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SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx
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conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

ALFA OVENS

OTHER BRANDS

Alfa’s unique baffled airflow 
system provides more 

circulation of flame and heat
allowing the oven to reach 
higher temps much faster.

3 cm of Alfa refractory brick, 
made 100% in house provides 
better heat absorption and 

retention than the competition.

Double layer of high quality 
European Ceramic Fiber that 

completely surrounds the oven  
and resistant up to 2000°F.

Generic flue system allows the 
heat and flame to escape the 
oven chamber immediately 
requiring more time to reach 

desired temperatures. 

Commercial grade mix 
comparable to dense lava stone 
demands longer time for heat 

absorption and retention. 

Commercial Rock Wool 
insulation is less dense 

and looser fiber and only 
resistant up to 1100°F.

1 2 3

1 2 3



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote
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conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

One, the smallest oven 
in the range, the real 
Italian portable pizza oven, 
compact, fast to use with 
the highest Italian 
professional quality.

ONE, the smallest oven in the category! 
The real Italian portable pizza oven.  
Compact and fast to use with the highest 
Italian professional quality.

Technical Details

• Heating time: 10 minutes
• Recommended fuel: Wood or lump charcoal 
• Max oven temperature: 1,000oF + 
• Chimney dimensions: 5.0”
• Cooking Floor W x D: 23.6” x 15.7”
• Weight: 110 lbs
Mini Peel and Wood Holder included

GAS MODEL is COMING SOON
• Recommended fuel: LPG gas or Natural Gas
• Max oven temperature: 1,000oF +
• Heat Capacity: 30,000 BTU/hr
• Chimney dimensions: 5.0”
• Cooking Floor W x D: 19.6” x 15.7”
• Weight 120 lbs
Mini Peel included

Base has stainless-steel front panel, black handle and 4 
professional casters with brakes.  Weighs as little as 55 
lbs and is available in Copper or Silver black.

Dimensions

A 29”

B 22”

C 41”

D 19”

E 5”

F 8”

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

A
73 cm
29 in

B
55 cm
22 in

C
105 cm

41 in

D
48 cm
19 in

E
13 cm
5 in

F
22 cm

8 in

G
15 cm
6 in

Peso
Weight 

 54 kg
119 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,24 m2

2,6 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

60 x 40 cm
23,6 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

10
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

1
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

1 kg
2,2 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

500°C
1000°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

rame
copper

FXONE-LRAM

www.alfaforni.com

⌀

Parti di ricambio
Spare parts

Codice
Code

Comignolo
Chimney cap A SML-03-0221

Canna fumaria
Chimney B T130_500_SAT

Flangia
Flange C SML-03-0220

Carter esterno
External shell D SCRT-03-0133-RA

Logo Alfa (v1.0) E D14PLAC-ALFA

Paralegna
Fuel holder F SML-03-0222

Sportello
Door G SSML-03-0224

Mattoni
Red bricks H RRA3020

Piedini
Feet (n.4) I SETPIE-M10X20

Termometro
Thermometer L YT63-135

Paletta
Peel M SSML-02-0225

D
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Model Description Finish

FXONE-LRAM Wood Top Only Copper

FXONE-GRAM Gas Top Only Copper

BF-ONE-RAM Base Copper

BF-ONE-SBL Base Silver Black
FXONE-GRAM

& 
BF-ONE-RAM

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

COMPONENTI / PARTS LIST

Peso
Weight

 25 kg
55 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox
iron sheet, stainless steel

BF-ONE RAM

BASE
ONE OVEN

alfaforni.com

A

B C

D

E

F

G

H I

A 87.8 cm - 34.6 in F 47.9 cm - 18.8 in

B 85.3 cm - 33.6 in G 7.7 cm - 3 in

C 43.7 cm - 17.2 in H 19.9 cm - 7.8 in

D 71.6 cm - 28.2 in I 12.1 cm - 4.7 in

E 79.2 cm - 31.9 in

BF-ONE SBL

A

B
C

D

CODE N° DESCRIPTION

A BAS-2-12012 4 Leg - Gamba

B BAS-2-1201111 1 Shelf - Ripiano

C D14RU-125FRGN 4 Wheel - Ruota

D D14MAN-37811 1 Handle - Maniglia

E SML-3-12011 1 Panel  - Pannello

WATCH THE VIDEO, SCAN THE QR CODE

alfaforni.com/alfa-base.php

E

Dimensions

A 34.6”

B 33.6”

C 17.2”

D 28.2”

E 31.9”

F 18.8”

G 3”

H 7.8”

I 4.7”

FXONE-LRAM 



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b
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d

e

f

g

h
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j

k

l

m
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p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Model Description Finish

FXCM-LGIA-T-V2 Top Only Fire Yellow

FXCM-LGRI-T-V2 Top Only Silver Gray

BF-CIAOM-GR Leg Kit Silver Gray

BF-CIAOM Leg Kit Stainless Steel

CIAOm
Performs very well in small spaces

FXCM-LGIA-T-V2
&

 BF-CIAOM-GR

FXCM-LGRI-T-V2

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a
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d
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conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Dimensions

A 46.4”

B 33.5”

C 71.2”

D 19.7”

E 8.1”

F 5.9”

G 35.0”

H 18.9”

Technical Details

• Heating time: 10-20 minutes
• Recommended fuel: Wood or lump charcoal 
• Max oven temperature: 1,000oF +
• Chimney dimensions: 5.9”
• Cooking Floor W x D: 27.6” x 15.7”
• Cooking Floor Height: 35”
• Oven Mouth width: 19.7”
• Weight: Top only 176 lbs

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
91,2 cm /
35,9 in

B
63,6 cm /

25 in

C
118 cm /
46,5 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
26 cm /
10,2 in

H
48 cm /
18,9 in

Peso
Weight

 80 kg
176 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M TOP

grigio
argento

giallo

FXCM-LGRI-T

FXCM-LGIA-T

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l 1 Piedi struttura Anteriore dx

m 1 Piedi struttura Posteriore Dx

n 1 Piedi struttura Anteriore Sx

o 1 Piede struttura Posteriore sx

a

b

c

d

e

f

g

h
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o

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Dimensions

A 35.9”

B 25.0”

C 46.5”

D 19.7”

E 8.1”

F 5.9”

G 10.2”

H 18.9”



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Model Description Finish MAP MSRP

FXCM-LGIA-T-V2 Top Only Fire Yellow $1,699 $1,799

FXCM-LGRI-T-V2 Top Only Silver Gray $1,699 $1,799

BF-CIAOM-GR Leg Kit Silver Gray $199 $229

BF-CIAOM Leg Kit Stainless Steel $349 $379

Model Description Finish

FX5MIN-LRAM-T Top Only Copper

BF-5MINUTI-RAM Base Copper

BF-5MINUTI-SBL Base Silver Black

Technical Details

• Heating time: 10-20 minutes
• Recommended fuel: Wood or lump charcoal 
• Max oven temperature: 1,000oF + 
• Chimney dimensions: 5.9”
• Cooking Floor W x D: 23.6” x 19.7”
• Cooking Floor Height: 31.5”
• Oven Mouth width: 18.0”
• Weight: Top only 160 lbs

Base has a shelf for wood storage, stainless-steel front 
panel, black handle and 4 professional casters with 
brakes.  Weighs as little as 64 lbs and is available in 
Copper or Silver black.

FX5MIN-LRAM-T

A B

C

D

E

F

G

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
82,0 cm / 

32,5 in

B
68,0 cm / 

32,3 in

C
120,0 cm / 

47,6 in

D
46,0 cm / 

18,1 in

E
25,0 cm / 

9,8 in

F
15,0 cm /

5,9 in

G
53,0 cm / 

20,8 in

CODICE N° DESCRIZIONE
a SPZP_01_024              1 Comignolo

b TI150_500_SAT            1 Canna fumaria

c SFMN_01_070              1 Flangia

d SFMN_01_037              1 Archetto

e SFMN_01_002              1 Camera forno

f 1 Piano refrattario

g SFMN_01_031              1 Sportello

h SFMN_01_068-RAMAP 1 Cupola forno 5 Minuti rame

h SFMN_01_068-ROSRA 1 Cupola forno 5 Minuti rosso antico

i YT63-135 1 Termometro

j SFMN_01_069              1 Davanzale

a

b

c

d

e

f

g
i

h

j

Peso
Weight

 73 kg
160 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,3 m2

3,2 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

60 x 50 cm
23,6 x 19,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 3 kg/h
6,6 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

5 MINUTI TOP

alfapizza.it

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

rosso
antico

rame

FX5MIN-LROA-T

FX5MIN-LRAM-T

Dimensions

A 32.5”

B 26.8”

C 47.6”

D 18.1”

E 9.8”

F 5.9”

G 20.8”

5 MINUTI
The Original

FX5MIN-LRAM-T
& 

BF-5MINUTI-RAM

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

COMPONENTI / PARTS LIST

Peso
Weight

 29 kg
64 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox
iron sheet, stainless steel

BF-5 MINUTI RAM

BASE
5MINUTI OVEN

alfaforni.com

A 87.8 cm - 34.6 in F 53.9 cm - 21.2 in

B 91.3 cm - 35,9 in G 7.7 cm - 3 in

C 63.7 cm - 25 in H 39.5 cm - 15.5 in

D 71.6 cm - 28.2 in I 12.1 cm - 4.7 in

E 85.2 cm - 33.5 in

BF-5 MINUTI SBL

A

B
C

D

WATCH THE VIDEO, SCAN THE QR CODE

alfaforni.com/alfa-base.php

E

A

B C

E H I

D

F

G

CODE N° DESCRIPTION

A BAS-2-12012 4 Leg - Gamba

B BAS-2-1201 1 Shelf - Ripiano

C D14RU-125FRGN 4 Wheel - Ruota

D D14MAN-37821 1 Handle - Maniglia

E SML-3-1201 1 Panel  - Pannello

Dimensions

A 34.6”

B 35.9”

C 25”

D 28.2”

E 33.5”

F 21.2”

G 3”

H 15.5”

I 4.7”



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Model Description Finish

FX4P-LRAM-T Top Only Copper

FX4PIZ-LRAM Oven with Base Copper

4 PIZZE
The worldwide bestseller

Technical Details

• Heating time: 10-20 minutes
• Recommended fuel: Wood or lump charcoal
• Max oven temperature:1,000oF +
• Chimney dimensions: 5.9”
• Cooking Floor W x D: 31.5” x 23.6”
• Cooking Floor Height: 36.0”
• Oven Mouth width: 26.7”
• Weight: Top only 264 lbs - with base 308 lbs

Dimensions

A 61.0”

B 34.4”

C 79.5”

D 26.7”

E 8.6”

F 5.9”

G 36.0”

H 10.8”

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A B

C

D

E

F

G

H
A

 155 cm /
61 in

B
87,5 cm /

34,4 in

C
202 cm /

79,5 in

D
68 cm /
26,7 in

E
22 cm /
8,6 in

F
15 cm /
5,9 in

G
91,5 cm /

36 in

H
27,5 cm /

10,8 in

CODICE N° DESCRIZIONE
a SPZP_01_024              1 COMIGNOLO FORNO 4 PIZZE

b TI150_750_SAT            1 CANNA FUMARIA 4 PIZZE

c FML_01_070 1 FLANGIA  4 PIZZE

d SFML_01_037              1 ARCHETTO 

e SFML_01_002              1 CAMERA FORNO  4 PIZZE

f 1 PIANO REFRATTARIO  4 PIZZE

g FML_01_089      2 MENSOLA LATERALE PER FORNO 4 PIZZE

h SFML_01_031              1 SPORTELLO FORNO QUATTRO PIZZE

i FML_01_069               1 DAVANZALINO FORNO 4 PIZZE

j FML_01_092               1 PORTAPALE FORNO 4 PIZZE

k SFML_01_068-RA 1 STRUTTURA ESTERNA FORNO  4 PIZZE

l YT63-135                 1 TERMOMETRO

m SFML_01_101-RA           1 BASAMENTO FORNO  4 PIZZE

n FML_01_085 1 MOSTRA INOX   4 PIZZE

o D14RUOT-125X40GIREV      2 RUOTE GIREVOLI FORNO 4 PIZZE

p SFRU-01-100 2 FERMA RUOTA

p D14RUOT-125X40 2 RUOTE FISSE FORNO 4 PIZZE

a

b

c

d

e

f

g

h

i

j

k

l

m

n

o

p

q

Peso
Weight

 140 kg
308,6 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,48 m2

5,1 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

80 x 60 cm
31,5 x 23,6 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

20
Carica nominale

Rated charge
8,3 kg/h

18,3 Lbs/h

N° pizze alla volta
Pizza capacity

4
Tiraggio minimo

Minimum flue draught
11 Pa

Infornata di pane
Bread capacity

4 kg
8,8 lbs

Flusso volumetrico fumi
Flue smokes mass flow

49,6 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,35% 4444 mg/Nm3

Consumo medio
Average fuel consumption

 4 kg/h
8,8 lbs/h

Temperatura fumi
Smoke temperature

387°C
728°F

FORNO A LEGNA

4 PIZZE

rosso
antico

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

rame

FX4P-LROA

FX4P-LRAM

alfapizza.it

The design and performance of our 4 Pizze has every-
one talking. It’s our best seller, worldwide. The lateral 
shelves and peel hooks make it practical and simple. 
The 4 Pizze is ideal for anyone who loves wood cooking.

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

B

A

C D

E

F

I

G

H

A
68 cm /
26,7 in

B
99,7 cm /

39,3 in

C
22 cm /
8,6 in

D
66,8-67,8 cm /

26,3-26,7 in

E
76,6 cm /

30,2 in

F
96,7 cm /

38,1 in

G
23,4-24,4 cm /

9,2 - 9,6 in

H
121 - 122 cm /
47,6 - 48 in

I
15 cm /
5,9 in

CODICE N° DESCRIZIONE
a SPZP_01_024              1 COMIGNOLO FORNO 4 PIZZE

b TI150_750_SAT            1 CANNA FUMARIA 4 PIZZE

c FML_01_070 1 FLANGIA  4 PIZZE

d 1 ARCHETTO 4 PIZZE TOP

e SFML_01_002              1 CAMERA FORNO  4 PIZZE

f 1 PIANO REFRATTARIO  4 PIZZE

g SFML_01_031              1 SPORTELLO FORNO QUATTRO PIZZE

h 1 DAVANZALINO 4 PIZZE TOP

i 1 CARTER ESTERNO 4 PIZZE TOP

j YT63-135                 1 TERMOMETRO

k D14PIED-M10X20 4 PIEDINI REGOLABILE 2’’ A300 M10X20 
REG 50-60

a

b

c

d

e

f

g

h

i

j

k

Peso
Weight

 120 kg
264 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,48 m2

5,1 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

80 x 60 cm
31,5 x 23,6 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

20
Carica nominale

Rated charge
8,3 kg/h

18,3 Lbs/h

N° pizze alla volta
Pizza capacity

4
Tiraggio minimo

Minimum flue draught
11 Pa

Infornata di pane
Bread capacity

4 kg
8,8 lbs

Flusso volumetrico fumi
Flue smokes mass flow

49,6 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,35% 4444 mg/Nm3

Consumo medio
Average fuel consumption

 4 kg/h
8,8 lbs/h

Temperatura fumi
Smoke temperature

387°C
728°F

FORNO A LEGNA

4 PIZZE TOP

rosso
antico

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

rame

FX4P-LROA-T

FX4P-LRAM-T

alfapizza.it

Dimensions

A 26.7”

B 39.3”

C 8.6”

D 26.3-26.7”

E 30.2”

F 38.1”

G 9.2-9.6”

H 47.6-48.0”

I 5.9”

FX4P-LRAM-T

FX4PIZ-LRAM



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Model Description Finish MAP MSRP

FX4P-LRAM-T Top Only Copper $2,799 $2,999

FX4PIZ-LRAM Oven with Base Copper $3,599 $3,799

Model Description Finish

FXBRIO-GROA-U Gas Top Only Antique Red

BF-BRIO-SBL Base Silver Black

BRIOBrio at last! 
Here’s the new Alfa Forni’s 2-pizza gas-fired oven. 
Brio is the oven that heats up so quicky that you 

can eat your first pizza in just 30 minutes.  

Dimensions

A 39.25” N 9.3”

B 28.6” O 16.2”

C 43.9” P 12.4”

D 22.6” Q 19.6”

E 5.9” R 34”

F 21.3” S 2.7”

G 19.6” T 19.7”

H 7” U 6.6”

L 16.8” V 2.3”

M 13.2” Z 30.2”

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

COMPONENTI / PARTS LIST

Peso
Weight

 32 kg
70.5 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox
iron sheet, stainless steel

BASE
BRIO OVEN

alfaforni.com

A 87.8 cm - 34.6 in F 68.2 cm - 26.8 in

B 105.5 cm - 41.5 in G 7.7 cm - 3 in

C 63.7 cm - 25 in H 39.9 cm - 15.7 in

D 71.6 cm - 28.2 in I 12.1 cm - 4.7 in

E 99.7 cm - 39.2 in

BF-BRIO SBL

A

B
C

D

WATCH THE VIDEO, SCAN THE QR CODE

alfaforni.com/alfa-base.php

E

A

C

E H I

D

F

G

CODE N° DESCRIPTION

A BAS-2-12012 4 Leg - Gamba

B BAS-2-1201 1 Shelf - Ripiano

C D14RU-125FRGN 4 Wheel - Ruota

D D14MAN-37821 1 Handle - Maniglia

E SML-3-1201 1 Panel  - Pannello

B

FXBRIO-GROA-U

FXBRIO-GROA-U
&

BF-BRIO-SBL

Technical Details

• Heating time: 20 minutes
• Recommended fuel: LPG gas or Natural Gas 
• Max oven temperature: 1,000oF + 
• Heat Capacity: 71,000 BTU/hr
• Chimney dimensions: 5.9”
• Cooking Floor W x D: 27.5” x 19.7”
• Oven Floor Area: 3.77 ft2

• Weight: Top only 215 lbs

Base has a stainless-steel front panel to hide LPG tank, 
black handle and 4 professional casters with brakes.  
Weighs as little as 70 lbs and is available in Silver
black.

A B

C

D

E

F

G

H

L L N M

O

P

Q Q

R
S S

T
V

U

Z

⌀

A
99.7 cm
39.25 in

N
23.6 cm

9.3 in

B
72.7 cm
28.6 in

O
41.1 cm
16.2 in

C
111.6 cm
43.9 in

P
31.4 cm
12.4 in

D
57.5 cm
22.6 in

Q
49.8 cm
19.6 in

E
15 cm
5.9 in

R
86.4 cm

34 in

F
54.2 cm
21.3 in

S
6.8 cm
2.7 in

G
49.8 cm
19.6 in

T
50 cm
19.7 in

H
17.8 cm

7 in
U

16.8 cm
6.6 in

L
42.6 cm
16.8 in

V
5.9 cm
2.3 in

M
33.6 cm
13.2 in

Z
76.7 cm
30.2 in

Descrizione
Description

Codice
Code

Comignolo
Chimney cap A SSML-1-2202

Canna fumaria
Chimney B TI130_500_SAT

KIT GAS 15kW C SALI-1-2201

Carter laterale gas
Side gas cover D SCRT-3-2204-RA

Manopola gas
Gas knob E D14MANO-70P

Generatore elettrico
Electric generator F GENELP003IQ

Cavo elettrico
Electrical cable F CAVO-AT

Sportello
Door G SSML-1-2203

Flangia
Flange H SML-2-220

Carter esterno
External shell I SCRT-1-2201-RA

Termometro
Thermometer J YT63-190

Mattoni 30x20 cm
Red bricks 30x20 cm

K RRA3020

Mattoni 40x20 cm
Red bricks 40x20 cm

K RRA4020

Gasbeton L RRA3020

Piedini
Feet (n.4) M SETPIE-M10X20

Logo Alfa (v1.0) N D14PLAC-ALFA

A

B

C

D

E F

G

H

I

JK

L

N

M

MISURE - DIMENSIONS

PARTI DI RICAMBIO - SPARE PARTS

www.alfaforni.com

Dimensions

A 34.6”

B 41.5”

C 25”

D 28.2”

E 39.2”

F 26.8”

G 3”

H 15.7”

I 4.7”



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Stone Oven Technical Details

• Heating time: 30-40 minutes
• Recommended fuel: LPG gas or Natural Gas
• Max oven temperature: 1,000oF + 

STONE-L
• Heat Capacity: 83,000 BTU/hr
• Chimney dimensions: 7.0”
• Cooking Floor W x D: 31.5” x 23.6”
• Oven Floor Area: 5.16 ft2

• Weight 312 lbs

STONE-M
• Heat Capacity: 70,000 BTU/hr
• Chimney dimensions: 5.1”
• Cooking Floor W x D: 27.6” x 15.7”
• Oven Floor Area: 3.0 ft2

• Weight 276 lbs

Model Description Finish

FXSTONE-M Medium Gas Oven Copper

FXSTONE-L Large Gas Oven Copper

FXSTONE-L

STONE

  FXSTONE-L   FXSTONE-M 

Misure / Dimensions

Materiali utilizzati: lamiera ferro, acciaio inox, fibra ceramica
Tipo di refrattario: tavella silico-alluminoso

Combustibile raccomandato: GPL

Used material: iron sheet, stainless steel, ceramic fiber
Type of refractory: Alumina silicate bricks
Recommended fuel: LPG

Dettagli tecnici / Technical details

SCHEDA TECNICA
forno a gas GPL

STONE OVEN MEDIUM

copper
rame

FXSTONE-M/GPL/RAM

alfaforni.com

Lista componenti / Assembly part list

A 100 cm 39,4 in

B 63,8 cm 25 in

C 123 cm 48,4 in

D 68 cm 26,8 in

E 13 cm 5,1 in

F 26 cm 10,2 in

Peso
Weight 

125 kg
276 lbs

Temperatura massima
Max oven temperature

500°C
1000°F

Area piano forno
Oven floor area

0,28 m2

3 ft2

Combustibile raccomandato
Recommended fuel

Gas GPL (G30 / G31)
LPG gas (G30 / G31)

Dim. piano forno
Oven floor dim.

 70 x 40 x 3 cm
27,5 x 15,7 x 1,2 in

Categoria gas
Gas category

I3+ GPL

Minuti per scaldare
Heating time (min)

15
Consumo massimo (G30/G31)

Maximum consumption (G30/G31)
1,35 / 1,32 kg/h

N° pizze alla volta
Pizza capacity

2
Potenza nominale

Heat capacity
20,5 kW

70.000 Btu/h    

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Funzionamento a G30 / G31
G30 / G31 operation

28..30 / 37 mbar

A B

D

C F

E

Dimensions

A 39.4” 

B 25”

C 48.4”

D 26.8”

E 5.1”

F 10.2”

SCHEDA TECNICA / TECHNICAL SPECIFICATION

MISURE/DIMENSIONS 

www.alfaforni.com

A

B

H

I

D

G F
J M

N

⌀

STONE OVEN
LARGE GPL

FXSTONE-L/GPL/RAM

rame
copper

conforme a UNI 10474 e EN  13229
UNI 10474 and EN 13229 compliant

A 110 cm
43.4 in

B 83,6 cm
32.9 in

C 151 cm
59,4 in

D 70,4 cm
27,7 in

E 15 cm
5.9 in

F 39,6 cm
15.6 in

CARATTERISTICHE TECNICHE /TECHNICAL DETAILS

Peso
Weight

142 kg
312 lbs

Materiali utilizzati
Used material

lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber

Area piano forno
Oven floor area

0,48 m2

5,16 ft2
Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

80 x 60 cm
31.5 x 23.6 in

Combustibile consigliato
Recommended fuel

Gas GPL (G30 / G31) 
LPG gas (G30 / G31)

Minuti per scaldare
Heating time (min) 15 Categoria gas

Gas category I3+ GPL

N° pizze alla volta
Pizza capacity 4 Potenza nominale

Heat capacity
24,32 kW

83.000 Btu/h
Infornata di pane
Bread capacity

4 kg
8,8 lbs

Funzionamento a G30 / G31
G30 / G31 operation 28..30 / 37 mbar

Temperatura massima
Max oven temperature

500°C
1000°F

Consumo Massimo
Maximum consumption 1,35 / 1,32 kg/h

Comignolo
Chimney cap 

Canna fumaria 
Chimney

A SSML-1-2302

B TI150_750_SAT

KIT GAS 18,5kW C SALI-1-2301

Carter laterale gas
Side gas cover
Manopola gas

Gas knob
Generatore elettrico 
Electric generator

Cavo elettrico 
Electrical cable 

Sportello
Door

D SCRT-3-2305-RA

E D14MANO-70P

F GENELP003IQ

F CAVO-AT

G SSML-1-2301

Thermometer

Red bricks 30x20 cm

Feet (n.4)

Logo Alfa (v1.0) N D14PLAC-ALFA

Codice
Code

Parti di ricambio
Spare parts

C

D 

A 

E

F

B 

Flangia
Flange H SML-2-2301

K

Carter esterno IExternal shell SCRT-1-2301-RA
L

Termometro J YT63-190

Mattoni 30x20 cm K RRA3020 C

Gasbeton L RRA3020

Piedini M SETPIE-M10X20 E

Dimensions

A 43.4” 

B 32.9”

C 59.4”

D 27.7”

E 5.9”

F 15.6”



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Model Description Finish MAP MSRP

FXSTONE-M Medium Gas Oven Copper $3,899 $4,199

FXSTONE-L Large Gas Oven Copper $5,299 $5,599

FXSTONE-L   FXSTONE-M 

Technical Details

• Heating time: 20 minutes
• Recommended fuel: Wood or lump charcoal 
• Max oven temperature: 1,000oF + 
• Chimney dimensions: 7.0”
• Cooking Floor W x D: 39.4” x 27.6”
• Cooking Floor Height: 37.4”
• Oven Mouth width: 23.2”
• Weight: Top only 308 lbs - with base 485 lbs

FXALLE-LROA

FXALLE-LGIA-T

ALLEGRO
High performance, big size

Dimensions

A 46.4”

B 40.0”

C 88.6”

D 23.2”

E 7.4”

F 7.0”

G 37.4”

H 27.5”

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A

B

C

D

E

F

G

H

A
 118 cm /
46,4 in

B
102 cm /

40 in

C
225 cm /
88,6 in

D
59 cm /
23,2 in

E
19 cm /
7,4 in

F
18 cm /

7 in

G
95 cm /
37,4 in

H
70 cm /
27,5 in

CODICE N° DESCRIZIONE
a S6PZ_01_026 1 Comignolo

b TI_180_750_SAT           1 Canna fumaria

c 6PZ_01_027 1 Flangia 

d S6PZ_01_002           1 Camera forno

e 1 Piano refrattario

f S6PZ_01_017 1 Davanzale inox

g S6PZ_01_021              2 Sportello inox

h S6PZ_01_038-NE           1 Ripiani laterali

i S6PZ_01_011-G            1 Carter esterno giallo per forno allegro

i S6PZ_01_011-R 1 Carter esterno rosso per forno allegro

j YT63-190 1 Termometro

k S6PZ_01_028-NE           1 Base forno allegro

l 0PGA200020               1 Ruote

m SFRU-01-100 2 Ferma ruota

a

b

c

d

e

f

g

h

i

k

j

l

m

Peso
Weight

 220 kg
485 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,7 m2

7,5 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

100 x 70 cm
39,3 x 27,5 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

20
Carica nominale

Rated charge
8,3 kg/h

18,3 Lbs/h

N° pizze alla volta
Pizza capacity

5
Tiraggio minimo

Minimum flue draught
11 Pa

Infornata di pane
Bread capacity

5 kg
11 lbs

Flusso volumetrico fumi
Flue smokes mass flow

49,6 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,35% 4444 mg/Nm3

Consumo medio
Average fuel consumption

 5 kg/h
11 lbs/h

Temperatura fumi
Smoke temperature

387°C
728°F

FORNO A LEGNA

ALLEGRO

rosso
antico

FXALLE-LROA

alfapizza.it

giallo

FXALLE-LGIA

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A B

C

D

E

F

G

A
 118 cm /
46,4 in

B
102 cm /

40 in

C
145 cm /
57,5 in

D
59 cm /
23,2 in

E
19 cm /
7,4 in

F
18 cm /

7 in

G
60 cm /
23,8 in

CODICE N° DESCRIZIONE
a S6PZ_01_026 1 Comignolo

b TI_180_750_SAT           1 Canna fumaria

c 6PZ_01_027 1 Flangia 

d S6PZ_01_002           1 Camera forno

e 1 Piano refrattario

f S6PZ_01_017 1 Davanzale inox

g S6PZ_01_021              2 Sportello inox

h S6PZ_01_011-G            1 Carter esterno giallo per forno allegro

h S6PZ_01_011-R 1 Carter esterno rosso per forno allegro

i YT63-190 1 Termometro

a

b

c

d

e

f

g

h

i

Peso
Weight

 140 kg
308 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,7 m2

7,5 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

100 x 70 cm
39,3 x 27,5 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

20
Carica nominale

Rated charge
8,3 kg/h

18,3 Lbs/h

N° pizze alla volta
Pizza capacity

5
Tiraggio minimo

Minimum flue draught
11 Pa

Infornata di pane
Bread capacity

5 kg
11 lbs

Flusso volumetrico fumi
Flue smokes mass flow

49,6 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,35% 4444 mg/Nm3

Consumo medio
Average fuel consumption

 5 kg/h
11 lbs/h

Temperatura fumi
Smoke temperature

387°C
728°F

FORNO A LEGNA

ALLEGRO TOP

rosso
antico

FXALLE-LROA-T

alfapizza.it

giallo

FXALLE-LGIA-T

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Dimensions

A 46.4”

B 40.0”

C 57.5”

D 23.2”

E 7.4”

F 7.0”

G 23.8”

Model Description Finish

FXALLE-LROA-T Top Only Antique Red

FXALLE-LGIA-T Top Only Fire Yellow

FXALLE-LROA Oven with Base Antique Red

FXALLE-LGIA Oven with Base Fire Yellow



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

CUPOLINO

Model Description

FRCUP-L60 60cm / 23.6”

FRCUP-L70 70cm / 27.5”

FRCUP-L80 80cm / 31.5”

Technical Details

Available in three sizes  60, 70, 80
• Heating time: 45 minutes
• Pizza capacity: 2, 3, 4
• Bread capacity: 8.0 lbs, 13.2 lbs, 17.0 lbs
• Recommended fuel: Wood or lump charcoal
• Max oven temperature: 1,000oF +
• Oven Mouth Height: 9.4”
• Oven Floor Area: 3.0 ft2, 4.0 ft2, 5.4 ft2

• Weight 198 lbs, 286 lbs, 319 lbs

NOT FOR USE “AS IS” OUT OF THE CRATE
Cupolino is designed to be used as the insert for custom 

brick or stone masoned outdoor oven projects.

N.B. Seguire l’ordine alfabetico per il montaggio del forno. 

A

B

CD E

F

SCHEDA TECNICA / TECHNICAL SPECIFICATION Cupolino 60

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

CANNA FUMARIA (inst. interna) / CHIMNEY (for indoor installation)

A

B

C

D

E

F

Altezza canna > 5 mt /
Chimney height > 16,4 ft

Peso /
Weight

Area piano forno /
Oven floor area

Minuti per scaldare /
Heating time

N° pizze alla volta /
Pizza capacity

Infornata di pane /
Bread capacity

Consumo medio /
Average fuel consumption

Temperatura massima /
Max oven temperature

Combustibile consigliato /
Recommended fuel

Larghezza totale /
Total width

70 cm /
27,58 In

90 kg /
198 Lbs

0,45 m² /
4.84 ft²

4 Kg /
8 Lbs

3 Kg/h /
6 Lbs/h

45

2

400 C /
752 F

Ciocchi, Potature /
Logs, trimmings

85 cm /
33.49 In

40 cm /
15,76 In

46 cm /
18,12

60 cm /
23,6 In

24 cm /
9,4 In

Lunghezza totale /
Total length

Altezza totale /
Total height

Larghezza bocca /
Oven mouth width

Altezza bocca /
Oven mouth height

Larghezza massima /
Maximum width

Diametro 15 cm oppure 15x15 cm /
Diameter 5,9 In or 5,9x5,9 In

c YSPOCUP60

Cod. N° Desc.

Sportello forno

a

a

c

c

XFPCUP60 Piano forno1
1
1

b XFCCUP60 Cupola forno

  cod. FTDCUP60

Dimensions

A 27.5” 31.5” 35.4”

B 33.4” 35.4” 40.9”

C 15.7” 17.7” 19.7”

D 18.1” 18.5” 18.1”

E 9.4” 9.4” 9.4”

F 23.6” 27.5” 31.5”

Cuplino is the wood fired oven you can build and customize. Size 60 is composed 
of 2 pieces, sizes 70 and 80 are composed of 3 pieces. Cupolino is easy to assem-
ble. It is light, strong and hand crafted using the best refractory materials avail-
able. Cupolino is the perfect wood fired oven for DIY lovers.  It’s small size means 
that it heats up very quickly, it is ready in only 45 minutes.  It also comes with 
a steel arched door with double handle. Not UL certified for indoor installation.

ALFA REFRACTORY SERIES

Shown Installed With Custom Tiles



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Model Description MAP MSRP

FRCUP-L60 60cm / 23.6” $1,299 $1,399

FRCUP-L70 70cm / 27.5” $1,499 $1,599

FRCUP-L80 80cm / 31.5” $1,699 $1,799

Technical Details

• 304 stainless steel 2mm working top
• Peel Holder
• Bottle Opener
• 3 stainless steel hooks for tools
• Aluminum black handle
• 4 Professional wheels with 2 brakes
• Compatible with: ONE, Ciao, 5 Minuti, 4 Pizze, Stone 

and Allegro.
• Available in three sizes:
     40”W x 35.2”H x 31.5”D
     51”W x 35.2”H x 35.4”D 
     63”W x 35.2”H x 35.4”D

Model Description Finish

ACTAVO-100* 40”W Table Stainless Steel

ACTAVO-130 51”W Table Stainless Steel

ACTAVO-160 63”W Table Stainless Steel

TABLE
Multi-functional base and Prep Station

The world’s most versatile oven now has a cooking station to compli-
ment it. A multi-functional table that provides an area for preparation 
and cooking. It is designed for convenience as well as aesthetics. High 
quality details provide you with a premium surface you need to prepare 

your meals!

*does not have bottle opener or hooks

Check out the video link below to see 
just how easy the assembly is.

https://vimeo.com/295796645



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Ember rake

AC-MUOVIB

Pizza peel

AC-PALA

Cooking Tools

36” is recommended for the ONE, Ciao & 5 Minuti
48” is recommended for all other ovens

Model Description

AFISETP90 4 Piece Peel Set - 36”

AFISETP125 4 Piece Peel Set - 48”

AFI2PKSET90 2 Pack Pizza Turner/Brush - 36”

AFI2PKSET120 2 Pack Pizza Turner/Brush - 48”

AC-PALA90 Pizza Peel - 36”

AC-PALINO90 Pizza Turner - 36”

AC-MUOVIB90 Ember Rake - 36”

AC-SPAZZ90 Brush - 36”

AC-PALA120 Pizza Peel - 48”

AC-PALINO120 Pizza Turner - 48”

AC-MUOVIB120 Ember Rake - 48”

AC-SPAZZ120 Brush - 48”

AFIPOPALE-RA Vela Peel Holder - Copper

Brush

AC-SPAZZ

Pizza Turner/round peel

AC-PALINO

Technical Details

• Pizza peel to put the pizza in the oven, with its wooden
handle and stainless steel structure, guarantees 
robustness, cleanliness and easy-handling. Its rounded 
edge makes putting pizza in the oven a snap.

• Pizza turner/round peel is lightweight, sturdy and easy
to handle.

• Ember Rake allows you to prepare the oven floor and to 
move the ash, embers and burning wood to the side.

• Brush is equipped with brass bristles which make for 
effective cleaning and more importantly, preserving 
the refractory floor.

• The tools are available in two sizes.  36” and 48”



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
argento

giallo

FXCIAM-LGRI

FXCIAM-LGIA

alfapizza.it

A B

C

D

E

F

G

H

CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote

a

b

c

d

e

f

g

h

i

j

k

l

m
n

o

p

conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant

Model Description MAP MSRP

AFISETP90 4 Piece Peel Set - 36” $199 $239

AFISETP125 4 Piece Peel Set - 48” $299 $359

AFI2PKSET90 2 Pack Pizza Turner/Brush - 36” $119 $129

AFI2PKSET120 2 Pack Pizza Turner/Brush - 48” $139 $149

AC-PALA90 Pizza Peel - 36” $69 $79

AC-PALINO90 Pizza Turner - 36” $69 $79

AC-MUOVIB90 Ember Rake - 36” $49 $59

AC-SPAZZ90 Brush - 36” $79 $89

AC-PALA120 Pizza Peel - 48” $89 $99

AC-PALINO120 Pizza Turner - 48” $79 $89

AC-MUOVIB120 Ember Rake - 48” $69 $79

AC-SPAZZ120 Brush - 48” $99 $109

AFIPOPALE-RA Vela Peel Holder - Copper $329 $389

Accessories

Wood Holder

Technical Details

• The Pizzaiolo Kit includes all the tools necessary for 
making pizza: peel, round peel, ember rake, oven 
brush, dough ball proofing box, laser thermometer, 
wheel cutter, dough cutter, apron, chopping board, 
heat-resistant glove and cookbook.  All the tools in the 
kit are made in Italy and certified for food use.  The 
wooden tools are entirely handmade and selected 
according to high quality standards. Available in 2 
sizes. 36” and 48”

• The BBQ500 easily turns your oven into a BBQ with 
four heat sources.

• The Wood Holder is made to hold the cooking wood and 
embers laterally, allowing for air flow and optimal fire/
heat and keeps the cooking floor clean. Available in 2 
sizes.

BBQ500

Kit Pizzaiolo

HYB-01-005 is recommended for the Ciao & 5 Minuti
PLP-01-600 is recommended for all other ovens

Model Description

KITPIZ-90 Kit Pizzaiolo - 36”

KITPIZ-125 Kit Pizzaiolo - 48”

AC-BBQ500-3 BBQ 500 D37

AC-BOX Proofing Box

HYB-01-005 Wood Holder L37

PLP-01-600 Wood Holder L59

OAKWOOD Cooking Wood

APPLEWOOD Cooking Wood

CHERRYWOOD Cooking Wood

CHERRYWOOD-SMALL Cooking Wood*

QWIKWIK Firestarter

Firestarter

Cooking wood

*small pieces for a better fit in ONE oven



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F

FORNO A LEGNA

CIAO M

grigio
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giallo
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FXCIAM-LGIA
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CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote
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conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant Model Description

CVR-ONE Cover for ONE Top Only

CVR-CIAO-T Cover for Ciao M Top Only

CVR-5MIN-T Cover for 5 Minuti Top Only

CVR-4PIZ-T Cover for 4 Pizze Top Only

CVR-STN-M Cover for Stone M Top Only

CVR-STN-L Cover for Stone L Top Only

CVR-ALLE-T Cover for Allegro Top Only

CVR-CIAO Cover for Ciao M with base

CVR-5MIN Cover for 5 Minuti with base

CVR-4PIZ Cover for 4 Pizze with base

CVR-ALLE Cover for Allegro with base

4 Pizze with base 
cover 

Technical Details

• The form-fitting oven cover is specially designed to 
protect your oven from the elements when not in use.  
This cloth is made of an innovative material which 
is waterproof, breathable (prevents condensation), 
thermal and UV ray resistant.

Covers 



SCHEDA TECNICA / TECHNICAL SPECIFICATION

CARATTERISTICHE TECNICHE / TECHNICAL DETAILS

MISURE / DIMENSIONS

MONTAGGIO E COMPONENTI / ASSEMBLY AND PARTS LIST

A
118 cm /
46,4 in

B
85 cm /
33,5 in

C
181 cm /
71,2 in

D
50 cm /
19,7 in

E
20,5 cm /

8,1 in

F
15 cm /
5,9 in

G
89 cm /

35 in

H
48 cm /
18,9 in

Peso
Weight

 90 kg
198 lbs

Materiali utilizzati
Used material

 lamiera ferro, acciaio inox, fibra ceramica
iron sheet, stainless steel, ceramic fiber 

Area piano forno
Oven floor area

0,28 m2

3 ft2

Tipo di refrattario
Type of refractory

Tavella silico-alluminoso
Alumina silicate bricks

Dim. piano forno
Oven floor dim.

70 x 40 cm
27,5 x 15,7 in

Combustibile consigliato
Recommended fuel

Ciocchi diam. Max 5 cm, potature
Max 1,9 In diam. logs, trimmings

Minuti per scaldare
Heating time (min)

15
Carica nominale

Rated charge
6,9 kg/h

15,2 Lbs/h

N° pizze alla volta
Pizza capacity

2
Tiraggio minimo

Minimum flue draught
10 Pa

Infornata di pane
Bread capacity

2 kg
4,4 lbs

Flusso volumetrico fumi
Flue smokes mass flow

57,7 g/s

Temperatura massima
Max oven temperature

400°C
752°F

Emissioni CO al 13% O
2

CO emission at 13% O
2

0,31% 3843 mg/Nm3

Consumo medio
Average fuel consumption

 2,5 kg/h
5,5 lbs/h

Temperatura fumi
Smoke temperature

395°C
743°F
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CODICE N° DESCRIZIONE
a SPZP_01_024 1 Comignolo

b TI150_500_SAT 1 Canna fumaria

c PZP_01_025 1 Flangia

d SPZP_01_014-GR 1 Archetto

e 1 Piano refrattario

f YT63-135 1 Termometro

g SPZP_01_020 1 Sportello inox

h SPZP_01_031 1 Davanzale

i SPZP_01_010-GIA 1 carter esterno Giallo Forno 
Ciao

i SPZP_01_010-GRI 1 carter esterno Grigio Forno 
Ciao

i SPZP_01_010-VER 1 carter esterno Verde Forno 
Ciao

j SPZP_01_002 1 Camera forno

k SPZP_01_009 1 Base struttura Forno Ciao

l SPZP_01_028-GR 1 Piedi struttura Anteriore dx

m SPZP_01_045-GR 1 Piedi struttura Posteriore Dx

n SPZP_01_051-GR 1 Piedi struttura Anteriore Sx

o SPZP_01_052-GR 1 Piede struttura Posteriore sx

p CEEA20000 2 Ruote
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conforme a UNI 10474 e EN 13229

UNI 10474 and EN 13229 compliant
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