
G-LINE: THE TRUE
COFFEE EXPERIENCE



FEATURES APPLICATIONS

SPECIFICATIONS

G100

● Available in two models:
○ 	Powdered milk technology offers convenience,

and excellent drink flavour
○ PrimeMilk technology system delivers excellent

milk texture for your latte, cappuccino or flat white
● 16g Z4000 brewer ensures outstanding in-cup quality 

and a full-bodied aroma
● 7” portrait touchscreen intuitively guides consumers

through the menu while offering quick access to the
software platform for operators

● Compatible with EVOCA Digital Services for
telemetry and remote reboot features and compatible
with the main payment systems (through MDB
protocol)

● Simplified daily maintenance: the coffee waste bin can 
be emptied without removing the drip tray while the
guided fresh milk cleaning system* ensures hygiene

● 100 cups per day capacity
* Depending on model

● Offices, Meeting Rooms, Break Areas
● B&Bs, Hotels
● Restaurants

Compact, Bold, Brilliant

Discover the perfect blend of style and function with G100 – the compact, bold and brilliant coffee machine 
from Gaggia Milano. 
Designed for modern, professional locations, its sleek design fits effortlessly into any environment, without 
compromising on performance. G100 offers complete versatility. Whether catering for a busy office, impressing 
clients in a meeting space or serving breakfast to hotel guests, G100 adapts to your professional needs, and 
allows you to select a range of speciality coffees at the touch of a button.
Its intuitive controls and compact footprint make it the ideal solution for locations where both convenience 
and quality are paramount. Unlock a world of premium coffee experiences with G100 – the versatile choice for 
discerning professionals.

G100 
Fresh 
Milk

G100 
Powdered 

Milk
Layout: 2 ES + 1 Instant 1 ES + 2 Instant

Coffee Boiler Capacity: 500cc

Steam Boiler Capacity: 500cc N/A

Brewer: 16g Z4000

Coffee Chamber Diameter: 46mm

Coffee Chamber Material: Plastic

Power Supply: 230-240V

Power Consumption: 1900W

Connectivity: Wi-Fi, Bluetooth

Touchscreen: 7” Portrait

Beans: 1.2kg each 1.2kg

Chocolate: 1.4kg 1.4kg

Milk Powder: N/A 0.47kg

Solid Waste: 30 cakes (9oz)

Liquid Waste: 650ml

Dimensions: 308 x 570 x 
699mm

308 x 570 x 
699mm

Depth with Door Open: 760mm

Height (Excl Canisters): 500mm

Height of Dispense Area: 160mm

Weight: 29kg
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G300
Reliability Refined

Discover G300: expertly crafted for those who demand superior quality and sophistication in every cup. 
Engineered with precision, G300 utilises proven technology and user-friendly features to elevate the coffee 
break to new heights.
Designed with discerning tastes in mind, G300 seamlessly combines freshly ground coffee beans with powdered 
milk, preserving ingredient freshness, reducing wastage, and minimising the need for frequent refills.
Effortlessly prepare your favourite drinks with a simple, one-touch interface. Whether you crave a bold espresso 
or a silky cappuccino, G300 enables you to customise recipes and drink profiles to suit individual preferences. 
Consistent quality, fast preparation, and exceptional value come as standard, making it the ideal solution for 
delicious coffee at any time.

● Offices
● Hotels
● Quick Service Restaurants and Convenience Stores

G300

Layout: 1 ES + 3 Instant

Coffee Boiler Capacity: 500cc (800cc Coming Soon)

Brewer: 16g Z4000

Coffee Chamber Diameter: 46mm

Coffee Chamber Material: Plastic

Power Supply: 230-240V

Power Consumption: 1900W (500cc boiler) /  
2400W (800cc boiler)

Connectivity: Wi-Fi, Bluetooth

Touchscreen: 10” Portrait

Beans: 1.2kg

Instant Coffee: 1.9L / 0.6kg approx

Chocolate: 1.9L / 1.3kg approx

Milk Powder: 1L / 0.7kg approx

Solid Waste: 155 cakes (9oz)

Liquid Waste: 1.4L

Dimensions (WxDxH): 410 x 582 x 772mm

Depth with Door Open: 855mm

Height (with Lid Open): 925mm

Height of Dispense Area: 160mm

Weight: 41kg

● 16g Z4000 brewer ensures outstanding in-cup quality 
and a full-bodied aroma

● Built on the Krea platform for reliable operation,
consistent coffee quality and minimal maintenance

● Powdered milk technology offers convenience, lower
TCO and excellent drink flavour

● 10” portrait touchscreen intuitively guides consumers
through the menu while offering quick access to the
software platform for operators
○ The screen is fully customisable and the drinks

menu can be fully tailored to your preferences
● Smart cup sensor* recognises cup size to suggest the

perfect drink and prevent spills
● Compatible with EVOCA Digital Services for

telemetry and remote reboot features and compatible
with the main payment systems (through MDB
protocol)

● 200 cups per day capacity
* Coming soon
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G500
Excellence by Design

Discover G500, a coffee machine that embodies the heritage of Gaggia Milano, renowned for its commitment 
to exceptional coffee craftsmanship. Cutting-edge technology is meticulously engineered to guarantee 
superior performance in even the most demanding environments. Advanced extraction systems ensure that 
every bean’s full potential is realised, consistently delivering exquisite aroma, crema, and flavour.
Understanding that every business is unique, G500 offers a range of configurations, seamlessly adapted to your 
requirements. G500 is equipped with two advanced milk systems: Prime Milk and LatteVelluto. Both systems 
are designed to elevate the texture and quality of steamed milk. For added versatility, G500 LatteVelluto 
supports cold milk preparation, making it easy to serve popular iced coffee drinks. Furthermore, G500 is 
supplied with an integrated steam wand as standard, allowing you to add a personal touch to every cup.

● Offices and micro markets
● Hotels and restaurants
● Coffee shops and garden centres

G500 
PRIME 
MILK

G500 
LATTE 

VELLUTO
Layout: 2 ES + 1 Instant
Coffee Boiler Capacity: 800cc
Steam Boiler Capacity: 800cc
Integrated Steam Wand: Yes
Brewer: 16g Z4000 21g Z4000
Milk System: Prime Milk Latte Velluto
Dual Milk Compatibility: No Yes 1

Cold Milk: No Yes
Coffee Chamber Diameter: 46mm 53mm
Coffee Chamber Material: Plastic Metal
Power Supply: 230-240 V
Power Consumption: 2750W
Connectivity: Wi-Fi, Bluetooth
Touchscreen: 7” Landscape 10” Landscape
Beans: 2x 1.2kg
Chocolate: 1x 1.5L
Solid Waste: 50 cakes (9oz) 40 cakes (9oz)
Liquid Waste: 1L
Dimensions (WxDxH): 368 x 586 x 788mm
Depth with Door Open: 850mm
Height of Dispense Area: Min: 65mm, Max: 160mm
Weight: 47kg

NOTES:
1 Dual Milk Kit accessory required

● Two models available:
○ G500 Core - hot foamed milk-based beverages
○ G500 LatteVelluto - serving both hot and cold milk-

based coffee, giving unprecedented flexibility  to 
capitalise on trends for iced as well as hot coffee

● Steam-Based Milk System:
○ G500 is based on traditional methods for preparing 

authentic cappuccino
○ This machine also gives you the flexibility to use 

the integrated steam wand should you wish; either 
to steam milk manually or to offer a separate 
system for non-dairy milks

● Automatic Milk Cleaning Process:
○ The cleaning process takes about 5 minutes which 

maximises the machine’s up-time
● 250 cups per day capacity

Image rendered for illustration only
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GS MasterBrew
Superior Coffee Experience

GS MasterBrew stands out as a flagship model within Gaggia’s range of superautomatic coffee machines. It 
seamlessly blends top-tier coffee quality with forward-thinking, sustainable technologies. Designed with both 
performance and aesthetics in mind, it is tailored for demanding environments where exceptional coffee and 
reliable operation are essential. Advanced brewing systems ensure each cup is crafted to perfection. 
Sustainability is woven into the fabric of the machine: it incorporates smart features that not only enhance user 
experience but also minimise environmental impact. Energy-efficient components, recyclable materials, and 
intuitive maintenance procedures position GS MasterBrew as a responsible choice for eco-conscious businesses.
Engineered to excel in high-traffic locations such as modern offices and bustling hotels, GS MasterBrew delivers 
exceptional coffee swiftly and efficiently to keep up with peak demand while maintaining in-cup quality.

● Hotels including breakfast service
● Offices and micro markets
● Bakeries

Code Description

9A0670 Base Cabinet

9A0677 Solid-Liquid Waste Kit

9A0686 Solid Waste Kit

9A0679 Liquid Drain Kit

9A0685 Liquid Waste Kit

9A0684 External Payment Module

9A0680 4G Kit For W100

9A0682 Tea Brewer Conversion Kit

ES 2ES
ES + 
FB 
Tea

Bean 
to 

Filter

Coffee Boiler Capacity: 800cc

Brewer: 16g Z4000

Coffee Chamber Diameter: 46mm

Coffee Chamber Material: Plastic

Power Supply: 230-240V

Power Consumption: 2000W

Connectivity: Wi-Fi, Bluetooth

Touchscreen: 12” Landscape

Beans: 2 / 3kg 1 / 1.5kg 2 / 3kg 2 / 3kg

Bean 2: N/A 1 / 1.5kg N/A N/A

Instant (Decaff) Coffee 0.7kg 0.7kg N/A 0.7kg

Chocolate: 1.5kg 1.5kg 1.5kg 1.5kg

Milk: 1.2kg 1.2kg 1.2kg 1.2kg

Freshbrew Tea: N/A N/A 1.0kg N/A

Solid Waste: 200

Liquid Waste: 1.5L

Dimensions (WxDxH): 450 x 530 x 870mm

Depth with Door Open: 850mm

Height of Dispense Area: 200mm

Weight: 62kg

● Adjustable cup stand, for cups up to 20cm tall,
catering for large drinks and takeaway cups

● Waste bin capacity of up to 200 used coffee cakes is
ideal for high throughput locations

● 12’’ glass Touch Screen to show digital content
● Fully open delivery area with cup sensor, while LED

lights guide consumers to the cup position
● A complete focus - from design to end of life -

on improved efficiency, enhanced total cost of
ownership, reduced carbon footprint and respect for
the environment

● W100 ES & 2ES each offer unlimited menus, with a
choice of drinks that includes (among others) Latte,
Cappuccino, Americano and Hot Chocolate

● W100 ES+FB allows you to offer fresh brewed tea
alongside your favourite coffee drinks

● W100 Bean to Filter offers the option to alternate
betwen ES and Filter coffee, with zero waste unlike
bulk brew systems

Image rendered for illustration only




