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ALFA FORNI

Mission, Vision
& Promise

We want to reach and inspire people around the

world looking to experience the pleasure of cooking
with ovens and share the taste of life with their
loved ones.
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We want to provide professionals and amateurs

with beautiful high-performance ovens proudly
Made in Italy with a commitment to quality, for
the best experience and satisfaction.

AT . N o

ik Art and performance without any compromise!
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DESIGN E PERFORMANCE

Design and
innovationin
a single oven

Our Made in Italy design is the result of constant
research. The goal that has driven our R&D department for
years is to offer the best possible performance, turning
the use of the oven into a unique experience.

A powerful combination of form and authenticity.

01 | Design e performance
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The refractory cooking surface is the heart of the
Alfa oven: authentic, high-density refractory bricks
produced on site in our factory in Anagni.

Refractory brick provides superior heat absorption
and heat retention, which are essential for reaching
the proper cooking temperature for pizza dough.

The Alfa refractory brick sits on a 5-cm-thick base layer
of a special insulation that improves its efficiency,
stabilising the temperature of the top refractory

layer.

DESIGN E PERFORMANCE

Tradition:
refractory brick

Alfa’'s domestic wood-fired ovens are still built by the

skilled hands of artisans who specialise in working with

refractory brick.

12 13
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DESIGN E PERFORMANCE

Innovation:
steel to protect
the fire

Alfa’s real innovation is the stainless steel vault insulated with
ceramic fibre to maintain the heat inside the cooking chamber.

Thermal efficiency is absolutely vital for

maintaining high temperatures. That's why we
use ceramic fibre insulation between the inner
and outer walls of every Alfa oven.

This ceramic fibre insulation offers almost
twice the resistance to heat (1,200 degrees
compared to 750 degrees) as the rock wool
insulation used in other pizza ovens.

The insulation also allows for faster heat
recovery between one pizza and the next
and drastically lowers the temperature of the
oven's outer wall.

14 15
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DESIGN E PERFORMANCE

Flue System
Patent

Alfa Forni's research and development department patented its Flue System™
technology in 2019. A smoke extraction system that improves the circulation
of hot air inside the cooking chamber, increasing the oven’s thermal efficiency.

This patented design helps Alfa Forni use all the heat available, while others lose
it. Another reason why Alfa lets you enjoy your pizza at home just like you
would in a pizzeria.

The heat of the
fumes is recovered by
regulating air flows.

Fume conveyors. e—

3 cm thick refractory

tiles produced at Alfaby e——
specialised artisan.

01| Design e performance | Flue System Patent

® Before the natural outflow, the
hot fumes continue to heat the
oven vault and cooking surface.

The walls do not overheat thanks
to the double layer of ceramic
fibre that completely insulates
the oven. Resistant up to 1200°C.

17
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DESIGN E PERFORMANCE

The perfect
combination:
Forninox technology

500° in 30 min @

Refractory tiles

The innovation of Forninox™ technology consists
in combining the excellent physical and
thermal properties of steel with those of
refractory brick, the material used to build
professional ovens.

The steel structure ensures adequate resistance
to the thermal and mechanical stress caused by
the high temperatures reached by the oven.

Insulating the dome with two layers of ceramic
fibre instead allows the temperature to be

raised very quickly and held for longer, gradually
releasing the heat and achieving optimal cooking.

ALLEGRO

: _
Stainll vault

Temperature
1 pizza control
in one minute

19



Italian quality
and technological
evolution

INn a single oven!
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z MADE IN ITALY

The art
of Italian
cooking.

Every Alfa oven is a 100% Italian artisan product with
an internationally inspired design.

The desire to continuously innovate has enabled us to
always give you the best technology available to help
you cook, grill and roast quickly like a pro.

02 | Made in Italy

23
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MADE IN ITALY MADE IN ITALY

A family Artisans
business with a
since 1977 fire inside

Leading a professional team requires The word “artisan” comes from “art”.

leaders who can lead and motivate, who That's why today more than ever, being
have a clear vision of the future and a keen an artisan means combining creativity
eye on traditions: Marcello Ortuso and and skill, energy and passion to create
Rocco Lauro are the founders of Alfa something unique with your own hands.
Forni and the soul of this great, wonderful
And it is from those skilful hands that Alfa

products are born in Italy: domestic and

company.

professional wood and gas ovens that
have been recognised worldwide for
their quality for more than 40 years.

“We are proud to be Italian

and we are proud to work with

the best Italian artisans!”

24 25
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MADE IN ITALY

Our guiding
principles

QUEST FOR VALUE
FOR CUSTOMERS

We strive to anticipate, understand and
meet the needs and expectations of our
customers through continuous dialogue,
providing highly useful products.

USEFUL INNOVATION

As an Italian company competing on

the global market, we have forged an
aptitude for innovation based on tradition,
design research, continuous renewal

and evolutionary drive that benefits our
customers and which we intend to pursue.

LEADERSHIP

We seamlessly shape our leadership with
strength and tenacity, based on personal
example and modesty, trusting people
and promoting team spirit to help our
employees grow.

26

02 | Made in Italy | Our guiding principles

VALUING PEOPLE

As a family company, we are dedicated to
the well-being of our employees and their
personal development. We promote respect
in mutual relations and believe in the value
of lasting relationships with customers,
suppliers and other industry partners.

RESPONSIBILITY AND INTEGRITY

The utmost attention is dedicated to
workplace safety and to fairness and integrity
in conduct amongst ourselves, our business
partners and the general public.

LONG-TERM ORIENTATION

44 years after its foundation, the
generational changeover with the inclusion
of the second generation in top positions
guarantees continuity and long-term
orientation. Our harmonious and resilient
strategic development are based on
prudence and financial soundness.

27
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ALFA FORNI

In the
beginning it
was the oven.

Now there’s
Alfa.

The pioneering nature of our roots, the resilience we have
built up in the face of change and our internationality have
guided us on our journey of growth.

Alfa Ovens are designed and conceived as professional
ovens. With their unique and patented design, our ovens
guarantee excellent cooking performance thanks to
innovative materials and technologies.

03 | Alfa Forni

29
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ALFA FORNI

Family DESICN

To define who we are, we like to start from an absolute principle, which for us is
quality given by constant innovation, the selection of exclusively Italian materials
and attention to detail.

Alfa ovens for domestic use are uniquely designed products, suitable for
classic and modern environments, for gardens and terraces.

CLASSICO Line

T —

5 MINUTI

MODERNO Line

FUTURO Line

30 31
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MODERNO Line

The MODERNO Line was designed to enhance the beauty of the design
and performance of Alfa ovens while maintaining the characteristic lines that
distinguish them. Perfect for those who have many friends with whom to share
the taste of Italian cuisine.

03 | Alfa Forni | MODERNO Line

Alfa ovens are the most satisfying outdoor cooking

experience. Every technical feature of Alfa’s stainless ovens
is designed to improve your life.

Starting with the speed of ignition and cooking precision:
they quickly heat up to 500° and can cook a pizza in 1 minute.
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MODERNO LINE

One changes name,
but not its substance.

One becomes Nano.

34

03 | Alfa Forni | MODERNO Line | Nano

Nano is Alfa’s portable pizza oven with compact dimensions,
weighing only 50 kg and with an unmistakable Alfa design.

Ideal for those who want to have a high-performance
portable oven.

35
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Reinforced stainless steel
vault with a double layer

of ceramic fibre insulation
that ensures excellent
temperature retention during
cooking.

T

4 tiles almost 3 cm thick,
allowing a gradual release of
heat from the cooking surface
for impeccable cooking.

Q

Simple and direct
temperature control with the
included pyrometer.
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The mouth of the Nano oven

is perfect for preventing the
escape of heat from the cooking
chamber and for being able to
comfortably handle pizzas inside
the oven.

105cm e

55cm \

® 192cm

B
*
*
*
*
o
-
o
i
.
.

73cm

73 cm

03 |Alfa Forni | MODERNO Line | Nano

Technical specifications

Colours: * Alfa Colour Table S.102

Copper

External dimensions:
Top: 73 x 55 x 105h cm
Top + base: 73 x 55 x 192h cm

Cooking surface:
60 x40 cm

Fuel:
Wood or gas

Temperature
maximum:
500°C

Capacity:
1 pizza | 1-2 kg bread

N° people:
from 1to 10

Available in:

@ @
@
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“The Italian oven
for everyone!“
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This oven has a refractory cooking surface and a stainless

steel vault. It quickly reaches cooking temperatures and lets
you control the cooking process at a glance, thanks to the
MODERNO LINE convenient window in the door.

Ciao
healthy and genuine features that only wood-fired cooking

Wood-burning oven with refractory can offer.

Perfect wood-burning oven for cooking pizza, bread,
roasts, grilled meats, foods cooked in crockery, desserts and
everything else you love to cook in a traditional oven, with the

surface, light and easy to handle.
Thanks to the leg kit with its large
wheels, it can easily be moved
anywhere.

The leg kit is available in two

versions: painted and
stainless steel.

40 41
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Stainless steel vault
insulated with ceramic fibre
to maintain the heat inside
the cooking chamber.

T

Cooking surface made of
interchangeable refractory
tiles 3 cm thick.

Simple and direct
temperature control with the
included pyrometer.

¢y
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The door has a handle with a
comfortable grip, allowing you
to adjust the draught and easily
control the fire inside the oven.

T8cm o

p 180 cm

03 | Alfa Forni | MODERNO Line | Ciao

Technical specifications

19 cm

Colours: * Alfa Colour Table S.102

Silver Gray

External dimensions:
Top: 91 x72x118h cm
Top + base: 119 x 83 x 180h cm

Cooking surface:
70 x40 cm

Fuel:
Wood

Temperature
maximum:
500°C

Capacity:
2 pizzas | 2 kg bread

N° people:
from 8to 18

Available in:

 om @
@ [\
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Take it anywhere.
Real professional
cooking!
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MODERNO LINE
Brio

The “lively” oven you've been
looking for to cook
real Neapolitan pizza!

03 | Alfa Forni | MODERNO Line | Brio

Finally Brio! The new 2-pizza gas oven from Alfa Forni. Brio
is an oven that heats up very quickly, ready to cook the first
pizza in just 30 minutes. With the Hybrid accessory, you can
cook with both gas and wood!

The Brio oven comes in a top version, so you can place it on
an existing table in your garden, install it on its own dedicated

base or combine it with the Alfa multi-functional base.

47
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Technical specifications

Stainless steel vault
insulated with ceramic fibre
to maintain the heat inside
the cooking chamber.

T

Cooking surface made of
interchangeable refractory
tiles 3 cm thick.

Simple and direct
temperature control with the
included pyrometer.

¢y
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The door has a handle with a
comfortable grip, allowing you
to adjust the draught and easily
control the fire inside the oven.

—

100 cm

100 cm

Colours: *Alfa Colour Table S.102

o0

Antique Red Silver Black

External dimensions:
Top: 100x 72 x 112h cm
Top + base: 100 x 72 x 200h cm

Cooking surface:
70 x50 cm

Fuel:
HYBRID: Gas or wood

Temperature
maximum:
500°C

Capacity:
2/3 pizzas | 2/3 kg bread

N° people:
from 1 to 20

Available in:

@ @
@




Give your outdoor
meals the right Brio!
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MODERNO LINE

Allegro

The largest cooking surface to
satisfy the most demanding.

03 | Alfa Forni | MODERNO Line | Allegro

Allegro is the largest oven in Alfa’s Forninox range.

Its size and technical characteristics make it similar to a
professional oven. It was designed to meet the daily needs
of the family and also of a large number of friends.

With the Allegro semi-professional oven for pizzas, the art

of wood-fired cooking has no limits.

53
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Stainless steel vault
insulated with ceramic fibre
to maintain the heat inside
the cooking chamber.

T

Cooking surface made of
interchangeable refractory
tiles.

Equipped with a pyrometer to
monitor the temperature of
the oven chamber.

€y
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The base of Allegro is black, with
large retractable side shelves,

a warming compartment and a
shelf for wood.

149 cm ®

237 cm

Technical specifications

77 cm

[ T— W — o

18 cm

Colours: * Alfa Colour Table S.102

S

Antique Red Yellow

External dimensions:
Top: 118 x 102 x 149h cm

Top + base: 118 x 102 x 237h cm

Cooking surface:
100 x 70 cm

Fuel:
Wood

Temperature
maximum:

500°C

Capacity:
4/5 pizzas|5 kg bread

N° people:
from 15 to 30

Available in:
A @

03| Alfa Forni | MODERNO Line | Allegro

55



The semi-professional
oven that has
no limits!

ambient
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The unique patented design of our ovens ensures a
comfortable and elegant cooking experience, whether in

an outdoor kitchen or in the garden, thanks to materials and
technologies that promote excellent resistance to moisture and
efficient thermal insulation.

5 MINUTI

CLASSICO Line

Alfa’s CLASSICO line is a clever combination of traditional lines and
technological innovation. Soft but elaborate curves to embellish any space.
An artisan oven perfect for elegant villas and gardens.
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CLASSICO LINE
5 Minuti

Our best-selling wood-burning
pizza oven.

It has compact dimensions. It
only takes 5 minutes to cook.

§ MINUTI

5 MINUTI

60

03 | Alfa Forni | CLASSICO Line | 5 Minuti

5 Minuti is a wood-burning oven for balconies, terraces and
gardens. Its practical wheels make it easy to move.

It has a refractory top and a stainless steel vault, reaches
cooking temperature quickly (in 5 minutes) and comes
with a new base that is higher than its predecessor, making

your work even more comfortable.

61
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The entirely stainless steel
vault makes it possible to
reach high temperatures with
little wood.

Technical specifications

Colours: * Alfa Colour Table S.102

2cm o
wo—

Copper

External dimensions:
Top: 82x74x112h cm
Top+base: 82 x 74 x 200h cm

T

Cooking surface made of
interchangeable refractory
tiles 3 cm thick.

Cooking surface:

60 x 50 cm
Fuel:
OB s
Temperature
The wood can be neatly stored . )
in the base’s shelf and used as maximum:
required. 500°C
Capacity:

200cm 2 pizzas | 2 kg bread

€y

(W - N° people:
n from8to 18
When the door is closed, the i
flame is weaker and the food Available in:

is cooked by conduction and
convection. When the door is
open, the flame is stronger,
contributing to making food be
browned and crispy.

@ @
@ |
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Ready in 5 minutes!
Impress your friends!
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CLASSICO LINE

4L Pizze

Wood-burning outdoor oven
designed for the family.

03 | Alfa Forni | CLASSICO Line | 4 Pizze

The 4 Pizze wood-burning oven is just the right size to cook 4
pizzas in 90 seconds and 4 kg of bread per batch.
Wood-burning outdoor oven that can also be placed on a

balcony or terrace.

Thefree-standingmodelwithis own base comeswith incredibly
useful stainless steel side shelves to allow you to place trays,
ingredients, baking dishes and whatever else the cook needs.
With the integrated pizza peel holder, the necessary tools for

wood-fired cooking are always at hand.

67
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Vault made entirely of
stainless steel , which allows
high temperatures to be
reached with limited wood
consumption.

T

The cooking surface is made
of 3 cm, interchangeable
refractory tiles, which
optimally store heat and
transmit it to the food being
cooked.

The oven comes with a
pyrometer to easily check the
average temperature in the
cooking chamber.

¢y

./
=

The free-standing model has
useful stainless steel side
shelves and an integrated pizza
peel holder so that the necessary
tools are always at hand.

03 | Alfa Forni | CLASSICO Line | 4 Pizze

Technical specifications

p 121cm

—

99 cm

217 cm

155cm

Colours: * Alfa Colour Table S.102

o0

Copper Diamond Gray

External dimensions:
Top: 99 x 96 x 121h cm
Top+base: 155 x 90 x 217h cm

Cooking surface:
80 x 60 cm

Fuel:
Wood

Temperature
maximum
500°C

Capacity:
4 pizzas | 4 kg bread

N° people:
from 10 to 20

Available in:

69



Become the chefin
the family thanks
to Alfa!

ambient
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CLASSICO LINE

Dolce
Vita

The largest gas top oven in
the Alfa range, essential in
your outdoor kitchen.

72

03 | Alfa Forni | CLASSICO Line | Dolce Vita

The oven Dolce Vita Top is the largest gas oven in the domestic
range, perfect for placing it on a table or shelf. Thanks to its
classic, established style and essential lines, it fits harmoniously
in any outdoor kitchen or terrace.

The timeless design of this gas oven makes it meet a wide
range of cooking needs. Excellent and fragrant round pizzas as
well as pan pizzas, roasted meat and fish; these dishes will make
your relaxing moments in the open air delightful.

73
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The internal structure is
made of 441 stainless steel,
perfect for resisting high
temperatures. The exterior
is made of 304 scotch brite
steel, a material also used in
professional kitchens.

T

The refractory tiles of

the cooking surface are
entirely made in-house, are
interchangeable and store
heat, releasing it into the food
being cooked.

Thanks to the pyrometer
supplied with the oven, you
can always check the average
temperature of the cooking
chamber.

¢y

./
PN

The large glass door allows to
cook even when the door is
closed and monitor your food as
it cooks.

159 cm ¢

03 | Alfa Forni | CLASSICO Line | Dolce Vita

Technical specifications

T15cm

90cm

Colours: *Alfa Colour Table S.102

Diamond Gray

External dimensions:
Top: 115x 90 x 159h cm

Cooking surface:
80 x 60 cm

Fuel:
HYBRID: Gas or wood

Temperature
maximum:
500°C

Capacity:
4 pizzas | 4 kg bread

N° people:
from 10 to 20

Available in:

@
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Alfa Forni's evolution lies in the design, innovation and
versatility of its ovens.

N X The FUTURO line allows all types of cooking and thanks to
' its capacity, it's ideal for the whole family to eat in little time.

STONE OVEN

ALFA FORNI

FUTURO Line

Alfa’s FUTURO line is specially designed for outdoor kitchens. The design,
structure and front in stainless steel make it ideal to pair with your grill or other
cooking equipment.

V4:]
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The gas Stone Oven oven is the result of a new Alfa Forni

concept that combines design and innovation in the brand
new stainless steel front arch.
FUTURO LINE - Thanks to the Hybrid accessory, you can cook everything from

Stone
Oven

Designed and Made in Italy

pizza to meat, vegetables and desserts with both gas and
wood.

The Stone Oven makes it easy to organise parties at home.
The stainless steel vault speeds up the ignition time like
no other gas oven on the market; it's ready to cook in just 30
minutes!

with over 40 years of know-
how in direct cooking.

80 81
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Stainless steel front

and large glass door for
monitoring the food being
cooked.

Technical specifications

Colour: * Alfa Colour Table S.102

Copper

T

The cooking surface is made
entirely in Alfa Forni with

External dimensions:
Top: 100 x 63,8 x 123h cm

our over 40 years of Made 125cm o Cooking surface:
in Italy expertise, with 8 cm 70 x 40 cm
insulation.

Fuel:

HYBRID: Gas or wood

/—‘ - Temperature
. l maximum:

The 0-500° pyrometer s 500°C
measures the average o LN o
temperature of the cooking : 100 em Ikl Capacity:

chamber.
4 pizzas | 4 kg bread

N° people:
(E ? from2to 18
./
=
Equipped with comfortable feet Available in:

that can be adjusted by up to 7
cm, the Stone Oven is an outdoor
oven that cooks up to two 28-

cm pizzas at a time in just 90
seconds.

@
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The future of pizza
made just like In a
pizzeria!




ALFA | Product Catalogue | Domestic

MODERNO Line

Nano

Top: 73 x 55 x 105h cm
Top+base: 73 x 55 x 192h cm

H e 8

Ciao

Top: 91 x 72 x 118h cm
Top+base: 119 x 83 x 180h cm

S
@I@. Silver Gray

Brio

Top: 100 x 72 x 112h cm
Top+base: 100 x 72 x 200h cm

» 9.9
@I@. Antique Red Silver Black

03| Alfa Forni | Recap

Allegro

Top: 118 x 102 x 149h cm
Top+base: 118 x 102 x 237h cm

& 9 ¢

Antique Red Yellow

CLASSICO Line

86

5 Minuti

Top: 82 x74x 112h cm
Top+base: 82 x 74 x 200h cm

L

S
QO ) copper

4 Pizze

Top: 99 x 96 x 121h cm
Top+base: 155 x 90 x 217h cm

> 0 @

Copper Diamond Gray

Dolce Vita

Top: 115 x 90 x 159h cm

S & @

FUTURO Line

Stone Oven

Top: 100 x 63,8 x 123h cm

b @
QO D  copper

87
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ACCESSORIES AND COMPLEMENTS

The tools of
the trade.

To get the most out of your wood-fired oven, Alfa Forni has
put together a complete catalogue of accessories to make
preparing and cooking food easier, letting you serve dishes
full of flavour and tradition.

Alfa accessories will ensure that you always have the right
tools at the right time. All the tools in the Kits are certified
for food use and selected according to the highest quality
standards.

04 | Accessories and complements

\

¥
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Pizza peel holder. Stainless steel 304
scotch brite finish,
2 mm thick.

.

Black
aluminium
handle.

Bottle opener.
3 stainless steel
accessory hooks.

” : P
T ol ek ;‘{.?‘W‘h‘ﬁh ==k

!,5,_“-__,_,_“\*_\;.1. v, 4 professional wheels,
i PR st 2 with brakes.

Protect your oven
with Alfa Covers!

ab

ACCESSORIES AND COMPLEMENTS

Multi-functional base

Multi-functional pizza base that serves as a station for preparing pizzas and as a
base for ALFA top ovens.
Available in the following versions: 100 cm - 130 cm - 160 cm.

*The 130 and 160 cm models include a cylinder cover bulkhead and two umbrella holes.

20
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ACCESSORIES AND COMPLEMENTS

Kit Pizzaiolo

The Kit Pizzaiolo includes all the tools you need to prepare and roll out pizza
dough, bake and serve it.

04 | Accessories and complements | KIT Pizzaiolo

RAKE PEEL

The ember rake lets you
manage the cooking floor.
Use it to move ash, embers
and wood safely.

PIZZA PEEL

Peel for putting uncooked
pizza in the oven, with holes
to allow excess flour to fall
out.

OVEN MITT

Heat resistant glove in
continuous-filament, 100%
cotton bouclé yarn.

ALFA APRON

With the ALFA apron,
everyone will know that
you're the chef.

TURNER PEEL

The turner peel is used to
turn pizzas while they are
cooking.

WOODEN CUTTING
BOARD

The wooden cutting
board made of food-grade
spruce allows you to follow
the grooves to cut pizzas
into equal parts.

BREAD SPATULAS
Asymmetrical peel for
easily gripping bread.

COOKBOOK

Lots of recipes for your
wood-burning oven.
Developed by the chefs of
the Alfa team.

BRUSH PEEL

The brush peel has brass
bristles that make cleaning
the refractory surface more
effective without scratching
it.

LASER THERMOMETER
The infrared thermometer
makes it easy to read the
temperature at every point
of the cooking surface

PIZZA CUTTER

Pizza cutting wheel with
an ergonomic handle and
removable steel blade.

PI1ZZA DOUGH BOX

he box ensures the proper
air conditions for the dough
rising process.

93
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RAKE PEEL

Ember rake: made of
stainless steel, it lets you
safely move ash, embers
and burning wood.

TURNER PEEL

Turner peel: light, robust
and handy, it is used to turn
pizzas while they cook.

BRUSH PEEL

Brush peel: brass bristles
that make cleaning the
refractory surface more
effective without scratching it.

PERFORATED PEEL
Peel for putting uncooked
pizza in the oven, with
holes to allow excess flour
to fall out.

HANDLES AND
EXTENSIONS
Anodised aluminium
tubular handles and
duroplast grips.

ACCESSORIES AND COMPLEMENTS

Professional peel set Vela peel holder

The new pizza peels designed by Alfa are the result of more than a year's In addition to being convenient and functional, the Vela peel
research by the R&D team: all the peels can be unscrewed and screwed | holder is an accessory with a refined and innovative shape that
together if necessary using universal extensions, starting from 95 cm up to the perfectly adapts to the interior and exterior of your home.

desired length.

04 | Accessories and complements | Professional peel set
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ACCESSORIES AND COMPLEMENTS

BBQ 500

With “BBQ 500", your Alfa oven becomes a barbecue with the power and
control to cook with a flame and embers, up to 500°C, in both gas and wood-fired
ovens.

Available in the following versions: 30 cm - 37 cm.

Rotating grill: allows you
to adjust the cooking time,
moving food with a simple
gesture.

®

Tray: sized to the grill to
protect the cooking surface,
ideal for melting excess fat
during cooking.

04 | Accessories and complements | BBQ500

Tongs: for handling
food while it's cooking.

& heat
sources!

0 Open flame

o Hot embers

e Enveloping dome
° Hot brick

97
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WOOD HOLDER: BURNER LID

It contains the firebox, A special lid for the gas

passing the proper amount of  burner, which prevents

air for combustion and keeps  damaging the gas supply

the cooking surface clean. system when using the oven
with wood.

Alfa Wood holder

The advantages of using the Alfa wood holder are:

ACCESSORIES AND COMPLEMENTS
o [
K I t Hyb rld e Quick and easy flame ignition thanks to the increased
passage of air under the wood.
Easy cleaning during use of the wood-burning oven

The Alfa Forni patented kit makes it possible to use your gas oven with wood: Functional and elegant design, with perforated Alfa logo.
cover the burner on the left with the special burner lid to protect it from soot and Made of high-quality steel.

the heat of the flame, and use the wood guard on the right to keep the wood on Available in 37 or 59 cm versions.

the side.
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TECHNICAL INFORMATION

Index
Technical
Data Sheets

100

p 102 Aifa Colour Table
Domestic Ovens

p1oll- Technical Data Sheet
Nano

p106 Technical Data Sheet
Ciao

p108 Technical Data Sheet
Brio

p'“° Technical Data Sheet

Allegro

05 | Technical information

p 112 Technical Data Sheet
5 Minuti

p 114 Technical Data Sheet
4 Pizze

p 116 Technical Data Sheet
Dolce Vita

p 118 Technical Data Sheet
Stone Oven

p 120 Comparative table

Alfa ovens in comparison

101



ALFA | Product Catalogue | Domestic

TECHNICAL INFORMATION

Colours Table
Domestic Ovens

000

Copper Antique Red Diamond Gray

Silver Gray Yellow Silver Black

102
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TTERISTICHE TECNICHE - TECHNIC

H & @

DETAILS

Pasg
Waalgink

HMaterlall utilizzati
Used material

lamvera ferro. acciaio inox. fibra ceramica
iran sheal. staimiess steal. caramic frber

Ares plans forns
Owven Floor area

Tipo di refrattario
Tvoe of refractory

Tavella siica-alluminosa
Afewrrinag siicate bricks

Dirn, plane forno
Oven Hoar aim.

B0 x40 cm
2IGX 57

Combustiblle consigllato
Recommended fual

Ciocchi diam. Max S cm. potature
Max 1.8 In diam. fogs. Irimmings

Minuti per scaldare
Heating time {min}

10

Carica nominale
Rated charge

6.9 ka/h
152 Lbs R

N* pizze alla volta
Pizza capacity

Tiraggio minimo
Minimum flue draught

W Pa

Infernata ol pane
Bread capacity

1 kg
22 s

Flusse velurmetrics furml
Flue smokes mass Mow

5y 7afs

Temperabura massima
Max oven temparature

S500°C
TO00eF

Emissioni ©O al 13% O,
SO emission at 15% O,

0.31% 3843 mg, Mm®

Consumao medio
Avarage fuel consumption

258 kg'h
55 thssh

Temperatura fumi
Smoke temperature

98"
J4IF

104
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MISURE - DIMENSIONS

] =

}[

Comignolo

SML-03-0221
Chimney cap A L-03-022
Canna fumaria
T30 _S00_SAT
Chinway B —— =
S";ﬂ'“ G SSML-03-0224
1
Fiangia H SML-03-0220
Flange
Carter esterns . . .
LAC
Ex ! shall ] SCRT-03-0N33-RA
Terrmametre -
T retar J YTE3-135
Mattonl I0x20 em - x
Red bricks 30x20 em K RREAZDZ0
Gasbaton L OGASE-DI00
Piadini
T
Fast () ] SETRIE QA2
Logo Alfa (v1.0) N DI4PLAC-ALFA
Paletta -
Peel =] S5ML-02-0225
Paralegna
SML-03-0222
Wood hoider P

732 om 289.3 cm
288in N3in
465 cm 254 em
181 in M in
105 em 36.6 cm
413 in 144in
47.7 cm 641 cm
188 in 2532in
13 em 4.5 cm
51in 18 in
873 cm I8 3cm
22.5n 151in
IZ8cm 33cm
=N 13in
14.5em 4.9 om
56 in 19 in
300 em B2 em
Nain 3.2in
18.9 cm G4.4 cm
7.4 in 254 in
229 cm

3.5 im

DIMEMSIONE IMBALLD
PACKAGING

Larghazza Profondiftéa Alezza Faso

Width

FRem
28.2In

Dapth Hilght Walght

58 em 48 cm ST Kg
228 in 172 in 125.4 lbs
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CARATTERISTICHE TECNICHE - TECHNICAL DETAILS

Ciao
L2

05 | Technical information | Ciao

MISURE - DIMENSIONS
| N/

i

D
| —\ |
&
|| )
o
P
1 | ]
1 LN [
P A
4 N
| . o

Cven foor dim.

275 IS 7 in

Recommended fuel

Peso B5.5 kg Materiall utilizzati amiera ferro. acciawo inox. fibra ceramica
Weight 188 fhs LUised material iron sheel. stainless steel ceramic Nber
Area plane ferne 0.28 my Tipe di refrattarls Tavella silico-alluminose
Cven floor area IR Type of refractory Alurning silicale bricks
Dim. pians lorns TO x 40 om Combustibile conzigliate Ciacehi diam. Max 5 em. potature

Max 13 In diam, logs trimmings

Minuti per scaldare 5 Carica nominale 6.9 ka/h
Heating time {min) - Rated charge 152 Lbssh
N® pizze alla volta 5 Tiraggic minima 10 Pa
Pirza capacity Minimum fAue draught !
Infernata di pane 2 kg Flusse volumetrice fumi 577 afs
Bread capacity 4.4 fos Flue smokas mass flow !
Temperatura massima S00°C Emissionl COal 13% O, ;
1% 3A4 /H
Max oven temparatiire 100 €O emission at 13% O, ©.31% 3843 ma/Hm
Consume medis 2.5 kg/h Temparatura fumi 385°C
Average fuel consumption 5.5 ibs/h Smoke temperature F43F

cf:,‘:f'g:‘::p A SPZP_a1_024
c"g‘;;‘:]”::’i‘ B | Tnso_soo_sat
5"’3:;"" G S5ML_O1_0150
gﬂ:‘:: H SPZE_01_050
c;?:;’:::,:; | SCRT-O1-028-GRI
oy e | | SCRT-DNOZB-GLA
Jormametrs J ¥TB3-135
o I
Gasbeton L | cweass-psoo
F::d(rl‘u M PZP-01-0T0/T1
Lege Alla (v1.0) M | DapLAC-ALFA
D""';:I“" R SSML-01-048
Vasca camernn 5 SCMB-01-028

106

91.1 cmy 425 cm
35.5 in 16.7 in
63.5cm 297 cm
24.8in n7in
N7¥em 455 em
46.3 in 17.9in
B4l cm 69.9 cm
252 in 275in
15 cm 106 cm
59in 4.2in
53.6 cm 40 cm
210 im 15.7in
49.5 cm & ecm
19.3in 46in
204 cm NE&cm
79in 46in
38 em 856 cm
15in 33
222 cm T2 Icm
B.7in 28.1in
323 cm
127 in

CIMEMNSIO

E IMBALLD

PACKAGING

arghezza Profondifta | Altezza

Width Depth
7 cm FTem
38iin X0 in

Pezo

Height | Weight

TBeom | 395 Kg
I0.7in | 219 ibs
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CARATTERISTICHE TECNICHE - TECHNICAL DETAILS

© .9, .9
@I@. Antique Red Silver Black

05 | Technical information | Brio

MISURE - DIMENSION

W0 em 4L8 em
394 in .5 in
F E1.2 em 206 em
239in 12 in
MG em S0 cm
429 in 19.7 in
S7T2cm BE. 4 cm
225 i 34 in
15 em 6.8 cm
5.9in 2.7 im
& S4.4 cm 32.3ecm
21.4 in 2006 i
485 cm I3cm
1849in L3 i
179 cm &lcm
6.9 In 24 0n
46.9 cm H3.B &m
18.5 in 4.2 0n
231 em TEQ em
91in 30.3 in
34.4 em
o 135in
DIMEMSIOME IMBALLO
PACKAGING
Larghezza Profondifta Altezza Paso
P N\\% I_{_ﬂ_,./-"’ Width Depth Haight Welight
e ——-.L— — 108 em Fem Gdem | 104.5 Kg
o 425 In 0.5 25 in 250 ibs
—

crizioms

Eread capacity

44 -866bs

GI0 S GI operation

Paso 90 kg Materiall utilizzatl amlera ferro. acclalo incx. fibra ceramica
Weight 158 [ Lisgd rmaterial fraey sheel starfess sfeel corarmic fiber
Area plana forne .35 m? Tipo di refrattaric Tavella sillico-alluminoso
Owvery Roor area I 77 Type of refractory Alurrvna sihcate bricks
Dim. piano farma TO % 50 em Combustibile contigliato Fas GPL (G30 /S G3)
Oven floar dim 275 x 197 in Recommended fuel LPG gas (G0 7 G5}
Minuti per 2caldars 30 'I::!h’.hﬁt"_‘lr B Gat 13+ GPL
Haating tme {min} Gas category
M*® pizza alla valta 3.3 Patenza nominale 15 kW
Pizza capacily Heat capacity TG55 Btu/h
Infornata di pana 2-3 kg Funzionamentcs a G30 / G311

X8 30 ) 37 mbar

Temperalura massima
Max oven temperature

500°C
1000°F

Consumao Massimo
Maximum consumolion

103 S LOF kg

Comignala -
ML-1-2a01
Chimney eap A SEML-1-940
Canna Tumaria = -
Chimney B TN30_500_SA
KIT GAS 15k'W c SALI-1-22035
Carter laterale gas o SCRT-3-2204
Side gas cover SB/RO
Manopola gas . [
Sas knob E DIAMANG-TOP
Generators elettrico .
EMELP
Eigctric generator F GENELFGORA
Cavo elettrico .
Etactrical cable F CAVO-AT
Sportells .

Daar G SEML-2-220N6
Flangia RO
Flangs H SML-2-22012

Carter asterng I SCRT-1-2203
External shell SB/RO
Termometro
T tar J ¥YTG3-135

HMattoni 50x20 cm ’
Red bricks 50520 em . RRAS029
Fibrablock DIGBLOK-5070
Piedini ’
Foat im4) M SETRE-MIOX20

Logo Alfa (v1.0)

108

DI4PLAC-ALFA

,_90
o

P -

b
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CARATTERISTICHE TECNICHE - TECHNICAL DETAILS

Allegro

o

Antique Red Yellow

Peso 156 kg Materiali utilizzati larmiera ferre. acciain inox, fibra ceramica
Winight F4Fibs Used material iron sheel stainless steel ceramic fber
Area piano forno 0.7 mv Tipo di refrattario Tavella silico-alluminoso
Oven floor area AT Tvpe of refractory Aluming silicate bricks
Dim, piano forno 100 x 70 cm Combustibile consigliato Ciocchi diam. Max § cm. potature
Qwven Moor dim. 393k 275 Recommuanded fuel Max 1.9 In giam. logs. frimmyings
Minuti par scaldare 20 Carica nominale 8.3 kg/h
Heating tme (min) Rated charge 18.3 Lbs/h
H* pizze alla volta 5 Tiraggio minimeo 11 Pa
Pirza capaclty i fuwe deaugit '
Infarnata di pane Shg Flusso volumatrice fumi 486 ofs
Bread capacity IT s Flue smokes mass Mow -
Temperaturs massima So0MC Emissionl CO al 13% O, 5% 4
EFF] Mm?
Max aven temperature 10007 €O emission at 13% O, 0.35% 4444 ma/Nm
Consuma media 5 ka/h Temperatura fumi Ia7c
Average fuel consumption I tssh Smoke temperature FIEF

1o
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MISURE - DIMENSIONS

. y
\ /

| PE—

i

Nnaicm 6945 cm
46.6 n 238 in
248 cm 32.55 cm
33 in 128in
149 em 5815 om
38.7in 233 in
647 em 96 cm
2535in 378in
1Bcm nscm
21im 4.4 in
243 cm 7o5em
332in 295 in
S8 cm 29 ¢cm
226 in 11im
1.5 em 6.9 em
768 in 27 in
5015 cm 17.2 cm
19.7 in B.7in
2555 cm 102 cm
9.3 in 402 in
BO45 cm
258 in

DIMEMSIONE IMBALLD
PACKAGING

Largharza Profondifts | Alterza| Peso
Width Depth Height | Waight

1255 em | 1085 em
48.4 in 43.1in

G5 em

182 Kg

F3.5 in | 400 lbs

PARTI DI RICAMBIO - SPARE PA

ci?mr;n‘:u A S6RF_01_025
cm::r;;;r:;riﬂ B TNED_750_SAT
Sn;:::lﬁ G S6PZ_01_02
T;EI': H SML_03_0182
E:ﬁ‘f,,ff,"j,'.'}fym': I SCRT-O1-029-G|
cg::; ;;}:T:n R;:;* ] SCRT-M-020-RO
Thermmometer ol I
bl I I
Gasbaton L FOGSBE02515

Logo Alfa (v1.0)

DIaPLAC-ALFA

o
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MISURE - DIMENSIONS

i 1 [ (/"_“\“
82 cm 804 cm
F23in BEIn
E BB8.2 ¢m 230cem
. F [ | 266 in alin
LY )
F e N2z cm dl em
- M - e 44 2 in 16.1in
SB.7 cm 7O cm
[ | c ——1% 230in 27.6in
15 cm 6 cm
5.9in 24in
3% cm 565 om
o | ] 20in 222in
46 cm &4 cm
T 179 in 25in
L. M " 206 cm 53cm
J | T - - 81in 21in
(1}
'.:r—' T "-"'w XX%cm S TR om
B 132 in 225m
L - - ™ z ™ 10.3 em 777 cm
41im 306 in
429 em
5 MinuTI 18.9in
o
DIME NE IMBALLO
/===kl| PACKAGING
II | Larghezza Profendifta | Altezza| Peso
. . Pl . 4 Width Dapth Halght | Walght
1 T 88.5 em FTEem Efem | S9Kg
E[#_:‘— 548in | 30.5in | 26.7in| 208 bs
- Q — Q -
@ PARTI DI RICAMBIO - SPARE

S
QO ) copper

CARATTERISTICHE TECNICHE - TECHNICAL DETAILS l_—’a

Drescrizione

Description
Pasa 86 kg Materiall utilizzat lamiera ferro. acciale Inox. filbra ceramica Comignola
Waight 186 Mg Used material frcwy shoot. staintess steel caramic fiber A, SPTP_01_024
Chimney cap
Canna fumaria - -
Area piano forno 0,32 m Tipo di refrattario Tavella silico-alluminoso Chimmey B TS0_300_SAT e
Qwven floer area 328 Tyee of refractory Alurming siicate bricks r
Sportello -
Poar G SFMMN_C1_031
Dim. piano forno 60 x S0 cm Combustibile consigliato Ciocchi diam, Max $ cm, patature Flangia
Owern floor aim, 2EG X IDEn Recommended fuel Max 19 in diam. logs Inmmings Flange H SFEMM_01_07F0
- Carber asterng I SCRT-OOZT-RA
Minuti per scaldare 5 Carica nominale 6.9 ko' External shell
Heating time {min) Rated charge 152 Lbssh Termometro .
d ¥TE3-135
Thermomedter
N* plzze alla valta . Tiraggle minime . Mattani 30x20 em
0 B2 ! K RRAZOZ0
Pizza capacity : Minimum fue dravght 8 Red bricks 30x20 em
Gasbeton L FCGSDE0-2515
Infornata di pane 2ka Flusso volumatrico fumi 577 a/s
Bread capacity 4.4 s Fluwe smokes mass flow ’ @ F:::H{I:I-:j M SETRIE-M10X20
Tamparatura maisima 500°C Ermistiani CO al 13% O, 031% T84T oMt Loge Alfa (v1.0}) M DI4PLAC-ALFA
Max oven temperature oo F CO emission at 13% O, - Trchatt
et Q SSML-01-045
Consumo medio 25 kg/h Temparatura fumi 3854°C
" Davanzale -
Average fuel consumpltion 5.5 bssh Smake temperature FAIF il R SEML-01-046

112
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4 Pizze

e

Copper Diamond Gray

TTERISTICHE TECNICHE - TECHN

L DETAILS

05 | Technical information | 4 Pizze

MISURE - DIMENSIONS

F
La. L - b - .
9
I | — -
] ~.~_.~_§ o ':.:l!III
[==] ‘ll =)
' ' IZJI =
i i
R - — -
a
i |
Y kY
L = - -
e ’ - s - uJ -

Paso 176 kg Matariali utilizzati lamigra farro. acciaio inox. fibra caramica
Weight 187 ibs Uised material iron sheet stainfess sheel ceramic filer
Arga prand forma 048 m Tipo di rafratbara Tavalla silice-allumingsa
Oven Hoor area 5N Tyvpe of refractory Afgrunag siicate bricks
Dirr. pians formo BD x 60 cm Combustibile consigliato

Dven foor dim

S x 256in

Recommended fuel

Gaz GPL (G300 / G31)
LPG gas (GF0 /S GED

Minutl per scaldare
Heating lima {min)

15

Categorna gas
Gas category

13+ GPL

MW* pazze alla volta
Pizza capacity

Potenza nominale
Heat capacity

24 KW
BL.E837 Brush

nfgrnata di pane
Braad capacity

4 kg
88 lbs

Funzionamento a G307 G

GI0 S G eperation

28,30 / ZT mbar
i WC

Temperatura massima
Max oven fempearalura

S00°C
FOCHIEF

Consumo Massimo
Maximum consumpiion

135132 kgsh

N4

cim:’;p A SERZ-01-025
Ca r;r:l‘k:"'::;"' B | T_mo_rso_sat
KIT GAS 24KW c SALI-01-016
frchelia o SEML-01-055
"‘g:r::’g“ E OI4MAND-70
i I
S| 7 | _cavom
5“‘;:::"’ G SQUA-O1-148
’:;"Mig: H SOUA-DI-014
t;;:::ﬂ:j":;:: 1 |scRT-or-ozo-gR-D
o I
aeioo e | | mwason
Gasbeton L FCGSBED251S
Ff:}:‘_;, M | sETRIE-MIOXIO
Logo Alfa (v1.0) ] C4PLAC-ALFA
n“;:f"" R SSML-01-054-D

N

NS cm 605 cm
455 in 258in
793 em 129 em
309 in Td i
158 2 cm ST S cm
62,7 226 in
Adcm S5 4 cmi
9.6 in 391 in
18 erm 7.Bem
7lin J1im
B4 om 65 cm
351n 256 in
63 em 6.5 cm
24.5in 26 in
218 em 7.8 em
85in 3Nin
485 cm 10.2 cmi
1.1 in Z9in
9.9c¢cm 29.6cm
Z9in I53%in
515 cm
203 in

DIMENSIONE IMBALLO
PACKAGING

arghezza Profondifta Alterra Peso

Width Depth Haight Waight

120 ey a5 em S0 em | 20645 Kg
472 in I7 i F51in 450 Mg
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Dolcevit

D& @

TTERISTICHE TECNICHE - TECHN

L DETAILS

Paso 176 kg Matariali utilizzati lamigra farro. acciaio inox. fibra caramica
Weight I87 Ibs Uised material iron sheet stainfess sheel ceramic filer
Arga prand forma 048 m Tipo di rafratbara Tavalla silice-allumingsa
Oven floor area 516 f Tyvpe of refractory Afgminag sificate bricks
Dirr. pians formo BD x 60 cm Combustibile consigliato Gas GPL (G303 f GIN
Oven floor dim FlEx 256 in Recommended fuel LPG gas (GFO /G5l
4] cald - f 5
irti r_*-«.-ll scaldare 15 Categorna gas 134 GPL
Heating lima {min) Gas category
M pizze alla volta M Potenza nominale 24 kW
Pizza capacity Heat capacity B1L.897 Blush
nfgrnata di pane 4 kg Funzionamento a G530 S G 268,30 / 37 mbar
Braad capacity 848 ihs GI0 S G eperation in WC
Temperatura massima S00°C Coansumo Massimo . e ey
o 135132 kgsh
Max oven famperalure TR Maximum consumpiion

116
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MISURE - DIMENSIONS

T
a
H |
y A,
B i ——
- [+1 — -

Camignolo

iy cop A SERZ-01-028
E"r:::k:"'l'_:;"" B | T_mo_rso_sat
KIT GAS 24KW c SALI-01-016
frchelia o SEML-01-055
"‘g:r::’g“ E OI4MAND-70
i I
S| 7 | _cavom
spg:::"’ G SQUA-O1-148
’:;"Mi:: H SOUA-DI-014
t;;:::ﬂ:j":;:: 1 |scRT-or-ozo-gR-D
o I
aeioo e | | mwason
Gasbeton L FCGSBED251S
F:;‘::‘_;, M | sETRIE-MIOXIO
Logo Alfa (v1.0) ] C4PLAC-ALFA
n“;:f"" R SSML-01-054-D

A

NS cm 605 cm
455 in 258in
793 em 129 em
309 in 74 in
159.2 cm 575 cm
62,7 226 in
Adcm S5 4 cmi
9.6 in 391 in
18 erm 7.Bem
7lin J1im
B4 om 65 cm
351n 256 in
63 em 6.5 cm
24.5in 26
218 em 7.8 em
85in Ilin
485 cm 10.2 cmi
1.1 in Z9in
99 c¢cm 29.6cm
Z9in I53%in
515 cm
203 in

DIMENSIONE IMBALLO
PACKAGING

arghezza Profondifta Alterra Peso

Width Depth Haight Waight

120 ey a5 em S0 em | 20645 Kg
472 in I7 i F51in 450 Mg

n7
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CARATTERISTICHE TECNICHE - TECHNICAL DETAILS

LT0NE OVEN

Stone Oven
D & @

Cvan Moor difr.

ZF5xI57in

Recommaended fuel

Paso N3 kg Materiali utilizzat lamiara ferro, acciaio inox, fibra ceramica
Weight 242 1hs used maternal iron sheet. stawfess steel ceramic fiber
Arga piano larma 028 m? Tipo di rafrattana Tavalla silica-alluminoso
Chven Moor area I Tvpe af refractory Alurruna siicate bricks
Bim. piano forne TO x40 om Combustibile consigliato Gas GPL (G307 G0

LPG gas (GI0 /7 G31)

Minuti per scaldare

Categoria gas

1% I3+ GR,
Heating tme (rmn) i Gas category b GEL
W* pizze alla volta 2 Faotenza nominale 15 kw
Firza capacity Haat capacity 70.000 Btu/h
Infornata o pane 2 kg Funzionameanto a GI0 /G ;
T mbar
Broad capacity 4.4 lbs G307 GI aperation 28.30 / 3T mba
Temperatura massima SO0 Consumg Massimo | ;
L7 7 Log kgt
Max oven lemperature Q00 F Maximum consumphion QF £ L0 kgeh

18
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MISURE - DIMENSIONS

& il i
- -
f oo
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4
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Camlgnale

chimney eap A S5ML-1-2202
E“E"’HLT;:"“ B | tnso_soo_sat
KIT GAS 15KW c SALI-2201
c“;::; ';::':;w:* D | scRT-3-2204-RA
mﬂ":f'::g“ E DI4MANG-TOP
G;;::‘::‘::‘::;“ F GENELPOO3IC
5";;:"“ G SEML-1-2203
'::;’;‘:ri: H SML-2-2205
E_':::ﬂ:j:’:; 1 SCRT-1.2201-RA
R I
el I
Basbetan L FCGSEE02515
F:;‘::;J M SETPIE-MIONID

Loge Alfa (v1.0)

DIaPLAC-ALFA

100.2 cm 25.7 em
384 in 1210n
£3.8 cm Il4om
248 in 12.4 in
1257 cm J2.2¢cm
485 0in 127 I
63 cm 300 cm
248 in 19.7 i
13 cm B7.8 cm
5.1in 346 in
55 em &2 em
217 in 24 in
S0em 30T em
19.5in 20in
8.6 cm 6.85 om
7.3in 2.7in
436 cm B3ecm
17.2in 2.5in
252em 751 em
9.9 in 296in

Larghazza Profondifta Alterza

CHHMEMEIONE IMBALLD
PACKAGING

Faso

Dapth Haight Walght

FEcm 80 cm 150 Kg
28.8in 312 in 286 Ibs

19
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External dimensions

73 x 55 x 105h cm

MODERNO Line

Ciao

91 x72x118h cm

100x 72 x 112h cm

118 x 102 x 149h cm

Top + Base

73 x 55 x 192h cm

119 x 83 x 180h cm

100 x 72 x 200h cm

118 x 102 x 237h cm

Cooking surface

60 x 40 cm

70 x 40 cm

70 x 50 cm

100 x 70 cm

Capacity

1 pizza | 1-2 kg bread

2 pizzas |2 kg bread

2/3 pizzas | 2/3 kg bread

4/5 pizzas | 5 kg bread

N°people

Heating time

Oven weight

Weight with base

Fuel consumption

Colour

Arrangement

from 1to 10 from 8to0 18 from 1 to 20 from 15 to 30
10 min 15 min 30 min 20 min
54 kg 85 kg 90 kg 156 kg
79 kg 95 kg 121 kg 220 kg
WOOD: 2,5 Kg/h
VETHANE 143 mh 25 kg VETHANE: 143 mcrh 5 Kkg/h
Wood or gas Wood HYBRID: Gas or wood Wood
Copper Silver Gray Antique Red - Silver Black Antique Red - Yellow
= = -
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External dimensions

Top + Base

Cooking surface

Capacity

N°people

Heating time

Oven weight

Weight with base

Fuel consumption

Colour

Arrangement

5 Minuti

82x74x112hcm

05 | Technical information | Comparative table

CLASSICO Line

4 Pizze

99x96 x 121h cm

——

Dolcevita

115x90 x 159h cm

FUTURO Line

Stone Oven

100x 63.8 x 123h cm

82 x 74 x 200h cm

155x90x 217h cm

60 x 50 cm

80 x 60 cm

80 x 60 cm

70 x 40 cm

2 pizzas | 2 kg bread

4 pizzas | 4 kg bread

4 pizzas | 4 kg bread

2 pizzas | 2 kg bread

from 8to 18 from 10 to 20 from 10 to 20 from 15 to 30
15 min 20 min 15 min 15 min
86 kg 143 kg 176 kg 110 kg
115 kg 195kg
2,5 Kg/h 5 Ke/h R é?%7K6ch/h ME#E%’E??% e
Wood Wood HYBRID: Gas or wood | HYBRID: Gas or wood

L

Copper

e

Copper - Diamond Gray

Diamond Gray

o

Copper

-

=
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The images in the catalogue are for illustrative purposes only
Actual product models and features may vary
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