
 

 

ALFA BRIO – WOOD & GAS (HYBRID)   
Brio is the oven that heats up so quickly that you can eat your first pizza in 30 minutes! This pizza oven is both gas 
and wood-fired, heating up to cooking temperature in just 15 minutes! Why wait an hour or more to cook a delicious 
pizza? Start eating your perfectly cooked pizza in half the time of other ovens. 
 
This oven was crafted with your outdoor kitchen in mind! With a depth of only 30 inches and a sleek wrap-around 
design, it will look perfect on your outdoor kitchen counter-top or as a standalone oven on its dedicated base! 
 
The Brio features triple-layer high-density ceramic fiber insulation, typically used in commercial pizza ovens. This 
pizza oven has 30% more insulation than its competing products! This means you'll notice excellent heat retention 
while also keeping the external temperatures moderate. 
 
Alfa’s R&D team has succeeded in producing an oven capable of retaining as much heat as possible by limiting heat 
loss after a careful study of the cooking chamber’s proportions and fluid flows protected by the Alfa Flue System™ 
patent; in this way, the heat is trapped for a long time inside the Alfa high-density fire bricks so that they reach the 
good temperature for an even cooking. 
 
IMPORTANT NOTE: The Brio gas oven comes configured for LPG. However, a Natural Gas conversion kit is included 
for installation by a certified technician if you decide to change to natural gas in the future. 

 
Brio Pizza Oven Specifications 
Heating time: 20 minutes 
Recommended fuel: LPG gas or Natural Gas 
Max oven temperature: 500 degrees c 
Cooking floor W x D: 70 x 50 cm 
Door Width: 48.5 cm 
Weight: 90kgs (Oven Only) 

Alfa Hybrid Brio Kit (recommended for dual fuel use - see Add Ons) 

Colour Option: Silver Black or Antique Red 

How the hybrid oven works: 

The name of the game is the Kit Hybrid, a special lid for the gas burner that protects it from the soot and the heat of 

the flame. The burner lid can withstand temperatures of up to 1 000 °C for a long period of time. By covering or not 

covering the burner, you can choose which fuel to use for cooking. A wood holder is included in the kit which is very 

useful to keep a tidy fire inside the oven. You can go for hybrid, whether for a home oven connected to the local gas 

supply or for a mobile one powered by a cylinder. 

No more spare gas bottles and the network is undergoing maintenance. Don’t worry, with the Kit Hybrid you can 

continue baking by burning wood! You will never run out of fuel to cook your marvelous Neapolitan pizzas again! 

So, if you want to bake with wood, put the lid on the gas burner; if you choose gas, make sure you are connected to 

the mains or the gas cylinder, light the oven, set the temperature et voilà! 



 

 

 

Alfa Brio Hybrid specifications

 



 

 

 

 



 

 

 

 



 

 

Alfa Gas Manual  

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

 



 

 

2 YEAR 



 

 

WARRANTY  
 

Warranty claims cover only any fault, defect or failure occurring as a result of the manufacturing process on your 

Alfa Pizza Ovens and or accessories.  

The Alfa Forni Pizza Ovens are warrantied for a period of 2 years from date of purchase.  

The Warranty covers all types of failure due to malfunctioning parts, manufacturing problems or premature wear 

even if these events rarely occur. 

Warranty excludes normal wear and tear as would be expected in a pizza oven, and is limited to replacement parts 

and delivery freight only.  

Our 2 year warranty applies to claims regarding any fault, defect or failure occurring as a result of the manufacturing 

process.                

If you have a warranty issue or returns request that you would like us to review, get in touch now to speak to one of 

our friendly customer service team members.   

 


