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GAGGIA ACCADEMIA IS MASTERFULLY 
MADE IN ITALY FOR THOSE SEEKING 
TAILORED PERFORMANCES.
HIGH QUALIT Y MATERIALS, TACTILE 
ENHANCEMENTS AND AN IMPROVED 
VISIBILIT Y WILL MAKE YOU LIVE AN 
INCREDIBLE ALL-ROUND EXPERIENCE .
FEEL THE PROTAGONIST OF YOUR 
CHOICES AND OF YOUR COFFEE 
MOMENTS. DISCOVER THE ENDLESS 
CUSTOMIZATION OPTIONS AND GET 
THE BEST IN-CUP RESULTS EVER TRIED. 
PRACTICE YOUR L ATTE ART SKILLS 
WITH THE PROFESSIONAL STAINLESS 
STEEL STEAM WAND OR CHOOSE 
AND PERSONALIZE ONE OF THE 19 
BEVERAGES AVAIL ABLE .

TOWARDS  YOUR 
B E SP OKE  HOME  BARIS TA 
E XPE RIE NCE



G E T  RE ADY  TO  B E 
THE  HOME  BARIS TA 
OF  THE  FUTURE .





ITALIAN 
M A S TE RFUL 
E SPRE SSO 
M ACHINE
 
100% designed and handcrafted in Italy.  
High quality materials, premium details 
and tactile enhancements for those 
seeking superior performances.

• Stainless steel housing and details
• Refined black glass mirror façade
• Heavy Zama metal removable 

brewing head
• Backlit signature Gaggia red line 

and control panel details
• Premium-feel rotary knobs with 

enhanced grip
• Optimal footprint dimension





P OWE RFUL  USE R 
INTE R AC TION
To feel, to see, to handle. Live an incredible 
multisensory user experience.

TO  FE E L
Touch, rotate, swipe, move, click.  
Design your experience around your 
needs and choose the approach you 
like the most.
• Premium-feel rotating knobs with a 

special texture that enhances the grip 
while scrolling

• Full-color touchscreen with high 
sensitivity

• 4 capacitive backlit buttons to access 
directly to the main functions: on/off, 
home, cleaning & settings, purge

TO  S E E
High visibility and fully guided 
functions guarantee the maximum 
precision and control.
• 5’’ wide full-color display with 3D icons
• Support information system to guide the 

making of beverages  
• QRCode to easily access and download 

the user manual



TO  H A ND LE
Endless customization options 
and features to make you feel the 
protagonist of your coffee moment, 
whether you dedicate it to yourself 
or you share it with your loved ones. 
• Professional stainless steel steam wand 

to obtain a sweet and rich microfoam for 
latte art

• Ergonomic, compact and removable 
integrated milk carafe for one-touch 
beverages

• Adjustable brewing head to fit different 
kinds of cups and glasses, from 110 mm 
(4,33’’) to 155 mm (6,10’’)

• Espresso Plus System knob to personalize 
the body and crema of your coffee on 3 
levels

• Active cupwarmer with timer to get  
your cups ready when you prefer

• Easy to access cleaning functions and 
cycles.



B E SP OKE  USE R 
E XPE RIE NCE
Multiple options to personalize your beverages 
and tailor your coffee experience around your 
needs.

U P  TO  19 S PE CI A LTIE S
Enjoy traditional and contemporary 
beverages from all over the world: 
ristretto, espresso, espresso 
lungo, coffee, americano, cortado, 
macchiatone, melange, cappuccino, 
flat white, cafè au lait, caffèlatte, 
cappuccino XL, latte macchiato, hot 
milk, frothed milk, hot water, and hot 
water at two different temperatures 
to make green or black tea.

E ND LE S S  CU S TOMIZ ATI O N
Modify your beverages as you prefer 
and tailor them around your needs. 
Choose the quantity of coffee, milk 
and water, select the temperature, 
the level of milk foam, the coffee 
aroma (with the exclusive Coffee 
Boost option), the grind settings, the 
level of pre-brewing. 
You can also change the body and 
crema layer of your coffee with the 
Espresso Plus System.  



4 PRO FILE S
Customize your recipes in every 
detail and save them in one of the 4 
user profiles available, to have your 
tailored beverages every day, at the 
touch of a button. 
The highest freedom of choice in 
the shortest time. You can even 
rename them as you prefer, for a 
full customization, and also set the 
profile as start screen.



R I S TR E T TO

An espresso whose brewing time is 
reduced, resulting in a shorter drink 
with less caffeine.

COFFEE 30ml

C A FFÈ
CO R TA D O
Originally from Argentina, it is an 
espresso with a little quantity of milk, 
usually served in a medium-big cup.

COFFEE 40ml 
MILK 30ml

E S PR E S S O
Known and loved worldwide, it is 
considered as “the authentic Italian 
coffee”. Served in a small cup, its 
signature features are a full and rich 
aroma and a delicious layer of “crema 
naturale” on top.

COFFEE 40ml

E S PR E S S O
LU N G O
An espresso whose brewing time is 
extended, resulting in a more intense 
flavour and a higher caffeine content. 

COFFEE 80ml

CO FFE E
Prepared with a bigger quantity 
of water compared to the classic 
espresso, it has a light aroma.  
It is served in a medium-big cup.

COFFEE 120ml

A ME R I C A N O
A long coffee with a less intense 
aroma, prepared by adding hot water 
to an espresso.

COFFEE 40ml 
WATER 110ml

C A PPU CCIN O
Another Italian classic, it is made with 
an espresso, milk and a layer of velvety 
milk froth on top.

MILK 120ml 
COFFEE 40ml

CAPPUCCINO XL
A cappuccino made with a bigger 
quantity of milk and coffee 
compared to the traditional recipe.

MILK 180ml 
COFFEE 70ml

19 traditional recipes that you can freely tailor around 
your preferences to create your own «à la carte» menu

UP  TO  19 B E VE R AG E S 
AT  YOUR  FING E R TIP S
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MACCHIATONE
Macchiatone was born in Venice. It 
consists of espresso coffee, milk and 
milk foam in smaller quantities than 
cappuccino. It is served in a large 
cup.

MILK 40ml 
COFFEE 40ml

ME L A N G E
Melange is a Viennese beverage 
consisting of one part coffee and one 
part milk with foam. It is similar to 
cappuccino but lighter.

MILK 70ml 
COFFEE 70ml



C A FÈ  AU  L A IT
A drink made with equal parts of 
coffee and milk, blended together.  
It is served in a big cup.

COFFEE 90ml 
MILK 90ml

FROTHED MILK

Used to make cappuccino, latte 
macchiato and other drinks, it is 
creamy, velvety, homogeneous and 
with no bubbles.

MILK  180ml

L AT TE
M ACCHI ATO
Made with hot milk, a part of milk 
froth and an espresso. It is served in 
a tall glass.

MILK 240ml 
COFFEE 40ml

FL AT  WHITE
Originally from Australia, it is 
composed by a double espresso and 
frothed milk, with a very liquid cream. 
It is served in a tall glass.

COFFEE 40x2ml 
MILK 80ml
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H OT  MILK
Hot milk can be tasted on its own, 
adding aromas or used in the 
preparation of many other beverages, 
such as milk and coffee or hot 
chocolate.

MILK  180ml

G R E E N  TE A
Green tea is an age-old beverage 
with antioxidant properties, against 
tiredness and fatigue. The beverage 
is obtained by brewing leaves in hot 
water at about 80°C (175°F).

WATER 150ml

C A FFÈ L AT TE

The caffèlatte is a beverage that is 
usually enjoyed at breakfast and 
consists of espresso coffee and a good 
quantity of hot, not foamed milk. It is 
served in a large cup or glass.

COFFEE 60ml 
MILK 140ml

H OT  WATE R
It can be used to make infusions, 
teas, and instant beverages.

WATER 150ml

B L ACK  TE A
Black tea is characterised by a very 
intense taste and is often tasted with 
lemon or milk.  
It is obtained by brewing leaves in hot 
water at about 90° C (195° F).

WATER 150ml



HIG HLIG HT S  & FE ATU RE S

PREMIUM-FEEL  
ROTARY KNOBS
The premium-feel rotary knobs 
guarantee a better grip and 
a precise scrolling when cus-
tomizing your coffee and milk-
based beverages, or when ad-
justing the body and crema of 
your espresso via the Espresso 
Plus System.

WIDE TOUCHSCREEN
High visibility and an enhanced 
management of all functions 
thanks to the  5” wide full color 
touchscreen user interface.

CAPACITIVE  
BACKLIT BUTTONS
The four capacitive backlit but-
tons allow you to directly select 
four main functions. You can 
turn the machine on or off, ac-
cess or come back to the HOME 
screen, select the cleaning pro-
cedures and the machine set-
tings, and also directly activate 
the exclusive “Purge” function.

ESPRESSO PLUS SYSTEM
Adjust the crema layer of your 
coffee, as you prefer, by turning 
the knob on the brewing head. 
Three selections to choose: from 
a lighter crema layer and a deli-
cate taste to a thicker crema and 
a more intense body. 

AROMA SETTING
This feature gives you the unique 
possibility to adjust the aroma 
intensity by choosing the quan-
tity of ground coffee per cup 
among 5 selections. 

COFFEE BOOST
When adjusting the aroma, it is 
possible to click on the coffee 
boost, which is a double grind-
ing of coffee beans for a more 
intense taste. 
Recommended for recipes with 
more than 50 ml (1,7 oz) of cof-
fee.

“ON THE FLY” FUNCTION
The “On The Fly” function allows 
to adjust the quantity of coffee/
milk and water during the brew-
ing of a beverage.

PROFESSIONAL 
STEAM WAND
Directly from our tradition, the 
stainless-steel steam wand makes 
you feel like a real home barista. 
Thanks to its shape, you can 
use different kinds of milk jugs 
and always have a micro-foam 
with a sweet taste and the ide-
al texture for latte art.

REMOVABLE 
BREWING HEAD
The brewing head can be ad-
justed according to the desired 
beverage and your glass or cup, 
to have the right height that can 
ensure the best in-cup result. 
It is also possible to remove the 
brewing head for taller cups.

INTEGRATED 
MILK CARAFE
The ergonomic integrated milk 
carafe froths the milk to get a 
perfect result anytime, always at 
the right temperature.  

ADJUSTABLE 
MILK FOAM OPTIONS
Choose among 4 selections, 
from hot milk to a steady and 
velvety foam, to customize your 
milk-based beverages.

GROUND COFFEE OPTION
In addition to coffee beans, it 
is a useful feature for the ones 
who want to try different blends, 
even decaffeinated ones. 

PRE-BREWING
3 selections for the best extrac-
tion of all coffee aromas for your 
coffee and milk-based beverages. 

GUIDED EXPERIENCE  
IN CUSTOMIZATION
Tips and information that guide 
you step by step to set and make 
your tailored recipes. 
They are available in the setting 
menu of each recipe.

PROGRAMMABLE  
CUP WARMER
An energy-efficient integrated 
cup plate, in stainless steel, ide-
al to pre-warm your coffee cups. 

You can also set the timer to 
have the cups heated according 
to your daily needs.

REMOVABLE 
BREW GROUP
Easy cleaning and maintenance 
with the removable brew group 
that can be washed under tap 
water and re-inserted easily at 
its place. 

ADJUSTABLE GRINDERS
The long lasting 100% ceramic 
grinders extract the purest es-
sence from coffee beans, pre-
venting overheating and burn-
ing. This material guarantees 
long-lasting performances, si-
lence and the best in-cup re-
sult. Select among 8 options to 
customize your coffee, from the 
finest grind for a strong taste, to 
the coarsest for a lighter coffee.

CLEANING MENU 
The cleaning menu allows you 
to access 4 types of cycles: brew 
group cleaning, descaling, Quick 
Clean and Deep Clean (for milk 
carafe).

MACHINE SETTINGS
You can set every aspect of the
machine: the language, the
unit of measurement, the stand-
by, the cup warmer activation 
timer, the ECO mode, and check 
the beverage counter.

PURGE FUNCTION
The purge button blows a steam 
jet that cleans internally the 
steam wand and removes any 
milk residue.

STEAM HYGIENE
By closing the carafe dispensing 
spout, the machine automat-
ically sanitizes the milk carafe. 
The milk can be kept inside the 
carafe.



ACC A D E MI A



D E TA IL S

1.

4.

1 - Multi-sensory user 
interface 

2 - Active cup warmer
3 - Professional steam wand 
4 - Integrated milk carafe
5 - Adjustable brewing head

3.



2.

5.



PRODUCT MODEL 
Product code

GAGGIA ACCADEMIA 
RI9781

H I G H L I G H T S

Interface Full colored touch display, backlit capacitive buttons and rotary 
knobs 

Display Full touch  5" display
Number of languages available 21
Variety of beverages 19 beverages + steam for latte art
Profiles 4
Memo function Via profiles, volume saving while brewing
Milk Solution Integrated carafe; professional steam wand
Coffee spout clearance  7,5 cm - 16,5 cm (without removable part) 
Cup warmer Active, with wake-up timer
Ceramic grinders ✔ (8 levels)
Aroma setting 5 settings + Coffee Boost (for a more intense coffee (≥ 50ml))
B E V E R A G E S  V A R I E T Y
Variety of beverages 19 beverages + steam for latte art
Coffee-based beverages Ristretto, espresso, espresso lungo, coffee, americano

Milk-based beverages
Cortado, macchiatone, melange, cappuccino, flat white, cafè au 
lait, caffèlatte, cappuccino XL, latte macchiato, hot milk, frothed 
milk

Hot water Hot water, hot water for green tea around at 80° C / 175 ° F for 
green tea, hot water for black tea around at 90° C / 195 ° F

B E V E R A G E S  I N  C U P  Q U A L I T Y
Pump pressure 15 bar 
Pre-brewing ✔ (3 levels)
Temperature setting ✔ (3 levels)
Pre-ground coffee option ✔ 
Adjustable volume ✔ for coffee, milk, water
Adjustable volume while brewing ✔ “On the fly” function
Adjustable foam level ✔ (4 levels)
2x beverages ✔ for coffee beverages only (except for Americano) 
E A S E  O F  U S E 

Water tank capacity 1,6 l
Milk tank capacity 0,6 l
Coffee bean cont. capacity 350 g
Coffee pucks cont. capacity 14 coffee pucks
Machine status dashboard ✔ 
Beverage counter ✔ 
Units ml - oz
User manual ✔ accessible via QR Code
Stand-by time setting ✔ adjustable
ECO mode ✔

Date&Hour setting ✔ 
Reset to factory settings ✔ 
Button sound ✔ 
C L E A N I N G  &  M A I N T E N A N C E
Water hardness setting ✔ 
Water filter type Compatible with Intenza+
Milk carafe cleaning cycles Quick Clean, Deep Clean, Steam Hygiene
Descaling cycle ✔ automatic 
Steam wand purge ✔ via direct button
D I M E N S I O N S ,  M A T E R I A L S

Product dimensions (L x H x D) 28,2 x 38,5 x 42,8 cm
Product weight 13,8 kg
Bodywork Black painted stainless steel
Front Black mirrored glass and stainless steel  
E N E R G Y  C O N S U M P T I O N

Quick heat boiler ✔ Stainless steel
Power supply 230v 50 hz 1900W;  120v 60 hz 1400W
Energy consumption stand-by < 1w
I N C L U D E D  A C C E S S O R I E S

Included accessories Grease tube, cleaning brush, water hardness strip, measuring 
spoon, Intenza+ filter






