Professional ovens

From its wide range of refractory wood fire ovens and BBQ's, Alfa Refrattari offers a selection of
products sold all over the world. Design and style are combined with durability and high
performance. Alfa Refrattari products are the perfectsymbol of italian life style and excellentcuisine.

Special Pizzeria Range
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Sp. pizz. 120 35 130 50 63 55 130 110 125
Sp. pizz. 135 35 138 56 68 55 138 120 134
Sp. pizz. 145 35 155 60 72 55 155 130 146
Sp. pizz. 155 35 173 66 80 55 173 145 160
Sp. pizz. 165 35 186 63 75 55 186 160 175
Sp. pizz. 185 35 214 65 77 55 214 185 199
Sp. pizz. extralarge 35 140 50 63 55 110 169 185
Sp. pizz. angolo 35 150 58 70 55 - 115 140
Sp. pizz. quadro 35 150 58 70 55 - 115 128

Accessories for Special Pizzeria Range
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Arco avanforno Special Piano avanforno Special Boccaforno Special

Pizza al Vetro Range
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Pizza al metro 140 31 158 60 72 70 158 130 145

Pizza al metro 150 31 175 66 80 70 175 145 160

Pizza al metro 160 31 190 63 76 70 190 160 175

Accessories for Pizza al Metro Range
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Arco Pizza al Metro Piano pizza al Metro




