
 
 

 

Vesta Background 
 
About: At Vesta, our mission is to bring true innovation and quality to precision sous 

vide cooking and vacuum storage, for both family and professional 
kitchens. With an eye toward the future, we are committed to uncovering 
new ways to simplify life in the kitchen. 

 
Our commitment to quality ensures our products provide unparalleled 
precision and safety features across our extensive offerings. We believe in 
delivering the best products with the widest range of options, making life in 
the kitchen a little better every day. 

 
Founded:  August 2017 
 
Location: Seattle, USA 
 
Leadership: Robert Lamson, Chief Executive Officer 

Vesta was founded by kitchen appliance pioneers with a proven track 
record for bringing sous vide appliances into the home and making them 
more ubiquitous in professional and commercial kitchens. 

 
Website: vestaprecision.com 
 
Products:  Smart and innovative, Vesta offers a full line of home and commercial sous 

vide equipment. Choose from an extensive line of immersion circulators 
and water baths made with incredible attention to detail and premium 
materials for exceptional quality. Our products feature sleek touch-screen 
displays, smart Wi-Fi technology and unparalleled precision. 

 
In addition to sous vide devices, Vesta also offers chamber and suction 
type vacuum sealers and vacuum seal bags and rolls required for the sous 
vide cooking process. Vesta vacuum seal bags are perfect for packaging, 
storing and transporting an array of both perishable and non-perishable 
products, including edibles and freshly harvested products. Our 
complementary line of vacuum bags and rolls offers the widest range of 
options available in designs, materials, patterns and sizes.  

 
Availability:  Vesta products will be available for consumer purchase in April 2018. 
 
 
 
 
 
 



 
 
 

Vesta for the Home: Product Fact Sheet  
 

With Vesta products for the home, every meal is fail-proof, thanks to precision sous vide 
cooking. No need to keep checking on your food or worry about under-cooking or over-
cooking – convenient and virtually foolproof, sous vide cooking is perfect for families with 
non-stop schedules.  
 
As easy as 1, 2, 3: just season and vacuum seal your food; slip it into your sous vide 
cooker; and let Vesta do the rest. When your family is ready to eat, your meal will be 
ready too. And, without any pots and pans to scrub, clean-up is a snap, getting you out 
of the kitchen faster. 
 
The full line of Vesta devices for the home includes:  
 

• Imersa, a smart WiFi-enabled immersion circulator, allows home cooks to use any 
pot in the kitchen to create a mouthwatering meal your family will love. Easy to 
use, the Imersa’s digital display panel has an intuitive touchscreen display and the 
sleek design allows for quick cleaning and easy storage – it even fits neatly into a 
kitchen drawer. Imersa is the only product in its class to pass European CE IPX27 
submersible safety regulations. Price: $149 

• Imersa Elite, the market’s first low-profile immersion circulator, features a ‘Flip-
Display’ design with large touch screen controls, is Smart Wi-Fi app enabled, and 
fits most standard kitchen drawers. With the capability to efficiently heat up to 30 
liters of water, Imersa Elite is the only product in its class to pass European CE IPX27 
submersible safety regulations. Price: $189  

• Perfecta, an all-in-one sous vide machine, circulates 10 liters of water to the exact 
temperature you want without the need for a separate circulator or pot. The smart 
WiFi-enabled device also comes with a rack to ensure 360-degree circulation 
around the food item being cooked. Price: $429  

• Vac ‘n Seal, a vacuum sealer perfect for all your cooking and food storage needs, 
including liquids. With a sleek design and illuminating touchscreen controls, the 
quiet and efficient Vac ‘n Seal makes less noise than competitors and includes 
both dry and moist modes to seal ingredients at a push of a button. Price: $89  

• Handheld Vac ‘n Seal, which vacuums foods and seals non-perishable items 
airtight with just a press of the button. With a powerful high-pressure pump and the 
longest battery life available, the Handheld Vac ‘n Seal is compact and versatile, 
perfect for camping, picnics, fishing, or any on-the-go storage needs. Price: $25  

• Vac ‘n Seal Vacuum Pouches and Rolls offer convenience and flexibility, while 
maximizing freshness and eliminating waste and freezer burn. Vesta’s food-grade 
pouches are BPA- and phthalate-free and come in a variety of sizes to meet any 
cooking or storage need. Price: varies   
 



 

 
Vesta for the Pro Chef 
 
At Vesta, we combine more than 25 years of innovative kitchen-electrics development, a 
solid understanding of the needs of the commercial kitchen, and a passion for precision 
to bring chefs, restaurants and food service operations professional-grade sous vide 
appliances and accessories. The Vesta Professional line provides the ideal solution for 
those looking for hardworking, reliable sous vide products that deliver consistent, high-
quality results.  
 
Products: Smart WiFi-enabled sous vide immersion circulators and water baths lead the 
Vesta line and are complemented by an innovative mix of both chamber and suction 
type vacuum sealers. These products are accompanied by an extensive and uniquely 
diverse line of vacuum pouches and rolls, specifically designed for different types of 
cooking and storage applications.  
 
The full Vesta Professional line includes:  

• Imersa Pro and Imersa Expert, an immersion circulator with a flip and grip low-
profile design, which makes turning any pot into a sous vide vessel a snap. 
Features smart WiFi-enabled capabilities, plus a compact and portable design. 
Both provide precisely accurate and stable temperature control. The Pro can 
manage up to 50 liters of water, while the Expert version can manage up to 80 
liters. Price: $499 (Pro), $849 (Expert) 

• Perfecta Pro, a water bath offering precision temperature control combined with a 
simple and intuitive design. The machine’s economic footprint and easy-to-use 
controls enables professional kitchens to consistently deliver dishes of the highest 
quality. Price: $749  

• Vertical Vac Elite, a first-of-its-kind vertical vacuum sealer, which allows users to 
flawlessly seal liquid-heavy foods without fighting gravity or cleaning up spills. 
Designed with professional chefs and high-end home kitchens in mind, the hang-
and-seal mechanism is a go-to solution for soups, brines, marinades and more. 
Price: $999 

• Vac ‘n Seal Pro I & II, sleek and powerful vacuum sealers for the professional kitchen, 
built to withstand continued use and can seal medium capacity items for a variety 
of uses. Price: $449 - $499  

• Chamber Vacs, a variety of top-of-the-line chamber sealers to suit the needs of 
food service establishments, from small restaurants and food trucks up to large-
scale commercial kitchens. These vacuum sealers are available in multiple sizes 
with oil or dry vacuum pump options. Price: $999 - $2,599, pending size and dry or 
oil pump technology 


