FORNG GENESI PER PIZZA

caratbteristiche Priv\tipati
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ANTRACITE OPACO
FINITURA RUVIDA

AMETISTA OPACO NUVOLA OPACO SABBIA OPACO CELESTE OPACO
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CARATTERISTICHE TECNICHE

I ' kW kw kw kw kw max kW
model size (cm) i n. functions 5
material : capacity (1) [E] E] E] [E] I4
) r
GFE6-P 59,5 X 57,1 X 45 s Sieel 4 34 0,03 2,08 0,88 1,23 1,95 2,08
Aisi 304

INSTALLATION DRAWING

* suggested position : 85 cm from the floor in a 210 cm height column
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