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! ,The Coffee Must
Simply Be Good“

Switzerland is a coffee-loving nation, and this is reflected
not only in its consumption and trade. Over the past few
years, several companies specializing in espresso machines
have established themselves, promising fantastic coffee.

Alessandro Perucchi

When asked if they can still
enjoy coffee, Dorothea and
Marco Tschimperlin smile.
,Only in very few places,”
they admit. ,,Honestly, after
a fine meal, a bad coffee
just ruins the experience.”
They know what good coffee
is, as Dorothea and Marco
Tschimperlin developed
the premium Gilda espresso
machine in 2012,

which is manufac-

tured in the city of

Lucerne. Price tag:

3,995 Swiss francs.

The idea arose from

the need to create

a machine that

3

began his interest in coffee
for a simple reason: ,The
coffee at home was just not
good, even though | spent
several hundred francs on a
machine.”

A Coffee-Loving Nation

Back in the canton of
Lucerne, Marco Sangermano,
co-founder of the Kriens-ba-
sed startup Unica Coffee,
initially wanted
to create a
machine solely
for himself to
&) finally enjoy
’\;.\ better coffee. It
was only later
suggested to

heats up quickly, him that he
is energy-efficient, market the
and, most import- espresso ma-
antly, ,consistently chine as well.
produces really i The startup
good coffee, time y -! was founded
and time again.” = two years ago,
and now the

Scene change.
Where SBB trains
used to be serviced
in Zurich, the air

is now heavy with
the smell of coffee. ,That’s
not us, actually,” says Moritz
Guttinger, pointing to the ot-
her side of the corridor, ,but
Vicafe’s roastery.” Guttinger
is the CEO and founder of
Zurich-based coffee machine
manufacturer Zuriga. Since
2016, the company has been
producing espresso machines
locally, starting at 1,800
Swiss francs. Like Gilda,

they are labeled ,Made in
Switzerland,” sustainable, and
efficient. Glttinger, a trained
environmental engineer,

Die minimalistische Zuri-
ga in der Version ohne
Dampflanze.

Lfirst machine

with flow pro-

filing“—control
over the water
flow—is being

manufactured in Switzerland
and offered for around 7,500
Swiss francs.
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With Gilda, Zuriga, and Unica,
the same question arises:
What does one get for such
a high price? For many Swiss
people, starting the day is
much easier with a good cup
of coffee. On average, one
cup turns into three, placing
Switzerland among the top
globally with approximately
1,050 coffees consumed per
person per year.

However, opinions differ on
how coffee should be enjoyed.
After George Clooney first
popularized the iconic slogan
,Nespresso. What else?”

in 2006, capsule machines
suddenly appeared in many
households. They remain
highly popular, with the Nestlé
subsidiary promoting them as
offering ,the perfect espresso
experience” and highlighting
the advantage that the coffee
is always consistent. Fans of
Café Creme, which is particu-
larly popular in Switzerland,
often prefer a fully automatic
machine from Jura, while
purists favor the well-known
Bialetti moka pot.

However, experts largely
agree: When it comes to taste,
espresso machines—com-
monly referred to as piston

or lever machines—lead the
pack. Of course, there are
significant differences among
these machines as well. The
most affordable models for
private households start at
around 150 Swiss francs.
Upwards, the price range is
virtually unlimited, increasing
with the device’s functionality.

Quality Over Price

,The problem with machines
costing 150 francs?“ asks
Moritz Guttinger of Zuriga
rhetorically, ,They also feel
like 150 francs.” The build
quality is poor, the machine
itself doesn‘t last very long,
and expensive repairs are
usually not worth it. With
its sleek stainless-steel
casing, Zuriga takes a stand
against this and promises:

The machine is repairable and
practically indestructible. ,Our
machines are built to require as
little maintenance as possible.
Many of the very first machines
from 2017 are still in daily use
today—completely without
repairs or servicing.”

Revisions of the machines are
carried out in the former SBB
workshop in Zurich and only
there. This is not necessarily
convenient, as a reader of our
newspaper noted. For example,
if a resident of Lucerne wants
to bring their machine in for
servicing, they first have to
transport the heavy device to
Altstetten—or pay for expensi-
ve shipping.

One reason for this is that
Zuriga handles its own marke-
ting and distribution, having
opted against working with
intermediaries. The machine

is exclusively available through
the online shop or the five
company-owned stores, with
only one of these located in
Switzerland (Zurich). ,This is
also what makes us so attrac-
tive in terms of pricing,” says
Guttinger. And he has a point
when you compare models. If
a machine is to be high-quality,
it will quickly cost over 1,000
francs—and it’s often a foreign-
made product.

,Everyone Should Be Able to
Operate the Machine”

Gilda is also manufactured in
Switzerland and is designed to
be fully repairable, but it costs
significantly more at nearly
4,000 Swiss francs. How is this
price justified? The founders

point to the heating system and
the high-quality materials. The
machine features two boilers—
one for coffee and another for
steam, which requires a higher
temperature. These complex
systems are much more
expensive to produce than
classic single-boiler models,
such as Zuriga‘s entry-level
machine. Marco Tschimperlin
explains, ,With Gilda, we have
developed the most energy-ef-
ficient and fastest dual-boiler
machine.

The machine is
indeed expensive,
admits Dorothea
Tschumperlin. Ho-
wever, she frames
it more as an
investment than
as a simple house-
hold appliance. ,A
Gilda really lasts
along time, she
promises. Moreo-
ver, the clientele is
very diverse. The
founders recount,
for example, a sto-
ry about a student
who saved money
for two years to
finally afford the machine.

Unlike Zuriga or Gilda, the
Kriens-based startup Unica has
incorporated extensive artificial
intelligence into its machine,
which is another factor
contributing to the high price.
According to Sangermano,
about 50% of buyers are pri-
vate customers. However, the
machine is far more powerful,
built exclusively with professio-
nal-grade components, and can
easily be used in restaurants.

Das preisgekrénte Design
der Gilda ist seit Griindung

unveréndert.

: Christian Beutler/Keystone:

Many other machines in the gas-
tronomy sector cost significantly
more—and offer less. Thanks to
the Al, users receive immediate
feedback on grind size and flow
rate after each coffee extraction,
enabling even beginners to make
excellent coffee.

Both Tschiimperlin and Guttinger
share the goal of making coffee
preparation as simple as possib-
le. Their respective machines are
stripped down to the essential
functions, so you
don’t need to be a
coffee enthusiast
to enjoy a good
espresso.

Happy in the
Niche

Marco Tschim-
perlin of Gilda
doesn’t believe
there is too much
competition in
the market for lo-
cally produced es-
presso machines.
,We complement
each other well
with other market
players. Each

of them has found their own
niche,” he says.
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What unites all these companies
is a focus on healthy, steady
growth rather than rapid ex-
pansion. As Tschiimperlin

notes, producing twice as many
machines all at once might
compromise the quality they aim
to maintain. And on this point,
they are all uncompromising. Or,
as Zuriga CEO Guittinger puts it:
The coffee just has to be good.
Every single time.”




