
Proud to be a baker!

Dear Customers,
Dear Friends of WACHTEL,

This Advent period gives us the chance to look back on the year 2020 with its many restrictions. This Covid 
year will enter our history books because this crisis has mercilessly impacted every aspect of life. There 
will be no return to the “old normal” because we have learned how to work with increased digitalisation 
along with less mobility. We have been forced once again to focus on the essential and the meaningful. 
Health, and the associated healthy nutrition, has become important once again: ‘Quality is cool’.

Our customers have had to accept sales losses in their snacks, café and delivery businesses, but the 
bread business has reached record highs and has finally once again become the focus of artisan bakeries. 
However, the renaissance of fresh, artisan bread production had already started before this crisis with dai-
ly freshness and regional products gaining in importance. In Germany in 2020 we achieved a sales record 
with our classic products, the INFRA (electric) and COLUMBUS (gas) bread ovens. This revival of our bread 
ovens is mainly being driven by younger bakers who once again are yearning for genuine artisan crafts-
manship. We very much need these hard-working, young bakers who look good in their baking trousers. 
They bake excellent genuine bread using regional ingredients. And once again we need a baker lobby. Of 
course bakers must also be allowed to earn money and drive a good quality car, like every other entre-
preneur – and be proud to be a baker again!

The natural production methods and raw materials differentiate them from the cheap bakery products 
offered by discounters. For example, tasty bread, with natural ingredients such as the “Dicke Antoinette” is 
freshly baked at our customer Hellmich in their test bakery in Germany (see here). Taste needs time and 
slow COOL RISING® with its long fermentation phases is used more and more often at this bakery. Or-
ganic and gluten-free bakery products are also emerging quickly from their niche. We baked and tasted 
them in our test bakery together with our customer Robert from Maisterei (see here).

https://5ezmt.r.bh.d.sendibt3.com/mk/cl/f/PFZp8fbvG-7SyqiKoiGzXla0YJeqlz90d_AP7zpqOAUTd6hTr_gv_zook8ZxjGt_iwcj1Uw904kW-ZFqET8FiKE59d82DNU0Vvhxv5o4ot1YAGyasL0hiaAvkQ_kxEMm3_Hs4O1au9b5oIENWwChl_ZMGw3Ig6c3H87oomqoC2Sgsin37u_TuBgJubrC6G3HmV5Co3KBG73Nduit35HbFvRmMCP9TZui-SZkgq_Kesq3M44C4w
https://5ezmt.r.bh.d.sendibt3.com/mk/cl/f/rmwTZ0ze03rc_gSNd9PbcONHBS3V3XAWRUjVjxZlopItGoPoXrzBZphx2BFVxtETNPCAT6fxKP53qV37fbKbiT6FMBCVdzxnDQHoR20Wwf6FE0NyuCPCtA5WeyKueptRfn2opxFl670vtLmlKZ08ey0mGYRianqat8878f4GkfNuzz3P18LjSWnyz3y-QN9M5co


The energy transition to ‘green energy’ is in full swing worldwide and we hope this will lead to cleaner air 
and a better climate. Our customers are increasing their investments in energy-saving ovens which have 
received generous government financial support. We have developed PICCOLO, our best-selling electric 
in-store oven and submitted it to an extensive VDE (Association of German Electrical Engineers) certifica-
tion process. The new PICCOLO PRO was successful in obtaining this VDE-certification and will now save 
more energy than ever. From spring 2021 we are looking forward to showing you the benefits of our new 
PICCOLO PRO - now genuinely green (see here).

In 2020 we have learnt how to handle Covid professionally and cautiously. In light of this, we continue to 
welcome every personal contact – of course with distancing and understanding. From Spring 2021 we will 
have succeeded in largely putting Covid behind us.
I wish you and your families a happy and blessed Christmas and a healthy 2021. We hope to see you soon,

Kind Regards
Oliver Frey & and the entire WACHTEL Team

Preview
PICCOLO PRO: Good. Better. Best.

Our revolution for in-store baking: The PICCOLO PRO. Full of patented novelties.
Watch our teaser video

https://5ezmt.r.bh.d.sendibt3.com/mk/cl/f/XLy7tIwkwkeRCRFLvGEWvDfQy_VBnuWaErqsmQWSsJJPsQXPDAZsAaQPl3aXm8-0HcV3kTNg-hvp2FJtE2huKodLtp0X-ZPOKWNvQ-a1Cx0tMmAE76PLIJQx8Z0CjbVF9tj8lOHKuvxgT7irnD-yFZAndk3ooY5QHZ3UwygdlZYpMA8wRM1EDRi7ggVZhdMLIGCz6hIvRCsu
https://5ezmt.r.bh.d.sendibt3.com/mk/cl/f/GD9_9fBNHXTdpbssy0ffo_OnBGKlqodCCwNZdMOS7wUr0VOrCpxzoc_Yt3MGJk4otGYdCpx0OG05o6TCbQ0uA2eTC_HRxgjVCGyerO3DPLkBerWOYbtPj87ZXvfojaU3C1Km1HpBtb6m4fXNaeQZLbTQu3Od1T3UzLN1EBklpJVIF3l0PKKJRBXEbEmjMuA0qIyjlGQToCZ8


Hellmich Bakery - Naturally unique with WACHTEL

The highest of design requirements meets the artisan bakery.
The “idea bakery” at “Hellmich – Natürlich backen” (Natural Baking) in Germany has been comple-
tely modernised. At its heart are our deck ovens, provers and cooling cells, all in black.
The Hellmich team supports bakers in their creation of individual product ideas and wants to make 
baking with natural ingredients accessible to everyone. A project that we are pleased to support!
You can find more information and images here.

Maisterei: Good. For. You.

Gluten-free? Completely? Does it taste good? This will probably be the first reaction of most 
people. Robert Matheis, the owner of Maisterei is planning a new production side and visited us 
to bake pre-Christmas vanilla cookies and Christmas stollen with Oliver Frey. Naturally without 
gluten. Read more about it here:
Gluten-free vanilla cookies
Gluten-free stollen

https://5ezmt.r.bh.d.sendibt3.com/mk/cl/f/_DGfp5K-CgwfyUJlByhWKuaewerIW6r16wE0aJ98jdqd27vdPbQdbTSr_KuCHQTWBPSqZsE6piRY3OtULPlGnCUHaO_c3naZtJ3yTIlbSK1jidkmDVQhn55E-UYlRwhwQjwzPyO7sFV6KWhRhHINILsV3sizum8ipXh6PjWU_5bR0IDDB8v7lobqYHN8uDe7chXsZNwQ_O8cQYfHNCvnoiLJ4ixj7rkXNpDUCJFSlaQWene2XQ
https://5ezmt.r.bh.d.sendibt3.com/mk/cl/f/23HShW4McW6N8YaPTzLpl7GO3_w1UlrFeIyrlmL2Ob649Jgu-U2EEHH6vUlbEMzSi1cISP1TeYA7Lou3JgCTbGBOPwXWErvJj-zRUYwFPiH8V6JiJGN0Und3gScHJ5qOs6OsLXmYdBhvSAl_-km5iUdYbLkXOanftKQYZwxQ383u1Jzba8mxurPtYRzMZCs_jKI
https://5ezmt.r.bh.d.sendibt3.com/mk/cl/f/yEowOW6qk_-V4SwdRXvUTzKzgK-ktGGGtrQ5N0Jc4g2jT_zWgEdfxY-krn6xxAJNVclMqS3X5YP6P_eYbroQJwREnQ8Xk2V0lEiiJWHn2wlmX2knI12JhaVJjfv-CptqSLLWQ_irVerPPlbQIoUhdL71GhyT2pGayUjdmLhV7OIhidmF2DRKqTHF7px7F0qSHuA

