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THANKS TO THE NEW GAGGIA 
NAVIGLIO RANGE , YOU CAN ENJOY 
THE PERFECT ITALIAN ESPRESSO, 
MADE JUST LIKE IN A CAFFETTERIA 
AT THE TOUCH OF A BUTTON. 
WHICH IT PUTS INTO ALL OF ITS 
PRODUCTS. BY CHOOSING A GAGGIA 
NAVIGLIO, YOU WILL BE ABLE TO 
AUTOMATICALLY PERSONALIZE THE 
GRIND SETTING, LENGTH AND BODY: 
THIS IS THE BEST AND EASIEST WAY 
TO PREPARE AN ESPRESSO THAT’S 
FULL OF FL AVOR.

AUTHE NTIC  ITALIAN
COFFE E  PE RFEC TION



HIG HLIG HT S  & FE ATU RE S

100% CERAMIC GRINDERS

Gaggia uses 100% ceramic grinders because of their 

consistent grind without overheating the coffee bean 

for an impeccable espresso. Ceramic also ensures 

long-lasting performance and a totally silent operation. 

5 steps adjustable grinder.

QUICK HEAT BOILER

Quick heat boiler technology ensures your machine 

is always ready. Now you won’t have to wait between 

brewing each espresso.

AUTOMATIC CIRCUIT CLEANING

Gaggia designed this espresso machine to 

automatically clean its coffee circuit with water upon 

starting up or switching off of the machine, this 

delivers a great, fresh taste with each cup of coffee.

AUTOMATIC MILK FROTHER

Preparing a tasty cappuccino is easy thanks to the 

new, patented automatic milk frother with its cyclonic 

chamber( only with Gaggia Naviglio Deluxe). The milk 

frother, which baristas also call “cappuccinatore”, will 

draw milk directly from a milk carton or jug and froth it 

automatically, dispensing it directly into your cup. 

SAVES COFFEE LENGTH & STRENGTH

You will always get a perfect cup of espresso brewed 

according to your personal preference, thanks to our 

memo function which allows you to adjust the coffee 

length and strength to suit your taste.

EASY CLEANING

The Gaggia brewing group is removable and you can 

easily clean it under the water. You can comfortably 

put the drip tray and servings container in your 

dishwasher.



G AG G I A  N AV IG LIO

2 models made in Italy



1.

1- Classic Pannarello steamer
2- Easy interface
3- A delight to the senses
4- New Auto-cappuccino

D E TA IL S

2.



4.

3.

NAVIGLIO DELUXE NAVIGLIO

Power supply 230 V 50 Hz 1850 W 230 V 50 Hz 1850 W

Stand-by – energy 
consumption

< 1W < 1W

Class A • •

Pump pressure 15 bar 15 bar

Brewing group Removable Removable

Interface LED interface with buttons LED interface with buttons

Beverages and 
maintenance menu

• •

Indicator lights • •

Boiler Stainless steel Stainless steel

Water tank Removable Removable

Water tank capacity 1.5 l 1.5 l

Coffee beans container 
capacity

300 g 300 g

Ceramic coffee grinder • •

Grind regulator 5 selections 5 selections

Gaggia Adapting System • •

Ground coffee per cup 7 - 10.5 g 7 - 10.5 g

Optidose • •

Pre-ground coffee option – –

Pre-brewing • •

Espresso plus system ESP – –

Rapidsteam • •

Waste coffee grounds 
container

Removable Removable

Coffee grounds container 
capacity

10 10

Coffee delivery
1 or 2 coffee 

simultaneously
1 or 2 coffee 

simultaneously

Hot water and steam 
output

• •

Cappuccino accessory New Auto-cappuccino Pannarello frother

Auto-cappuccino system •

External integrated milk 
jar

– –

Capacity milk jar (net) – –

Milk frothing setting – –

Programmable milk 
quantity in cup

– –

Programmable coffee 
brewing temperature

– –

Programmable coffee 
quantity in cup

• •

Adjustable dispensing 
head

• •

Active cup warming plate – –

Cup plate • •

Revolving plate –

Size in cm (L x H x D) 25.6 x 34 x 44 25.6 x 34 x 44

Weight 8 kg 8 kg

Front panel finish SIlver painted ABS

Bodywork ABS ABS

Available Black/Silver Black

Water filter Optional Optional

Coffee circuit rinsing • •

Milk circuit cleaning cycle – –

Descaling cycle Manual with warning Manual with warning

Accessories Lubrifiant Lubrifiant
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