
GAGGIA VETRO IS AN ESPRESSO COFFEE MACHINE THAT STANDS OUT FOR ITS DESIGN,   

HIGH QUALLITY AND RELABILITY. 

IT WAS CREATED FOR PROFESIONAL FOODSERVICE LOCATIONS TO OFFER TOP QUALITY 

ITALIAN ESPRESSO COFFEE. 

95% OF THE CONTACT SURFACE WITH THE END USER IS TEMPERED GLASS, WHICH        

MAKES IT THE SAFEST ESPRESSO MACHINE FOR PROFESSIONAL USE ON THE MARKET.

ITALIAN COFFEE TRADITION UPDATED WITH THE LATEST TE C H N O L O G Y

Vetro

THE HARMONY OF ELEGANCE AND QUALITY

GAGGIA VETRO – Tall cup
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FEATURES:

• Tempered glass front panel for an elegant, durable and easy to clean design

• Rear panel, cup tray and stainless-steel grille

• Ergonomic tap knobs with chrome detail

• Steam and hot water taps with quarter-turn system

• Galvanised steel chassis

• 2.5 kg high quality brass groups with infusion / extraction system

• Backlit capacitive pushbuttons

• Chrome plated general switch

• Illuminated work area

TECHNICAL DATA

TECHNICAL FEATURES 2 GROUPS 3 GROUPS

Dimensions

(Height x Width x Depth) 47 x 73 x 53 cm 47 x 90 x 53 cm

Height with cup rails: add 

5cm

Height from output coffee to 

grid
138 mm 138 mm

Weight 45 Kg 62 Kg

Colour Black Black

OTHER TECHNICAL DATA

Voltage 230V/50-60 Hz 230V/50-60 Hz

Total absorbed power 3700 W 4800 W

Current 20amp 25amp

Boiler capacity 13 l 18 l

TALL CUPS
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