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1. INTRODUCTION AND OVERVIEW

The Gaggia Brera is a super-automatic espresso machine designed for ease of use and consistent coffee
preparation. It allows you to brew various coffee drinks, from espresso to lattes, with minimal effort.

Key features of your Gaggia Brera machine include:

« Integrated Coffee Grinder
o Removable Water Tank
o Milk Frother (Pannarello Wand)

o Programmable Beverage Settings
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Figure 1: Front view of the Gaggia Brera Espresso Machine.

2. SETUP

2.1 Unboxing and Placement

Carefully remove the machine from its packaging. Place the machine on a stable, flat surface, away from heat
sources and direct sunlight. Ensure there is adequate space around the machine for ventilation and access to
the water tank and bean hopper.

2.2 Filling the Water Tank

Remove the water tank from the machine. Fill it with fresh, cold tap water up to the MAX level indicator.
Reinsert the water tank securely into its position.

2.3 Filling the Bean Hopper

Open the lid of the bean hopper located on top of the machine. Pour fresh coffee beans into the hopper. Avoid
using oily or caramelized beans as they can clog the grinder.
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Figure 2: Filling the bean hopper with fresh coffee beans.

2.4 Initial Rinse Cycle

Before first use, perform an initial rinse cycle to clean the internal circuits. Follow the instructions on the
machine's display. This typically involves dispensing hot water through the coffee spout and steam wand.

3. OPERATING INSTRUCTIONS

3.1 Making Espresso

Place a cup under the coffee spouts. Press the 'Espresso’ button on the control panel. The machine will
automatically grind the beans, brew, and dispense your espresso.



Figure 3: Control panel with illuminated coffee bean indicators.
Watch a demonstration on how to make an espresso:

Video 1: This video demonstrates the process of making an espresso using the Gaggia Brera machine, showing the
dispensing of coffee into a cup.
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Figure 4: Espresso dispensing into a glass cup.

3.2 Making Americano

To make an Americano, first brew an espresso as described above. Then, use the hot water function to add
hot water to your espresso to achieve your desired strength.

Learn how to make an Americano:

Video 2: This video illustrates the steps to prepare an Americano using the Gaggia Brera, including brewing espresso and
adding hot water.

3.3 Using the Pannarello Wand for Milk Frothing

The Pannarello wand allows you to froth milk for cappuccinos and lattes. Turn the steam knob to activate the
steam. Immerse the wand into a pitcher of cold milk and move it up and down to create foam. Once frothed,
turn off the steam and clean the wand immediately.



Figure 5: Frothing milk using the Pannarello wand.
See the machine in action, including milk frothing:

Video 3: This video provides an overview of the Gaggia Brera Super Automatic Espresso Machine, demonstrating its features
including the Pannarello wand for frothing milk.

3.4 Using Pre-Ground Coffee

If you prefer to use pre-ground coffee, open the bypass doser lid and add one scoop of pre-ground coffee.
Then, select your desired coffee type. Do not add more than one scoop to avoid clogging.



Figure 6: Adding pre-ground coffee to the bypass doser.

4. MAINTENANCE

4.1 Daily Cleaning

Empty and rinse the drip tray and the used coffee grounds container daily. This prevents mold buildup and
ensures proper machine function.



Figure 7: Accessing the drip tray and grounds container for daily cleaning.

4.2 Weekly Cleaning (Brew Unit)

The brew unit should be removed and rinsed under lukewarm water at least once a week. Allow it to air dry
before reinserting. Lubricate the brew unit's moving parts periodically as instructed in the full user guide.
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Figure 8: Removing the brew unit for cleaning.



Figure 9: Rinsing the brew unit under running water.

4.3 Descaling

The machine will indicate when descaling is required. Use a Gaggia-approved descaling solution and follow
the on-screen instructions or the detailed steps in the full user guide. Regular descaling is crucial for machine
longevity and coffee quality.

5. TROUBLESHOOTING

This section addresses common issues you might encounter with your Gaggia Brera machine.

Problem Possible Cause Solution
No coffee Water tank empty; brew unit clogged; Fill water tank; clean brew unit; fill bean
dispensed no beans. hopper.

Grind setting too coarse; insufficient Adjust grind to finer setting; check coffee

Weak coffee .
coffee dose. strength settings.



Problem Possible Cause Solution

Machine Drip tray full; brew unit not correctly Empty drip tray; reinsert brew unit correctly;
leaking water inserted; internal seal issue. contact support if issue persists.

Descaling light  Descaling cycle not completed Repeat descaling process, ensuring all steps
remains on correctly. are followed.

For more detailed troubleshooting, please refer to the comprehensive user guide.

6. SPECIFICATIONS

Feature

Brand

Model Name

Color

Product Dimensions
Item Weight
Voltage

Operation Mode
Special Feature
Filter Type

Included Components

Country of Origin

Detail

Gaggia

Gaggia Brera Fully Automatic Coffee & Espresso Machine
Black

10"D x 15.5"W x 11.5"H

18 pounds

100 Volts

Fully Automatic

Integrated Coffee Grinder, Removable Tank, Milk Frother, Programmable
Reusable

GREASE TUBE, MEASURING SPOON

ltaly

7. WARRANTY AND SUPPORT

For detailed warranty information and customer support, please refer to the official Gaggia website or the full
user manual provided with your product. Keep your proof of purchase for warranty claims.

You can also download the official User Guide (PDF)here.

© 2024 Gaggia. All rights reserved.
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