
Features and Benefits: 

10+2 Function 
The large array of programs makes this oven extremely versatile,  
Multi-flow technology, Pizza, Bread, Conventional, Forced air, Grill, Turbo grill, Grill 
tilting and Child lock 

Pyrolytic Cleaning 
Two automatic Pyrolytic cycles can be used according to the level of dirt. Thanks to the 
high temperature that can reach 420° the grease turns to ashes and can be easily 
removed with a damp cloth 

Grids 
2 Grids offer a great way of ensuring you achieve an even bake and utilise your 
whole oven  

77Lt Large capacity, perfect for entertaining  
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WARNING: technical specifications and product sizes can be varied by the manufacturer, without notice. Cut outs for appliances should only be by physical product measurements. The 

above information is indicative only.  

Technical Specifications: 

Height of the product 595 
Depth of the product 549 
Width of the product 595 

Technical Specifications   

Voltage (V) 220‐240 

Frequency (Hz) 50‐60 

Absorbed Current (A) 14 

Type of energy Electric 

Absorbed Power (W) 3300 

Oven Capacity 77 ltr 

Plug and Lead  15 AMP 
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