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Part Number:
Part Description:
Product Group:

Job Number:
Authorised By:

Designed By:
Approved By:

EP-01 ASSY
EP-01 Nonno Pepe Pizza Oven Assembly
OTI
Stock Assy
 
Blair Boaden
 

 
 
 

Date:

Date:
Date:

Material:
Thickness:
Surface Finish:
Colour:

 
 

 
 

± 0.25 ± 0.5°
± 1°
± 2°

± 0.6
± 1.0

X.XX

Linear
GEN. TOL

X.X

Angular
X

ALL FOLDS 90deg DOWN
(except where specified)

FLAT PATTERN

GRAIN SIDE

GRAIN DIRECTION

NOTE: Sides are NOT parallel after folding

NOTE: Label large remnant pices
"SPARE" and supply
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MT Aetna Lavastone
Oven Hearth

SS Apron
[SS Oven Door not shown]

SS Flue, 160dia

SS Cowl

Insulated
"Hammertone Bronze"

Exterior

SS Fascia

NOTE: Not to be placed on heat sensitive benchtop
materials. Benchtops to be in non-combustible materials
not vulnerable to distortion or colour shift under heat.
 
Vented Base is recommended for benchtop mounting of
all Wood-Fired Pizza Ovens

NONNO PEPPE
(without HIP)

NONNO PEPPE
(fitted with Vented Base)

Ventilated SS/FRC
Vented Base [acts
as Heat Isolation

Platform]

Vented Base
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