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host – The international trade fair for professional hospitality  

18 to 22 October 2013, fieramilano, Pav. 11, booth C64 D63 

 

The symbiosis of enjoyment and efficiency  

Expansion of the portfolio not only generates additional telemetry features 

but also creates more flexibility in beverage menu design  

 

Zuchwil, 24 September 2013 – Schaerer, the well-established coffee machine 

manufacturer from Switzerland, is launching into autumn 2013 with numerous 

new products. The delightful highlight is the Flavour Point for the Schaerer Cof-

fee Art. This advanced syrup system can process up to four different syrup fla-

vours. Now there is no limit to the variety of coffee-based flavoured hot and cold 

milk beverages that can now be created with premium results. The beverages 

are dispensed at the touch of a button, and users can trust in consistent quality 

at all times. During the course of this development the display options on the 

Schaerer Coffee Art touch screen were enhanced. Instead of depicting beverag-

es with the usual icons, the screen now shows an appealing photo of each bev-

erage composition. Another feature that promises to make daily restaurant and 

catering operations even more efficient and that Schaerer has taken a step fur-

ther is the use of telemetry.  Using the new "Schaerer M2M CoffeeLink" technol-

ogy, operators can now gain more insight into consumer behaviour by logging 

in to the web platform. The  M2M CoffeeLink enables the relevant machine data 

to be bundled and individually prepared and visualised for detailed analysis of 

beverage production and trends. Moreover, service calls can be planned more 

precisely with actual data for technical analysis and supportive functions.  

 

Caramel, hazelnut, macadamia nut, Irish cream, banana, coconut, tiramisu or choco-

late: The variety of aromas in the preparation of exceptional coffee and milk beverag-

es reaches unexpected heights with the Flavour Point of the Schaerer Coffee Art. The 

new syrup system can process up to four varieties simultaneously and gives users 

enormous flexibility in composing their individual beverage specialties. The ratio of 

syrup flavours, milk and coffee can be programmed for each beverage and stored on 

the display using a button, making the concoction of exotic recipes with consistent 

quality a simple matter. The numerous options that can be employed to expand the 

beverage menu, however, in no way take away from the convenient cleaning routines 

that users have grown accustomed to. Cleaning was and is fully automatic and re-

quires no additional effort.  

 

The important points at a glance: Schaerer M2M CoffeeLink 

The new "Schaerer M2M CoffeeLink" technology networks and links coffee machines 

with a central data base. Information on the use and operating states of the individual 

coffee machines is displayed in real-time on the web portal in a user-friendly fashion. 

In addition, the relevant figures can be downloaded or directly linked with existing data 

management solutions. On the basis of the knowledge gained about consumer behav-
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iour and customer requirements, operators will be able to successively optimise their 

offer and design the dispensing options of individual coffee machines specifically ac-

cording to their locations. Moreover, servicing of the machine is far easier to plan 

when the latest machine status data is available, enhancing the efficiency of daily 

operations and reducing costs. Schaerer coffee machines are equipped with the nec-

essary technology at the factory. The features will be available immediately after in-

stallation in over 80 countries providing truly scalable data analysis. 

 

The Swiss coffee machine maker will be introducing all of these innovations at this 

year's host in Milan. In a technology show in advance of the fair on 17 October, 

Schaerer AG partners will have the opportunity to learn about the added value of the 

current and future expansions to the Schaerer portfolio.  

 

Image availability 

Image material can be found on our media portal at amid-pr.press-n-relations.com (key-

word "Schaerer host 2013"). You can also download image material at www.press-n-

relations.ch in the attachment of the text published there (News area). Naturally, I would 

also be happy to send you the files by e-mail. Contact: rhasert@press-n-relations.ch 

 
Schaerer AG 

Schaerer AG, founded in 1892 and headquartered in Zuchwil, close to Solothurn, Switzerland, is one 

of the world's leading manufacturers of fully automatic coffee machines and can provide the right 

solution for any feature or performance requirement. Customers all over the world appreciate 

Schaerer products' ease of use, large beverage selection at the push of a button, and excellent cof-

fee quality. As the inventor of the fully automatic cappuccino system, in 1997 the long-established 

Swiss company positioned itself as the innovation leader in the area of milk solutions. Schaerer AG 

will be internationally represented by subsidiaries from Germany, Belgium and the USA and by over 

70 partners from around the world.  

 

 

 

Schaerer Coffee Art with 

Flavour Point 
Instead of the usual icons, the 

Schaerer Coffee Art display can now 

show product photos. 

Strawberry Latte Macchiato 

Further information: 

Schaerer AG, Inga Schäper 

Allmendweg 8, 4528 Zuchwil, Switzerland 

Tel.: +41 (0) 32 681 64 01 

Fax: +41 (0) 32 681 64 04 

inga.schaeper@schaerer.com 

www.schaerer.com 

Press and public relations: 
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Hirslanderstr. 51, 8032 Zürich, Switzerland 

Tel.: +41 (0) 43 344 58 65  

Fax: +41 (0) 43 344 58 69 

rhasert@press-n-relations.ch 
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