
  

The range 
 



 



 



 



  

Every company has a beginning; it is simply that ours is  
 

 
 

 
in the hamlet of Gaggenau.  

Drawing upon the experience of generations of  
 

 



1683 
The Gaggenau  

1873 
Michael Flürscheim 

purchases Gaggenau 

ironworks 

1887 
Enamel advertising signs 

produced 

1891 
The birth of  
the popular   
Badenia Bicycle 



  

forge is founded  by 

Ludwig Wilhelm 

von Baden 



recognition, there has been one  

constant: staying true to ourselves 

by  focusing on honing our skills in 

metal. 



1931 
Dr. Otto von Blanquet 

assumes control. 

From this moment 

on, Gaggenau focuses 

on crafting 

1956  
Gaggenau handed 

down to Georg  von 

Blanquet 

2016  
Gaggenau’s  
333rd anniversary 



The moments that shaped 

us 

As the world has changed beyond   

extraordinary kitchen 

appliances 



 



  

 
 

 
 

Our strive for perfection results in us checking the  
 

 
 

 

 
 

 

 
 

 

 



 

Progress means putting  

innovation to work 

We invent, innovate and pioneer lasting changes – 

advances that define the future. 

   

   



1931 The introduction of electric ovens 
1956 First built-in eye-level oven 
1973 First downdraft ventilation 
1982 First flat kitchen hood 
1986 Launch of our icon, the 90 cm wide EB 300 oven 
1999 Launch of steam oven and combi-steam oven 
2007  Launch of the Vario cooling 400 series and the ovens   

200 series 
2011 First full surface induction cooktop with intuitive 

interface 
2012 Laser cutting and welding introduced for the  precision 

finish of the Vario cooktops 400 series frames 
2012 Establishment of our cleanroom for user interface 

development 
2013 Launch of the revised ovens 400 series and 200 series 
2014 Launch of island and wall-mounted hoods within the  

ventilation 400 series 
2015 Launch of the automatic cleaning system for the  combi-steam 

oven 
2016 Launch of the vacuuming drawer 
2016 Relaunch of our icon, the EB 333 



 



London, New York, Shanghai...  

Our showrooms aim to inspire, symbols of our world, each containing an architectural feature 

that acknowledges the local environment. A range of selected appliances in a sophisticated, 

cultivated setting, where the private chef can see, handle and peruse the actual pieces. Because 

in the end, the  best way to understand the Gaggenau difference  is to touch it.  

Gaggenau London 



 



 

    
  

  
  

  

    
  

  
  

  
  

    
The ventilation 400 series     
The ventilation 200 series    
Overview of ventilation and accessories   

    
  

The wine climate cabinets   
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Each of our ovens will satisfy the most demanding of  
private chefs, with reassuring professional touches at  

 
 

 
 

personalised. What is required from us is excellent  
performance, lifelong quality and bold designs.  

 
 

 

 
configurations. A combi-steam and classic oven,  

 
 

combination and sous-vide cooking will become a  
 

 
 

 

 
 

 

 
 

 
 



 



 

  

 
 

 
 

 
across the full, impressive 90 cm width. Cantilevered  

 
 

 
 

 
 

 

 



 



 

  

Driven by the principles of the professional kitchen,  
 

  
 

 
 

Gaggenau. Intriguingly free of any handles, doors are  
opened by a simple touch of the display. This is an oven  

 
 

 
 

 
 

Freedom to bake, braise, grill and steam can be a  
 
 

 
cleaned up afterwards. 

 
  cm width can be enlarged to a magnificent 76 cm.  

 
 

 



 



 

  

  
cooking programmes and an extensive range of  

 
 

 

The fully automatic espresso machine  enables you to  
 

 
 

 
 

 
 
 

 

  
 

 
 

 



 



 

  

  
 

 
 

 
kitchen over 15 years ago. Since then we have been  

 

 
 

encourage a mastery of cooking. 

 
 
 

 
cartridge. Simple, hygienic and effortless. Available in  

 
 

 

  
of preparations, enabling quick and convenient sealing  

 
 

marinating and extended storage. It is less a question  
 

 

 



 



 

  

 
 

  
 

pastries and pies. An intuitive concept that  
communicates through the TFT touch display,  
providing accuracy and control. 

  
the ovens 400 series’ inability to compromise. Hand  

 
to raise it to a mighty 300 ˚C, this bakes pizzas, tarte  

 
professional brick oven. 

 allow for a seamless journey  
 

 
 

stainless steel or non-stick coated, perforated or  
 

 
 

  
 

 
 

 
 

 

 
 

 
 

 

The baking stone 

 



 



 

  

 

The ovens 200 series convinces with functionality and  
 

 
 

 
series comes in three finishes, installs flush to your wall  

 
 

 
 

 
 

 
 

The range provides limitless cooking methods from  
 
 

 
 

 
aficionado as well as the culinary connoisseur. 



 



 

  

 
capability and functionality and it does so in a seamless  

 
 
 

 
 

The ovens’ door handles match those of our fridges,  
connecting your pieces and unifying the room. Our  
crafted solid stainless steel rotary knobs are another  

 
while the secondary functions are located on the TFT  

 

  
 

 
 

 
 

 
the capability to produce baked delicacies as if they   

 

  
ideal of cuisine, it also uniquely uses its own integrated  

 
 

 

 

 



 

  

 
yourself on choice. Whether it is the Gastronorm  

 
 

 
regeneration. Or the single or combined combi- 

 
microwave and grilling. You can be assured capability  
meets potential equals inspired.  

The fully automatic espresso machine  
store eight personalised beverages and brew two  

 
 

 
 

 
 

 

 heats plates for 6 to 12 guests  
 

 
 

  
 

and vegetables longer, and seal jam and chutney jars.  
 

 

 



  

 

 

 
 

Pyrolytic system  
  heating methods 

Core temperature probe, 
 

 
 

 

 

 
 

 
 

Fully automatic cleaning system 
 
 

Core temperature probe 
 

 

 

 
 

 
 

 

 

 
Width 60 cm, height 14 cm 

 
 

 

 
 

Pyrolytic system 
  heating methods 

Core temperature probe, 
 

 
 

 

 

 
 

Pyrolytic system 
  heating methods 

Core temperature probe, 
 

 
 

 

 

 
 

Pyrolytic system 
 heating methods  

Core temperature probe and 
baking stone function 

 
 

 

 
 

Pyrolytic system 
  heating methods 

 
 

 

 

  
 

 
 

 
Core temperature probe 

 
 

 

  
 

 
 

 

 
 

 
 

 
 

 

 
Width 76 cm, height 21 cm 

 
 

 

  
 

 
 

Fully automatic cleaning system 
 
 

Core temperature probe 
 

 

 

 
Width 60 cm, height 14 cm 
  

inside and outside the chamber  
 

 

 

 
Width 60 cm, height 29 cm 

 
 

 
 

 

  
 

   
   



 

 

 

 
 

Pyrolytic system 
  heating methods 

Core temperature probe and  
baking stone function 

 
 

 

 

   

 
 

 

  
 

   
   



 



 



 

 
system or as standalone cooktops, make any home  

 
 

 

Our full surface induction cooktop can be fitted flush to  
the surface and offers an impressive 2800 cm   
creative space upon which to place four pans,  

 
 

 
areas just as the professionals do. Then there's our  
cooking sensor; maintaining a pot's correct  

 
 
 

 

For those who simply cannot imagine cooking on  
 

 
 

 
 

 

 

 
 

  



 



 

 

The professional chef does not appreciate limitations.  
 

 
 

 
 

 
 
 

 
 

attachments, anything is possible.  

 
boundless cuisine. Illuminated controls can be found  

 
 

distinction that makes the Vario cooktops 400 series,  
 

  



 



 

 

 
It pleases the eye as much as the hand.  

The control knob  
 

kitchens. Superbly crafted and reassuringly weighty in  
 

 

Surface or flush mounting  
 

 
 

The flex induction cooktops  
 

zones, a large triple ring for woks and adjustable  
 
 

 
 

 
 

  offer dedicated  
cooking within a stainless steel oval. The fryer is ideal  

 
 

extracting, cooking, regenerating and stock or wine  
 
 
 

 

The solid stainless steel rotary knobs 

 

 



 



 

 

  
 

 
simmering and the fiercest of flames, which  

 
 

 
 

  
of direct heat. Both have two cooking zones, enabling  
simultaneous heating and warming on a single  

 
replacing one half of the grill with a roasting pan. 

  
 

 
 

 
 

 
 

 

  rises regally from the island  
 

 
 

worktop. On completion of its mission, it sinks  
 

 

 



 



 

 
cooktops deliver perfection. This full surface induction  
cooktop is 80 cm of unlimited creative space, enabling  

 
 

 
 

 

This is an enormous blank canvas on which you are  
given free reign to create your masterpieces. The TFT  

 
 

 
available cooking functions. 

 

  



 



 

  

 
  

an ample, adaptable 88 cm wide surface. With its  
seamless integration into your cooking surface it  
satisfies your desire for excellent design while also  
impressing in regards to performance. You are able to  
expand its cooking zones to accommodate larger and  
long pans, Teppan Yaki, griddle plate or wok when used  

 

 
 

 
Both of its cooking areas benefit from highly efficient,  

 
achieved by the illuminated stainless steel knobs and  
clear orange and white display.  

 
 



 



 

The CG 492 stretches out for a metre, flush to the  
 

worktop. Beneath cast iron supports, a large central  
 

 
 

 
alongside the highest of heat levels for wok and flash  

 
 

  



 



 

 

Where counter space is at a premium, we offer a  
 

 
  

 
 

 

Sitting comfortably alongside the gas, induction and  
 

options such as the grill, deep fryer, Teppan Yaki and  
 

harmonious picture framed in brushed stainless steel  
control panels. 

 

 



 



 

 

 
 

 
 
 

tastes, providing ample room for all guises of  
 

 
 

cooktop, steamer, and Teppan Yaki will inspire. In each  
 

 

  
 
 

 
with the use of inserts, where their gentle progress can  

 

  
 

 
smaller kitchens. 

The induction cooktop  boost function produces a burst  
of 50 percent more power for searing or boiling large  

 

  
  

 
This will quickly become the cooktop for entertaining. 

 

 



 



 

  

 
 

 
ceramic – where space is limited, ambition is not.  

 
 
 

sized induction zones to choose from, as you would  
expect. But for larger pans or their bespoke  

 
 

one large one.  

Activating the professional cooking function enables  
 

 
 
 

 
 

 

 
 

 
 
 

‘sword’ knobs to choose from nine mechanically  
 
 

 

 



 

  

 
  

  cm wide, it offers four cooking zones that can be  
combined into two larger ones. Its magnetic Twist Pad  

 
 

 

 
 

 
 

 
concentrate on the more creative aspect of cooking. 



  

 

 
 

    
 

  
 
 

 

    
 

  
 

 
 

 

    
 

One hardchromed metal  
 

 
 
 

 

    
 

Extendible, can be completely  
 

not in use 
 

 
 

fan unit AR 400 142* 

 
 

    
 

  
 
 

 
 

    
 

  
 
 

    
    

 
 

 
 

 

 
 

    
 

  
 
 

 

    
 

 burners  
Full electronic power level  

 
 

 

 

    
 

  
Full electronic power level  

 
 
 

 

    
 

  
 

 
 

 

    
 

 
 

 
 

 

    
 

  
 

 
 

 

    
Width 11 cm 

 
 

 
 

 
 

fan unit AR 403 122* 

 

    
 

 burners  
 

Full electronic power level  
 

 
 

 
  
 Stainless steel frame 
  

   
 

 
 


