
MUGNAINI® RESIDENTIAL OVEN COMPARISON CHART

Italy’s Original Wood Fired Oven

Mugnaini Imports, Inc. 
1530 Grove St, Healdsburg, CA 95448           

888.887.7206  │  707.416.4106  │  Fax:  831.728.5570 
www.mugnaini.com  │  mugnaini@mugnaini.com

OVEN MODELS

COOKING CAPACITY

12 “ Pizza 2 3 4 3 6

1 lb. Loaves 5 6 8 6 1 0

Roasting Pans 1 – 15" × 12" 1 – 16" × 13" 2 – 16" × 13" 1 – 16" × 13" 3 – 16" × 13"

Turkey Size 1  s m a l l 1  l a r g e 2  l a r g e 1  l a r g e 3  l a r g e

OVEN PERFORMANCE

Cold Startup Time 3 0 – 4 5  m i n . 4 0 – 6 0  m i n . 6 0 – 7 5  m i n . 7 5 – 9 0  m i n . 9 0  m i n .

Component Weight 4 5 0  l b. 6 2 5  l b. 7 7 5  l b. 1 0 5 0  l b. 1 3 2 0  l b.

Heat Holding 2 5 0 ° – 3 5 0 °  O v e r n i g h t 450°–550° Overnight

Target Range R e s i d e n t i a l  G r a d e Commercial  Grade

OVEN DIMENSIONS

Cooking Surface 3 1 "  r o u n d 3 8 "  r o u n d 4 3 "  r o u n d 3 8 "  r o u n d 4 8 "  r o u n d

Arch Opening 17"w × 7½"h 2 2 " w  × 1 1 " h 2 2 " w  × 1 1 " h 2 3 " w  × 1 1 " h 2 3 " w  × 1 1 " h

Exterior Dimensions 
Masonry Assembled

5 6 " w  × 5 2 "d 6 4 " w  × 6 0 "d 6 8 " w  × 6 4 "d 6 4 " w  × 5 6 "d 7 2 " w  × 6 4 "d

Exterior Dimensions 
Factory Assembled

4 2 " w  × 4 5 "d 5 0 " w  × 5 3 "d 5 6 " w  × 5 9 "d 5 4 " w  × 5 0 "d 6 2 " w  × 5 8 "d
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