The coffee-alchemists of Lake Wolfgangsee in Salzkammergut...

The “Kaffeewerkstatt” in St. Wolfgang presents itself as a café with an innovative concept and the atmosphere of a local museum

The name says it all – the Kaffeewerkstatt (or coffee workshop in English) is the home of finest coffee and, as the icing on the cake, it also offers exquisite bio delicacies and regional craftsmanship. In May 2011, the owners Cornelia and Fritz Wipplinger opened a true coffee paradise with a very special character and charm, away from the usual touristy kitsch. After a seasonal break, the Kaffeewerkstatt is now opened again, looking forward to a successful summer.

It´s not all about coffee in the Kaffeewerkstatt – there is weaving, knitting, planing and one can take home, whatever one likes

The Kaffeewerkstatt presents itself with a successful mix of innovation and tradition, culinary pleasures and regional specialities. After an invigorating Espresso - prepared with beans from the own in-house coffee roasting – you can discover the shop. Wherever you sit, around you is knitting, weaving, sewing and other handicrafts: from silver plated hearts to felt slippers and original Kaffeewerkstatt handbags, all of these traditionally handmade and unique goods can be bought. Besides the freshly grinded coffee, you can take everything from the Kaffeewerkstatt with you. Even the handmade tables and lamps can be dismantled and taken away.

Whoever doesn’t just want to watch, will be welcome to join the regular handicraft courses. They are joined by young and old from near and far, one can learn there how to knit socks, spin on the spinning wheel, prepare a perfect coffee or carve wooden cutlery. If you don’t finish it within one day, just leave it in one of the special cabinets and finish your masterpiece at your next visit, enjoying a Cappuccino or Kaffeewerkstatt breakfast.

The Wipplingers are not interested in the same old story over and over again
Traditional instead of fancy and hip, creative gourmet variety instead of a bog standard menu. Even the ones, who hate mornings, will give up in this feel-good-atmoshpere. That traditional doesn´t mean old-fashioned, is proved by the Kaffeewerkstatt and its creative charm. Yesterday’s newspaper and headache pills for the “hangover breakfast”, iced Crèmant Rosé with wild Yukon salmon or home made apricot jam from grandmother’s kitchen. Real men can chose between the “janitor breakfast” with cheese sausage or bacon toast with fried egg. The ladies can enjoy a light summer snack with healthy yoghurt and fresh fruits. Cosmopolitans will be spoiled with delicately luxurious smoked wild salmon. And also those, who just want it simple, straightforwardly get their bun, fresh coffee and bio-egg. Or enjoy home made strudel and cakes, sausages or cottage cheese from the local farmers. 

Cornelia & Fritz Wipplinger say that “here the guest is king and we very much value the origin of our selected products. We are happy when our guests are happy too, and to achieve that we always come up with new and special ideas. We don’t just want to pamper them, but surprise and enthuse them with treats and a feast for all senses.”

In the Kaffeewerkstatt, one can regale oneself with a clear conscience. Bio-eggs, fresh ingredients and vegetables from the region. The family is particularly proud of the raw coffee from a controlled origin. They travelled far on their quest for the perfect bean. It should be smooth, harmonic, rigid, complete, gentle and spirited at the same time, and as authentic as our wonderful Salzkammergut region itself. We will not settle for anything less.

We invite you to a personal visit and look forward to welcome you at Kaffeewerkstatt. We kindly ask you for a free print in your valued medium.
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To master their trade with a strong will to success, Cornelia & Fritz Wipplinger learned over the years in the international top-gastronomy and hotel industry, as well as on the slalom slope...

Slightly exaggerated and with a wink one could say: If there was a “gastronomy god”, he would have cheered when Fritz Wipplinger was born on July 27th 1979 in St. Wolfgang. His talent for unusual gastronomy and his feeling for the culinary art showed early when he started his apprenticeship at Restaurant “Gmachl” in Elixhausen, under the supervision of 2-star-chef Hans Webersberger. After he was rattling the pots and pans at the Austrian army, he marched on to Restaurant “Ente von Zürs” at the famous Arlberg, working with 2-star-chef Christian Sussitz.

He then decided to go abroad, spending 3 months in Houston, Texas, to gain experience in the luxurious Sheraton hotel. The passionate cook then returned to his home country, taking a new challenge at the 5-star-restaurant Royal Vital Steigenberger in Seefeld, Tirol. After that, Reinhard Geherer took him to the hotel Bristol in Vienna, where he won his spurs as “gardemange”.

Back where it all started, in St. Wolfgang, Fritz met his future wife Cornelia. After graduating from the tourism school in Bad Ischl, Cornelia worked in the regional gastronomy and hotel industry, spending every free minute on the ski slopes as a successful ski racer. Her feeling for tradition and the ambition to always do her best, come from this background. So also in their profession, they both complete each other perfectly.

Cornelia and Fritz decided to go abroad together. They went to London, where the creative couple worked at the prestigious “LeMeridien” and “Victoria Park Plaza”. They had already planned to go to Dubai, when it all changed: The most popular bar in St. Wolfgang was looking for a new management, and they both quickly decided to change their aprons with a cocktail shaker for the next five years. When their daughter Paula was born, they took a time out for the family and pored over the big question: how to combine the loving family and gastronomy together? The idea for the “Kaffeewerkstatt” was born...

But managing a café is to be learned, and the Wipplingers, as usual, approached this topic in a very professional way. They went on study trips to the “coffee cities”: Vienna, Hamburg, Munich, Rome, and Trieste. Always in the quest of the best coffee and the best atmosphere a café could offer. At the same time, Cornelia and Fritz Wipplinger completed a barista-training to become “coffee experts”, learning the preparation of the perfect coffee. When in October 2010 the time-honoured building of the postal office in St. Wolfgang was available, the plan had matured and a home for the Kaffeewerkstatt was found – opening its doors in May 2011. Together with fulfilling their dream of managing their own café, the birth of their son Xaver Wipplinger made for a perfect family.

