Piemonte EXTRA-LARGE PIZzA OVEN

DIY PIZZA OVEN KIT (OR FULLY INSTALLED)
Made on the “Adriatic Coast” of Italy. This beautiful
extra-large “ltalian Made” wood fired pizza oven is ideal
for large families and entertaining. Capable of cooking
5-6 pizzas ot once.

With an extra wide door of 60cm, it allows you to use
large square pizza trays and oversized roasting trays.

Cook Anything

More than pizzas - enjoy the flavours of wood-fired
roasts, meats, golden vegetables, delicious stews and
even desserts.

Cooking Information

Heat your oven in 40-60 minutes

Achieve high cooking temperatures 400+ Celsius
degrees

External dome wall remains cool to touch - safe for
kids

Long lasting heat retention for slow cooking & baking
Pizzas cook in only 2-3 minutes

Specifications

Internal front to back: 1300 D x 900 W

External base requirement: 1500 D x 1300 W
Weight: 440 kg

Wide Door Opening: 600 W

Front Arch: 950 W x 570 H

Flue: 200 mm

Door: Extra wide 60cm bell shaped black steel door

Piemonte
Wider Door

We are an Australian owned and operated business
with several warehouse centres across Australia
offering metro depot pick up or home delivery. With
access to a wide range of manufacturers, we help
you choose the best quality wood-fired oven for your
family.

Front Arch Options (can be painted any colour)
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. We deliver anywhere in Australia.
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