




Model  Deck  Width  Depth  Height Weight

Inferno Series 85 33.5 in. 2,200 LBS

Inferno Series 105 3,200 LBS

Inferno Series 125 3,600 LBS

Inferno Series 140 4.000 LBS

Standard Features

• Digital Temperature Control
•
• Commercial-grade oven body designed for demanding service
• Electronic Floor Heat   

•
• Adjustable Floor Speed Control 
• View window for wood optional use 
• Granite ledge

Important Notes
•

•
approved submittal package.

•
• Installation must comply with all applicable local codes, mechanical requirements, and jobsite conditions.

NSF/ANSI 4 -Issue:2009/04/22 Commercial Cooking, Rethermalization and Powered Hot Food Holding and 
Transport Equipment  ANSI Z83.11 | CSA 1.8Minimum clearance: 2” (51mm) on all sides and rear from 
combustible surfaces, 0” (0mm) from non-combustible surfaces, 8” (203mm) below the front granite mantle for 
opening clearance,  Allow a   36’’ opening for service on the bottom front (required). The oven should be 
placed on a noncombustible surface and rated for oven load. This appliance must be electrically grounded 
in accordance with local codes or, in the absence of local codes, the National Electrical Code (ANSI/NFPA 70) 

**Inquire for pizza oven fans and venting options additionally.**

All Inferno Series ovens are built to order and may be customized for fuel and project conditions.

73.5 in.57 in. 55 in.

41 in. 73.5 in.69 in. 63 in.

49 in. 73.5 in.79 in. 70 in.

33.5 in. 73.5 in.55 in. 83 in.
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105 CUPOLA SERIES WG-G
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ROTUNDO SERIES 105
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ROTUNDO SERIES 125

59.1"

82.7"

47
.2

"

11
.0

"

82.7"

9.8"

51.2"

ROTUNDO SERIES 140ROTUNDO SERIES 140

59.1"

34
.3

"

82.7"

47
.2

"

11
.0

"

39
.4

"

79
.9

"

73
.6

"

82.7"

9.8"

15
.0

"

51.2"

47
.2

"

82.7"

9.8"

51.2"

ROTUNDO SERIES 140ROTUNDO SERIES 140

140 INFERNO SERIES

45.3"

ROTUNDO SERIES 105ROTUNDO SERIES 105

Top View
Isometric View

Front View Side View

38.58’

82.68’

47.24’
70.87’

11.61’

13
.3
9’

73
.6
2’

53.94’

39
.3
7’

34
.2
5’

70.87’4.72’

39.37’


