























































































































they are working pieces and they will come into hurried contact

r, unforgiving metal objects. We have prepared our surfaces for this
ensuring that they age well, without showing their years. We know when

shot blast it with ceramic beads. This added process achieves a delightful silky lustre

that draws the eye and invites the fingers to touch while hiding the resulting
fingerprints. It also reduces the visual effect of scratches because, as beautiful as

We take our perfectly finished stainless steel for our Vario cooktops 200 series and
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The only way to keep one side of the oven
door cool while the other is at 485°C is
through insulation. The oven 400 series
door is made up of four layers of glass.






Of the 840 processes required to make one

of our cooling appliances, 813 are done by hand.
Equally, we pioneered computerised laser welding.
We are wedded to quality rather than process.

Ramona Haberkamm, Product management

New LED light pillars in the
Vario cooling 400 series contrast

with handmade oven wiring

The reason for Gaggenau'’s fastidious attention to detail is, to quote a somewhat
overused expression: failure is not an option. Hand-assembly of our own wiring is
completed on wooden templates. We then test the electronics of every one of our
pieces before they leave the factory — needless to say, this is not the industry
standard, but then neither are we. These intricate, handcrafted processes are
conducted in the same building that houses the futuristic clean room, the same
factory that makes the steel, creates the enamel and produces the finished product.






The ventilation 400 series:
island and wall-mounted
hoods complete the range

Automation and efficiency are also not things we shy away from and our pieces

are a testimony to these aspirations. Our baking sheets are created by a machine
generating 400 tonnes of pressure, rather than a burly blacksmith with a hammer, but
we insist that someone, burly or otherwise, checks the sheets going in and out of this
machine. And that is a baking sheet, so for the Vario cooktops 400 series, a complex
interconnecting precision instrument, we hand assemble the final steps. Because
nothing compares to the skilled hands and focused eyes of a craftsperson.
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Introduction of a unique
automatic cleaning system
for the combi-steam oven

Quality control freak

To not test the performance of any individual piece would haunt us. Not only do we
use the finest materials in our pieces, we are also happy to lavish time on them. An
oven is fastidiously tested through Pyrolytic cleaning, because of the high
temperatures involved. While this is time, energy and labour intensive, it is the only
way to ensure the customer’s oven works. So we invest three extra hours into each of
our pyrolytic ovens, putting them through a sustained 485 °C clean before they go

anywhere. We take as long to test one of our less complex fridges as we do to build it.

And where others do check a critical element of an appliance, we will test it twice.
This is not us trying to be different: this is important, therefore we need to quality-
control the quality-control.
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We do things a certain way, not to impress
or differentiate, but because that 1s what Is
required to achieve perfection.






We are parents of the Gaggenau brand. We feel
an emotional connection and responsibility, without
knowing what we will get back. It has its own
energy and life: we are simply looking after it for
the next generation.

Sven Schnee, Brand management

Launch of the
vacuuming drawer

People power

To create extraordinary products, you need extraordinary people. That, and an
environment fuelled by trust and loyalty where everyone has a voice and shares a
singular vision.

At Gaggenau, we see everyone as an entrepreneur, always striving to inspire, and
passionate about the result. When the final touches were made to the EB 333, the
updated version of the EB 388 icon, everyone on the production line crowded round
to see the finished product. There is a little of all of them in it.

We are equally emotional and selective about our partners. We choose to work with a
professional chef because they inspire us, not because they are famous in a
consumer world. Ego does not make the grade — we want shared attitudes,
inspirations, passions and an authentic contribution. Our chefs help us develop our
products and shape our journey so we can help them evolve and develop their cuisine.
And you yours.






The EB 333 icon is
re-imagined, updated

and revealed

Back to the future

Change is additionally important for a brand. Of course we are aware of
what is happening elsewhere and we adapt as and when required. But
rather than follow others or seek to lead them, we simply strive to produce
the finest to befit the experience.

Sometimes, to move forward, it is good to look back. The iconic 90 cm-wide
oven was introduced 30 years ago, but is still going strong — uncompromising,
tested, proven. We spent three years creating the original and another 30
perfecting it into something new. This remodelled work of art represents
the culmination of our finest principles, skills and ethos, so we have
christened it the EB 333 in recognition of our three-and-a-third centuries
of working in metal. It stands alone in the culinary world as the generous,
coveted classic and private choice of the professional chef for three
decades. We might have tweaked, enhanced and refreshed the design,
but we remain true to the soul.

A labour of love, predominantly hand-crafted,
barely 2,500 of these design icons will be
created in any given year. The EB 333 is more
than an oven; it is a huge statement of intent, a
promise to create culinary masterpieces.

Yves Lebrun, Product development






Create a brand and it can live for years
or decades. Create a culture and it can
live for centuries. We are proud of the
Gaggenau culture.

Matthias Ginthum, Board member







What is a kitchen?

To us, the kitchen is not a static room full of machines, it is a mindset. Family, warmth,
nourishment, belonging, status... it means different things to different people. It can
be a playground, a refuge, a statement. So we do not sell cooking equipment — we
provide an environment in which you can create the culinary culture you want, so you
can be the cook you aspire to be.

Consider the microwave. Loved and hated in equal measure, we see it as part of a
private chef’s armoury. Our combi-microwave oven is a nod to the professional kitchen
where it is all about convenience and multitasking. We do not mind if you use yours to
roast a spatchcocked chicken or bring your pre-made entrée up to temperature. We
just care that your roast or amuse-bouche is the best it can be.






Awaken the senses

The Gaggenau difference continues beyond the product. The importance of the
tactile experience cannot be overstated. The quality of components, build and design
is best understood when you can sense it for yourself.

Any film can have endless interpretations because we view it through the prism of our
own experience. At one of our showrooms or live events, you can see, touch and
interact with our products, but you will imagine them within your own vision of the
perfect kitchen. All we can do is feed that imagination. Specifications and proof of
excellence are there if you want them, but ideas are what we promote. We will seduce
your senses with brushed steel surfaces that beg to be touched, silent door
mechanisms you will strain to hear, candles fused with heritage scents of fire and
forest... Our spaces are places you can dream and plan.
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Our magazine ‘new spaces’, touches on all the topics that inform our culinary We do not want to prescribe an ideal Cu|inary culture,
culture; not just cuisine, but also architecture, art, design. A version of these

musings is hosted on our website, entitled ‘Essays’. Instagram and Pinterest each we want to help you realise yours.

have an official Gaggenau destination for the interested to peruse — and we do aim Stefan Hoesle, Communication
to be interesting.






So where next?

We are not a |arge faCtory Churning out hundreds of When the first flames roared in that Black Forest forge in 1683, the workers may not
. . have foreseen today's ground-breaking appliances. But they believed in excellence
thousands of pI’OdUCtS. We do fewer1 toa hlgher qualltY' and innovation just as we do today. And we know we will still be using those same

And quahty takes time. values to create uncompromising solutions for the kitchen of the future.

Philipp Kipper, Manufacturing Our lengthy history makes it easy to take a long-term perspective. We are not a large
factory churning out hundreds of thousands of products. We do fewer, to a higher
quality. And quality takes time. That might be five or ten years from a concept to build,
but in our grand scheme of things, that is no time at all.






pot and pan where it stands. Our dishwashers use Zeolite
y a full load of dishes faster, reducing environmental
naterials i 1 of our products is greatly







The next big thing

No one knows what the next 20, 50 or 333 years will bring, but we certainly know that
aspirations will change. What will cuisine look like? How will tastes develop? Will we
want bigger ovens? Or smaller ones? Will we even need ovens to produce the perfect
meal? In fact, what will luxury look and feel like?

Perhaps in the future there will be no physical kitchen at all. Perhaps ownership of
beautiful pieces, though pleasing, will be less precious than sharing a mindset - the
Gaggenau mindset - that will have a strong influence on the rest of your life. What we
do know is that if the kitchen is the heart of the home, then Gaggenau is its soul.



We have told you our story so far, an amazing tale spanning
three-and-a-third centuries. But that is only the beginning
— a mere 333 years in the making...











