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NIDWALDEN

Glass from the Glasi

keeps a tradition alive
TRADITIONAL FINE MEATS AND SMALL GOODS

AVAILABLE NOW!
New Zealand's finest
Delicatessen Meats

Continental Frying/Boiling Sausages
• Specialty Meats • Meat Loaves

• Smoked Meats • Cold Cuts
• Salamis • Dried Meats

StOr De/,'

Visit our factory shop:
68-70 Greenmount Drive

East Tamaki, Auckland

Hours: Monday to Thursday 8am-4pm
Friday 8am-5pm • Saturday 8am-1pm

P 09 274 4455 F 09 274 1203 W www.swissdeli.co.nz

PO Box 51-520 Pakuranga Auckland 2140

Switzerland's only glassworks
has built up a remarkable reputation

in the 20 years since Robert
Niederer took over the factory
from his father Roberto.

The proof is that almost three
out of four people recognise the
name and praise the quality of
the small company's products,
according to a survey carried out
on the image of Swiss firms.

The factory - affectionately
called the Glasi - has been making

glass in the village of Hergis-
wil near Lucerne in central
Switzerland since 1817 but it's only
in recent years that the place has
really come alive.

The Glasi features a museum
on the history of the factory,
with a guided tour through the
factory.

You are guided on to a

balcony above the very heart of the
action where the glassblowers are
at work in front of the oven. The
heat and the sight of glass being
produced in front of your eyes
bring the Glasi to life.

About half of annual sales are
made in the two factory outlets -
one selling seconds - with the
other half sold to shops around
Switzerland.

But there are other attractions
that make the Glasi stick out.
There are a number of exhibitions,

featuring what you can do
with glass and light, as well as
glass and sound.

Another plus is that the
factory is on the shores of Lake
Lucerne and has its own park with
panoramic views of the local
mountains.

While Niederer describes the
Glasi now as a "really healthy
company" it wasn't always that
way. The Siegwart family, which
had run the works since they
opened, wanted to close it in
1975 because they were losing
money.

This is when Roberto
Niederer, a client of the Hergiswil
factory, stepped in.

"My father could not live with
the idea of "his" factory closing,
so he did all he could to take it
over. He never had money
because he always spent it on his
projects in glass but he had a lot
of friends and he also found
politicians who helped him," son
Robert says.

"He was always near the oven
with his glass blowers. That's the
big difference between him and
me. I'm more in the office organising

things, whereas for him it
was more important to work with
the glass. He was the artist," the
son says.

Robert Niederer son was
taught the secrets of glass by his
father, although under some
duress because he didn't find it that
fascinating at the time.

"My father was really a very
strong person, a patriarch. There
was no place besides him. And I

always said: 'Father, I will come
when you are no longer here. As
long as you are in this factory
there is no place for me.'"

Niederer does not produce
glass with lead, arguing that he
does not want to endanger the
health of his workers. Most of the
glass blowers in Hergiswil come
from Portugal. There are now no
Swiss.

The oven at the factory is on
24 hours a day 365 days a year.
The temperature inside is 1,500
degrees Celsius. A total of 4,000
kg of glass is taken out daily in
two eight-hour shifts. One
employee works overnight putting
in new sand. Apart from the
sand, which comes from either
Belgium or Germany, a mixture
of about 15 other minerals are
put inside.

Once the glass comes out of
the oven and is shaped, it goes
into another oven so that the
cooling process is slow. If it were
simply left at room temperature
the glass would break.
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SWISS KONDITOREI BERN

Bakery & Pastry

Do you feel like eating real Swiss/German
breads, tasty and healthy?

German Sourdough, Butterzopf,
Walliser Bread, Kibbled Rye, Walnut Bread,

Tasty White Bread, Basier Bread,
or chose from a wide range of rolls,

inclusive Laugenrolls.

In the sweet range we offer
Blackforest Cake, Bienenstich,

Chocolate Truffle Cake, Quark Cheesecake,
Fruit Flans, Patisserie,

seasonal specialities and much more.

We are using local and often
organic ingredients.

Retail sale at our bakery

Thursday, Friday and Saturday 7am-2pm
5/448 Rosebank Rd, Avondale, Auckland

Tel: (09) 828-5860 Fax: (09) 828-5861
www.swisskonditoreibern.co.nz
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