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INTRODUCTION

Welcome to the Gaggia GranGaggia Style Espresso Machine R18423/21 user manual. This document
provides comprehensive instructions for the safe and efficient operation, maintenance, and troubleshooting of
your new espresso machine. Please read this manual thoroughly before using the appliance and keep it for
future reference.

The Gaggia GranGaggia Style is designed to deliver authentic Italian espresso and creamy cappuccinos in
your home. Its robust construction and user-friendly features ensure a satisfying coffee experience.

SAFETY INFORMATION

Please observe the following safety precautions to prevent injury or damage to the appliance:

Read all instructions carefully before use.

Do not immerse the appliance, power cord, or plug in water or other liquids.

Keep the appliance out of reach of children.

Always unplug the machine from the power outlet before cleaning or when not in use.

Do not operate the appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

Use only original Gaggia accessories and spare parts.

Place the machine on a stable, level, heat-resistant surface, away from hot surfaces or open flames.

Exercise caution when handling hot components, such as the steam wand and portafilter, as they can cause
burns.

PRODUCT OVERVIEW

The Gaggia GranGaggia Style espresso machine features a compact design with essential controls for
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brewing espresso and steaming milk.

Image 1: Front view of the Gaggia GranGaggia Style Espresso Machine. This image displays the main control panel with
power, espresso, and steam indicator lights and buttons, the portafilter assembly, and the drip tray. The Gaggia logo is

prominently displayed on the front panel.



Key Components:

Water Tank: Removable tank for fresh water.

Control Panel: Buttons and indicator lights for power, espresso brewing, and steam function.

Portafilter: Holds ground coffee or ESE pods.

Steam Wand: For frothing milk and dispensing hot water.

Drip Tray: Collects excess water and coffee drips.

Cup Warmer: Passive heating surface on top of the machine.

SETUP

1. Unpacking and Initial Cleaning:

1. Remove all packaging materials from the machine.

2. Wash the water tank, portafilter, filter baskets, and drip tray with warm water and a mild detergent. Rinse
thoroughly and dry.

3. Wipe the exterior of the machine with a damp cloth.

2. Filling the Water Tank:

1. Remove the water tank from the back of the machine.

2. Fill the tank with fresh, cold drinking water up to the MAX level indicator.

3. Place the water tank back into its position, ensuring it is seated correctly.

3. First Use / Priming the Circuit:

Before brewing coffee, the internal circuit must be primed to ensure proper operation.

1. Plug the machine into a grounded power outlet.

2. Press the power button. The indicator light will illuminate.

3. Place a container under the steam wand.

4. Turn the steam knob to open the steam valve.

5. Press the espresso brew button. Water will start to flow from the steam wand.

6. Once water flows continuously, press the espresso brew button again to stop.

7. Close the steam knob. The machine is now primed and ready for use.

OPERATING INSTRUCTIONS

1. Making Espresso with Ground Coffee:

1. Ensure the water tank is filled and the machine is powered on and primed.

2. Insert the appropriate filter basket (single or double shot) into the portafilter.

3. Add freshly ground coffee to the filter basket. For a single shot, use approximately 7 grams; for a double,
use 14 grams.

4. Tamp the coffee evenly with a tamper, applying firm pressure.



5. Wipe any excess coffee from the rim of the portafilter.

6. Attach the portafilter to the group head by inserting it and turning it firmly to the right until it is secure.

7. Place one or two espresso cups on the drip tray beneath the portafilter spouts.

8. Wait for the espresso indicator light to illuminate steadily, indicating the machine has reached brewing
temperature.

9. Press the espresso brew button. Coffee will begin to flow.

10. Press the espresso brew button again to stop the flow once the desired volume is reached (typically 25-
30ml for a single shot, 50-60ml for a double).

11. Carefully remove the portafilter, discard the used coffee grounds, and rinse the portafilter.

2. Making Espresso with ESE Pods:

1. Ensure the water tank is filled and the machine is powered on and primed.

2. Insert the ESE pod filter basket into the portafilter.

3. Place one ESE pod into the filter basket.

4. Attach the portafilter to the group head and secure it.

5. Place an espresso cup beneath the portafilter spout.

6. Wait for the espresso indicator light to illuminate steadily.

7. Press the espresso brew button to start brewing.

8. Press the espresso brew button again to stop the flow.

9. Remove the portafilter and discard the used ESE pod.

3. Steaming Milk for Cappuccino/Latte:

1. After brewing espresso, press the steam button. The steam indicator light will flash, then illuminate steadily
when the machine reaches steaming temperature.

2. Fill a stainless steel milk pitcher with cold milk (dairy or non-dairy) up to one-third full.

3. Purge the steam wand by briefly opening the steam knob to release any condensed water. Close the knob.

4. Immerse the tip of the steam wand just below the surface of the milk.

5. Open the steam knob fully.

6. Lower the pitcher slightly to introduce air into the milk, creating foam. Then, immerse the wand deeper to
heat the milk to the desired temperature (around 60-65°C or 140-150°F).

7. Close the steam knob and remove the pitcher.

8. Immediately wipe the steam wand with a damp cloth to prevent milk residue from drying.

9. Purge the steam wand again to clear any internal milk residue.

MAINTENANCE

1. Daily Cleaning:

Drip Tray: Empty and rinse the drip tray daily.

Water Tank: Rinse the water tank daily and refill with fresh water.

Portafilter and Filter Baskets: After each use, remove the portafilter, discard coffee grounds, and rinse
thoroughly under running water.



Steam Wand: Always wipe and purge the steam wand immediately after frothing milk.

Exterior: Wipe the exterior of the machine with a soft, damp cloth. Do not use abrasive cleaners.

2. Descaling:

Regular descaling is crucial to maintain machine performance and extend its lifespan. The frequency depends
on water hardness and usage, typically every 2-3 months.

1. Empty the water tank and drip tray.

2. Fill the water tank with a descaling solution according to the manufacturer's instructions (e.g., Gaggia
descaler mixed with water).

3. Place a large container under the portafilter and another under the steam wand.

4. Turn on the machine and wait for it to heat up.

5. Run about half of the descaling solution through the group head by pressing the espresso brew button.

6. Open the steam knob and run the remaining solution through the steam wand.

7. Turn off the machine and let it sit for 15-20 minutes to allow the descaler to work.

8. Rinse the water tank thoroughly and fill it with fresh water.

9. Repeat steps 4-6 with fresh water to rinse the internal circuits completely.

10. Perform a final rinse by running several cups of plain water through both the group head and steam wand.

TROUBLESHOOTING

This section addresses common issues you might encounter with your Gaggia GranGaggia Style espresso
machine.

Problem Possible Cause Solution

No coffee
dispenses

Water tank empty; machine not primed;
clogged filter basket; too fine grind/over-
tamping.

Fill water tank; prime the machine; clean
filter basket; use coarser grind/lighter
tamp.

Coffee flows
too fast/weak
coffee

Coffee grind too coarse; insufficient coffee
dose; under-tamping.

Use finer grind; increase coffee dose;
tamp more firmly.

Coffee flows
too slow/drips

Coffee grind too fine; too much coffee; over-
tamping; machine needs descaling.

Use coarser grind; reduce coffee dose;
tamp lighter; descale the machine.

No steam from
wand

Steam button not pressed; machine not at
steaming temperature; steam wand
clogged.

Press steam button and wait for light;
clean steam wand hole with a pin.

Water leaking
from machine

Water tank not seated correctly; drip tray
full; portafilter not secured.

Reseat water tank; empty drip tray;
secure portafilter firmly.

TECHNICAL SPECIFICATIONS



Feature Specification

Brand Gaggia

Model Number R18423/21

Color White

Product Dimensions (L x W x H) 26.5 x 20 x 29.7 cm

Item Weight 4 Kilograms

Capacity 2 Cups

Water Tank Volume 1 Liter

Power 950 Watts

Voltage 230V

Material Plastic

Automatic Shut-off Yes

Noise Level 1 Decibel

Coffee Input Type Ground Coffee, ESE Pods

Special Features Caffe crema preparation, Cappuccino preparation

WARRANTY AND SUPPORT

Your Gaggia GranGaggia Style Espresso Machine is covered by a manufacturer's warranty. Please refer to the
warranty card included with your product for specific terms and conditions. For technical support, spare parts,
or service, please contact Gaggia customer service or visit the official Gaggia website. Keep your proof of
purchase for warranty claims.
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