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66 Schaffhauser Globi-Zingli (André Jaeger)

Schwyz

69 Chriesibrégel (Robert Gisler)

70 Einsiedler Ofeturli (Werner Blrgi)
72 Hafechabis (Werner Blrgi)

Solothurn

42  Zibubrultli (Jirg Weber)
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