
RESTARTING YOUR AGUILA MACHINES 
AFTER A PERIOD OF STAGNATION 

Your health and safety is our first priority. We want to make it easy for you to clean and check that your 
Nespresso Professional coffee machine is running smoothly again after a long time of non-use.

If your Aguila machine has been left stagnant for a period of more than 4 weeks, do not proceed with restarting 
your machine. The water filtration cartridge will have to be replaced before your Aguila machine  is restarted. 

Before turning on your Aguila machine, please call our Nespresso Professional Customer Care team (1800 206 182) 
to book your coffee machine in for an appointment with one of our machine technicians.

Leave your Aguila unplugged with an ‘out of service’ sign placed on it to ensure no one uses your Aguila machine.
The technician will service your machine and replace the water filtration cartridge.

IMPORTANT: Do not use Aguila if it has been left 
stagnant for more than 4 weeks

Aguila 220 Aguila 420/440

If you require assistance, please complete the contact us form on our website and a Nespresso representative will be in touch.

https://www.nespresso.com/pro/au/en/contact-us


HOW TO RESTART YOUR AGUILA MACHINE 
IF IT HAS BEEN STAGNANT FOR LESS THAN 

4 WEEKS 

Aguila 220 Aguila 420/440

Plug your machine into the wall power outlet and switch on wall power.

Turn your machine on using the switch located on the underside of the Aguila (see picture 
on right).

If your machine was already plugged in and the switch on the underside of your 
Aguila was already switched on, your machine may be in ‘maximum energy saving mode’. 
Press the energy saving button to restart your machine (see picture on right).

After being switched on, machine will heat up and start an automatic rinse. 
Allow your machine to complete the rinse. This can take up to 10 minutes.

Ensure there is no milk in the fridge. Please follow step 6 and 7 before proceeding into 
performing two (2) daily cleaning cycles.

Thoroughly clean the cover and milk container with commercially available foodsafe 
household cleaner.

Carefully wipe milk suction tube, temperature sensor and level sensor, using only single-use 
disposable tissue or paper towel.

Perform two (2) daily cleaning cycles on your Aguila machine.

IMPORTANT: Before creating any beverage perform two (2) daily cleaning cycles using the 
recommended Aguila cleaning tablets for each of the two (2) cleaning cycles.
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Machine performs a cold start rinse 
(display shows a time counter).

Machine heats up. All buttons flash in 
white.

First Use

Close both levers.The main switch is located underneath 
the machine.

Press any button.

If the machine has heated up, all but-
tons will be permanently lit in white.

Up to 10  min.

Switch-on facility main water 
supply.

 CAUTION 
Risk of bruising
Handling inside the machine 
could result in minor or 
moderate injury.
Do not put fingers into the 
capsule insertion slots.

During rinsing the noise level 
increases.

Close the lever
               Close the lever

Ready
Ready

Heating up
Heating up

Cold start
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Insert milk suction tube with tempera-
ture sensor and level sensor through 
cover into the milk container.

Thoroughly clean the milk container 
and cover with a commercially avail-
able foodsafe household cleaner.

Carefully wipe milk suction tube with 
temperature sensor and level sensor, 
using only single-use disposable tissue 
or paper towel. 

Open both levers.

max. 5 °C
max. 5 l
max. 24 h

To clean the outside of the 
machine, refer to external 
cleaning ►see page 14.

The ideal temperature for 
foaming milk is 5 °C.
The milk variety has an influ-
ence on foam quality. When 
switching from pasteurised to 
UHT milk, it may be necessary 
to adjust the milk foam set-
tings ►see page 16.
Most suitable quality for 
foaming milk is UHT milk. Pas-
teurized milk is more difficult 
to foam.

 CAUTION 
Risk of food intoxica-
tion
Ingestion of contaminated 
food could result in minor or 
moderate injury.
Only use heat treated (e.g. 
pasteurised or ultra heat 
treated) milk.
Observe hygiene standards 
while pouring milk into the 
container.
Use opened milk container 
within 24 hours.

 CAUTION 
Risk of food intoxica-
tion
Usage of non-disposable 
tissue or sponge can lead to 
bacterial contamination of 
the milk.
Use only single-use dispos-
able tissue or paper towel to 
wipe milk suction tube with 
temperature sensor and level 
sensor.

Change the milk every 
24 hours.
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If you require assistance, please complete the contact us form on our website and a Nespresso representative will be in touch.

https://www.nespresso.com/pro/au/en/contact-us

