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The art of diversity 

Tailored coffee machine configurations stimulate the day-to-day restau-

rant business. 

 

Zuchwil, 22 January 2014 – With its new equipment options and continued devel-

opment of existing accessories, Schaerer – the Swiss coffee machine manufac-

turer specifically addresses the increased demand for high quality coffee-milk 

compositions. Above all, the focus is on the many milk processing options and 

the innovative "Flavour Point" syrup system developed for the Schaerer Coffee 

Art. On account of the highly diverse and individually configurable equipment 

variants, restaurateurs are able to tailor their coffee machines to their particular 

environment. By doing this the customer preferences and the operational and 

cleaning requirements of the restaurateurs themselves can both be satisfied. The 

perfectly balanced interplay between coffee, milk and other ingredients such as 

cocoa and syrup give operators enormous freedom in creating their own bever-

age specialties, which – once composed – can be easily produced with consistent 

quality for guests to enjoy. 

 

"The creation of a perfect cup of a coffee beverage is the result of far more than just the 
coffee itself. To set yourself apart, you need a diverse and creative menu, and the use 
of fresh milk and syrup is full of potential," says Peter Marques, Director Sales and 
Product Management of Schaerer AG. To ensure consistently high quality beverage 
standards, extensive knowledge of all of the processes used during preparation process 
is required. Whether this be the freshly ground and brewed coffee, texturing milk, dis-
solving and mixing powder or dosing of syrup. 
Diversity was also the development goal of the new Flavour Point syrup system for 

Schaerer Coffee Art, which simultaneously and automatically processes up to four dif-

ferent flavour varieties and thus markedly extends the available selection of aromatic 

creations. The particular mixture of syrup, milk and coffee can be programmed for each 

beverage and stored on a button on the display. Thus, it has become easier than ever 

before to consistently prepare exotic recipes whenever they are called for. In addition, 

you can entice customers with appealing pictures of the new range of beverages using 

optimized options for placing images on the Schaerer Coffee Art touchscreen.  

 

To each his own 

The principle of flexibility is the foundation underlying the Milk Universe of the Schaerer 

Coffee Art, which has a solution for every customer requirement thanks to its enormous 

modularity and wide variety of options. In addition to the fully automatic milk system, the 

machine can also be equipped with four different steam systems for manual milk foam-

ing, texturing and heating – further enhancing the degree of freedom in preparing bev-

erages. The milk foam quality of the CS cold milk system can also be individually set 

when beverages are dispensed automatically. The milk temperature can be defined for 

each product as well, giving you additional leverage in creating your own coffee-milk 

specialties. Moreover, the highly flexible configuration of Schaerer coffee machines 

makes it possible to cater to special consumer needs. For example, efficient use can 

now be made of lactose-free milk with the "Supersteam" option, which is one of the four 
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manual steam systems. The milk is foamed using the manual steam wand to prevent 

contact with the milk in the milk system. At the same time, every operator can decide for 

himself when using regular milk whether the perfect cup of cappuccino should be output 

at the touch of a button, or if the milk should be foamed by the staff in a barista style. 

 

 

Image availability 

Image material can be found in our media portal amid-pr.press-n-relations.com (keyword 

"Schaerer Coffee Art options"). 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 restaurant coffee machines and can provide 

the right solution for any feature or performance requirement. Customers all over the world appreci-

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

coffee quality. As the inventor of the fully automatic cappuccino system, the long-established Swiss 

company already positioned itself as the innovation leader in the area of milk solutions in 1997. 

Schaerer AG is 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 
The Supersteam option 

permits the use of lactose-

free milk. 

A creative menu sets you 

apart and reaches new target 

groups (here: Strawberry Latte 

Macchiato). 

One Step or Two Step: 

The operator has the 

choice. 
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