STIMA.

made in Italy

Quality - Technology - Warranty

...the basis of our success!

With over thirty years experience in the production
of professional use ovens.
STIMASRL is happy to present the new model

The new ovens brings into your home the technology STIMASRL
without giving up the performance which have made
our ovens famous in the world.
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Thanks to its technology the VP 1 Evolution reaches very high
temperatures with a low energy consumption,
thus making it ideal for home use.

ENERGY
SAFE

Thanks to the usage of the Cooking stone and the revolutionary
system of insulation you can be assured
of exceptional cooking, in particular you will have a final
product near identical to traditional method of a wood fired oven.

Not only bread, pizza, schiacciate but also fish, meat,

vegetables, potatoes, sweets etc.
Professional cooking at your home thanks to VP 1.

Technical Characteristics

Width 66Ccm
Height 41cm
Depth 46cm
i Weight 37kg

Dimensions of Cooking Chamber

Width 42cm

Height 14cm

Depth 36cm
Voltage 220V - 240V
Max Consumption 2KW

Stand by comsumption 0.5KW
Current 10AMP
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The data given on this brochure are provided for information purpose only and not binding for STIMA srl. STIMA srl may at any time make changes to the models described.



