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Emmi Caffè Latte 

Emmi Caffè Latte – now also available in a caffeine-free variety 

Lucerne, 5 September 2014 – Emmi Caffè Latte is the perfect way to kick start your day. 

Coffee lovers who like a chilled coffee in the evening or who are trying to avoid caffeine 

altogether can now enjoy Emmi’s Caffè Latte Decaff. 

Emmi Caffè Latte has now been on the market for ten years, during which Emmi has learned a 

great deal about how consumers like their coffee. An important finding is that Emmi Caffè Latte 

is enjoyed as a refreshing kick start to the day or as a post-lunch pick-me-up. However, in the 

evening, many consumers avoid caffeinated drinks, including chilled coffee. 

With Emmi Caffè Latte Macchiato Decaff, Emmi is meeting the desire of many consumers who 

want to reduce their intake of caffeine or avoid it altogether. The recipe for the new variety is 

based on that of Emmi Caffè Latte Macchiato, which, owing to its full-bodied, creamy aroma, is 

Switzerland’s most popular variety. The Arabica beans used in Emmi Caffè Latte Macchiato De-

caff are grown in Brazil and – like all beans used for Emmi Caffè Latte – are sourced from Rain-

forest Alliance-certified farms. 

Spain loves Decaff 

This was the first Swiss product by Emmi whose initial launch took place outside of Switzerland. 

The caffeine-free variety of Caffè Latte (known as Kaiku Caffè Latte Descafeinado) has been on 

the Spanish market since 2012. Experiences so far have been extremely positive.  

Emmi Caffè Latte Macchiato Decaff is now available from retail outlets in Switzerland. 
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Ingredients 

Milk-based beverage made with whole milk and freshly brewed coffee. 

79 % whole milk, 17 % freshly brewed caffeine-free Arabica coffee (Rainforest Alliance Certifi-

ed), sugar, stabiliser, thickener 

Links 

Emmi Caffè Latte website: http://www.emmi-caffelatte.com  

Contact 

Sibylle Umiker, Head of Media Relations 

T +41 58 227 50 66, E-Mail: media@emmi.com   

About Emmi 

Emmi is the largest Swiss milk processor and one of the most innovative premium dairies in Europe. In Switzerland, the company 
focuses on the development, production and marketing of a full range of dairy and fresh products as well as the production, ageing 
and trade of primarily Swiss cheeses. Outside Switzerland, Emmi concentrates on brand concepts and specialities in established 
European and North American markets, and increasingly in emerging markets outside of Europe. The primary focus in fresh pro-
ducts is on lifestyle, convenience and health products. In the cheese business, Emmi positions itself as the leading company world-
wide for Swiss cheese. Emmi’s customers are the retail trade, the hospitality and food service sector and the food industry. In 2013, 
Emmi posted net sales of CHF 3,298 million and a net profit adjusted for one-time effects of CHF 98 million. In the first half of 2014, 
the company achieved net sales of CHF 1,625 million and net profit (adjusted) of CHF 45 million. As of 30 June 2014, the company 
employed more than 5,266 people (full-time equivalents) in Switzerland and abroad. 
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