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About Chef Dieter.
Chef Dieter is from the “Rhein-Main” 
region of Germany. Born into a family 
of Hotel owners on the Eastern side 
of the Taunus Mountains, Dieter was 
a natural in the culinary arts. Early on, 
he dedicated himself to a wholesome 
style of cooking that relies on a lim-
ited selection of herbs and spices. His 
technique infuses flavor into meats 
and vegetables rather than simply 
coating them with seasoning. His spe-
cialties include German Potato Salad, 
Gülash and hand-made Bratwürst.
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Cool Customer.
Olympic Graphics website home page 

says, “Fusing Old World craftsmanship 

with New World technology.” These 

skilled craftsmen create sculptured 

embossing and foil stamping dies, 

along with single level, and multi-level 

dies. When they decided to transition 

from hand work to CNC, they naturally 

chose Datron. The Datron OmniRaptor 

is featured prominently on their web-

site and is used to produce top qual-

ity brass, copper, and magnesium 

dies for the printing, craft, and textile 

industries. Their fusion of old and new 

techniques to provide outstanding 

quality makes them our newest Cool 

Customer. Congratulations Olympic!

Dieter’s Würst is the Best!: Years ago, Chef Dieter 
approached an old German butcher about his wonderful 
bratwurst. Reluctant to divulge his secrets, he finally shared 
the recipe — 85% lean pork trimmings and nutmeg.

Get Ready. Octoberfest is Back!

October 12th — the year’s top technical & culinary extravaganza! 
Anyone who’s attended Datron’s Octoberfest in the past knows that it’s 
an unparalleled customer appreciation event that just can’t be missed. 
That’s because it combines business with pleasure making it super 
informative and super satisfying.

TECHNICAL FEATURES:
This year’s Octoberfest is timed perfectly around the release of some 
exciting new Datron technology. First, there’s our new Version 8 

Control Software. If you own a Datron, you’ll eventually be migrating 
to this control, so now’s the time to take a look. This will be demon-
strated by the German Engineer who developed it so it’s the perfect 
time to ask questions. Then there’s the Datron IVS (Integrated Vision 

System). Housed in a rugged metal chassis for industrial applications 
this camera is mounted to the Z-axis of your Datron for locating fidu-
cials with great accuracy. It includes fiducial identification software. As 
the camera moves to a pre-defined location, it identifies fiducials within 
a 20mm area and feeds offset data into the control software. 

CULINARY FEATURES:
We’ve determined that German Engineering is what sets Datron apart. 
To embrace this heritage we like to bring other German Engineered deli-
cacies to our customers. Beer, Bratwurst, Schnitzel, Potato Salad, Fresh 
Bread ... we really can’t tell you what combination Chef Dieter has up 
his sleeve this year ... but we can tell you that it will ROCK! Plus, there 
will be the usual liberal distribution of door-prizes, give-aways and of 
course a custom Octoberfest T-Shirt.
 

Save the Date (October 12th) and Call 603.672.8890 to RSVP today! 


