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Healthy cooking in bright colours 
Real enamel pots from RIESS are cult objects far beyond 
Austria‘s borders. They awaken sentimental memories of 
grandma‘s cooking. Memories no longer!

This nostalgia has been reissued for today‘s kitchens: Clean 
lines, simple materials and strong colours for organically and 
sustainably-minded people. 

Enamel is not old-fashioned
Basically, enamel is nothing more than iron which is fused with 
silicate glass at 840°C. This process creates a perfect, non-po-
rous and physiologically neutral surface. Food remains unalte-
red and develops a clean taste - hence the name ‘Aromapots’. 
An enamel pot isn’t just the first choice for those with a nickel 
allergy. 

It’s the greenest solution.
The manufacturing uses pure natural ‘mineral resources’ such 
as steel, quartz, clay, feldspar, borax, soda ash and potash - 
making enamel 100% recyclable. A natural solution for natural 
foods!

Enamelware provides an array of advantages and with careful 
use can last a lifetime. Enamel is highly up-to-date.

DESIGN by dottings
Aesthetics, ecology and functionality united
- dottings and RIESS have brought enamel back. 

„Democratic design for pots - beautiful, functional cookware 
for every home“ (Sofia Podreka and Katrin Radanitsch of dot-
tings) 

Inspired by the pure enamel material and its possibilities, the 
designers of dottings created the new Aromapots for RIESS. 
Good tools for cooking and cooks - a pure, elegant series has 
emerged that embraces the spirit of tomorrow.
The Aromapots are deliberately designed in a simple and res-
trained style. Enamel lasts forever with careful use - therefore 
the stylistic vocabulary should too.
Meals in bright colours! The inside of an Aromapot is white to 
show the natural shades of food. The outside of the pot is co-
loured depending on your appetite, and inspires an individual 
arrangement of cookware and dishes.

Accompanying the project from concept to production stage, 
dottings brings the organic idea of Riess Aromapots to life.
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It takes 35 steps for the RIESS team to produce an Aromapot 
ready for the kitchen. Each product is carefully examined by 
hand before it leaves the production site in the Mostviertel of 
Lower Austria.

A family business for over 400 years, RIESS manufactures its 
comprehensive range of products in Ybbsitz, on the famous 
‚Iron Road‘. The energy required for this traditional business 
comes from three hydropower plants and the passionate com-
mitment of its employees. For generations, the Riess family 
and their team have demonstrated a dedication to quality. An 
important response to the needs of the region and the envi-
ronment. 
Today, RIESS is one of the few makers of distinctive quality 
enamelware in Europe.
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Aromapots designed by dottings

The Aromapots are 100% steel and enamel, and there are no 
screwed plastic parts. Therefore the pots can be used at high 
temperatures in the oven and on any stove ... gas, electric, 
halogen and ceramic hobs. Its magnetic properties make the 
series ideal for any modern induction stove!

The conical shape of the Aromapots makes the series stackable 
to save space.
During cooking, the lid – reversed and set aside – serves as a 
temporary bowl or plate for ingredients, spoons etc. Later at 
the table, it takes on the role of a trivet.

The advantages at a glance

•	 Conserves energy through efficient heat conduction
•	 Cut and scratch resistant
•	 Flavour-neutral & non-porous
•	 Resistant to acid and bacteria
•	 Hypoallergenic & Nickel-free
•	 Recommended for 5-Elements Cooking
•	 Suitable for all cookers - perfect for any modern 
               induction stove
•	 Dishwasher compatible
•	 Oven safe
•	 Easy to clean

Steamer
The remarkable efficiency of the set is completed with a stea-
mer, which also works as a strainer. The steamer can be used in 
combination with the Aromapots Ø 20cm pot.

Leather Potholder
The use of potholders is warmly recommended.
Through perfect heat conduction, meals in the Aromapot re-
ceive heat from all sides – even from the lid.

For better handling of hot dishes, suede leather potholders 
have been specially developed for the RIESS Aromapots. Equip-
ped with heat-resistant anti-slip material, these potholders are 
the ideal complement to your RIESS Aromapots.

The high quality potholder is made from suede leather and is 
a purely natural product. The potholder is machine washable 
up to 40°C. 

Kitchenmanagement
designed by dottings

The Aromapots series is complemented by “Kitchenmanage-
ment” storage boxes with ash wood lids.
They are stackable and keep food flavour-neutral and protec-
ted from light.

The practical „Manager“ is not just a useful kitchen container 
for teas, spices, cereal, or crackers, but also for utensils in the 
bathroom and desktop accessories.
The colourful cans can be repeatedly written and rewritten on 
– such as with the fill date, expiration date, or preparation 
instructions – using a conventional pen or wax crayons and 
washed in the dishwasher.
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