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70 XPONIA EMIIEIPIAL

70 YEARS'EXPERIENCE

H Gaggia éxel tautlotel pe Tnv
napddoon ooV KaPE espresso
Kat tnv nototnta “made in ltaly”
o€ OAo ToV KOOHO.

H tautétnta tng Gaggia €xet BaBiég pideg, nou yevvnBnkav to 1938
x@pn otnv enxelpnpatikh avnouxia tou Achille Gaggia, Tou 16puth tou
brand Gaggia. Znpepa, 1o brand Gaggia éxeL napoucia o€ NEPLOOOTEPES
ané 70 xwpeG NayKoopiwg.

H eugpung éunveuon, 1o 1938, ntav va epappdoouv nieon vepou otov
aleopévo Kagé, WoTe 1o vepd nou Ba tov dlanepvoloe pe nieon, va
oupnapacUpet 6AeG TG yeUOELG Kal Ta apwpata, dnyioupywviag Evav
nhouacto agpd, v “Kpéua”.

H Gaggia petpael neploadtepa and 70 xpdvia epnelpiag o 6Aa Ing

Ta Npoidvra, Twv onoiwv n avdntu§n akoAouBel tnv eEENEN NG
1eExvoloyiag Kat tou (taAikoU design Kat niotevet akpddavra 6t n
enutuxia plag enxeipnong éykettat otnv tkavetntd tng va dnpoupyet
Kat va avantiooel oxéoelg dapkeiag.

KaBnpepivd, ot GvBpwnot tng Gaggia epyddovial Pe T€Tolo 1Péno wote
10 dTopa, oL CUVEPYATEG, oL Hlavopeig, 6Aot 6aol MAALOLVOUV Thy
Gaggia, va awoBdavovral wg €va avandéonacto Koppdt evég anoudaiou
project avantuéng, eppuowvrag aia Kat iIkavornoinon g onotovonnote
epyadetat péoa o€ auto.

Mtua Betikn oupnepipopd nou npowBei Slapavela, dikatoalvn Kat
oeBaopé eival pépog TG KaBnpePLVAG TG Spactnplétntag... Kat 1
anoteAéapata nv dikatvouy: ta teAeutaia xpévia, n Gaggia €xel
avavewoel €§ 0AoKANPOU TV OELPE TwV NPOIOVIWY NG, ENévouce
nepLOCOTEPO OTNV €pEUVA Kal avantu€n, avéntuge yewypapikd v
d1eBvh g napouaia.

Gaggia has become synonymous
with Espresso coffee tradition and
quality made (n Italy the world
over.

Our identity has deep roots which were born in 1938 with the
entrepreneurial adventure of Achille Gaggia, the founder of Gaggia’'s
brand. Today our mark is present in more than 70 Countries worldwide.
The ingenious intuition, in 1938, was to apply water pressure to ground
coffee so that water forced through the coffee extracted all its flavours
and aromas, creating the rich foam, “‘crema”.

Gaggia narrates more than 70 years of experience across its products
whose development follows the evolution of technology and Italian
design.

We believe greatly that the success of an enterprise is founded on its
ability to create and develop lasting relationships.

Everyday we work in a way that our persons, our partners also, our
distributors feel as an integral part of a great development project
bearing value and satisfaction to anyone working in it.

A positive attitude promoting transparency, fairness and respect is part
of our daily practice... and results prove us right: in the last few years
Gaggia has renewed completely its range of products; increased its
investments in research and development; increased its international
geographical presence.






H I2TOPIA MIAL NMETYXHMENHZ MNMOPEIAL
A HISTORY OF SUCCESSFUL OUTCOMES

H wotopia apxidel otg 5
2entepBpiou tou 1938, dtav

o Achille Gaggia katoxupwoe
NV natévia pe aplBuéd 365726:
n guyxpovn pnxavn kagé
espresso JOALG YEVVABNKE.

H npaypatikn enavdotacn nou dAage tov 1pémno Napackeung tou
espresso, éhaBe xwpa 1o 1948, 6tav o Achille Gaggia katoxUpwaoe pla
véa natévia. Evowpdtwoe éva ehathplo og éva éuBoAo nou Asttoupyet

pe poxAd. To ehathplo napeixe tnv anattoUpevn Nieon WOTe 10 vepd va
nepvael péoa and tov kapé oe dekanévie deutepoAenta.

H Gaggia 16pUBnke pe okond tnv Nnapaywyh €NayyEAPATIKWV HNXAVWOV
kapé, €€'ohokAnpou xelponointeg, éxoviag Babid 1ig pideg tng otnv
napddoon £wg ohpepa. Katd tnv didpketa tng dekaetiag tou '50, 10 TaAko
design anékinoe loxuph napouaia otnv kaBnuepvh {wnh Kat oL PnXavég
kapé Gaggia, e 10 kaBapo Toug design, olviopa uloBeThBnkav and apketd
peyaAa Kat Slakekpluéva ttahikd, ayyAkd Kat apepikavika bars. 16waitepa
600 ané autd, 1o America kat 1o Ondolux anotéAeoav npdtuna tou TPéMoU
{wngtou '50. H dolce vita Eekivdet pe tnv andAauon evog npaypatikol
taAkoU espresso oto Sidonpo bar Motta ato MiAdvo h og pepika kapé otnv
Via Veneto otnv P@pn f ato noAU yvwotd kapé Sirocci oto Aovdivo.

O pnxavég kagé espresso Gaggia ouvéxioav va napdyoviat kat va
avavewvovial péoa ota xpovia éwg 6tou o Achille Gaggia anogpdoioe va
NPOCPEPEL TNV andAauUcn VOGS KAPE espresso oTo onitt, avalntwviag 1pémno yla
va SNULOUPYATEL hLa PIKPH PNXavih Kagé espresso e 6Ad Ta XapaKInpLoTKA
Hlag eNayyeAHATIKNG, IKaVA va MapacKeUAdeL espresso Pe KpEpa.

To 1952 napouctaletal n Gilda. Ba pnopouoe va BewpnBei n npwdn
npoondabela Snploupyiag Plag olKIaKNG PNXAVAG KaPE espresso Kat

10 NPWT0 BApa npog Ty, Blopnxavikhg KApakag, napaywyn olKLaKWOY
pNXavav Kapé espresso.
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The story begins on September
oth 1938 when Achille Gaggia

filed the patent no. 365726: the
modern coffee machine is born.

The real revolution that changed the way espresso was made,
happened in 1948 when Achille Gaggia filed a new patent. He
incorporated a spring into a lever-operated piston. The spring provided
the pressure and it was this pressure that forced the water through the
coffee in fifteen seconds.

Gaggia was founded on production of professional coffee machines,
completely hand made which has remained deeply rooted in its
tradition till now. In the fifties the Italian design entered every days life
and also Gaggia’s machines with their clean design were soon adopted
by several large and prominent ltalian, English and American bars.
Especially two of them, America and Ondolux that became icons of the
50's life-style. La dolce vita starts from tasting a real Italian Espresso in
the famous bar Motta in Milan or in some coffee-shop of Via Veneto in
Rome or in prominent coffee-shop Sirocci in London.

Gaggia coffee machines are renewed over the years till Achille Gaggia
decided to give home the espresso pleasure studying a way to realize a
small coffee machine with all the features of a professional one, able to
deliver an Espresso with crema.

In 1952 the Gilda was introduced. It may be considered the first attempt
at creating an home espresso machine and the first step towards
industrial-scale production of domestic coffee machines.



1948

16pUetal n etaipeia Gaggia Brevetti.

0 Achille Gaggia katoxUpwoe tnv natévia
N° 365726.

1954

Mnap Sirocci: kat ato Aovbivo, o kaAUtepog
1taAk6G espresso aepBipetat and Gaggia.
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1999

H Gaggia napouaiage tnv NpwIn unepautépatn
pnxavh Kagg.

1964

H avantu§n véwyv enayyeApatikv npoiéviwy
ektogeUelL ota Uyn 1o brand Gaggia.
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1991

H Gaggia napouaiace v Classic, éva poviéAo
nou aképn kat chuepa napapével best seller
naykoopiwg.

1953

Epnopikn ékBean Mikavou: apxilel n dieBvng avantugn.

1977

‘Enetta ané apketd xpévia peAETNG Kat SoKpmy, n
Gaggia napouatddel Tnv Np@IN pPnxavh Kagé ya
OLKIOKN Xphan pe enayyeApaTtiké group Kat KAeioTpo,
Kat xwpig va anatteitat aGvdeon oto diktuo.

2010

Accademia Gaggia: 10 véo onpeio
€Kkivnong.



ENA BAR 2TO 2[1ITI XAX

YOUR BAR AT HOME

i |

Mneite otov k6opo tng Gaggia...
anoAauote €vav NPaypatko
espresso Xxwpig va entokeuBbeite
éva café.

To 1977 n Gaggia, pe 10 Aavadpiopa ing Baby Gaggia, npoxwpei atnv
Blopnxavikh napaywyn ook gnxavav kagé. Htav Bépa xpévou, n
Baby Gaggia, va yivel n ynxavin Kagé pe TG NEPLOOTEPEG NWANCELG KaL
€va oUpBoAo KovwVvikoU yontpou. AkGpn Kat ohpepa, o 6vopa Baby
Gaggia dnploupyei ouvelppoUg og ax€an He TNV LOTOPIA TOU XWPOU TwV
KOTAOKEUAOTWY PNXAVWOV KaQE Kal tnv andéAuTtn notétnta twv npoidviwy.
Ow pnxavég kapé Gaggia £xouv e€eAxBel péoa otig dekaetieg og Teleiwg
QUTOMATEG PNXAVEG MO, PE To dyylya evog NMAAKTPOU, evepyonoleitat n
Sladikaoia GAeong, 6o00pETPNONG KAl NAPACKEUNG evOG Beanéalou kapé
espresso.

H Gaggia, €ivatl 0 Npaypatkég NpwItaywvioTNG OTOV XWPO TWV PHNXAVHOV
Kapé, Ikavog va tkavorothael tny onotadnnote enBupia yla kagé péoa
ané tnv oAokANpwpEVN TNG MOowKIAla: and TG NapadoolakéG Unxaveég kapé
£€WQ KAL TLG UNEP-AUTOUATEG M TLG UNXAVEG KAPE e KAYOUAQ.

Mapadoon, epnetpia, uPnAn notdtnta Kat kawvotopia, €peuva Kat
1eExvoloytkh avantugn eivat ot agleg nou avinpoownelel n Gaggia
NayKoop{wg.

‘Enetta ané 70 xpévia, n anootoAn tng Gaggia éxeL napapeivel otaBepd n
{6la: va npoo@épet tn povadikn guxapiotnon evog auBeviikoU ttaAtkoU
KOpE espresso NAPACKEUACHEVOU HE pLa and TG NXavéG Kapé espresso
g Gaggia.

To k@Be poviéNo NG oelpdg SlaBEtel SlaPopeTIKA XapaKTNPLOTIKA £10L WOTE
0 kaBévag va pnopei va eNAéEeL TNV pnxavn nou avianokpivetat KaAUtepa
OTLG aVAYKEG TOU 0€ 0XE0N HE TOV OXEBLAOU, TNV MPAKTIKATNTA KaL TNV
TeExvoloyia.

Enter the world of Gaggia... have
a real espresso without going to
a coffee shop.

In 1977 Gaggia went into industrial production of domestic espresso
machines with the debut of Baby Gaggia, which was soon to become
the best-selling machine and a status symbol. Still today the name
Baby Gaggia evokes the history of the coffee maker market and the
absolute quality of products. Gaggia coffee machines have evolved

over the decades to a fully automated mechanism which, at the touch
of a button, activates the grinding, dosing and brewing of a delicious
espresso coffee.

Gaggia is a real protagonist of the coffee machines market, able to
satisfy any desire for coffee with its complete range: from the traditional
coffee machines, to the fully automatic ones or with capsule system.
Tradition, experience, high quality and innovation, research and
technological development are the values that represent Gaggia around
the world.

After 70 years the mission of Gaggia has remained unchanged: offer a
unique pleasure of an authentic Italian Espresso coffee made with one
of the Gaggia's coffee machines.

Every model presents different features so that everyone can choose
the machine made to best meet the needs in terms of design,
practicalness and technology.






[TAPAAOXH, NMOIOTHTA KAI EPEYNA
TRADITION, QUALITY AND RESEARCH

lotopia kat napdadoon, 16€e¢ Kat
Kawvotopia, épguva Kat avantuén,
O1eBvéc biktuo: 6Aa autd ta
otowxeia kaBlotouv tnv Gaggia évav
€lOIKO oToV espresso e dlapkn
avantuén.

H 6éopeuon ting Gaggia otoxeUel oTnV oUVEXH CUYXWVEUON Napadoong Kat
kawvotopiag. Ot pnxavég oxedialovial kat kataokeualoviat ONOKANPWTLIKA
ota kévipa avdntugng tng etalpeiag otnv ltaAia kat aviinpoownedouv

10 anotéAeopa plag otaBepng dtadikaaiag texvoAoyiknG Kat OTIALOTIKAG
£€pEUVAG, MOU NPOCPEPEL KAIVOTOHIKEG AUOELG, LKAVEG va NPoBAEWOUV TIG
avayKeg TwVv enayyeAdatidy, eppnveloviag g enBupieg tou Adtpn tou
kagé espresso naykoopiwg. H tautétnta tng Gaggia éxel BaBLég pideg

nou éxouv dwael Pe 10 Népacpa Tou Xxpévou Toug kapnoug toug. Twpa,
6nwg ndvta, 1o pAvupd tng otoxedet oTnv NPowWBNon Tou KaAUTEPOU Kapé
espresso naykoopiwg yéoa anod Slapkeig Kavotopieg, KATOXUPWHEVEG
eupeottexvieg kat avwtdtou ennédou TexvikéG AUoELG. Autég ol pideg
avantdoooviat Kat Suvapwvouv and POVEG TouG.

YApePQ, o peydlog oeBaopdg yia T napddoon cuvexidetal, anoteAwvIag
v KUpLa nnyn éunveuong yta tnv §pdon tng Kat tnv yetddoon tng évvolag
“made in Italy” naykoopiwg.

History and tradition, ideas

and innovation, research and
development, international
distribution: all these elements
make Gaggia an espresso
speclalist growing continuously.

Our engagement aims to merge continuous tradition and innovation.
Our machines are designed and manufactured totally in our
development centres in Iltaly and represent the result of a constant
process of technological and stylistic research to offer innovative
solutions able to anticipate the needs of professionals, interpreting
the desires of espresso coffee lovers worldwide. Our identity has
deep roots which have revealed in the course of time their fruits.
Now as always, our message is addressed to the promotion of the
best espresso coffee worldwide through continuous innovations,
patents and state-of-the-art technical solutions. These roots grow and
strengthen themselves.

Today, the deep respect for tradition goes on inspiring our activity
and is the main source of inspiration in transmitting the made in Italy
worldwide.






AYTOMATEX MHXANEXZ KAOE
AUTOMATIC COFFEE MACHINES

2TOAlOTE TO onitL oag peE €va
aplotoupynpa: tnv no Npdoeatn
Onuloupyia Twv UNEP-auTOUATWV
MNXavwv KagéE ano tnv o€lpad ing
Gaggia.

AnAG niéote éva NAAKTPO Kal oL UNEP-AUTOUATEG PNXavéG Kapé aAéBouv
TOUG KOKKOUG Kap€, puBpifouv tnv owaoth noadtnta, Slavépouv Tov Kagé
kateuBeiav ota pAtdvia Kat SloxeteUouy o€ €161k PéPoG Ta UNoAeippata
kapé. KaBe poviélo SlabBétel SlapopeTikG XapaKINPLOTIKG €101 WOTE va
KaAUnTouv kGBe avdykn o oxéon pe Tov oxedlaopd, Tnv Npaktkdtnta Kat
v texvoloyia.

Take a masterpiece home with
you: the latest generation of the
fully automatic machines from the
Gaggia range.

Just press a button and Gaggia’s automatic coffee machines grind the
beans, measure the right amount, deliver the coffee straight into the
cups and discharge the used ground. Every model presents different

features to meet every needs in terms of design, practicalness and
technology.







KATI MAPATTANQ AIO ESPRESSO

ESPRESSO AND MORE

Ek@paoteite, anoAavote Thv
euxapiotnon va nailete pe €va
aplotoupynpa Tng texvoAoyiag, tou
oxedlaopou Kat TG NOAUTEAOUG
Aentopépelag, dnuloupywviag
KaBnuepLva tov espresso

nou enBUpEite... Kal akdpa
neploodtepal

H Accademia tng Gaggia 8a oag petatpéyel og évav npaypatikd barista
£101l0 va kavorothaoel onotadnnote enBupia SIKA 0ag, TNG OLKOYEVELAG
0ag M Twv KaAeopEvwy oag.

Ristretto, espresso, caffe lungo, espresso macchiato, cappuccino,
cappuccino eAagpu, cappuccino duvarto, latte macchiato, caffelatte, {eotd
Y@Aaq, 1041, todL ue Bétava: Ba eival étopa o Aya SeutepdAenta pe v
Accademia tng Gaggia.

Ta téAela kat yphyopa anoteAéopata Stacpalifovial and dlo exwplotd
boilers, nou avtigtoxolyv, 10 éva oTNv Napaywyn espresso Kat, 10 GAAo,
otov atué/vepd, kat and 1o e§wteptkd doxeio ydAaktog, 1o onoio ivat
NANPWG EVowpatwuévo ato design tng nxavng.

Express yourself, enjoying

the pleasure of playing with

a masterpiece of technology,
design and precious detalils,
creating everyday the espresso
as you wish... and much more!

Accademia Gaggia will make you a real barista able to satisfy any
desire of yours, your family or your guests.

Ristretto, espresso, caffé lungo, espresso macchiato, cappuccino,
cappuccino light, cappuccino strong, latte macchiato, caffelatte, hot
milk, tea, herbal tea: will be ready in few seconds with Accademia
Gaggia.

The perfect and quick results are assured by 2 separate boilers, one

for espresso circuits and one for steam/water, and the integrated auto-

cappuccino jar.






ApETABANTN opOPPLA NoU NavipeUEL
10 hovTépvo He tnv napddoon: n
Accademia tn¢ Gaggia diaBétel
ALITEG, KOMWEG KAl OLOKPLTKEG
YPAUUEG Moy €Xouv oxedlaotel Ye
OTOXO0 VO Napapeivouv SLOXPOVIKEG,
anaAAaypéveg ano TG Toelg g pddac.

‘Evag peletnpévog ouvduaopdg UMKV npoadidet oto npoidv atolBapn,
otaBeph epgavion: évag nivakag eAéyxou and pat avogeidwro atodAt nou dev
enupénel va dnploupynBolv SaxtuNég , HETaMKS owpa pe Hovadika padpa
pat kaAUppata ata nAaivd, kat 6pop@o nAaiolo Kat Soxelo unoAelpdtwy and
yuaMotepd atodAL

Immutable beauty blending
modernity and tradition: Accademia
Gaggla has clean, elegant and
distinctive lines that were designed
to outlive fads and trends.

A skillful combination of materials gives the product a strong, solid
appearance: a fingerprint-proof brushed steel front panel, a metal body with
an exclusive matte black coating on the sides, and a beautiful polished steel
frame and drip tray.




Espresso

"a la carte”
Espresso “a la carte”

Xdpn oto anAd kat oxeddv dlaloBntiké pevol
npoypappatiopou g Accademia, oL entd
BlapopeTkEG eNAOYEG poPndTwV Uropolv va
npooappoatolv NoAU eUKoAa, CUPPWVA PE TG
NPocwWIKEG anatthoelg M ta standards kdBe
enxeipnong. Eniong, ot neAdreg éxouv n
duvatdtnta va aMadouv 1§ KUpLEG NPOoENeYHEVES
puBbpioelg kateuBeiav and tov nivaka eN\oyng
popnudtwv nou Bpioketal otnv pnpootivh dyn
NG PNXAVAG, XWpIG Va XPELAOTEL va aKUPLOOUV
TG NPOCWINIKEG TOUG eNAOYEG. Me Tov Tpéno
autd, pnopeite va anoAapBdvete kaBnuepva Tov
ayannuévo oag espresso, eV oL KAAEOUEVOL 0aG
propoUyv va enté§ouv oudnnote enBupoly “a

la carte”: ano éva oUviopo espresso £wg évav
cappuccino f évav cappuccino Pe NePLOCOTEPO
YAAq, évav latte macchiato pe Aiyo kpépa KA.
Avahoya pe 1o pédPnpa propeite va
npooapudoete: 10 dpwpa, 10 CWHA KAl TNV
Beppokpaacia Tou Kage, TNy NoodtnTa Tou
Ka@Q€ Kat Tou YAAaKToG, TNV Napackeun Kagé,
akopa Kat 1o eninedo appoydAaktog.

H Accademia oag npoopépet 6Aa 1a pUCTIKA
€vOG enayyeApatia barman h barista.

Thanks to the intuitive and simple Accademia
Gaggia programming menu, it will be very easy
to customize the 7 beverage selections available,
according to personal taste. In the same time the
customers are free to change the major pre-set
selections directly from the multi-beverage
frontal panel without cancel their personal choice.
That way, you can always enjoy your favorite
espresso each day, and your guests can choose
whatever they want “a la carte”: from a short
espresso to a cappuccino or cappuccino with
more latte, latte macchiato with light foam, etc.
Depending on beverage you can customize:
aroma, body and temperature of the coffe, the
lenght of the coffee and milk, pre-brewing and
also the milk frothing level.

Accademia Gaggia offers you all the secrets of
a professional barman.

EnayyeAuouxa
anoteAéopaTa Kat

eco-vonpoouvn

Professional results
and Eco-intelligence

AnoAutn

kaBaplotnta
Extreme cleanliness

H Gaggia ndvta npoonaBei okAnpd yia va
netdxel otaBeph anédoon Kat noldtnta og

k@Be npoidv, kat n Accademia evowpatwvel
QPKETEG TEXVOAOY(EG Mou €xouv axedlaotel yla

va dlaopaAidouv ta Napandvw XapakinpLoTKd:
EVOWHATWHEVO PUAO GAECNG PE KEPAMIKA
Haxaipia, cUotnpa optiaroma, espresso plus
(ESP)." Onwg 6Aa ta véa npoidvia Gaggia, kGBe
Hépog g Accademia Gaggia eival npooektkd
oxedlaopévo yia va e€okovopet evépyeta. lNa

v akpiBela, n Accademia eival éva npotév
EVEPYELOKNG KAAONG “A” (evappoviopévng Pe To
Swiss voluntary Energy Labelling Regulation

— FEA agreement), oe katdotaon stand-by n
evepyelakn KatavaAwon eivat Aiyétepn and

1 W. Eminp6oBeta, napéxetat n duvatdtnta

va anevepyonotnoete éva and ta dUo boilers,
avdhoya Pe v xphon.

We strive to achieve constant performance and
quality in every product, and Accademia Gaggia
features several technologies designed to ensure
them: an integrated ceramic grinder, the opti-
aroma system, and the Espresso plus system.
Like all new Gaggia products, each component of
Accademia Gaggia was also carefully designed to
save energy. In fact, Accademia Gaggia is a Class
A product [according to Swiss voluntary Energy
Labelling Regulation - FEA agreement), in stand-
by mode the energy consumption is less than 1
watt and it comes with an Eco-mode system that
makes it possible to deactivate one of the two
boilers provided, depending on typical use.

"OAa ta pépn NG UNXavig ival anoonpeva

Kat propolv va nAuBoulv: ané tnv povada
€KXUNONG Kapé €wg 10 Hoxelo uNoAeppdTwy,
v de€apevh vepou kat 1o Hoxeio YAAaKTog.

[a va Siaopalotel andAutn kaBapiétnta, n
Accademia 6laBétel apkeToUg Npo-puBuLopévoug
autdpatoug KUkAoug kaBaptopoU yia toug
KUKAOUG Napaokeung YAAOKTOG Kat Kagé, 6rnwg
eniong kat éva npdypappa a@aAdtwong rou
gvepyoroleitat ané £vav E0wTeEPIKO PETPNTA
£netta and ouykekpévo aplBud Aitpwv vepol
nou Ba xpnatonoinBouv.

Each separate element can be removed and
washed: from the dispensing unit inside to the
coffee grounds drawer, water reservoir, and
milk carafe. To ensure complete cleanliness,
Accademia Gaggia also has several preset
automatic washing cycles for the milk and coffee
circuits, as well as a descaling program that an
internal counter automatically triggers after a
certain number of liters of water are used.

Designed to swe €Ty

According to Swiss
voluntary Energy Labelling
Regulation (FEA agreement)

Mnxavh evepyelakng kKAdong "A” kat katavaiwon
evépyelag oe katdotaon stand-by, Aiyétepn ané
W

“Class A" machine and less than TW energy
consumption in stand-by mode
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ACCADEMIA

H Accademia tng Gaggia Ba oag petatpéyel o€ NPAyHATIKO

barista €towo va ikavonothoet tnv onotadnnote enBupia: ane w
évav napadoolakd espresso £€wg évav cappuccino pe nAouaota
KPEMA...KaL aKOpa neplocdtepal

Accademia Gaggia will make you a real barista able to satisfy any desire: from the
traditional espresso to a creamy cappuccino... and much more!
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AEITOYPI'IKH, MIKPH, ME XTYA
FUNCTIONAL, COMPACT, STYLISH

To pevou Asttoupyiag €xel
HeAETNBEL €101 WOTE va napéxetat
dpeon npdoBaon o€ OAeC TIG
AeLtoupyieg Kat eMAOYEC.

Me tov tpéno autd, o xphotng pnopei va enAé€el To Apwpa Tou Kapé, va
puBpioel TNV Noo6TNTa ToU aAeCpEVOU KagE yla KGBe pAt{avt (and 7 yp.
£€w¢ 10,5 yp.) Kat va anoBnkeUoeL oTnV PVAKN TN UNXaving tnv 66on, Ye 10
Ayylypa anAdg kat gévo evog nAhktpou. To Katvotopikd Adapting System
(autépatn pUBULON TWV OTPOPWY Tou HUAOU dAeang Kagé nou eyyudtat
v eMtheydévn NoodTNTa aAeOpEVOU KapE 0€ OMoLoSAMOTE XapKavl) nou
€xel npooteBei otnv pnxavn, BeAtiotonotel og Alyoug KUKAOUG, akdpa Kat
aMdéovtag 1o Xappdavt Kagé, Tnv ekXUALON ToU KapE.

H Brera tng Gaggia dnploupynBnke divoviag Wlaitepn npocoxn atnv
€€0LKOVOHNON EVEPYELAG: TO HOVTEAO AVAKEL OTNV EVEPYELOKN KAGON

"A” (according to Swiss voluntary Energy Labelling Regulation, FEA
agreement) kat og katdotaon stand-by, n katavdAwon evépyelag Twv
pnxavav eivat Aiydtepn ané 1 W.
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The operation interface was
studied to give an immediate
access to all functions and
options.

In this way the user can select the aroma of coffee regulating the
amount of ground coffee for each cup (from 7g to 10,5g] and memorize
the dose at the mere twist of a button.The innovative Adapting System
consents to the machine, even changing a coffee blend, to optimize in a
few cycles the extraction of coffee.

Gaggia Brera was created with a special attention to energy saving: the
model can be classified in A class (according to Swiss voluntary Energy
Labelling Regulation, FEA agreement] and in standby mode the electric
power consumption of the machines is less than 1 Watt.
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Me éva anAd ayywypa n Gaggia In one simple touch Gaggia Brera

Brera npoo@épel Tnv andAauon donates the pleasure of a cup of
eVOG espresso. espresso.

H napddoon cuvavtdel tnv The tradition meets the modern
oUyxpovn TEXvoAoyia e yvwuova technology to satisfy every need
ndvtote tnv tkavonoinon KABe easlly.

avaykng pe eUKOAO TPOMoO.

22
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EukoAog npo-

YPOUUOTLOHOG
KOL XELPLOMOG

Easy to programme and
manage

EUkoAog
KaBapLopog Kat
ouvtnpnon

Comfortable cleaning and
maintenance

[MoAAanAwv
XPNOEWV Kat

aleniotn
Versatile and reliable

* To eUKoAo pevoU enutpénel tnv pUBULoN Twv
AettoupyLdv pe évav oxedov dlaloBntikd
TPoNO.

¢ Eival e§onAwopévn pe Aettoupyia entoyng
£V100NG ToU apwuatog: eEAappy, PETplo,
Bapu (optidose).

* To Soxeio KOKKwV Kagé eival oxedlaopévo
He Tétolov 1péno wate va datnpei 1o dpwpa.

¢ Ta Kepapikd paxaipia Tou pUAou
e€aopalifouv aBépuBn Aettoupyia Kat
otaBepn anédoon.

e The easy interface allows to set the functions
in an intuitive way

e It is fitted with an aroma selection system
(optidose)]

¢ The coffee beans container is made to
preserve aroma

* The ceramic coffee grinder guarantees silent
functioning and constant performance

¢ H evétnta napaokeung kapé eivat
anoonwpevn Kat prnopei va nAuBet: n
de€apevn vepoU Kal 1o Soxelo KOKKWV Kapé
pnopoUv va apaipeBolv anéd tnv pnpootvh
6yYn NG MNXAvAG.

¢ EUkohog kaBaplopdg kat cuvthpnaon.

o Alevepyeital autdpatog KUKAoG kaBaplopol
HE TV evepyono{non tng pnxavig Kat npw
va 1€Beil n unxavn oe Asttoupyia stand-by.

* Béon Bépuavong pArtavidv oto endvw
HEPOG TNG PNXAVAG,.

® The brewing group is removable and
washable; the water tank and the coffee
ground container are frontally extractable

e Comfortable cleaning and maintenance

e There is an automatic cleaning cycle after
the switching on and before the stand by
mode

e Top cup plate

¢ 0 XpNOTNG UNopEl va XpNOLHONOLACEL
KOKKOUG KapEé N aAeopévo KagE.

® Xdpn otov entloyéa {eatol vepoU-atpou,
napéxetat n duvarétnta xpnong atyou yla
npoetolyacia cappuccino pe nholola Kpéua
f {eatol vepoU yla TadL Kat dAou gidoug
poghpata.

¢ [la va éxete KaAUTepa anoteAéopata oto
@ANTavi, pnopeite va 1pononothoeTe Tov
BaBué dAeong.

¢ 0 ekpoéag ival puBuL(duevog oto UYog,.

e The final user can use coffee beans or
ground coffee

® Thanks to a central knob it is possible to use
a steamer to prepare a creamy cappuccino
or to supply hot water for infusion or tea

e To optimize the result in the cup it is possible
to modify the grade of grinding

e The dispensing head is adjustable in height

* Mnxavn "A” evepyelakhg KAGong kat
Katavahwon evépyelag o€ katdotacn stand-
by Aiyétepn ané 1 W.

e "Class A” machine and less than W energy
consumption in stand-by mode

According to Swiss

voluntary Energy Labelling
Regulation (FEA agreement)
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GAGGIA Brera

H anAdtnta evog kat pévo ayyiypatog. MNMepioadtepa and 70
xpdvia napadoong ltaAkou Espresso. H povadikh andéAauon
evog dlaAeippatog yla kagé. Oha auta sival n Gaggia Brera.

The simplicity of a single touch. More than 70 years of Italian Espresso tradition. The
unique pleasure of a coffee break. All this is Gaggia Brera.
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PLATINUM Vision

To Kopu@aio poviéAo TN o€PAg - Xapn otV JOVadIKA Tou
084vn apn¢ - EN\éEte Tnv emBupnth Asttoupyia h nAonynBeite
010 pEVOU NPOYPAUHATIopoU ayyidovtag anAwg thy Jovadikh
086vn apng. Me ehappd nicon tou NANKTPOU “pEtakivnon
@At{aviou” aag divetal eniong n duvardtnta va npocappOcETe
10 UYog NG oxdpag Kat tou SoXeiou UNOAEWWHATWY EMTPENOVTAS
HE Tov TPdno autod TV Xpnon dlagopeTikou peyEBoug pAT{aviwy.

The top model of the range — thanks to its exclusive touch-screen — Select the
desired function or enter the programming menu simply touching the exclusive
touch-screen. With a light press of the “cup lift" button it is also possible to adjust the
height of the drip tray allowing the use of different sizes of cups.
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Texvikd Xapaktnplotikd ACCADEMIA BRERA
Technical features

loxdg 230V 50Hz 1500 W 230V 50Hz 1400W
Power supply 120V 60Hz 1500W 120V 60Hz 1250W
Evepyelakn katavawan o€ katdotaon stand-by <1W <1W

Stand-by — energy consumption

Class A (Z0pgwva pe Tov Kavoviapé Swiss Voluntary Energy Labelling, FEA agreement) o

Class A [According to Swiss voluntary Energy Labelling Regulation, FEA agreement]

Migon avtAiag 15 bar 15 bar

Pump pressure

Evétnta napaokeung kagé Anoondpevn Anoondpevn
Brewing group Removable Removable
086vn ‘Eyxpwpn 086vn TFT, nivakag noAanAdv enthoymv popnudtwyv  HAektpovikn / LED
Interface Display TFT in colour, multi-beverage control panel Electronic / LED

Mevou popnpdtwy Kat ouvthpnong
Beverages and maintenance menu

Qwrelvég evoeielg

Indicator lights

Bpaothpag 2 avegdptntol Bpaothpeg and avogeibwto atodAt Avogeibwrto atodAt
Boiler 2 indipendent S/S boilers Stainless steel
Aoxeio vepoU Anocnpevo Anoonwpevo
Water tank Removable Removable
Xwpntkétnta doxelou vepol 161t 121t

Water tank capacity

Xwpntikétnta doxelou KOKKWV KapE 350 gr 250 gr

Coffee beans container capacity

MUAog pe Kepapika paxaipla o .

Ceramic coffee grinder

PuButothg piAou 8 enthoyég 5 enthoy£g
Grind regulator 8selections 5 selections
Gaggia Adapting System . .

Aleopévog Kapég ava pAt{avt 7-105g 7-1059
Ground coffee per cup

Optidose o .

Enthoyn aAeopévou kapé o .

Pre-ground coffee option

L0otnpa npo-ekXUALoNg o 3
Pre-brewing

Espresso plus system ESP o

Rapid steam o e

Aoxeio KOKKWV KapE Anoonpevo Anoonwpevo
Coffee grounds container Removable Removable
Xwpntkétnta doxelou KOKKWV Kapé 16 8

Coffee grounds container capacity

Mapaokeun Kagé
Coffee delivery

11 2 pAuavia kagé tautéxpova
1 or 2 coffee simultaneously

11 2 pAutavia Kagé Tautéxpova
1 or 2 coffee simultaneously

Akpopualo {gatol vepoU Kat atgol
Hot water and steam output

Pannarello
Cappuccino accessory

MetaAAiké Pannarello
Metal Pannarello frother

Auto-cappuccino system

E€wtepikd Soxeio yaAaktog, nAnpwg evowpatwpévo oto design tng pnxavig

External milk jar, integrated in the machine design

Xwpntikétnta doxelou ydAaktog 0,61t

Capacity milk jar (net]

PGBpion appoydhaktog Me Suvatétnta npoypapuatiopol
Milk frothing setting Programmable

Auvatétnta npoypappatiopol nooétntag ydAaktog avd gpAdavt
Programmable milk quantity in cup

Auvatétnta npoypappatiopol Beppokpaciag Napaokeung Kape
Programmable coffee brewing temperature

Auvatétnta npoypappatiopol kaBoplopévng noadtntag Kapé oto pAT{avt
Programmable coffee quantity in cup

lMpooappol6uevog dlavopéag kapé
Adjustable dispensing head

Ixdpa unoAeppdrtwv pe puBpilopevo Uyog
Adjustable drip tray

Evepyh enpdvela B€puavong pAdavicov

Avo€eidwro atadAt

Active cup warming plate Stainless steel

Enpdvela pAdavidov o

Cup plate

HAektpovikd puBu{épevo oe Gyog Soxeio unoAelppdrwv

Electronic adjustable drip-tray high

Awaotdoelg k. (MxYxB) 282x385x428 25,6x315x447

Size cm. (LxHxD)

Bdpog 17 kg 85kg

Weight

Tehelwpa unpootvhg 6yng Avogeibwrto atodAt anti-touch Avogeibwrto atodAt

Front panel finish Stainless steel, finger print proof Stainless steel

E€wtepikd nepiBAnpa MétaAho, avo§eibwro atodh ABS

Bodywork Painted metal / S/S

Xpdopa Maupo Madpo

Available Black Black

KaBaptopdg 1ou KUKAOU Napackeung kagé Autépatog Autépatog

Coffee circuit rinsing Automatic Automatic

KUkAog kaBaplopol Tou KUKAWHaTog YAAaKTog Autépatog

Milk circuit cleaning cycle Automatic

YUotnpa auté-kaBaplopoU péoa and owAnveg o

1Mo UNAPXOUV anoKAELOTIKA yla autév Tov okono

Auto Clean System through dedicated pipes

KUkAog apaldtwong Autépatog Xelpokivntog énetta and oxetiko PAvupa eldonoinang
Descaling cycle Automatic Manual with warning
Ageooudp TaunAéteg kaBaptopoU kat Mnavtikd, Koutdht Sooopétpnong Anavtikd, koutdAt Sooopétpnang
Accessories Cleaning tablets and lubricant, measuring spoon Lubricant, measuring spoon
Milk island
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Platinum VISION

230V 50Hz 1500W
120V 60Hz 1500W

15 bar

Anoondpevn
Removable
086vn Apng b/w
Touch screen b/w

Avogeibwto atadht
Stainless steel
Anoonpevo
Removable

171

3 enthoyég
3 selections

Anoonpevo
Removable

11 2 pAu{avia kagé Tautéxpova
1 or 2 coffee simultaneousls

Pannarello
Pannarello frother

HAektpovikd
Electronic
Avogeibwto atadht
Stainless steel

32x37x415
95kg

Avogeibwto atadht
Stainless steel
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Champagne
Autépatog
Automatic
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Grinder adjustment.key, lubricant, measuring spoon
Mpoatpetiké
Optional
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[MTAPAAOXZIAKEX MHXANEXZ KADE
TRADITIONAL COFFEE MACHINES

Mwa pnxavh Kag€ espresso Gaggia A Gaggia espresso machine
EVOVEL TNV Jakpdxpovn napaddoon  unites time honoured tradition

HE TLG OUYXPOVEG OUYKIVAOELG. with modern emotion.

‘OAeg oL xelpokivnteg pnxavég auvduddouv: uynAhg notdtntag UNKA All the manual machines combine: high quality materials and finishes,
KOTAOKEUNG Kal TEAELDPATA, Hovadikd oxedlaoud kat Aentopépeleg and exclusive stainless steel details and design, excellent functionality,
avo&eldwto atodA, e§alpeTikh AETOUPYIKATNTA, KALVOTOHIKEG TEXVOAOYIEG innovative technologies and the traditional chromed brass filter holder.

Kat 1o napadoatakd ykpoun kat KAeiotpo and xpwuiwpévo pnpouvido.




Discover the st ets

of 0 /%r%’ect ¢
Egloresw |
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O ESPRESSO TOY XBE%, TOY 2ZHMEPA KAI TOY AYPIO.

YESTERDAY'S, TODAY'S AND TOMORROW'S ESPRESSO

H Gaggia €xeL napouaotdoel oto
NEPACHA TWV XPOVWYV VEWTEPLOHOUG.
AKSOuN Kal ohEPQA, NPOOPEPEL

OAN NG TNV NEipa oTouG AATPELG

TOU espresso nou €ntBupouv va
enavaAapBdvouv KaBnpepivd ta
napadoolakad Bhyata tou barista:
€N\EyoVTag T0 XapuAvL NG
apeokeiag toug, Tov aviko Babuo
dAeong, npooBEtoviag Kat nedovtag
TNV 0WoTth NoodTNTa AAEOUEVOU
KaPE 0To PIATPO ToU KAEioTPOU...

Kat anoAauBavoviag évav ayoya
NOPAOKEUAOHEVO espresso!

Me tg pnxavég Gaggia, 1o va napaokeudadel Kaveig espresso givat
aképa eukoAdTepo e€attiag plag oelpdcg and Hovadikég Texvohoyieg onwg

€MNAYYEAHUATIKWV NPodLlaypapwv Hovadeg NapackeUnG KapE Kat KAeioTpwy,

anokAeloTKG piktpa “téAela kpépa” yia xphon pe aAeopévo Kagé Kal
naotileg: ouathpata §o0oPETPNONG NouU anopvnpoveUouv TN Noodtnta
Kapé oto QA{avi.

To povtéo Baby eival e€onAiopévo pe BaABida ektdvwong, dnwg akplBag
Kal oL ENayyeEAHATIKEG NXavEG KagéE, n onoia EKTOVAVEL TNV Nepioota
noadtnta vepou og éva oxeio GUANOYNG €101 WaTe 0 AAEOPEVOG KAPEG
péaa oto PiATpo Tou KAe{oTpOU va napapével oTeyvog.
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Gaggia has introduced
innovations over the years. Still
today, it offers all its experience
to espresso coffee lovers who
want to repeat the traditional
steps of the barman every

day: choosing the preferred
blend of coffee beans, selecting
the perfect grind, adding and
pressing the right amount of
ground coffee into the filter...
and savoring a perfectly made
espresso!

With Gaggia machines, making espresso is even easier due to several
unique technologies such as professional dispensing units and filter
holders, exclusive "perfect crema” filters for use with ground coffee and
single serving coffee pod; dosing systems to memorize the quantity of
the coffe in the cup.

The Baby model has a solenoid valve, just like professional machines,
that diverts excess water to a collection tray so that the coffee grounds
inside the filter holder stay dry.



Yndpxouv 4 KUpPLAG ONHAGCIAC oUOTATIKA YLa ThY NAPACKEUN

EVOG TEAELOU espresso:
There are 4 essential ingredients to make a perfect Espresso:

XAPMANI
BLEND

ANEH
GRIND

MHXANH
MACHINE

AE=IOTHTA XTH XPHZH

MANUAL SKILL

Aev UnNdpxeL OUYKEKPLPEVOG
kavoévag yla 1o éAelo xappdvy, yuati,
wg eni 1o nAeiatov, autd e€aprdrat
ané 1o npoowniké youarto. atéao,
€va xappavt kaAng nowdtntag Ba
NPENELVa NEPLEXEL BLAPOPETIKES
notkNieg kahoU kagé. Eivat itbavikéd
va npaypatonoteital Eexwplotd
kaBoUpbdlopa Twv KOKKwWV Kagpe
nou éxouv dlapopetikh npoéAeuan,
€10l wote va avadexBei n Wiaitepn
notdtnta Tou KaBevog Kat va
EMTEUXTEL €va LoOpPONNUEVO
dpwpa oto xappdvt. Ta nio yvwotd
xappdvia eival ta Arabica kat
Robusta.

There is no one rule for the perfect
blend because that mostly depends
on personal taste. However,

a quality blend should contain
different types of good coffee.
Separate toasting of the different
origin types of coffee beans would
be ideal to enhance each type’s
specific quality and to obtain a well-
balanced aroma in the blend. The
most famous blends are Arabica
and Robusta.

H duadikaoia dAeong twv KOKKwWV
Kapé eival ouolaoTikn yla v
napagkeun kahou ka@é. H davikh
dAeon enupénel 1o uypd va péel
otaBepd €101 wate va anootaloviat
10 apWATA Kal va oxnpatidetat

n napadootakh “kpépa” otnv
enwpavela. H Gaggia, otnv
Slabikaoia NapaocKeung espresso,
OUGOTAVEL NAVIOTE PPECKOANETUEVO
Ka@é pe at6xo va dlaopaiiost

10 dpwpa Kat Tov 16aviké Babud
dAeong (0Ute NOAU xovipd, oUte
noAU Aentd).

The coffee bean grinding process
is essential for making good coffee.
An ideal grind allows the liquid to
flow steadily to extract the aromas
and form the traditional "crema” on
top. Gaggia always recommends
freshly ground coffee beans when
preparing espresso to ensure the
aroma and fragrance and to make
sure the grind is not too coarse or
too fine.

Mua kaAh pnxavh kKagg eivat

10 Tpito KUpLO CUCTATIKG NMOU

Ba ouvteAéoel otnv petatponn

TOU espresso o€ KaBnpepvh
anéAauon.

OL pnxavég Kapé espresso NG
Gaggia eivat ohpepa, oL KAAUTEPES
otnv ayopd, xdpn o€ pia ogpd and
texvoloyieg nou SlaopaAifouv
otaBeph nieon tou vepou nou
nepvast péoa and tov aAeopévo
Kapé Kat ogaAn pon ato A{avi.

A good coffee machine is the

third fundamental element for
turning your espresso into a daily
pleasure.

Our espresso machines are the
best on the market today, thanks
to several technologies that ensure
constant pressure of the water
passing through the ground coffee
and an even flow into the cup.

Teheutaiog aM\d e€ioou onpavtikog
napdyovtag, ivat n de€étnta

ToU Xphotn. Méoa anéd v
kaBnpepivh 1ptBh Kat pe Aiyn
e€aoknaon, Ba pabete ta pUOTIKG
€vo¢ aAnBuvou barista: tn cwoth
niean nou xpeladetat va aoknBei
M€ T0 NatNTApL OTOV AAECHEVO
Kapé péoa oo PiAtpo, TN owaTth
noodTNTa ToU Kapé Yéoa oto
¢iAtpo (6xt neploadtepo and 7
YPOMKApLa yla €évav espresso),

Kal ToV 0waoTo TPOMo JE Tov onoio
NPENEL VA KOUPMNWOETE T0 KAEIOTPO
010 YKpourn. Ané tnv atypn nou

Ba netUxete nAoUola Kpépa oto
XPWHA TOU (POUVTOUKLOU, Ba
Eépete 611 0 espresso oag eival
e€ioou KaAdG pe Tov espresso evog
barman... kat 1o 610 yeuotikég!

Last but not least, there is the
person’s manual skill. With daily
use and a little practice, you will
learn the secrets of a real barman:
the right amount of tamping
needed to press the ground coffee
in the filter, the right amount of
coffee in the filter (not more than

7 grams for one espresso), and
the correct way to close the filter
holder on the dispensing unit.
When you obtain coffee with thick
hazelnut-colored cream, you
know that your espresso is as
good as the barman’s...and just as
delicious!
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BABY Twin

H Baby Twin eivat 1o kdopnpa tng o€lpdg, yia tou Adyou 1o
aAnBEg eival epodlaopévn pe 6INAS oUotnpa BEpav:
HE €vav NAEKTPOVIKO Nivaka EAEYXOU O€ HOVAdIKO O
saxtuliblou. H Aettoupyia Rapid Steam neplopiet tov xpévo
avapovng avapeoa otnv NOPAacKEUN espresso Kat thv
dnpoupyia appoydAaktog. Le Alya deutepdAenta pnopeite va
YEUTElTE €va auBevtiko PALt{avL cappuccino... 6nwg akpLBwg o€
éva café.

Baby Twin is the jewel of the range, in fact it's fitted with a double heating system
and an electronic control panel touch-ring. The Rapid Steam function eliminates the

waiting time between making espresso and producing a thick foamy crema. In a few
seconds you can taste an authentic cup of cappuccino ... like the one at coffee shop.

NP Coy QOQESS/o,,/ ,\\‘4 S @APID 04/ UCy \A ID |,
< \3

> 0@@

> & 5
Orpeee® or oS STEAW e S %79 L©

RO r

NEO: ®iAtpo “téAetag kpépag”

35




BABY Class ——

H yeuolyvwoia otov kagé €ivat pia hikphn kaBnpepvn
teAetoupyia Kat andAauon, €va aAnBivo pikpd kKéopnpa. To
yuaAotepo, anod avogeibwto atodAy, nepiBAnua npoadidel
otnv Baby Class éva npaypatikd aplotokpatko ayylyua.
EnunpdoBeta, n Baby Class and texvoAoylkhg dnoyng

eival npwtonoépa: To napadootakoé ykpoun and pnpouvi(o
dlatnpel 1o uypd Katd v SLAPKELD TOU KUKAOU NAPACKEUNG
KaQ€ o€ pla otaBeph Beppokpacia: n payvnukn BaABida
ENUIPENEL YPAYOPO OTEYVWHA TOU OAECHEVOU KAPE.

Coffee-tasting is a small daily refinement and pleasure, a veritable little jewel. The TR
satinized stainless steel body gives to BABY CLASS a really classy touch. Also from the  BABY G AL (14
technological point of view Baby Class is in the vanguard: the traditional brass group

keeps the drink during the brewing cycle at a constant temperature; the solenoid valve e

allows a rapid drying of the grounds. ——

Ty Tty ———
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BABY Dose "*-&

H Baby Dose cival e€onAlopévn e €va nponyuévo, cuvorop[
ouotnpa dooopétpnong Dosing System, nou snupé%arm-
XpHhotn va opidel TNV akptBn noadtnta Kagpe ava (p)\ltzav
anokA&lotiko “pannarello” eivat ndvrote €todo va Slavs
(€016 vepo N atud yla cappuccinos pe NAoUoLa KPEUA.
BABY DOSE is equipped with an advanced innovative Dosing System, letting you set ©

the exact amount of coffee in the cup. The exclusive ‘pannarello”is always ready to
deliver hot water or steam for creamy cappuccinos.
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BABY

MNapadooiakh aMa ndvtote ouyxpovn, n Baby épxetat og dUo
HOVTIEPVA XPWHATA: AcUKS Kal paupo. O HoviEPVog XapaKtnpag
NG unoypappidetat and pwa povadikn yuaAlotepn, HETAANKN
npoéooyn.

Traditional but always up-to-date, here Baby comes in 2 trendy colours: white and
black. Its modern character is underscored by an exclusive polished metal front

panel.

-
i
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ESPRESSO Dose

H Espresso Dose npoogépel tnv Suvatétnta va etotudoete

UMEPOXQ espressos, cappuccinos pe NAoUala Kpépa, Toat Kat.- o
(eotd popnpata. To cUotnpa H000PETPNONG ENLTPENEL OTNV
HNXavA va anopvnpoveUeL Ty NPOTUNTEQ NOoATNTA KAPE Mou
elvat KatdMnAn yia 1 A 2 pAttdavia espresso. Eival e€o
HE €va €101k0 PpiATpo Nou NapExel eniong v duva
naotiAlag.

Espresso Dose offers the possibility to prepare excellent espresso, creamy
cappuccinos, tea, hot infusions. The Dosing system allows the machine to memorize
the preferred amount of coffee that goes for 1 or 2 cups of espresso. It is fitted with a
special filter that gives the possibility to use also the coffee pods.
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ESPRESSO Color

Mua en\oyn nou Ba oag avtapeiyet pe Evav uPnAG not
Kag€ oto AT{avi oag, v napaMnAa, Ba oag enttpEYeL va
EXETE TO NAEOVEKTNHA XPAONG NACTIALAG KAPE.

[NpoKettal yia pa Kopwn Xpwpatikh enhoyn nou talplddel
aKOMA Kal JE TO Mo NPOXwWPNHEVO OTUA €NNAWV.

A choice that will be rewarded with a high quality coffee in the cup and with the
advantage to use also the coffee pods.
It is an elegant chromatic choice, that matches even the most modern furnishing

style.
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ESPRESSO Pure

H véa oepd Espresso Gaggia navipeuel tnv napddoon PE tnv
Kawvotopia Kat to design. \

H oelpd Espresso €ival epodlaopévn pe 10 napadootako "
KAEIOTPO KaL YKPOUM and XPwHLWHEVO PNPoUvi(o Kat Undkep
ano avo&eidwto atadAl, XapaKINPLOTIKA MoU eyyuwvIal
€NayyeEAUATIKN notétnta.

The new Espresso Gaggia line unites tradition with innovation and design. Espressa
is fitted with the traditional Gaggia’s chromed brass filter holder and a stainless steel
boiler to guarantee the professional quality.

NEO: ®iAtpo“téAetag kpépag”
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Evolution Espresso ’

=

DWK6G Npog tov Xxphatn oxedlaopog: de€apevn vepou __
OtnV YNpootvh dYn tNG PNXaving nou Kablotd EUKOAO T .
aveQoSLaops vepoU, HEyAAn EMPAVELD OTo MAVW PEPOG i

!
HNXavAG Nou entpénetL Tnv TonoB&émon PAT{aviddy, EUKOAA Kal
€€unva NANKTpa eAéyxou. Q\--—..___---/J

= _
A user-friendly design: front water tank easy to extract and refill; large space to " ,?r‘__" "’
accomodate the cups on the top; easy and intuitive control buttons. '
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MHXANH KAOE @
FILTER COFFEE MACHINE

KaBnueptva o kapég piktpou
Statnpeitat Beppdg, pe dAo tou 10
dpwpa, yla wpeec.

GAGGIA

G103

Texvika Xapakinplotikd
Technical Features

loxUg 230V 50Hz 900W

Power supply

Xwpntkoétnta 7/8 pAuddvia kagé espresso
Capacity 7/8 cups of espresso

Beppdg and yuahiopévo avoeibwro atodAl
Brushed stainless steel thermos flask

Epgpavég eninedo vepol
Visible water level

Aopalng Beppootdtng
Safety thermostat

MAnKtpo On/Off e pwtewvég evoei§elg
On/off button with indicator lights

LUotnpa ano@uyng otagiuatog
Anti-drip system

AwBeodtnta AtodN-Malpo xpwdpa
Available Steel-black

MéyeBog ek. (MxYxB) 345x235x225

Size cm. (LxHxD)

Bdpog 1,95 kg

Weight
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Texvikd xapaktnplotika BABY TWIN BABY CLASS BABY DOSE BABY

Technical features

loxug 230-240V 50Hz 1300W 230-240V 50Hz 1300W 230-240V 50Hz 1300W 230-240V 50Hz 1300W
Power supply 120V 60Hz 1425W 120V 60Hz 1425W 120V 60Hz 1425W 120V 60Hz 1425W

MNigon avtAiag 15 bar 15 bar 15 bar 15 bar

Pump pressure

EnayyeAuatikng Kataokeung KEPaAn ykpoun Kat — Xpwulwpévog pnpoivi{og Xpwpiwpévog pnpoldviog  Xpwplwpévog pnpodvidog  Xpwulwuévog pnpolviog
kAeiotpo Chromed brass Chromed brass Chromed brass Chromed brass

Professional group and filter holder

Aoxeio vepou
Water tank

Evowpatwpévo kat
anoonWHEVO
Integrated and removable

Evowpatwpévo Kat
anoonWHEVO
Integrated and removable

Evowpatwpévo Kat
anoonwyevo
Integrated and removable

Evowpatwpévo Kat
anoonwyevVo
Integrated and removable

Mepiektkétnta Soxelou vepol

1,61t

1,61t

1,61t

1,61t

Water tank capacity

Bpaotipag UNI4514 UNI4514 UNI4514 UNI4514

Boiler

Mivakag eAéyxou HAektpovikdg o€ oxnua Avaloyikog HAektpOVIKOG Avaloykég

Control panel SaKTUASL0U Analogic Electronic Analogic
Electronic Touch ring

Ageooudp cappuccino Pannarello ané avogeidwto Pannarello Pannarello Pannarello

Cappuccino accessory atodAt Pannarello frother Pannarello frother Pannarello frother

S/S Pannarello frother

2 piktpa "téAelag kpépag
2 "perfect crema” filters

1-2 pAgavia
1-2 cups/pods

1-2 pAgavia
1-2 cups/pods

1-2 pAavia
1-2 cups/pods

1-2 pAavia
1-2 cups/pods

Aetoupyia npo-ekxUAong
Pre-brewing function

.

Rapid steam

LUotnpa ooopérpnong
Dosing system

Auvatétnta napacKeung 2 ATavidv Kapé
Delivery for 2 cups simultaneously

Mayvntikn BaABida
Solenoid valve

Enwpdvela Bépuavong phdavidv

Cup warming plate

Enwpdvela phrdaviddv
Cup plate

Awotdoelg ek. (MxYxB) 245x 40 x 26,5 245x 40 x 26,5 245 x40 x 26,5 24,5 x 40 x 26,5
Size cm. (LxHx D)

Bdpog 7.5 KIAG 7,5 Kg 7,5 Kg 7,5 Kg

Weight

E€wrepiké nepiBAnpa [UaAotep6 avogeibwro atodAht  TuaAotepd avogeidwto ABS ABS

Bodywork

Brushed Stainless steel

atodAL

Brushed Stainless steel
Xpopa [uahwotepo avogeibwrto atodAt  [uakiotepd avoeidwrto Koékkivo, Aonpi Madlpo, Acukd
Available Brushed Stainless steel atodAL Red, Silver Black, white
Brushed Stainless steel
Ageooudp KoutdAt 6ooopétpnong, KoutdAt 6ocopétpnaong, KoutdAt 6ocopétpnaong, Koutd 6ocopétpnong,
Accessories natnthpt natnthpt natntpt natnthpt

Measuring spoon, tamper

Measuring spoon, tamper

Measuring spoon, tamper

Measuring spoon, tamper



ESPRESSO DOSE ESPRESSO COLOR ESPRESSO PURE EVOLUTION
ESPRESSO

230-240V 50Hz 1100W 230-240V 50Hz 1100W 230-240V 50Hz 1100W 230-240V 50Hz 1300W

120V 60Hz 1100W 120V 60Hz 1100W 120V 60Hz 1100W 120V 60Hz 1425W

15 bar 15 bar 15 bar 15 bar

Xpwplwpévog pnpoldvifog Xpwplwpévog pnpolvidog  Xpwplwpévog npoividog  Xpwuiwuévog unpoivi{og

Chromed brass Chromed brass Chromed brass Chromed brass

Evowpatwpévo Kat Evowpatwpévo Kat Evowpatwpévo Kat Anoonpevo

anoonwHEVo anoonwyevVo anoonWHEVO Removable

Integrated and removable Integrated and removable Integrated and removable

1,25 1t 1,251t 1,251t 1,251t

Avogeibwro atadAt Avogeidwto atodAt Avogeibwto atodAt UNI4514

Stainless steel Stainless steel Stainless steel

Avaloyikog Avaloykdg Avaloyikég Avaloykdg

Analogic Analogic Analogic Analogic

Pannarello Pannarello Pannarello Pannarello

Pannarello frother Pannarello frother Pannarello frother Pannarello frother

1-2 phur¢avia 1-2 phtgavia 1-2 phddvia 1-2 pht¢avia

1-2 cups/pods

1-2 cups/pods

1-2 cups/pods

1-2 cups/pods

Avogeibwro atodAt Avoge{bwto atodh . .

Stainless steel Stainless steel

21x355x275 21x355x275 21x355x27,5 22x34x27

4,6 KNG 4,5 Kg 4,5 Kg 6,1 Kg

ABS ABS ABS ABS

YkoUpo aonpi Ko6kkivo Maupo Acnpi, patpo, Boudp, Aeukd
Warm silver Red Black Silver, black, ivory, white
KoutdAt Socopétpnong, KoutdAt 6ocopétpnong, KoutdAt 6ocopétpnong, Koutd\ 6ocopétpnong,
natntApt natntpt natntpt natntpt

Measuring spoon, tamper

Measuring spoon, tamper

Measuring spoon, tamper

Measuring spoon, tamper




2EIPA MYAQON AAEXHX
GRINDERS LINE

H dAeon tou kKagé ivat pgua noAu Grinding is an all-essential
onpavtikn dtadikaoia yia tnv phase in the preparation of a real
Onpiloupyia evég npayuatikol kKapeé  espresso coffee. Gaggia offers
espresso. H Gaggia oag npoo@épel  you the correct products to reach
10 KATAAANAQ Npotdvia yua va perfect results.

netuxete T€Aela anoteAéopara.

&

g P=

Bdon
Base

MUAog dAeang MDF pe oUotnpa Sogopétpnong
MDF Grinder-doser

loxug 230-240V 50Hz 100W
Power supply 120V 60Hz 100W
MUAog dAeong pe paxaipla

Coffee burr grinder

PuBulothg dAeong

Grind regulator

Auvatétnta puBpicewv Tou pilou dAeong 34

Grinder settings

Epobdlaopévog Pe oUotnpa Sooopétpnong

Dosing device

AwBéoua xpwpata Aeuko, Matpo
Available White, black

Mua povadikn Snploupyia othpL§ng TG pnxavig Kagé Kkat tou pUAou dAeong
nou oag entpéneL va Snpoupynoete 1o 81ké oag “BlwTtké” bar.

A unique support for coffee maker and coffee grinder enabling you to create
your own small “private” coffee bar.

Awaotdoelg k. (MxYxB) 43x8x31,5
Size cm. (LxHxD)

Aoxeio dAeong

Coffee ground container

AwBéopa xpipata MaUpo
Available Black

MUAog dAeang MM
MM Coffee grinder

loxUg 230-240V 50Hz 100W
Power supply 120V 60Hz 100W
MUAog dAeong pe paxaipla

Coffee burr grinder

PuBptothg d\eong

Grind regulator

AwBéoua xpwpata Aonpi, Aeukd, Maupo
Available Silver, white, black




YYAAOTH ®AITZANION GAGGI
GAGGIA CUPS COLLECTION

ZuMoyh pAttdavidv espresso GAGGIA Zuloyh pAttdavidv cappuccino GAGGIA
GAGGIA Espresso Collection GAGGIA Cappuccio Collection

Yetand 6 phdavia + 6 natdkia Yetand 4 phudavia + 4 natdkia
Set 6 cups + 6 saucers Set 4 cups + 4 saucers

ZuMoyn GAGGIA Nespolo ZuMoyh GAGGIA Platinum

GAGGIA Nespolo Collection GAGGIA Platinum Collection

Yetand 6 phrdavia + 6 natdkia Zet and 4 pAuddvia + 4 mardkia + 4 koutaAdkia
Set 6 cups + 6 saucers Set 4 cups + 4 saucers + 4 spoons
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Y EIPA MPOIONTON KOYZINAX
KITCHEN LINE

[oNTEUTIKOG KaL LoxXupag oxedlaoudg  Beautiful and forceful design
HE TNV XpAon KaBapwv UAIKwWVY 6nw¢  using clean materials like

T0 YUQAL Kat o atodAL. glass and steel. GAGGIA is a
H GAGGIA €ivat pywa otiAdn stylish professional choice.

A A . It's a Gaggia but it doesn’t make coffee. Elegant, striking design.
ol GW&)\“ atikn &M l)\OYn Ain attraggve m;tgl ﬂnishtand high—perforn’?ancte rtesultg. Gagg]ia's
Eivat GAGGIA, aA\d bev kdvel kagé. Kopwég, oxupdg oxeblaopsg. Eva expertise takes the chore out of housework.

€AKUOTIKO, HETANKO TeAeiwpa Kal upnAng anddoong anoteAéopata.
H apudtnta ing Gaggia e§oudetepvel tnv poutiva otig S0UAELEG Tou
VOLKOKUpLOU.




Maywtopunxavh GAGGIA

MNpayuatkd naywtd sival auté nou gudxvetal oto onit. Me
Tnv Nnaywtopnxavh g Gaggia, prnopeite NA€ov eUKoAa va

T0 MOPACKEUAOETE. 2€ Aiya JOvo AeMtd, n naywtopnxavh

ng Gaggia dnploupyei unépoxa Naywtd pe yeuoelg 0Awv
Twv 1wy, divovtag oag v duvatdtnta va anoAauBavete
otaBepa tnv NAoUCLa KPEWA Kal ThV GNPLOPEVN YEUON €VOG
(taAkoU npoiovTog.

The real ice cream is the one made at home. With Gaggia ice cream machine it's
easy to reach this result. In a few minutes Gelatiera Gaggia prepares superb ice-

creams in all sorts of flavour, giving you at all times the same creaminess and
the unmistakable taste of the Italian made product.

Texvik@ XapakinploTika
Technical Features

loxug 220-230V 50Hz 165W
Power supply

Moodtnta naywtou nepinou 600 yp.

Ice Cream quantity about 600 gr.
AwBeowdétnta Aeuko

Available White

MéyeBog (MxYxB) 385x195x295
Size cm. (LxHxD)

Bdpog 13kg

Weight

AN\ XapaKTnpLoTika MetakivoUpevo pnoA
Other features Removable Bow!
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A=EXOYAP BARTISTA, I'lA TO 2MITI
BARTISTA, BARISTA ACCESSORIES AT HOME

MeyaAn nowkiAia and dapopetikd A variety of different, impressive
EVIUNWOLAKA Kal andAuta and ergonomic Barista
gpyovouLka ageooudp Barista, accessories, same as the ones

ibla e autd nou xpnotyonololv ol used by professional Baristi
enayyeApatieg baristi, nAawowwvouv  placed around coffee machine
v gnxavn Kagé kat dnpoupyolv  create a coffee station in every
éva coffee station oe KGBe kouliva.  home kitchen. Experiment,
[lewpapatioteite, dSnpoupynote create enjoy ...

anoAauote...




Matnthpla - Tampers

H npoéktaon tou xeplou tou barista. Ano 1a no Baoka epyaAeia yia thv dnpoupyia
€VOG anoAauoTikou espresso. Mia oglpd natntnplwyv o€ dlapopeTikd oxEBLa Kat U
xpwpuata, Sivouv Naxvidlapikn d1aBeon atnv NPOETOLIACIA TOU eSPresso Kat

Hovadiko otuA atnv Koudiva.

H B€on natntnplol napéxet tTnv anapaitntn npootacia otov Nayko tng koudivag ano

TNV Ni€on Tou KAEOTpOU e To NaTNTHpL

Barista’s palm extension. One of the most important tools for creating a perfect espresso. A line of tampers in
different designs and colors give a cheerful mood while preparing coffee and unique style in the kitchen.
Tamping stand provides to kitchen counter the necessary protection from tamping.

-

-

Bartista hts Bartista htr Bartista htw Bartista BF Bdon Matntnptot

AaBég natntnptol nou npoaappéovral otn Baon BF Bartista BF Tamper Base

Tamper handles adjusted to BF base

=

Cafelat Drop Bartista sma/tma

Bartista pts/tms
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Aoxeia xtunnpatog KAsloTp

Mua oglpd doxeiwv xtunhpatog KAEiotpou ano &r
awoBntkng design divouv AJogLg otnv KaBaplotnte
station.

A number of knockboxes made of selected materials and aesthetic desig on to clean and
tidy coffee stations.

54

Barista fsb/kbu Barista fpS/kmS

Awaotdoetg (MxBxY) mm 190x140x80 Awaotdoetg (MxBxY) mm 120x120x140

Size (LxDxH) mm Size (Lx>DxH) mm

YAIKO KATaOKEUAG: =0Mho o€lag YAKO KATaOKEUAG: Avogeibwro atadAt
Made of: Beech wood Made of: Steinless steel

Barista fep/kcp
Awaotdoeig (MxBxY) mm 210x140x140

Size (Lx>DxH) mm
YAKS KATaOKEUAG: =0Ao onpubdag
Made of: Birch wood




Latte Art oto oniu - Latte Artat béfn’e >

[aAaTi€peG Mou eyyuwvTal TNV LlOopponia tng BeppoKpaciag tou YAAAKTOG Kal
Bepuodpepa nou 1o enBeBatovouy, BonBoUv atnv NapacKeun TEAELG KPEUAG YLa
cappuccino. Xpnotyonotiote th oav KapBa, {wypad dvw o€ auth e Ta epyaleia
latte art kat 6cbote v dikA gag NveAld og KABE AL 3

Milk pitcher that guarantee milk’s temperature stability and thermometers to confirm that assist the process of
producing perfect cappuccino cream. Use this cream a canvas and by using latte art tools draw on that your own
personal style.

Cafelat laAauépa

Cafelat Milk pithcer

Eurogat Beppdpetpo Xwpntkoétnta: 40 cl

Eurogat Thermometer Capacity:
YAIKO KATaOKEUNG: Avogeibwrto atadht
Made of: Steinless steel

Eurogat laAauépa
Eurogat Milk pithcer

Bartista MnoukdAt Ixe6lacpou
Bartista Drawing Bottle

m Bartista ZuA\oyh epyaleiwv Latte Art
Bartista Latte Art Tools Collection

Xwpntkoétnta: 30cl,50cl
Capacity:

YAIKO KATAOKEUNG: Avogeibwrto atadAt
Made of: Steinless steel
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KaBapiopog kat cuvtnpnon - Cleaning a’ia

Ta A katto Q yia v peydAn didpkela {wng tng unxavng qu:é espresso
yeuon, Apwpa Kat owpa o KABe pAtdavt kapé. H ouotnpatik
€UNodiCel Tnv cucowpeuon aAATWY Kat EAAiLV KAPE oTa HEPRTT \
vepoU kaBiatolv Ty NotdtnTta vepol KAatdMnAn, eved ot Bodptaeg kaBaplopol eyyudviat
€UKOAO Kal 81e€0dIK6 kaBaplopd. AnotéAeopa, geyaAutepn OLapKkela {wAG tng gnxavig,
otaBepd anoAauoTIKOG KAPEG.

A to Z for long lasting coffee machines plus perfect taste, aroma and body in the every cup. Systematic use of cleaners

prevents accumulation of scale and coffee oils on machine’s parts, cleaning burses ensure easy and thorough cleaning
while water filters optimize water used in every cup. As a result long lasting equipment, consistently excellent coffee.

Urnex Clean Cafiza Home Urnex Descal Home
TaunAéteg kaBaplopoU pnxavdv Kagé espresso Yk6vn anopdkpuvon twv aAdtwv ané boilers
Cleaning tablets for home espresso coffee machines Kal aviotdoelg
Descaling powder for boilers and heating
elements

Urnex Lequid Dezcal Home

KaBapotiké uypd anopdkpuvong twv aAdtwv
ané boilers kat aviotdoelg
Liquid descaler for boilers and heating elements

Urnex Cleancafe Home Urnex Lequid Dezcal Home
Zkoévn KaBaplopou pnxavav Kagé GIATpou Kal espresso KaBapiotikd puAou Gheong
Cleaning powder for home filter and espresso coffee machines Coffee grinder cleaner
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KaBaplopdg kat ouvinpnon -

Bartista BoUptoa kaBapiopoU ykpoun
Bartista group cleaning brush

bestcup S piktpo vepoU
F bestcup S filter cartidge

Bartista pgS/pgL BoUptoa kaBapiopol ykpoun
Bartista pgS/pgL group cleaning brush

GSDE anookAnpuvtig vepol
GSDE water softner

Cleancaf Micro

Mavdkia kaBaplopoU enpavelmv
Microfibre cleaning clothes



