H Academia GAGGIA Oa oag petatpépel oc évav aAnBivo barista ikavo va
Ikavomouo€l kaBe emBupia: amd Tov mapadooilakod espresso £6¢ TOV cappuccino

Le mhovata, Behoddvn Kpépa... kat akopa meploootepal

Accademia Gaggia will make you a real barista able to satisfy any desire: from the

traditional espresso to a creamy cappuccino... and much more!

- ik oy “_ radizione in Continua Evoluzione
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O¢pe1 doyeio KOKKWY Kapé
Integrated coffee bean container

Aettoupyia docopétpnong aheapévou Kapé
Ground coffee doser function

‘Eyxpwpn 086vn TFT kat mivakag moMamhwy emAoywv po@nuatwy e éva

dyywya
Colour TFT display and one touch multi-beverage panel

Npoapaon and v pmpoaTivry 6PN TS UNXAVAG 0TO AMOCTIWHEVO group
Tapaywyns kagé (evotnta) kat oto doxeio umoAelppdtwy, kabiotd Tov

KkaBaplop6 §aipetikd eUkoho

Front access to the removable brewing group and the coffee grounds tray

makes cleaning effortless

Oépel autopato o0aTNHA Mapaywyn¢ cappuccino
Integrated auto-cappuccino system

Z0oTnpa optiaroma yla va mpooapp6del To Gwpa Tou Kabe espresso oTig
amaIToglg Tov meAdm.

Optiaroma System to customize the body of each espresso

To pevou mapéyel Ty duvatoTTa va mposappOsEl OTIC AMAITHOELS TOU
TENATN Kat Vo amopvnove el T XapaKTnPLoTIKA kaBe poprpatoc pe

évav ypriyopo tpaomo, axedov SlaiobnTiko
The menu allows to customize and memorize the features of every beverage

in a fast and intuitive way.

Mnyavn evepyelaknc khdong “A” kat katavahwon evépyelag o€ katdotaon

stand-by, hyotepn amé 1W.
“Class A” machine and less than TW energy consumption in stand-by mode

Myﬁély

Texvika XapaktnpioTika Technical Specs
loyug 1500 W Power 1500 W
Aiaotdoeig (Mx Y x B) 282x385x428mm Dimensions (W x Hx D) 282x385x428mm
Migon avhiag 15 bar Pump pressure 15 bar
Xwpntikétnta doxeiou KOKKWV Kapé 350 Capacity of the bean hopper 3509
Xwpntikétnta doxeiov umolelppdTwv Kagé Mepimov 15 Dump box capacity around 15
Xwpnukétnta deapieviic vepol 1,6 Nitpa - amoomapevn (apacity of the water tank e 160t— bl
Bpaotrpag 2 Bpaotpec — Avodeidwto Atadh Boiler 2 boilers — Stainless Steel
Xwpnuikétnta doxeiov yahatog (kabapo) 0,5 Nitpa Capacity Milk carafe (net) 0,51t
Espresso Plus System ESP . Espresso Plus System ESP .
T0otnpa mpo-ekxuNang . Pre-brewing system .
Tautoypovn mapaywy 2 QANT{aviev Kagé . Simul s brewing of two coffees .
AvvarétnTa mpoypappariopol Beppokpaciag mapackevric Kapé . Programmable brewing temperature .
Avvarétnra mpoypappariopot kaBoplopévig moadtnTag Kagé oto GAT{dvt . Programmable coffee quantity in cup .
M\ijktpa Aetoupyiag amopvnudvevong (MEMO) 0TIV PMpooTIv) OYI ThE Pnyavijg MEMO function by the frontal buttons

Mpooappolpevos dlavopéac kagé

Adjustable dispensing head

Gaggia Adapting System (Autduatn pifuian twv aTpopwv Tov HiAov dAeans
Kaoé mov eyyvdtal TV emAyEv MoodTTa aAEauévou Kawé ae omolodrimote
Yapudvy)

Gaggia Adapting System (Automatic adjustment of the grinding rpm to guarantee
the selected quantity of ground coffee, independently from the coffee blend
selected by the end user)

Evepyn emod éppavons ehtlaviwv . Active cup warmer surface .
Ze0T0 vepo - /Akpo@iolo aTpiol . Hot water-/Steam nozzle .
200TNpa aUTOpaATNG Tiap ¢ cappuccino . Auto-cappuccino system .

E€wrepiko doxeio yahatog, mhijpwe ato design ¢ pnxavrg

External Milk carafe, integrated in the machine design

P0Bpion agpoydhatog

duvatoTnTa MPOYPApHATIOHOD

Frothing Milk setting

bl

D,

Avvatdtnta mpoypappatiopol mooétntag ydhatog avd ehirdave

Prog ble milk quantity in cup

T0oTnpa auto-kaBapiopol Héaa amo GwARVES oL UTAPXOLY AMTOKAEIOTIKA Yl
autdv Tov OKOTO

Auto Clean System through dedicated pipes

Yootnpa steryl (Avo autduator kikAot kaBapiapol T GUaTIUaATOG TIAPATKELIG

Steryl System (Two automatic cycles for cleaning Auto- cappuccino system)

cappuccino)

A DjLevN) povada mapaokeun kagé . Removable brewing unit .
KaBapiopdg Tou KUkAou mapaokevi kapé Autéparog Coffee circuit rinsing

Kokhog kaBapiapol Tov KukAwpatog yahaktog Autépatog Milk circuit cleaning cycle

Mpoypappatiopévog KokAog apardtwang . Programmable descaling cycle .



