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BUILT-IN OVENS

SOP6604TPNR
DOLCE STIL NOVO PYRO OVEN

TEN TRADITIONAL COOKING FUNCTIONS:

STATIC  FANASSISTED FANFORCED  TURBO GRILL
FANGRIL ~ BOTIOM  FANFORCED  PIZZA ECO
+ BOTTOM

OTHER FUNCTIONS:

DEFROST DEFROST PROVING PLATE KEEP WARM

BY TIME BY WEIGHT WARMING
STONE AIR FRY SABBATH PYROLYTIC
MODE

MADE IN ITALY
Since 1948

REFINED TRADITIONAL COOKING

Whether you're a passionate cook, master baker or avid entertainer,
this oven enables selFexpression in the kitchen. With 20 oven functions
including static, fan forced, turbo, grill and more, you can rely on this oven
fo cook various dishes without odour and flavour transfer.

ULTIMATE CLEANING

Pyrolytic self cleaning oven technology means one less kitchen chore. The
oven heats to a tfemperature approaching 500 degrees C for up fo three
hours and carbonises grease and food residue fo a fine ash that can be
easily wiped out with a damp cloth. No harsh chemicals are required, and
the door remains safe fo touch.

SMART COOKING

let the oven do the work for you and cook with 150 builtin aufo pro-
grammes. Plus, you can even save the oven settings of up to 10 of your
favourite recipes so they can be simply called up at the fouch of a button.

MULTI-POINT TEMPERATURE PROBE

Cook like a professional. The multi-point probe measures the infernal temperature
of your food af three different points for precise cooking resulss.

MULTI-STEP PROGRAMMING

Presset up to two different steps before you start cooking fo allow for utmost
versatility to achieve the perfect finish. It's no fuss, set and forget cooking.
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BUILT-IN OVENS

SOP6604TPNR
DOLCE STIL NOVO PYRO OVEN

OVEN FEATURES
EAN

Dimensions

Finish

Cooking functions
Other functions
Display

Gross volume
Net volume

Shelf positions
Thermostat

Smart cooking

Cooking with probe

8017709304270

597mmW x 592mmH x 548mmD

(excludes door and handle)

Black eclipse glass with copper frim

10

10

VivoScreen

78l

68l

5

30° C-280°C

Yes (150 smart programs)
Yes

MADE IN ITALY
Since 1948

TEN TRADITIONAL COOKING FUNCTIONS:

STATIC FAN ASSISTED  FAN FORCED TURBO GRILL

FAN GRILL BOTTOM FAN FORCED PIZZA
+ BOTTOM

OTHER FUNCTIONS:

E

DEFROST DEFROST PROVING PLATE KEEP WARM

DeltaT cooking Yes
SameTime Yes
Multi-step cooking Yes (2 step)
Rapid pre-heat Yes
Instant GO Yes
Installation Builtin
Cleaning Pyrolytic
Lighting 2 x 40W Halogen
Safety Thermal protection sysfem, confrol lock
Timer Delay start and automatic end cooking
2 x Minute minder
Door Soft open and close
Cool door technology
Full glass, removable inner door
Power 220240V, 50/60Hz
3,000W
Warranty Five years parts and labour
INCLUDED ACCESSORIES

x Premium chrome she”

x ET20 - 20mm enamelled baking tray

x Chrome grill insert

x Full felescopic guides

1
1
1 x ET50 - 50mm enamelled baking tray
|
1
1

x Multipoint meat femperature probe

BYTIME  BY WEIGHT WARMING
STONE AIRFRY ~ SABBATH  PYROLYTIC
MODE
OPTIONAL ACCESSORIES

ET20 - 20mm enamelled baking fray

ET50 - 50mm enamelled baking tray

GTP2 - Partial telescopic guides

CTT2 - Full telescopic guides

BRQ - Double sided teflon coated aluminum BBQ fray
ARFRY?2 - Enamelled air fry fray

STONE2 - Pizza stone
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SOP6604TPNR MADE IN ITALY
DOLCE STIL NOVO PYRO OVEN Since 1948
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Dimensions 597mmW x 592mmH x 548mmD
(excludes door and handle)

Power 220-240V, 50/60Hz
3,000W

PLEASE NOTE: drawings are not to scale. They are to assist only.
WARNING: technical specifications and product sizes can be varied by the manufacturer without nofice.
Cutouts for appliances should only be by physical product measurements. The above information is indicative only.
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