
 

 

Alfa Ciao  
The Alfa Ciao is light and easy to handle. Large castors are designed to conveniently move the oven anywhere. 

The oven has a refractory cooking surface with stainless steel dome. It quickly reaches optimal operating 
temperature ensuring the progress of baking can be checked at a glance. 

Refractory wood-fired oven, the ideal solution for pizzas, bread, cakes, roasts, mixed grills (meat, fish, vegetables), 
cooked in earthenware containers, and whatever you generally cook and bake in a conventional oven but also 
ensuring a genuine wood fire experience. Easy to move, easy to use. 

Ciao Dimensions – Bench Top 

• External: 91cm W x 63.6cm D x 64cm H (without flue) 

• External depth incl shelf: 72cm 

• External height: 118cm H with flue 

• Internal: 70cm W x 40cm D 

• Mouth: 50cm W x 20.5cm H 

• Chimney Flue:  150mm Diameter 

• Weight: 80kg 

• Pizzas: 2 

Colour Option: Grey Top 

• With innovative design, the Ciao features stainless steel parts and parts treated with powder coating, 
resistant to high temperatures. 

• The roof of the oven is entirely made of stainless steel, allows it to reach high temperatures in a few 
minutes with the use of little amounts wood. 

• The cooking floor is made of interchangeable hollow refractory tiles with a thickness of 3 cm, which 
store heat and transmits it to the food being cooked. 

• The ceramic fibre insulation isolates the oven enabling retention of the heat inside the cooking chamber. 

• A pyrometer indicates the temperature in the combustion chamber, allowing simple and direct control. 

• The door, equipped with a comfortable handle to grip, permits you to adjust the draft easily by 
controlling the fire inside the oven. 

• The two slots below the mouth of the oven are designed to accommodate the door, making it possible to 
always have it at hand. 

• The Alfa Ciao arrives home ready to be used. Just insert the flue and assemble the legs and wheels with a 
few screws. Easy! 

Oven Protective Covers: 
The pizza oven is made for outdoor use, however, ovens require “all-weather” protection from rain and harsh 
elements when not in use.  We supply a high-quality, weatherproof, UV resistant, custom-made cover.  Please click 
add-on to add to your order. 

 



 

 

Alfa Ciao specifications  



 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                                                                             



 

 

  



 

 

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.   

 
 


