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Welcome to our 2022 Corporate Update edition
What began in 2009 with a small team of experienced engineers on a white sheet of paper
has now become a global trendsetting company and brand.
Over 25,000 Eversys machines, all over the world, currently produce coffee excellence
around the clock and provide millions of consumers a better day.
Eversys not only stands for superior in-cup quality, but also for machines that optimise
the potential of today’s technology and digitalisation, which we apply for the benefit
of customers worldwide. This is reflected in proactive service support, reliability, consistency
and, as such, a compelling total cost of ownership as well.
The past 2021 has been a challenging year for Eversys in many ways, taking us through an
emotional trough.

Tra g i c l o ss of o u r c o - fo u n d e r J e a n - Pa u l I n -A l b o n
The year 2021 began with the shocking news that our co-founder and R&D Director
Jean-Paul In-Albon had become seriously ill, an illness he was sadly unable to overcome.
He passed away on July 20th, leaving behind an impressive legacy not only for Eversys,
but also for our whole industry. He also left a big gap at Eversys, whether as an inspirer, R&D
Director and as a friend. The Eversys team has accepted and raised to the challenge
to continue developing the vision of Jean-Paul with great pride and passion.

De’Longhi takes over 100% of Eversys
At the beginning of May 2021, the planned acquisition of all shares in Eversys by the
De’Longhi Group was completed. This step, as well as the smooth integration that followed,
was conducted based on mutual respect, open communication, and a pragmatic
collaboration. Eversys is proud to be part of the De’Longhi Group, but to also be able to
continue developing as a strategically independent company, and to count on the strengths
of the new owner at all times.

Business influenced by Covid-19
Fiscal 2021 was initially severely clouded by the consequences of the global imposed
lockdowns on our industry. However, the situation gradually improved during the year and
markets returned to operating mode in a staggered manner. Particularly impressive was
the rapid recovery of the US market, which was a key driver of our business. Overall, we
were able to maintain the 2021 level and produce and deliver around 5,000 machines.

A new model is on the horizon
An important highlight in 2021 was the completion and launch of our new product family
Enigma, including different design versions (Classic and Super Traditional), special editions
under the label Shotmaster as well as the accessories for this line of products.
With the Enigma/Shotmaster and the Cameo, Eversys offers two up-to-date product lines,
that will set the industry standard for several years to come. In the current year 2022,
a third model will appear and be added to our range. Let us surprise you!

What to expect of 2022?
Although the pandemic is still around, going into the new year feels completely different
from a year ago. Our industry has regained momentum, our order-book is filled-up and our
team is fired up to go for a year driven by strong growth.
Of course, we need to respect and accept things we cannot control and remain vigilant,
flexible, and cautious on the one side. But, on the other side we must push things we have
in our hands and control over forward. And these are quite significant. Eversys will continue
its strong way forward with expanding our market and brand presence, developing new
products and enlarge our offering, striving for operational excellence and always
maintaining our unique DNA.
I am very excited and look forward to tackling the new challenges that lie ahead in 2022.
We will strive in our quest to deliver market leading in-cup experience with no constraints
to our consistency, productivity and ergonomics as we aspire to provide further excellent
service to our customers and to everyone who loves great coffee.

Martin Strehl

Group Managing Director

I would personally like
to thank all of our customers,
distributors, suppliers for their
trust and significant, valued
contribution to our business.
Let me also include the whole
Eversys team in this thanks, as
this team continues to show
great spirit, loyalty as well
as an ambition to always strive
for more.
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VALU E S

OUR VISION
We aim to become a leading global manufacturer of professional espresso equipment.

OUR MISSION
We challenge established norms and set new market trends.
We provide products and services that deliver genuine added value to our customers:

Market-leading in-cup experience
R e a l t i m e c o n s i s t e n c y a n d c o n n e c t i v i t y,
h i g h p r o d u c t i v i t y, a n d e a s e o f m a i n t e n a n c e
C o m p e l l i n g S u p e r Tra d i t i o n a l a e st h e t i c s .

O U R VA LU E S
Our people are at the heart of who we are, our values are integral to what we do. They
provide the foundation, the powerful sense of identity based on shared purpose, which
is the motivation behind our words, commitments and code of conduct.

AMBITION

In all we do, we always aim high and take on important challenges. This mentality drives us
to provide only the best quality products to our customers, equipment made in Switzerland
with pride and precision.

COMMITMENT

We aim to be a true and reliable partner for all our stakeholders. We draw on the power
of teamwork, driven by the common goal to achieve extraordinary customer satisfaction.

T R A N S PA R E N C Y

Transparency is the cornerstone of trust and for us, trust is not just a word but a way of life.
It is this accountability of conduct that defines our values.

I N N O VAT I O N

Innovation, the ability to think outside of the box is what helps us develop genuinely
compelling technology, breakthroughs that empower our customers, keeping them ahead
of their competition. To be able to imagine, create and market new ideas is what makes
us a leader in our field.

S U STA I N A B I L I T Y

At Eversys, we promote sustainable practices as standard work protocols. Our business is
managed with a high priority placed on Corporate Social Responsibility. We encourage smart
consumption by embracing measures that minimise environmental impacts and we show
great respect to current and emerging standards of sustainability practices. Our ambition is
to become a leader in our field in that regard.

O U R

PEOPLE

Marcelo Gimenez Paoliello

Regional Business Development Director in Asia / Star ted in September 2021
“My journey with Eversys started in October 2017 when I supported the business in the Asia Pacific
region for approximately six months before Eversys opened its official office in Hong Kong. During that
period, I had the opportunity to visit Eversys HQ in Switzerland and meet Jean-Paul and Kamal. And I
could see the big passion they had in their eyes. Since then, I knew that one day we would work and
build a history together.”

Harrison Piperato

Sales Director - East at Eversys Inc / Star ted in March 2018
“This past year, I have witnessed food technology companies emerge as some of the fastest-growing
players in the coffee market. These companies, many of them VC-funded startups, are focused on
leveraging technology to provide frictionless transactions of high-quality food and drink. Their goals of
speed and quality are perfectly suited to Eversys’ strengths, as is their focus on integrated technology.
Consequently, Everys has become the blueprint for espresso programs in this high-growth segment.
I am thrilled to be working with many innovative clients as they work towards a better coffee experience. The cafe may change drastically over the next few years, but your espresso will almost certainly
be made on an Eversys!“
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Alex Lynch

Operation Director Eversys Ireland, Joined April 2019
“For me the most satisfying aspect of my role is seeing the reaction of customers to our machines; the
in-cup quality of the drinks; the milk performance, temperature and consistency. When they realise
how transformative it will be for their business using their beans. Specialty level coffee from a fully
automatic machine, this represents the ultimate endorsement of our equipment.”

Aurore Studer

Marketing Coordinator / Star ted in Januar y 2019
«Every day is a new adventure. I’ve been working at Eversys for 3 years now, and I never had one day
that looked like the others. You’ll never get bored as there are always new ideas to explore or innovative projects to work on.»

Alberto Fusco,

Purchasing Manager / Star ted in March 2012
“I recognise the trust Eversys has put in me, as well as the support I’ve received regarding my training
for high-level qualifications. Over ten years, I’ve had the opportunity to grow and develop with the
company. “

A L B E RTO

Christian Haueter

Commercial Director / Star ted in Januar y 2021
“Eversys is in a great position to unlock further potentials to grow further. I see the company rising
from its wild early startup days and on track to develop its the focus, structures, and resource base.
Allowing us to become far more reflected, strategic, powerful to bringing our visions into marketable
technologies. The last 10 years have been wild. The next 10 years are shaping up to be more of the
same. And the next 100 will make today seem quaint. We have a tremendous amount of incredibly
important work to do – Eversys is at it.”

C H R I ST I A N

BA P T I ST E

J O N AT H A N

DOMINIQUE

Baptiste Nanchen

MARIE

C’line Production Team Leader / Star ted in August 2015
“I have had the opportunity to follow the evolution of Eversys since 2011, when I was helping out
during my school holidays, until today. Production has changed a lot; we have gone from a production
area in old fruit storage fridges to a brand-new factory! Add to that an amazing production team, and
we went from producing 15 machines/week to 150 machines/week!”

Jonathan Besse

Head of Engineering / Star ted in September 201 1
“I had the chance to start at Eversys in the early days. We were quite a small Team, working day and
night to develop and assemble the machine, install and service it, what a great way to learn! I had the
chance to work closely with Jean-Paul many years and learn every day from him. More than a boss,
he was a mentor to me.“

Dominique Sierro,

IT Manager - Cer tifications / Star ted since the beginning of Eversys
“As I have been part of the Eversys adventure since the beginning, I have experienced the company’s
evolution from the inside. We have always had major challenges to face, and this is not going to stop.
Since the beginning, I have overseen IT and the certification of our products. IT’s task is to plan and
support the IT infrastructure in line with the company’s development and external factors. Product
certification works closely with R&D and various external laboratories to obtain the necessary certifications for the sale of our products on the various markets.“

Marie Gaillard

HR Assistant / Starded in November 2017
“My job in human resources brings me diversity daily thanks to the variety of tasks I perform. What
I enjoy most of all is the daily interaction with my colleagues, as each one has a unique personality,
and this brings a different and enriching exchange every time.”

O U R

PROD U CT S

SUPER TRADITIONAL

Accompanying the new Enigma, Eversys has developed a coffee machine which looks like a Traditional
machine yet includes super-automated technology,
thus being Super Traditional. Designed to be pure,
authentic and timeless, the Enigma Super Traditional
is inspired by design aesthetics and consistent in-cup
quality for a world entering a new type of normal.

CLASSIC

The new E’line, now called ‘Enigma’ wears the official
slogan ‘Decoding the DNA of Coffee’. Enigma concentrates on compelling aesthetics, coupled with in cup
quality and consistency, designed to express the true
origin of coffee, inspired by Eversys’ imperative to
stay true to its company values, it’s vision and it’s customers.

CLASSIC

Our Cameo/Classic was developed to be the machine
that would first introduce our philosophy of Super
Traditional. Our Cameo/Classic embraces an aesthetic
line associated with tradition, a symbol of authenticity
as well as quality

SUPER TRADITIONAL

We are proud to unveil to you our new machine range,
the Cameo Super Traditional. The difference between
the ST and the Classic range is merely the design,
using shapes and curves designed to seduce the cognoscenti of coffee, everything else is the same.

The Super Traditional category embraces attractive design resembling
a traditional espresso machine, alongside with the ability to create
quality products without fuss anytime, anywhere and by anyone.
The Super Ts are all about the visual, emotional attachment, and
technology that enables the barista to improve the quality in the cup
together with greater consistency.

K AM AL B E NG O U GAM

Group Business Development and Marketing Director

CORE

The Cameo/Core is a stripped-down version of our
Cameo/Classic. We have merely removed some
nonessential parts, reduced the cost and made it more
accessible for those who aspire for a Cameo/Classic
but have a restricted budget. However, this machine
still encompassed all the qualities and functionalities
of our existing Cameo/Classic range.

C ’A C C E S S O R I E S C L A S S I C

C’choco/Classic is a completely unique chocolate module, which is an extension of our Cameo/Classic design. The C’choco isn’t just limited to chocolate powder, it works with any powder you wish to utilise to
make a hot beverage with.
Our C’fridge beside/Classic; perfectly aligned with
our traditional Cameo/Classic design, preserving milk
quality in the best way possible.
Our C’cup heater/Classic, with four heated levels is
the perfect sidekick to keeping up to 180 espresso
cups at the perfect temperature.

E ’A C C E S S O R I E S C L A S S I C & S T
Our E’choco/Classic or /ST is a completely unique powder module designed
for our Enigma/ST range. The E’choco isn’t just limited to chocolate powder, it
works with any powder you wish to utilise to make a hot beverage with.
Our E’fridge/Classic or /ST is perfectly aligned with our Enigma or Shotmaster
design, preserving milk quality in the best way possible.
Our E’cup heater/Classic or /ST, with four heated levels is the perfect sidekick
to keeping up to 180 espresso cups at the perfect temperature.

CL ASSIC

SUPER TRADITIONAL

E’choco

E’fridge

E’cup heater

SHOTMASTER /CL ASSIC
The Shotmaster Classic is designed as a standalone machine with minimised footprint. It
functions as a fully automatic machine, providing up to 4 espressos at a time on 28 cm of
space. Its effortless productivity – up to 350 espresso per hour, is ideal for high volume
environments where espresso shots with ultimate in-cup experience matters most.

SHOTMASTER /ST
With the ability to produce 700 espresso per hour, 8 products at the same time,
350 cappuccino and 170 hot water products, the Top of the Range, the Shotmaster
m-pro/ST is the height of productivity. A high-tech aesthetical bridge between curvy
traditional coffee machines and architectural automatic ones

O U R

TECH N O LO GY

Consistency

Our machines offer self-calibration, which promotes consistent in-cup quality with every use. With our ETC
(Extraction Time Control) system, the user has the freedom to manage and control brand standards through
an intelligent algorithm, ensuring the highest effective quality, consistency and reliability of each product.

e’Levelling

Automatic levelling is the ability to initiate a movement to the brew chamber, create a vibration which enables the powder in the chamber to spread more evenly, which leads to a better, more consistent extraction.
This movement is a replica of what the barista does- taps the portafilter, after grinding up fresh beans in
order to render the powder more compact.

Milk System

Milk plays a vital role in the making of any coffee product, and that’s why at Eversys we have created 3
flexible programmes that provide different options to achieve the desired beverage.

1-Step

Our 1-Step option enables milk foam to be directly poured into the cup at the press of a button and your
cappuccino is ready.

1.5-Step

With the touch of a button, the 1.5-Step option gives the ability to not only create perfect Latte Art without
acquired skill, but to also achieve the perfect foam. After selecting your coffee product, the system performs
this by automatically dispensing the foam through the wand at the same time as the espresso is being dispensed into the cup.

2-Step

Our 2-Step option which is a traditional steam arm, allowing you to texture the milk by product type using a
conventional wand. This programme presents you with 3 different ways to achieve this: Manual, Autostream
or Everfoam.

“What we like most about Eversys coffee machines is the e’Leveling and ease of automation, with the ability to program brewing
recipes like you do when adjusting and dialling in a traditional
machine/grinder. ETC, PQC and Milk texturing. 1.5-Step and of
course, connectivity and innovation.”
SEBASTIAN HUBER
Managing director at Kaffeekontor Bayern & Iovent GmbH
Germany

CONNECTIVITY
In today’s fast-paced world of technology, it has become critical for businesses to possess the ability to communicate with their assets. Therefore, Eversys provide 3 potential business e’solutions, tailor-made services that are
designed to support all of your business needs.
• 6’100 units are online in total right now (about 25%)
• 3’400 users on telemetry
• About 5’000’000 products made on online Eversys machines per week

K E Y F E AT U R E S
This is our in-house telemetry system, also called, “Telemetry”. This technology allows you to control the consistent espresso quality whilst giving you real time notifications. It also
offers you a remote access to see the machine status from
anywhere in the world. Generating a report is really easy with
our e’Connect system.

• Mass update of products (for example: massive
efficiency gains through Remote when Recipe Updates or New product for all units in the field
in one upload)
• Mass update of adverts and special pricing
• Custom icons option

The e’Connect API provides a standard interface that enables
connections from different cloud solutions, empowering you
to align your business requirements with the precise level of
features you need for your business. You can create your own
Telemetry App, Dashboard and integrate data intro your ERP.

Eversys have innovated to design a technology that enables you
to create custom software that connects to your Eversys machine to best suit your coffee business, which has evolved into
the use of robots or external payment system connection.

• Selection Screen Feature: Choose a product,
type of milk, choose coffee strength and cup size
for example
CUSTOM DASHBOARDS
• Diagnostics: Statistics of machine information
for quality control and adjustment

E V E RSYS G LO BA L N E T WO R K

Eversys presence
New Market

Eversys Ireland Ltd,
Dublin

Eversys Inc.,
Toronto, Canada

Eversys Inc.,
Long Island City (NY),USA

Eversys UK Ltd,
London, UK

After a slow start of 2021, the market has regained
significant momentum. Not only did we finish 2021 at
pace but we are entering 2022 with a lot of optimism,
back on our path of strong growth

K AM AL BE NG O U GA M
GROUP BUSINESS DEVELOPMENT AND MARKETING DIRECTOR

Regional Office Asia,
Hong Kong

Regional Office Middle East,
Dubai, UAE

Eversys S.A.,
Sierre, Switzerland

O U R

CUSTOMER S

G 1 CA F É
In 2017, Li set up the first Cafe G1 in Tianfu Third
Street, central Chengdu. From 2018 to 2019, sales
and engagement struggled due to strong competitor
Luckin. When Cafe G1 started to build momentum, the
COVID-19 pandemic abruptly followed.
“Despite this challenging time, I decided to set up two
new stores investing in an Eversys machine has brought
about positive changes to our daily operations and has
refreshed our idea on automated machines. Issues
concerning efficiency, labor costs, and quality control
were all resolved within a day of selecting the machine
model.” - Li Jiangchun, Co-Founder of G1 CAFÉ.

ViCA F E
In 2014, the first ViCAFE Espresso Bar opened in Zurich. As there were already many coffee shops in Zurich, the founders had to be increasingly creative with
the design of their concept store. Therefore, they decided to create a coffee window, a hole in the wall,
where customers can only order high quality coffee to
go. Its service had to be quick, simple and super friendly to reach as many people as possible.
“It’s about the clever little details; the fact that the
machine is automatically ordering the coffee is, for
example, key. It allows us to proactively manage the
customer’s coffee stock. This is fantastic news for the
quality and consistency of the cup and avoids waste."
- Pascal Herzog, Head of retail, sourcing and sustainability at ViCAFE

TA N K AN D R A ST
Coffema is always on the lookout for innovative (coffee) technology and has therefore been working with
the premium brand Eversys for the past few years, to
bring the Swiss company’s great coffee technology to
the German market and establish it as a market leader.

“It is particularly exciting that Coffema and iovent were
able to prevail in the machine test against stiff competition from Germany and abroad. The first machines
in the field test were not only able to convince the
lessees of Tank & Rast but have also proved through
the provision of steadily growing sales figures; sales
at the locations averaged a double-digit increase. This
speaks well for the «Eversys Inside», which «conjures
up» a much more consistent product in the To Go
cup and thus performed much more convincingly in
the one-year test than our market competitors. At
the time of writing, we had successfully installed 400
machines and the key takeaways from the test were
confirmed.” Leif Fredrik Nilsson Managing Director at
Coffema International GmbH

FRANK AND HONEST
Frank and Honest is Ireland’s fastest growing coffee
brand, becoming market leader just two years after its
launch.
Everys and Musgrave formed a strong partnership
back in 2016 when we first developed our new coffee
brand- Frank and Honest Gourmet Coffee Company.
"This year we began working on the next generation
of our self-serve coffee docks for over 700 of our retail
partners. Eversys remains the super-automatic coffee

machine manufacturer of choice for
Frank and Honest.
Our brand has
been built on a
promise of consistency of quality
and experience.
Eversys’ ongoing
developments in
recipe control, design and technology enables us to
deliver on this customer promise.
Eversys’ commitment to sustainability and innovation
is also closely aligned to the Musgrave and Frank and
Honest ethos." Anna Gallagher, Head of customer
experience at Frank and Honest

BLANK STREET
Blank Street is a small format coffee chain based in
NYC that started during the pandemic. Blank Street
makes “insanely good coffee” in quick retail formats
like carts and kiosks.
Founded in the summer of 2020, Blank Street was
born from the idea that great coffee should not come
at a premium. “We’re investing in the right things —
better coffee, great baristas, local vendors and better
value for our neighbors.
”We based our business plan on “insanely great coffee” and we wanted great productivity in our smaller
footprint so we chose the Shotmaster from Eversys.
“What we experienced was MUCH more consistent
coffee than we could get from a traditional machine.
We gain way more productivity from a labor point of
view” Jai says that as a result, Blank Street “only needs
one barista to run the operation for the whole day”

O U R

S U STA I N A B I L I T Y

G OA L S

At Eversys, we work on goals defined by the United Nations Development Programme.
We have identified six of them for which we strive to continuously improve ourselves.

GOAL 3
Good health and
will being

The future project for Eversys is to
obtain the ISO 45001 - the standard
for Health and Safety at work. We value the well-being of our employees
by implementing ergonomic offices
and a state-of-the-art production
infrastructure with hand-made tools.
The HR department as well as the
managers are open-minded and
understanding of the potential
personal problems of co-workers.
Being flexible increases their
motivation and productivity.

GOAL 4
Quality Education

Eversys encourages its employees to
learn and develop skills within their
jobs. This will allow them to grow
their departments by transferring
knowledge and finding ideas for
innovations in procedures and bureaucracy. In addition, Eversys values
the students and young people by
providing a work experience.

GOAL 6
Clean Water
and Sanitation

Water is a rare and precious source
that we want to make accessible to
all. Therefore, we financially help
associations, such as the Waterfall
Project, that have water purification
projects.

GOAL 9
GOAL 8

Industry, innovation
and infrastructure

Decent work and
Economic Growth

The work organisation at Eversys is
managed with flexible office hours.
In the production area - although
planning and machine building
are essential to ensure economic
growth - procedures and employee
schedules are fixed to guarantee a
good team organisation. Working
conditions at Eversys are monitored
by the HR department to check that
all employees work in a balanced and
equal manner.

GOAL 12
Responsible
consuption

Built according to Minergie regulations in 2020, the Eversys company
is in Sierre, Switzerland. In the
upcoming years, its production will
grow significantly. Environmental
aspects are always considered in the
expansion of the company, while
controlling its impacts.
Innovation is also an element that is
constantly growing at Eversys. We are
leader in Super Traditional machines
that are equipped with sustainable
elements such as the E’levelling (allowing to use all the ground coffee)
or the stand-by mode to save energy.

Eversys is aware that its production
processes generate waste. Therefore, our production team has set up
waste sorting centres so that waste
can be transferred by specialised
companies for subsequent incineration or recycling.
Eversys also has close contacts with
suppliers to reduce the consumption
of cardboard during shipments and
the R&D development looked for
recyclable cardboards that would fit
the machines.

Since its creation in 2009, Eversys had defined Sustainability as one of its core values. More
than a decade later, we are proud to continue living by this principle and it remains one of
our main objectives for the future.
We have recently implemented an ISO 14001 management system and have obtained the
corresponding certification. We have carried out projects and procedures for the company
to be structured in analysing ecological aspects and reduce its impacts on the environment.
Sustainability is about the environment, but also about economic and social aspects. Eversys
makes sure that those pillars are equally observed.

S U STA I N A B I L I T Y

PEOPLE

PROFIT

PLANET

For Eversys, communication
with employees is essential. We
inform them about the projects
and include them as well. We
raise awareness of the necessity to participate in recycling
and digitalisation. In addition,
we are working with distributors and suppliers to improve
the environmental impact of
our products.

To ensure economic growth
while securing sustainable
development plans, we opted
for projects that would mainly
decrease the consumption of
raw materials and prioritise
digitalisation.

Eversys is monitoring its
impacts on the planet and
continuously reduces them.
Furthermore, as the
environment is not a matter
of one company only, we are
seeking local and international
partnerships and collaborations
to have a bigger influence in
environmental matters.

Since Eversys was founded, our intellectual imperative has been to develop
coffee machines that meet the highest sustainability standards in the
industry. Our products are designed for long-term use, built to a high
degree of recyclable materials, and are market leaders in terms of efficient
use and saving of electricity and low water and milk waste.
Even today, we strive to optimise our process, reduce waste and further
reduce ecological inefficiencies
Martin STREHL, CEO of Eversys

O UR

M I LE STO NE S

WE ARE JUST AT THE BEGINNING OF
THIS JOURNEY, WE HAVE A LOT OF
IDEAS, PLANS TO DEVELOP, IT IS JUST
THE BEGINNING OF THE ROAD.
New Strategic partner with
De’Longhi

JE AN-PAUL IN-ALB ON
CO-FOUNDER

Finalist of Swiss Economic Forum,
in interlaken, Switzerland

2017
2017

2015

2012

2014

2009

Eversys created by Jean-Paul
In-Albon and Robert Bircher
and their teams

Launch of the Cameo
Our first operational coffee
machine introduced at
Internorga March 2012
Launch of the Shotmaster

%

40

TODAY, PEOPLE CONSUME COFFEE PRODUCTS THE SAME WAY THEY
SAVOUR A GLASS OF SPECIAL WINE. HOWEVER, AT THE BEGINNING OF
THEIR CREATION, FULLY AUTOMATIC MACHINES WERE NOT DESIGNED TO
PRODUCE IN-CUP QUALITY AS THEY FOCUSED MORE ON FUNCTIONALITY.
THIS IS SOMETHING THAT MOTIVATED US TO DEVELOP A MACHINE THAT
COULD REPLICATE THE QUALITY CREATED BY A BARISTA.
ROBERT BIRCHER
CO-FOUNDER

Built new factory in Sierre

2021

2020

2018

2019

2021

Launch of the Shotmaster ST

100%

Full acquisition of Eversys
by De’Longhi
New Regional offices in
New-York, Hong-Kong, UK/Ireland

Launch of

FACT S

AND

FIG U R E S

Founded in 2009
OWNERSHIP
100% De’Longhi Group
De’Longhi was our strategic
partner, joining in 2017 as 40%
shareholder and in 2021, De’Longhi
finalised its acquisition and bought
the 60% parts left.

Legal Structure
DE’LONGHI APPLIANCES S.R.L., TREVISO, ITALY
Eversys S.A., Sierre, Switzerland
Delisys AG, Münsingen, Switzerland
Eversys Inc., Toronto, Canada
		 Eversys Inc., Long Island City (NY),USA
Eversys UK Ltd, Crawley, UK
		 Eversys Ireland Ltd., Dublin, Ireland
Regional Office Asia, Hong Kong and Shanghai
Regional Office Middle East, Dubai

Key Figures 2021
2 3 5 Employees

CHF

Over

65M Turnover

5’000 Units sold in 2021

Over

25’000 Units sold since inception

75% of local engineering , assembly,
suppliers & components

13 Mio. invested in our new
7’250 m 2 Sierre factor y, creating an

CHF

annual production capacity of 15’000 units

MANAGEMENT TEAM
From left to right:

Kamal Bengougam, Thomas Dechorgnat,Thorsten Schindler, Stephan Zink, Andrea Romanin,
Martin Strehl, Armin Rauer, Valérie Brinon, Christian Haueter, Jonathan Besse, Robert Bircher.

CO N TAC T
Headquarters
Eversys S.A.
Ecoparc de Daval A 2
3960 Sierre
Switzerland
+ 41 27 305 21 21
eversys.com

