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Finest Swiss made hand
crafted Espresso machines
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Espresso goes mobile
 
MINA

The traditional manufacturer Olympia Express presents a small and fine innovation:  
the Mina, the powerless espresso maker for maximum espresso enjoyment. The Mina is  
a compact, portable hand lever espresso maker for enjoying the perfect espresso on  
the go. The mobile espresso maker is the travel companion for all espresso lovers.
 
As a purely mechanical, electricity-free device, the Mina can be used in almost any 
 conditions—in a camper van on a road trip along the coast, on a ski tour on a mountain peak  
or in a hotel on a business trip. As long as the other ingredients of hot water and ground 
 coffee are available, nothing stands in the way of the perfect espresso. The Mina also cuts  
a fine figure in the kitchen at home. Its green aluminum body is a small, discreet splash of 
color and thanks to its small size, the Mina fits anywhere and is easy to store.
 
The Mina remains true to the sustainable brand philosophy of Olympia Express. Only 
high-quality and durable materials are used, manufactured in-house wherever possible. 
 Despite its compact size, it offers a stable stand and leaves a solid impression. The  
little sister of the legendary Cremina espresso machine has the same tried-and-tested  
49 mm coffee portafilter, which is compatible with all Cremina accessories. This ensures  
that the Mina has all the necessary utensils for a perfect espresso. An ergonomically  
shaped mini tamper and a practical drip tray round off the set. And even if the Mina lacks  
the crema in its name—the Mina can conjure up a beautiful crema on your espresso.
 
All you need to make an espresso with the Mina is hot water and ground coffee. The Mina  
can be removed from its handy carrying case, assembled and ready for use in no time at all. 
After filling with water and coffee, the lever is moved upwards, the valve in the piston  
opens and water flows into the coffee. When the lever is pressed down, the valve closes and 
pressure is built up. The pressure indicator allows the pressure to be set precisely by hand.

The design of the Mina reflects Olympia Express‘ decades of experience: clear lines, robust 
surfaces and easy maintenance are the main focus. True to the motto “Built for a little 
 eternity”, the Mina is developed and manufactured in Switzerland and stands for the highest 
quality and durability.
 
With the Mina, Olympia Express sets new standards for mobile espresso preparation and  
enables coffee lovers to enjoy perfect espresso anytime and anywhere. With the Mina,  
the next trip around the world begins today.



2/2

Contact

For additional information and 
images please contact:

OLYMPIA Express
Schätti AG Metallwarenfabrik 
Sernftalstrasse 34b
8762 Schwanden 
Switzerland

marketing@schaetti-ag.ch 
olympia-express.ch

Interview request:

Herr Sascha Matiz
Head of Coffee Machines
s.matiz@olympia-express.ch

1 – Mina with reflection of the basket 2 – Mina in Sardinia

3 – Mina in a handy travel case


