| Manufacturer Reference (sl a2 4l)) | Product Name (ziiall anl) | Manufacturer (4 ) |

AO165 AMRICANO OVENS OVEINA



Final Node Category ( gl g5 ciduaidl) | Voltage (V) ((GbyeSI dg2d)l - <dsd) | Power (W) ( bIgll 85a)1) |

Freestanding Ovens 165cm - -



Amperage (amps) ( Yl) |Phase (ngall)| Supplier Reference ( 3y g=>y0 ) |

- - ovenia.factory@gmail.com




| Name of Supplier (2,54l aul ) | Color (osd)

OVENIA Ovens RED sl



| Total external area (4 &) ¢l dalus) | Internal useful area ( Assiiaall 4ily) daluall) |

165 cm 120 cm



| Front opening (¢l &s: daii) | Oven height (cuil gdi)) | chimne size (4daaas) |

27 * 56 cm 200 cm 24 cm



| Weight (cJsV) | Price (%usa o 2l ) | Quantity (as) |

600 kg 18000RYS 1



Description ( —iasll)
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Ovenia ovens feature a manually controlled gas or
wood burner, maintaining high, constant
temperatures without sharp fluctuations, thus
reducing gas and wood consumption. The product
is highly efficient and high-performance for
producing large quantities of pizza at
temperatures exceeding 500°C, allowing pizza to
be baked in 60-90 seconds. All classic pizza
ovens can be customized to meet all sizes. It also
features bases for storing wood under the oven



Plctures ( s<l)

#VALUE! #VALUE!



