
We cracked the code to making great pizza at home!

ONLY ALFA HAS 

HEAT GENIUS™ 
TECHNOLOGY

THE LEADER IN AT-HOME 
PROFESSIONAL PIZZA OVENS



 

Other pizza ovens exhaust precious heat out the 
chimney at the top of their oven. Up and out! Not Alfa. 
The chimney may be at the top, but, thanks to the 
patented Full Effect Full Circulation Flue System®, hot air 
circulates fully around the chamber and is driven back 
down to where it can heat the firebrick and pizza. This is 
key, as it ensures the proper temperatures required to 
bake both crust and toppings. The circulating heat then 
hits a deflector at the top of the oven and travels up an 
escape where it finally exits out the chimney. Around and 
down. Then up and out. Clever!

Why is it so difficult to 
make great pizza at home? 
Pizza is the world’s, and America’s, favorite food. 
Ahead of burgers, steak, chicken. Everything!
Why, then, do people routinely make burgers, 
steak, and chicken at home, but not pizza?

The problem is the pizza. 

The solution is Alfa.
Burgers, steak, and chicken are easy to cook 
correctly. They are one-dimensional foods. Pizza 
is a two-dimensional food. You’ve got the dough, 
which to turn into a crispy crust on the outside 
that’s moist and chewy on the inside, needs to 
be cooked quickly on a stone at a high 
temperature. And, you’ve got the toppings - 
cheese, sauce, meats and veggies all of which 
have high moisture content. In order to fully 
cook them in the same short time it takes to 
bake the crust, you need an even higher 
temperature.

Other at-home pizza ovens, especially 
inexpensive entry-level pizza ovens, are not 
designed to make this all happen in concert. 
None of them, that is, except the Alfa Heat 
Genius™ Pizza Oven.

Alfa has a long history of building 
commercial pizza ovens, and they’ve applied 
this Heat Genius technology to their at-home 
pizza ovens. Alfa works like the commercial 
pizza ovens in a restaurant. It gets really hot and 
maintains the heat far better than other at-home 
pizza ovens. This means you get a crispy crust 
that’s still moist and chewy, cheese that’s melted 
and toppings that are perfectly cooked.

“In a series of thermodynamic equations, the researchers 

determined the formula for exactly how the brick oven imparts 

the perfect amount of heat to the pie. In general, heat is released 

relatively slowly from the brick, causing the crust to crisp up 

without burning while the toppings cook more quickly and give off 

some of their moisture, leading to the perfect balance.”

The Physics of a Perfect Pizza, by Jason Daley
Smithsonian Magazine

1 Authentic HeatKeeper™ Firebrick 
vs ordinary lava stone or ceramic

Alfa uses an authentic firebrick in every pizza oven they 
make. This HeatKeeper firebrick, which they make in their 
factory in Rome, Italy, the home of pizza, absorbs and 
stores heat far better than the lava stone or ceramic used 
in other pizza ovens. This is crucial to baking a crispy, moist 
crust at precisely the right temperature, quickly and 
without burning.

DoubleDown Ceramic Superwool®

Insulation vs ordinary rock wool insulation 
(or no insulation at all)2

3

The space between the two stainless steel walls on an 
Alfa Pizza Oven is filled with DoubleDown Superwool® 
insulation. This European ceramic fiber offers up to twice 
the heat resistance of the rock wool insulation used in 
other artisan at-home pizza ovens, which maintains the 
heat and allows you to consistently bake perfect pizzas. 
It also allows for faster heat recovery between pizzas 
and dramatically lowers the temperature of the outer 
oven wall.

Patented Full Effect Full Circulation Flue 
System® vs ordinary “up and out” chimneys

INTRODUCING

Alfa cooks toppings at one temp, crust at another. HEAT GENIUS™
 

TECHNOLOGY
Alfa’s technology trifecta!

Superwool® is a registered trademark of Morgan Advanced Materials



Six additional reasons to buy an Alfa Heat Genius™ Pizza Oven.

THE ART AND SCIENCE OF
PIZZA BAKING PERFORMANCE

These ovens are built sturdy!
Forninox™ Premium Stainless Steel Chamber Construction  
If you are going to generate high heat you need to withstand high temperatures. 
The Forninox combustion chamber on an Alfa Pizza Oven is constructed of 
two different types of special thermal-resistant heavy-gauge steel. 
The inner wall is made of a titanium-impregnated 441 stainless
that can tolerate thermal stress, is resistant to heat, corrosion 
and atmospheric agents. The stainless used for the exterior 
wall is also heat and acid-resistant as it contains less iron 
than the steel used in other pizza ovens. Together,
these chamber walls help retain Alfa’s heat while also 
providing for a well-made, very sturdy oven.

Testing reveals the perfect 
shape for the perfect pizza.

OptiDome Half-Sphere Design
The unique shape of an Alfa Heat Genius
Pizza Oven is integral to its performance. 
The “flattened” half-dome design was 
developed after extensive testing revealed 
the shape maximized circulation and heat flow, a 
phenomenon that leads to quick heat-up as 
well as consistent temperatures for even cooking. 

Our burners push heat across the oven 
while others blow it out.

Premium SideFire Gas Burner 
All gas-powered Alfa Ovens feature a SideFire Burner 
system in which the burner is located on the side of 
the oven. This way, the heat is blown across the oven 
to circulate up and around the combustion chamber. 
Other brands place their burners in the back of the 
oven. This means the heat is blown out the door which 
is, obviously, very inefficient.

Seamless Shell. 
(unlike other pizza ovens)

Seamless Shell Construction
Alfa Pizza Ovens are built to last. The oven shell 
features seamless construction which will last much 
longer than the riveted shells on other pizza ovens.

The finish is beautiful and made to last.

Double Powder-Coated 
Oven Shell
All Alfa Pizza Ovens are double powder-coated using a 
seven-step powder-coating process that will ensure a 

durable, long-lasting finish.

Heats up much faster that other artisan pizza oven. 
(shorter time between pizzas, too)

“Ready Already” Faster To Baking Temperature
          Alfa’s Heat Genius™ design not only allows you to bake the perfect

                 pizza, it also allows you to start baking the perfect pizza much 
                   sooner. There is nothing more frustrating than having to wait for 
                         the pizza oven to heat up when you have hungry pizza-lovers 
                            that are ready to eat. Alfa can be ready in as little as 20 
                              minutes, much faster than other artisan pizza ovens! 
                               And, as important, your Alfa Pizza Oven will better-
                                 maintain the heat, as well.  With other pizza ovens, after 
                                  removing a baked pizza or pizzas, the vessel will take 
                                   considerably longer to come back up to proper 
                                    temperature which, again, causes hungry pizza-
                                     lovers to wait.

Choosing the right size Alfa Pizza Oven.

COMPACT  (1 pizza ) 
A compact oven like the Nano 
has ample space for a good-
sized  pizza. A full meal would 
need to be cooked in sequence.

MEDIUM  (2 to 3 pizzas)
A medium size oven like  the 
Brio has extra space allowing 
you to  cook an additional item 
simultaneously cutting total 
cooking time in half.

LARGE  (4 to 5 pizzas )
A larger oven like the Allegro 
has the space to cook pizza 
and an entire meal all at the 
same time, making ideal for 
a family
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5 Minuti

Top: 82 x 74 x 112h cm
Top+base: 82 x 74 x 200h cm

4 Pizze

Top: 99 x 96 x 121h cm
Top+base: 155 x 90 x 217h cm

Nano

Top: 73 x 55 x 105h cm
Top+base: 73 x 55 x 192h cm

Ciao

Top: 91 x 72 x 118h cm
Top+base: 119 x 83 x 180h cm

Brio

Top: 100 x 72 x 112h cm
Top+base: 100 x 72 x 200h cm

Allegro

Top: 118 x 102 x 149h cm
Top+base: 118 x 102 x 237h cm
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Stone Oven L

Top: 110 x 84 x 151h cm

Copper Silver Gray     Yellow Antique Red    Yellow

Copper Copper  

Copper

Stone Oven M

Top: 100 x 63,8 x 123h cm

Copper

Antique Red    Yellow

We cracked the code to making great pizza at home!


