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Because a metal grinder might burn the coffee beans while grinding, all 
Gaggia's Espresso machines are equipped with an extremely durable 
ceramic grinder. A ceramic grinder retains the purity of the coffee aroma 
while being equally durable to a metal grinder. Additionally, the coffee grind 
can be adjusted from coarse to fine, just as you prefer. 

The brew group is the heart of the machine. It replicates the actions of a 
barista in an automatic mechanism. This removable brewing group allows for 

easy cleaning and maintenance and can even be replaced separately if 
necessary. This saves money and increases the machine hygiene for a 

flawless coffee taste. 

The double boiler in your espresso machine reduces the waiting time 
between brewing an espresso and dispensing steam to froth milk to just a 
few seconds. This makes preparing a Cappuccino much faster. 

Thanks to the automatic cleaning and automatic descaling, 
you are guaranteed a perfect and hygienic Espresso every day and prolong 

the lifetime of your Gaggia Espresso machine. 

Just press one of the 7 pre-set beverages and your Gaggia 
Espresso machine will brew them in a few seconds. 

 

  

Bean hopper 300g 

Water tank 1.5L 

Dimensions (l x h x w) 245 x 360 x 420 mm 

Voltage 230 V 

Weight 13 kg 

Pump pressure 15 bar 


