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Ideas with Passion



A new dimension 

           of enjoyment.



The pinnacle of enjoyment starts at its very origin. 
That’s why we’ve placed a renewed focus on the 
fundamental elements of excellent coffee – infusing 
our new ideas with our passion for what we do. Ideas 
that will elevate your enjoyment to a new dimension –
that will once again rekindle your love for coffee. More 
aroma, more purity, more freshness. In each and 
every cup. 

To us it is the Saeco Freshness Promise.

To your customers it is a new dimension of enjoyment. 



The focus of our ideas lies with the coffee bean. With 
creativity and precision we elicit from this little marvel of 
nature every ounce of its aroma. That’s why Saeco is 
synonymous with state-of-the-art technology conjuring 
up the most intensive of tastes – an invitation for every-
body to join the world of supreme coffee enjoyment.

There’s tap water – and then there’s tap water. Bearing 
this in mind Saeco also pays concentrated attention to 
this precious resource. As the world market leader we 
trust a partner of equal competence: Brita, the world’s 
number 1 in water filtration. Through this partnership 
every cup tastes harmoniously well rounded. 

The first 
dimension:
More aroma 
per bean.

The second 
dimension:
Crystal clear 
water for
the brewing 
process.



Fresh milk and creamy froth are the coronation of 
coffee. So we dedicated all our passion to this pleasure 
and developed three milk froth concepts ranging 
from classical to revolutionary. With Milk Island, 
Touch2Cappuccino and Pannarello you can individually 
and freshly make your milk froth dreams comes true. 

The third 
dimension:
Special treat-
ment for our 
milk. 



Just what you need.
Coffee lovers are individualists. Every one has his or 
her own preferences, affinities and needs – so do you. 
That’s why we would like to assist you in deciding 
which Saeco is the perfect one for you. 

Xsmall Odea Talea Primea

What kind of coffee specialties
would you mainly like to prepare 
with your new Saeco?

I am a purist – 
espresso is my 
favourite.

I enjoy espresso, 
but I also really 
like milk froth 
specialties.

I can’t get enough 
of my milk froth!

Espresso, latte 
macchiato and 
cappuccino – but 
always in pairs.

What’s your favourite way of 
preparing milk froth?

A simple but 
effective steam 
nozzle would be 
fine.

Manually, with 
the aid of a clas-
sic pannarello.

I dream of a 
separate glass 
carafe for my milk 
froth that I canstore 
in my fridge over 
night.

With the push of a 
button, right into 
the cup.

Which machine assets – apart 
from great espresso – are most 
important to you?

I don’t have much
space to spare so 
I need something 
compact.

It should be easy 
to use and highly 
functional at the 
same time.

I want a versatile 
machine with which 
I can prepare milk 
froth specialties 
really quickly.

For me it has 
to be the best 
of the best with 
premium design 
and the latest 
technology.

What kind of user interface do 
you prefer?

Tip-ring with 
digital display – 
great.

The rotary 
chrome knob with 
indicator lamps 
sounds perfect.

The tip-ring with 
digital display is 
my favourite.

I need the 
ultimate conveni-
ence of a touch-
screen-display.

What colours would suit your 
needs?

My favourites 
range from mini-
malist simplicity to 
strong contrasts.

Either discreet 
elegance or 
eye-catchingly 
colourful.

Noble metallic 
tones would fit 
my kitchen per-
fectly.

I have an affinity 
to classic colours 
with a hint of 
extravagance.



Take just a moment to answer the following questions 
and you’ll find the fully automatic coffee machine of 
your dreams. 
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Odea Giro PlusXsmall Steam

We hope our little questionnaire was helpful to you. Com-
pare your answers to our four different lines and you will 
find the fully automatic coffee machines of your dreams.

The most basic line of Saeco fully automatic coffee 
machines. With front access to all features and com-
pact design it only requires a minimum of space.
349€ – 399€

The Saeco Odea models combine advanced features 
and inviting design. The pannarello allows easy manual 
milk frothing.
399€ – 499€

Choose your favourite.

Xsmall Line

Odea Line



Talea Touch Plus Primea Duo

For true milk froth fans the Talea is the perfect match. 
With the attachable Milk Island it is the quickest and 
most convenient way to creamy milk froth.
649€ – 949€ excluding Milk Island

If you are looking for premium in every respect, the 
latest innovations and exclusive design, the Primea is 
the ideal choice for you. 
1099€ – 1399€

Talea Line

Primea Line



Primea Duo

The Primea Cappuccino fully automatic coffee machines 
offer every connoisseur the best in technology, design 
and – of course – taste. Functional from every angle, all 
machines are made to meet the highest demands and 
to ensure unique enjoyment.

Two independent grinding systems allow you to create 
your very personal blend of two different sorts of coffee 
beans. 

A Saeco-unique fantastic functionality for the convenient 
parallel preparation of two cappuccino. In this coffee 
concept the milk is stored inside the machine.

Saeco Primea Line 

Duo Gringing 
System

Touch2
cappuccino



Primea Touch Plus Primea Ring Plus

A user-friendly interface. Whether our machines feature 
a touch screen or a ring: Everything is designed for 
convenient handling. All interfaces make every coffee 
a touching experience.

The electrically adjustable drip tray is a kind of magic. All 
you need to do is touch the sensitive button to choose 
the ideal position for every kind of cup or glass.

Touch-Screen 
Display 
and Tip-Ring

Touch Lift



Talea Touch Talea Ring Plus

Milk froth fans couldn’t be happier that with the Saeco 
Talea – thanks to its unique Milk Island. More highlights 
like contemporary design, superb usability and Touch 
Lift make it a truly great choice.

The Milk Island is a unique innovation. In fact it is the 
key function for all milk froth fans. Whether you prefer 
Espresso Macchiato, Cappuccino, Latte Macchiato or 
any other specialty based on milk, the preparation of 
creamy foam is just a matter of seconds. 

Saeco Talea Line

Milk Island



Talea Ring Talea Giro

For your convenience you can change the height of 
the drip tray. With this functionality you always have the 
cup right below the coffee outlet.

The Talea Line uses three different interfaces: Touch-
Screen display, the rotary knob with indicator lamps 
and tip-ring with digital display. Yet they all have one 
thing in common: supreme usability. 
 

Drip Tray

User-friendly 
Interface  



Welcome to a delight ahead of time: The Odea Line 
is characterised by a new touch of purity. Inviting 
ergonomics and accentual colours create a visionary 
design matched by its convincing features.

Rotary chrome knob and indicator lamps give the 
interface supreme usability with a stylish appearance. 
With this interface everything works just beautifully.

Saeco Odea Line

User-friendly 
Interface

Odea Giro Plus Odea Giro



Inviting ergonomics and accentual colours create a 
visionary design to please all coffee epicures who 
prefer a sovereign style. 

For your convenience you can change the height of 
the drip tray. With this functionality you always have 
the cup right below the coffee outlet.
 

Ergonomic 
Design

Drip Tray

Odea Giro Odea Go



The newest and most compact member of the Sae-
co family is an astounding piece of design and func-
tionality. It’s ideal for every desired espresso spe-
cialty – creamy milk froth is also prepared with ease.

The Xsmall offers great convenience: To enjoy a 
perfect espresso it only takes the turn of a button.

Die Xsmall Linie

Userfriendly 
Interface

Xsmall
Steam



The drip tray can easily be pulled out of the machine’s 
front – making its cleaning a child’s play.

Everything is operated on the machine’s front, enabling 
this compact masterpiece to fit in narrow spaces and 
supply even the smallest kitchen with great taste.
 

Easy to clean

Fresh and 
Compact

Xsmall
Plus



To ensure great taste, easy maintenance and longevity 
for every Saeco line, all models are equipped with a 
standard package of unique features. Here is a quick 
and impressive overview.

This is best described as a chromed stainless-steel 
jewel. Simply by turning the knob you can prepare any 
kind of coffee exactly according to your taste: mild or 
strong and anything in between.

From touch-screen to the Tip-Ring to the rotary knob: 
Every Saeco user interface is designed for convenient 
handling, making every coffee a touching experience.

General Saeco features

SBS

User-friendly
Interface



To easily clean one of the most essential elements 
of the machine, it can be removed within just a few 
seconds.

The automatic adjustment to every kind of bean 
guarantees the ideal amount of ground coffee – and 
intense taste.

Brewing 
Group

Saeco 
Adapting 
System


	automatiche-en.pdf

