
 

12th Vienna Coffee Festival Breaks the 10,000-
Visitor Mark 

A strong debut under new leadership: With more than 10,000 visitors, a record 
110 exhibitors and reigning World Barista Champion Jack Simpson as its star 
guest, the 12th Vienna Coffee Festival once again transformed Vienna’s Marx 
Halle into the centre of Austria’s and the international coffee scene last 
weekend. For the new organiser Lefor & Oberbauer, the first edition under its 
stewardship was also impressive proof of just how strong the enthusiasm for 
specialty coffee has become. 

Vienna, September 2026. More exhibitors, greater variety and more than 10,000 visitors: the 
12th Vienna Coffee Festival concludes three intense days at Marx Halle on a highly positive 
note. For the first time, the festival was organised by Vienna-based event experts Lefor & 
Oberbauer – and already in its first year under new management, it set a new record with 110 
exhibitors. Michaela Lefor, organiser and managing director, is correspondingly upbeat in her 
first assessment: “We are overwhelmed by the fantastic atmosphere of the festival and by the 
wealth of positive feedback we have received from exhibitors and visitors alike. Throughout all 
three days, you could feel just how much quality, passion and potential there is in Austria’s 
coffee scene – and how important it is to give it a strong platform with the Vienna Coffee 
Festival. What especially pleases us is that we can make roasteries, baristas, producers, 
coffee shops, machine partners and everyone helping to drive coffee forward with such 
commitment even more visible. My personal highlight was precisely this special mix: the 
different stands, the encounters with visitors, the many conversations – and of course Jack 
Simpson, who impressed not only professionally as World Barista Champion, but also won 
people over with his warm and engaging manner.” Particularly pleasing: the target of attracting 
more than 10,000 visitors was surpassed in 2026. 

 



World Champion Visits Vienna 

International flair was provided above all by Jack Simpson from Australia. The reigning World 
Barista Champion 2025 appeared both on the Open Stage and at the espresso machine – and 
was enthusiastic about his visit to Vienna, during which he also visited several colleagues 
around the city. “Australia has an incredibly vibrant coffee culture, and my hometown 
Melbourne in particular is known for its strong specialty coffee scene and its outstanding 
festival. All the more impressive, then, is what has been created here in Vienna. The variety, 
the quality and above all the enthusiasm of the audience are truly remarkable.” Simpson was 
invited to Vienna by the Italian company FAEMA and was one of the weekend’s major crowd-
pullers. 

A Well-Informed Audience That Listens Closely 

How intensively audiences now engage with coffee is something Markus Brun of GOTA Coffee 
Experts experiences first-hand. GOTA is among Vienna’s most highly decorated coffee shops 
internationally and was voted among the world’s best coffee shops in 2026. Brun says: “We 
have been part of the Vienna Coffee Festival for nine years and we can clearly see how high the 
level of knowledge has become. People are extremely well informed; they want to know 
exactly where a coffee comes from, how it was processed and what defines its quality. At the 
same time, visitor traffic was tremendous – and this year we noticed a striking number of 
guests from abroad at our stand.” 

That mix was palpable throughout Marx Halle: alongside international brands, numerous small 
Viennese roasteries were present, complemented by chocolate, milk alternatives, machines 
and grinders, as well as products celebrating coffee culture and enjoyment. For Daniel Platzer, 
founder of Bohnendealer, that diversity is one of the festival’s greatest strengths: “The variety 
is tremendous. And at the same time, it is clear how big the home barista movement has 
become: more and more people want to understand at home what makes a really good coffee, 
and they are engaging intensively with machines, grinders, beans and brewing methods.” 

From Arabica to Fermented Coffee 

Few people know this development better than Günther Stölner, CEO of Cimbali Austria, who 
co-founded the Vienna Coffee Festival twelve years ago and brought Jack Simpson to Vienna 
this year: “When we started, there were perhaps three or four specialty coffee shops in Vienna 
– today there are around 45. Along with that, people’s understanding of coffee has grown 
enormously,” says Stölner. “You can hear it in the conversations with visitors: in the past 
people wanted to know the difference between Arabica and Robusta. Today they ask whether 
a coffee is washed, natural or fermented. Back then, if you could name a few coffee-growing 
regions, you were already a hero. That shows just how much coffee’s importance has grown – 
and how important it was, and still is, to establish this festival in Vienna.” 



Coffee – Best100 Coffee Shops Austria and Much More 

The breadth with which coffee is now approached was also reflected in the programme. Open 
Stage sessions and workshops ranged from coffee in fine dining to espresso, pour-over and 
latte art, as well as the question of how to finance the dream of one’s own coffee shop. 
Deliberately unusual formats added another layer: Morning Yoga Flow, the role of water in 
flavour, spiced coffee, or a fermented Geisha that was tasted both brewed and as beer. 
Best100 Coffee Shops Austria was also part of this broader view of Austrian coffee culture: the 
platform highlights coffee shops that shape the scene through quality, craftsmanship and 
atmosphere. On the Open Stage, businesses already featured on the Best100 Austria platform 
were introduced. 

SCA National Championships: Barista and Latte Art 

The festival reached a worthy finale on Sunday afternoon with the awarding of the national 
titles in the Barista and Latte Art categories. “The understanding of coffee is growing – and that 
was visible not only at the festival,” says SCA chairman Oliver Götz, summing up the weekend. 
“The standard at the national championships is also getting higher and higher.” This year, 
Julian Tomala claimed the Latte Art title, while Madalin Truica, newly crowned Austrian Barista 
Champion, will represent Austria at the 2027 World Championship in Tokyo. 

“The Vienna Coffee Festival is already the largest coffee festival in the DACH region. The 
impressions of these three days encourage us to continue on this path with consistency and 
passion: not only to keep growing in visitor numbers, but also to reach the very top in Europe in 
terms of content, quality and the diversity of the programme. This festival has shown the 
potential that exists within Austria’s coffee scene and this community,” Lefor concluded. 

The date of the 13th Vienna Coffee Festival has already been set: it will take place from 10 to 
12 September 2027 at Vienna’s Marx Halle. 

Photos from the event can be downloaded here. 

About LeforOberbauer: 

LeforOberbauer is a Vienna-based communications agency specialising in live, digital and own brands. 
For more than two decades, the owner-managed company has been developing communication 
solutions and event formats for companies, brands and products, as well as its own brands, 
connecting people and making brands tangible. 

Its best-known projects include the Vienna Cabaret Festival, the Cabaret Talents Show, the Vienna 
Coffee Festival and the gamification platform Darwin’s Game. 

Guided by its claim “Communication with passion”, LeforOberbauer combines strategic thinking, 
creative concepts and entrepreneurial innovative strength. 



www.leforoberbauer.at 
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