked in hay, seasoned with wild 
herbs in season.

”As far as possible, we will work with local and re-
gional supplies in season,” Foldager says. ”We will also 
pickle, ferment and use other traditional and modern 
techniques to preserve fresh ingredients to use in win-
ter as well. However we will not be inflexible. If there 
are ingredients which we still can’t get in equal quality, 
such as doves, some chickens and various vegetables, 
of course we will import them from France or Italy.” 

Niels restaurant seats 80 guests in an informally ele-
gant dining room with interiors designed by Wingård-
hs, under the leadership of Gert Wingårdh, Sweden’s 
most celebrated architect. The 1960s annex building to 
Niels Brocks Gade 1, where the restaurant is housed, 
has been covered with a signature facade of glass and 
copper plates, with dynamically placed crossbars as 
an homage to Le Corbusier’s La Tourette Dominican 
monastery from the late 1950s. Inside the restaurant, a 
midnight blue massive wooden floor forms a dramatic 

Restaurant Niels

Under the culinary leadership of Chef de Cuisines 
Jeppe Foldager, Niels, the new restaurant in Nobis Ho-
tel Copenhagen, will be a first class dining destination 
in its own right. Niels, the stylish new restaurant in 
Nobis Hotel Copenhagen, has its own entrance and its 
own distinct identity and personality, serving both the 
hotel and guests from the neighborhood and around 
Copenhagen. 

Since Nobis Hospitality Group originates from a fam-
ily of restaurateurs carrying on a proud culinary heri-
tage, ambitions are very high for the restaurant in the 
group’s new flagship hotel, the first outside of Sweden.

Chef de Cuisines Jeppe Foldager was recruited from 
celebrated Copenhagen restaurant Alberto k where he 
served in the same position for the past four years. This 
followed a ten-year background in various esteemed 
Danish restaurants, during which time he also won 
silver in the Bocuse d’Or. He describes his vision for 
Niels as that of a relaxed fine dining restaurant, com-
bining classic French and Nordic cuisine in a modern 
and personal culinary fusion, always with a focus on 
superior ingredients.

Jeppe Foldager bases his gastronomic philosophy en-
tirely on supreme quality ingredients in season. For 
vegetables, meat and fish he maintains and develops 
longstanding partnerships with a number of carefully 
selected farmers, suppliers and producers in the Co-
penhagen area, as well as with hunters, since venison 
will be a seasonal specialty at Niels. For this purpose, 
Jeppe Foldager has recently obtained his own hunting 
license. ”I think it’s a nice concept to work closely with 
the team of hunters and to be able to serve meat from 
game that I have shot myself,” Foldager says.



www.nobishotel.dk 4

31-year-old Jeppe Foldanger was recruited from celebrat-
ed Copenhagen restaurant Alberto k, where he served as 
Chef des Cuisines from 2013-2017. He previously worked 
in several esteemed restaurants, including Søllerød kro 
and Brøndums Hotel in Skagen. Jeppe Foldanger won 
silver in the 2012-13 Bocuse d’Or international culinary 
competition. 

base to the Danish blond wooden furniture. Warm re-
flecting walls and black marble frame the dining room. 
All porcelain, glass, silverware, textiles and other util-
ities and details are also of carefully selected Danish 
design, classic and contemporary.

Jeppe Foldager plans to change the restaurant menu 
with the seasons, approximately ten times a year. The 
menu will feature around fifteen dishes, with two or 
three vegetarian alternatives. Niels will also have a 
four-dish menu which can be complemented with 
more added choices.

”Of course we will always offer menus in season but 
we will not force this upon our guests,” says Foldager. 
”The basic idea is that guests can chose exactly what 
they would like to have. If they prefer to come in for 
just a dish and a beer or a glass of wine for 400-500 
Danish Krone, or for a glass of champagne and a snack, 
they’re more than welcome. We will be a restaurant for 
the hotel guests of course, but also for regulars from 
the area. Our menu should invite people to eat here ev-
ery night if they like.”

Niels has no outright ambitions of winning a Miche-
lin star for the restaurant, even if Jeppe Foldanger 
wouldn’t mind one ore more.

”We want to create a casual fine dining restaurant 
serving fare based on the very best ingredients, a place 
with a strong personality and a lot of happy guests. If 
this would win us a star, why not? We definitely aspire 
to be one of the best restaurants in Copenhagen. Alber-
to k, where I came from, is ranked in the top, so why set 
our aims any lower? Of course this restaurant is twice 
the size, seating 80 guests compared to 40, but we also 
have twice the staff so there’s no reason why our goals 
should be less than the highest.”



www.nobishotel.dk 5

want a hotel to be elegant, comfortable, friendly and 
efficient, but I don’t need all that unnecessary excess 
and artificial servility still often associated with luxury 
in the traditional sense.”

”I love contemporary design and architecture, fashion 
and art, but I also like the classic, or, perhaps more ac-
curately, the timeless. I’m not interested in trends. To 
me it’s very simple. I’ve always done things the way I 
want them myself and I’ve been lucky that others also 
seem to appreciate it that way. I like environments 
that are genuine, personal and warm — where you feel 
that there is an authentic soul, and attention to every 
smallest detail. It doesn’t matter if it’s a luxury hotel, a 
shoemaker or a simple beach restaurant with only one 
dish on the menu. I always go for that personal care 
and sense of quality. That’s what we like to offer our 
guests.”

Nobis Hospitality Group is an independent, fami-
ly-owned operation. The atmosphere in the group’s 
hotels and restaurants is also familiar, relaxed and in-
formal. Each hotel and restaurant has its own individ-
ual personality. All staff and collaborators are encour-
aged to show their personalities in their interaction 
with guests. 

”Intuitive service is a cliché but we really want to in-
spire our staff to use their own judgement and tem-
perament when serving our guests. With experience, 
I think that we have been able to implement our own 
service culture in our hotels. A lot of it is about recruit-
ing the right personalities. I believe that you can train 
service in many ways but that the fundamental spirit 
has to be there from the beginning. Either you love to 
give service to others or you don’t.”

Interview and background of Alessandro 
Catenacci, founder, owner and CEO of 
Nobis Hospitality Group

Nobis Hospitality Group and its founder, owner and 
CEO Alessandro Catenacci have looked for opportuni-
ties to expand outside of Sweden for quite some time. 

”It’s natural that an operation like ours needs to ex-
pand and develop,” says Catenacci. ”We don’t see that 
many opportunities for the types of hotels we operate 
in other Swedish cities, except Göteborg where we 
have also looked for options.” 

”It was natural to look to Copenhagen since it’s the 
capital of our neighbor country and since I’ve always 
loved the city,” he continues. ”We have scouted the 
right location for some years. When we found this 
building, it felt exactly right when we first stepped into 
it. That’s the way it has to be for me. I have to feel im-
mediately in my gut that everything is right.”

”It’s a site with the same qualities as some of those we 
have in Stockholm — a historic landmark building with 
strong character in the heart of the city where we have 
the opportunity to create a hotel that is contemporary, 
classic and timeless.”

Nobis Hotel Copenhagen is the second Nobis Hotel — 
a five-star flagship of Nobis Hospitality Group — fol-
lowing the 2010 opening of Nobis Hotel Stockholm in 
Norrmalmstorg Square in central Stockholm. Like its 
Stockholm predecessor, Nobis Hotel Copenhagen is 
defined as a contemporary luxury hotel.  

”It’s our personal definition of luxury,” says Alessan-
dro Catenacci. ”As a contemporary frequent traveler I 
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Stockholm in the late fifties, where Alessandro’s father 
Enzo worked in various restaurants. In 1980, Enzo and 
Alessandro opened the groundbreaking Italian restau-
rant Caina together in Stockholm’s Södermalm district, 
still considered by many to be the one of the best Italian 
restaurants of all time in Stockholm. Here, four genera-
tions of Catenaccis worked in the kitchen and in the din-
ing room. 

In the mid-eighties, Alessandro Catenacci operated a 
couple of other restaurants and bars in Stockholm. Then, 
in 1987, he generated great publicity and extensive spec-
ulation when he, at a mere twenty-nine years of age, 
bought the great restaurant empire of Tore Wretman, 
often referred to as the father of Swedish gastronomy. 
The group included the Opera House restaurant com-
plex, complete with Operakällaren and Café Opera, 
Sweden’s most famous restaurant and nightclub, re-
spectively.  It also comprised Riche Restaurant and the 
Stallmästargården Inn, also legendary establishments in 
Stockholm’s and Sweden’s restaurant history. (Riche was 
subsequently sold, in 1993.)  

Today, the Nobis Hospitality Group, of which Alessandro 
Catenacci is owner and CEO, has expanded to include, 
in addition to the Opera House restaurant and nightclub 
complex, five hotels, with four more under development. 

____________________________

For more information about Nobis Hotel, please con-
tact Director of PR & Marketing Alessia Catenacci, 
alessia@nobis.se

Nobis Hospitality Group is currently in a phase of ex-
pansion. The group’s five hotels will become nine in 
2018. Three of the four new hotels are established out-
side of Sweden —two new hotels in Palma Mallorca in 
addition to Nobis Hotel Copenhagen. Others will sure-
ly follow.

”Again, it’s natural,” says Alessandro Catenacci. ”We 
had some strenuous times after we opened three new 
hotels in five years. But since we are doing well now, it 
gives us a chance to engage in new opportunities. Also, 
now we’re invited to look at many more interesting 
properties. We have to say no to many.”

”None of this is part of any long-term strategy. It’s all 
about taking opportunity from what comes naturally. 
Actually I never had any long-term strategy. I don’t 
believe in it. I prefer to think in the shorter term. As 
a restaurateur, I learned to look at the next evening 
only. You need to have a humble attitude and always be 
aware of the fact that the hardest thing is not to open 
new places, create hype and so on. The real challenge 
is performing at the very highest level — or rather at 
a very high base level — day after day, year after year. 
I’m a strong believer in the simple philosophy that the 
whole is a mass of small details that must always be 
cared for with the greatest attention. I take a lot of my 
references from the sporting world. Many players can 
have a great game now and then but to perform at a 
very high base level night after night, and also in prac-
tice — that’s what separates the professional from the 
amateur.”  

Alessandro Catenacci, known as Sandro, was born in 
Rome, the oldest of five siblings in a family of restau-
rateurs. Both his father and his grandfather were chefs, 
moonlighting as variety artists, touring the Italian 
countryside in the summertime. The family moved to 


