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The starting point

Bertazzoni has always understood that food, cooking and gatherings in the kitchen are at the heart of family life. For 

more than 135 years, Bertazzoni cooking appliances have helped people bring the best of home-cooked food to the 

family table.

Ever since 1882, Bertazzoni cooking machines have built a reputation based on quality engineering and a deep 

passion for food. Always innovating, we are proud to introduce a whole new collection of built-in ovens, rangetops, 

cooktops. Whatever your cooking style, Bertazzoni appliances help you cook and serve food with precision, flair and 

flavour.
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Family roots
The latest Bertazzoni products with their advanced technology are part 

of a continuous story that began, as many do, with a journey. Back 

in the 19th century Francesco Bertazzoni made precision weighing 

machines for the local cheese- makers in Emilia-Romagna, northern 

Italy. 

Watching the trains coming into Guastalla from Germany and Austria, 

he noticed that the railcars were heated by a new type of wood-burning 

stove: a stove that cooked for the train crew as well as heating the 

carriage. This innovation appealed to the manufacturer – it spoke to his 

entrepreneurial instincts as well as to his love of food and family.

Family. Food. Engineering. These came together in the mind of 

Francesco and they have been passed through the six Bertazzoni 

generations that followed. Today these three words define the brand. 

Inspired by his discovery of the railway stove, Francesco and his son 

Antonio set about adapting it to their own purposes. So they began 

producing cooking stoves for local use around Guastalla where they 

had their workshop – soon their stoves were being sold throughout 

Italy. In 1909, the next generation headed by Napoleone Bertazzoni 

built a factory right next to the railway station. It was a reminder of the 

original idea, and perfectly situated for a transport system that could 

spread Bertazzoni stoves further afield. They branded their main stove 

La Germania in recognition of its inspiration of the railway destination 

that inspired it and they began to win awards for the quality of their 

product design. Napoleone introduced mass production techniques, 

many learned from the region’s growing car-making industry. 

After Napoleone died in the 1930s his widow Angela kept the factory 

operating at a high level. The company’s direction was now well-

established, but of course there were many developments along the way.

"La Germania" was the original 

trademark for the Bertazzoni  

cooking range

“Always be true  
 to yourself and to  
 your own values”
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Antonio Bertazzoni
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Professional Series

Smart thinking. 

Clean lines. 

Precise design.

The beautifully designed Professional Series offers best-in- category capacity, flexibility and usability: professional performance 

for your kitchen at home. Its distinctive style features elegant knobs, ergonomically designed handles and sophisticated finishes. 

These iconic elements blend design with an innovative approach to function, underpinned by our renowned engineering.

This signature style has won many design awards since its introduction. The complete Professional Series kitchen suite includes built-

in ovens, hobs, dishwasher and ventilation systems, alongside a choice of cookers.
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The Professional Series offers the perfect 

solution for every kind of appliance designed 

as part of the integrated kitchen suite.

Every control panel, display, knob, handle 

and oven window of the built-in and specialty 

ovens align perfectly in vertical and horizontal 

configurations. The wide choice of state-of-

the-art technology means the Professional 

Series is both versatile and flexible.

The sleek styling offers an exciting, clean and 

elegant look that balances built-in elements 

with freestanding cookers. This all comes 

together effortlessly to help you design 

your perfect kitchen. The result is beautiful 

symmetry.

The coordinated 

kitchen
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Modern Series 

Contemporary approach. 

Sophisticated design.

Powerful style.

The Modern Series range brings a fresh, contemporary elegance to your kitchen. Bertazzoni’s designers have excelled themselves in 

elevating essential design to the highest levels of sophistication through rich materiality. With its range of new built-in machines, the 

Modern Series tells a very Italian story of design and style. The clean lines of the design style are maintained through touch controls on the 

most advanced models, revealing a timeless vision and seamless integration.
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The coordinated kitchen

The Modern Series encourages a sophisticated approach 

to kitchen design brings together a wide range of built-in 

kitchen appliances. For example, the entire collection of 

built-in ovens are engineered to align perfectly – controls 

and control panels, displays, handles and oven windows all 

align in vertical and horizontal configuration. 

This makes designing the perfect kitchen simple. The 

choice of technology makes it versatile and flexible, while 

the styling offers an exciting clean and elegant look. 

Their contemporary modern Italian style and advanced 

functionality has the potential to transform the way your 

kitchen looks and the way you cook.
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Heritage Series

Authentic inspiration.

Traditional style.

Powerful influence.

The magnificent Heritage Series is built around cookers that would have been instantly recognisable to Napoleone Bertazzoni in 

the early 1900s – but they contain the innovative engineering and technology of the 21st century. Authentic in exterior design yet 

advanced on the interior, these are modern classics, driven by innovation and engineering, with full respect to Bertazzoni’s heritage; 

something the company is proud to recognise and celebrate.
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The coordinated 
kitchen

The Heritage Series brings a classic 

look to your modern kitchen design. Its 

iconic lines make this series compatible 

with any design approach as a 

contrasting statement or an era-inspiring 

centerpiece.

This classic design language is paired 

with high-performance modern 

engineering. It is the perfect way to 

integrate a wide range of cooking 

options into your kitchen with a 

welcoming and authentic look.
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The Products

22
We reserve the right to change model and specifications without notice. (Bertazzoni Brochure Project 2021)



23
We reserve the right to change model and specifications without notice. (Bertazzoni Brochure Project 2021)



Technical
Specifications
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Key to icons used in these specifications

bake

light

timer

sterilize function

defrosting

microwave function

turnspit and grill

combi-steamer

warming

microwave and grill function

proofing

special functions

convection bake

fast preheat

grill

turbo grill

fan (gas ovens)

fan (gas ovens)

turbo/pizza function

bottom bake

upper bake

total steam

clean

convection (electric ovens)
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Cookers

Bertazzoni Range Cookers offer best-in-class versatility, capacity and performance. Available in the Professional and Heritage 

Series, you can choose from wide range of striking and sophisticated colours and finishes. Ranging from 60cm to 120cm, the 

extra-large oven design features dual fan convection for optimal heat distribution and faster heat-up times. The flexible multi-

function electric oven has 11 programmes to create excellent results every time with precise temperature control between 40°C 

and 250°C. In gas models, the precision thermostat regulates burner power continually for minimal temperature fluctuations. A 

full-width powerful electric grill offers searing and grilling over a large surface area. 

Safety and ease of use are built-in with heavy duty shelves and telescopic glides and cool touch, triple glass insulated oven door, 

which also increases energy efficiency. 

The gas worktops feature high quality brass burners add to the precision and control and a versatile dual wok ring. The seamless 

one-piece stainless steel top design makes cleaning simple. The induction hobs heat up rapidly and are highly efficient, with just 

10% energy loss.
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Electric Oven and Gas Worktop Cookers

Available in 90 cm to 120cm version, these highly controllable cookers offer great versatility with gas cooktop and oven, and 11 programmes for 

non-convection baking, convection, combined convection and grill. A precise digital programmer and food probe monitor and control each dish 

between 40°C and 250°C for perfect results. 

Fan assisted cooking offers even heat distribution for single and multilevel roasting and baking. Cook at lower temperatures without losing flavour 

or nutrients, with no flavour crossover. For traditional baking, breadmaking and pizza, the oven is designed to heat up quickly. Heavy duty shelves 

on telescopic slides make it safer and easier to move hot dishes. The cool touch door is tripleglazed for safety and to improve insulation. 

The one-piece stainless steel gas top is equally beautifully designed, with no screws or holes for easy cleaning. Solid brass burners let you adjust 

the flame in very small increments, for precision control. The large worktop has space for everything from a milk pan to a wok. The versatile dual 

control wok burner lets you work from a simmer to full temperature for stir-frying.
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Heavy duty oven shelves  

with telescopic slides 

Makes removing hot dishes safer and easier 

than ever
Electric griddle 

Rapid heating and 

improved heat 

distribution deliver 

more control and 

even cooking

Safe and easy to use 

The soft closing cool touch 

door is triple-glazed for safety 

and improved insulation.

Multi-function oven

Choose from up to 11 settings 

to achieve the best results for 

every dish.

Choice of finishes 

Pick from stainless 

steel finish and 6 glossy 

colours

Extra storage 

Hidden soft closing drawer acts as  

a useful storage compartment

Programmable timer and food probe 

Constant temperature monitoring of dishes for 

perfect results

29
We reserve the right to change model and specifications without notice. (Bertazzoni Brochure Project 2021)



 

 

 

 

Food Probe 

This digital thermostat and user interface 

make it simple to cook dishes at exactly the 

right temperature. It constantly monitors 

the temperature at the heart of the dish and 

adjusts the temperature automatically for 

perfect, even cooking.

High Power Electric Griddle

The stainless-steel griddle is designed to 

heat up super-fast to cook a wide variety of 

ingredients to perfection. This makes it easy 

to prepare and serve the perfect pancakes, 

prawns, hamburgers or bacon.

Convenience and Safety Features

All Bertazzoni ovens have a variety of 

convenience and safety features designed in 

to make using them a pleasure. Heavyduty 

wire shelves with telescopic glides are strong, 

safer and easier to use when removing hot and 

heavy pots from the oven. The interior features 

lateral illumination so you can see every level of 

the oven without opening the door.

Colours

Choose from a range of colours to 

complement your kitchen design. Pick from 

6 breathtaking glossy colours inspired by the 

paintwork on Italian sports cars or 4 matt 

colours in our classic, elegant Texture paint for 

a sophisticated, hard-wearing look.

Electric Oven 
Gas Worktop
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Multi-Function Oven 

Choose from up to 11 versatile and flexible 

oven programmes. Makes cooking for big 

groups of family or friends easy with fast and 

efficient multi-level cooking with no flavour 

cross-over. Single, double or triple oven 

configurations available.

Smooth Closing and Cool Touch

Soft-motion oven doors are specially designed 

for easy opening and smooth closing, making 

one- handed operation easier and giving 

a safer operation. Cool touch oven door is 

insulated for safety and energy saving, helping 

avoid accidental burns. The removable triple 

glass inner door makes cleaning easy.

Precise Control 

The electronic oven functions give you very 

precise control between temperatures of 

40°C and 250°C. Fan assisted cooking offers 

even heat distribution for single and multilevel 

roasting and baking or traditional baking, 

breadmaking and pizza. Programme and 

monitor the temperature at the heart of the 

dish for best results.
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120 double oven 90

120 double oven 100 triple oven 90

Electric Oven, 

Gas Worktop
Professional Series

Heritage Series

538.09.350

538.09.339 538.09.326 538.09.316

538.09.360
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538.09.350
Stainless Steel

Electric Multifunction Oven Professional Series

538.09.351
Nero

538.09.353
Giallo

538.69.014
Rosso

538.09.352
Bianco

358.09.354
Arcio

538.09.355 
Burgundy

34
We reserve the right to change model and specifications without notice. (Bertazzoni Brochure Project 2021)



 
  

 
 

 
 

 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
  

 
 
 

 Material: Stainless steel

 6 burners + 1 Griddle:  

Front left 0.48–5 kW 

Rear right 1.05–3 kW,  

Rear left & middle 0.60–1.75 kW 

Front right 0.48–1 kW 

Griddle power 1,100 W

 Griddle temperature: 7 levels

 Griddle drip tray

 Automatic ignition, Flame failure device

 Cast iron pan support

 Fully brass burner

 Metal coated knob

 Stainless steel upstand

 Wok adapter, Simmer ring

 Double Oven configuration

 Main oven 12 functions, Capacity: 69 L

 Main oven temperature range: 50-250 °C

 Main oven energy rating: A

 Auxiliary oven 12 functions, Capacity: 69 L

 Auxiliary oven temperature range: 50-250 °C

 Auxiliary oven energy rating: A

 Knobs/ touch digital programmer controls

 Triple-glazed removable door

 Cooling fans

 Touch digital programmer timer

 Food probe

 2 Sliding shelves, 3 Chromed wire-shelves, 2 Enamelled trays, 1 

Grill tray, 1 Drawer storage

 Electrical connection rating: 6,000 W

 Voltage: 220-240 V, 50/60

 Net weight: 142.7 kg
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538.09.360
Stainless Steel

Electric Multifunction Oven Professional Series

538.09.361
Nero

538.09.363
Giallo

538.09.366
Rosso

538.09.362
Bianco

538.09.364
Arcio

538.09.365
Burgundy
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 Material: Stainless steel  

 6 burners: 

Front left 0.48–5.0 kW 

Rear right 1.05–3.0 kW 

Rear left & middle 0.60–1.75 kW 

Front right 0.48-1.0 kW

 Automatic ignition, Flame failure device 

 Cast iron pan support

 Fully brass burner

 Metal coated knob    

 Stainless steel upstand  

 Wok adapter, Simmer ring   

 Single oven configuration    

 Main oven 12 functions, Capacity: 103 L

 Main oven temperature range: 50–250 °C

 Main oven energy rating: A

 Knobs/touch digital programmer controls  

 Triple-glazed removable door    

 Cooling fans

 Touch digital programmer timer

 Food probe

 Gentle soft-close

 1 Sliding shelve, 2 Chromed wire-shelves, 1 Enamelled tray,  

1 Grill tray, 1 Drawer storage 

 Electrical connection rating: 3,500 W  

 Voltage: 220-240 V, 50/60 Hz 

 Net weight: 95.5 kg
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538.09.339
Nero

Electric Multifunction Oven Heritage Series

538.09.337
Cream

538.09.338
Burgundy
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 Material: Stainless steel

 6 burners + 1 Griddle:  

Front left 0.48–5 kW, Rear right 1.05–3 kW  

Rear left & middle 0.60–1.75 kW, Front right 0.48–1 kW  

Griddle power 1,100 W

 Griddle temperature: 7 levels, Griddle drip tray

 Automatic ignition, Flame failure device

 Cast iron pan support, Fully brass burner

 Solid metal knob, Stainless steel upstand

 Wok adapter, Simmer ring

 Double oven configuration

 Main oven 12 functions, Capacity: 69 L

 Main oven temperature range: 50–250 °C

 Main oven energy rating: A

 Auxiliary oven 12 functions, Capacity: 69 L

 Auxiliary oven temperature range: 50–250 °C

 Auxiliary oven energy rating: A

 Knobs oven controls

 Triple-glazed removable door

 Thermometer timer, Gentle soft close

 2 Sliding shelves, 3 Chromed wire-shelves, 2 Enamelled trays, 1 

Grill tray, 1 Drawer storage

 Electrical connection rating: 6,000 W

 Voltage: 220-240 V, 50/60 Hz

 Net weight: 144.7 kg
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538.09.326
Nero

Electric Multifunction Oven Heritage Series

538.69.024
Cream

538.09.325
Burgundy
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 Material: Stainless steel

 6 burners: 

Front left & right 0.48–5 kW 

Rear right 1.05–3 kW 

Rear left & middle 0.60–1.75 kW

 Automatic ignition, Flame failure device

 Cast iron pan support

 Fully brass burner

 Solid metal knob, Lid cover

 Wok adapter, Simmer ring

 Triple oven configuration

 Main oven 12 functions, Capacity: 69 L,  

temperature range: 50-250 °C

 Auxiliary oven 6 functions, Capacity: 54 L,  

temperature range: 50-250 °C

 Third oven grill type, Capacity: 29 L, grill temperature: 7 levels

 Thermometer controls

 Triple-glazed removable door

 Cooling fans, Gentle soft close

 2 Sliding shelves, 3 Chromed wire-shelves, 2 Enamelled trays,  

1 Grill tray, 1 Drawer storage, Toekick panel

 Electrical connection rating: 6,500 W

 Voltage: 220-240 V, 50/60 Hz

 Net weight: 146 kg
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538.09.316
Nero

Electric Multifunction Oven Heritage Series

538.09.314
Cream

538.09.315
Burgundy
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 Material: Stainless steel

 6 Burners: 

Front left 0.48–5 kW 

Rear right 1.05–3 kW 

Rear left & middle 0.60–1.75 kW 

Front right 0.48–1 kW

 Automatic ignition, Flame failure device

 Cast iron pan support

 Fully brass burner

 Metal coated knobs, Stainless steel upstand

 Wok adapter, Simmer ring

 Single oven configuration

 Main oven 12 functions, Capacity: 103 L

 Main oven temperature range: 50-250 °C

 Main oven energy rating: A

 Knobs/ thermometer oven controls

 Triple-glazed removable door

 Cooling fans

 Gentle soft close

 1 Sliding shelve, 2 Chromed wire-shelves, 1 Enamelled tray, 

1 Grill tray, 1 Drawer storage

 Electrical connection rating: 3,500 W

 Voltage: 220-240 V, 50/60 Hz

 Net weight: 95.5 kg
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Built-in ovens

The Bertazzoni line up of built-in ovens is designed to help you create a consistent style and performance throughout your kitchen. 

Every built-in full-size electric, combi-microwave and combi-steam oven is engineered to deliver better performance and flexibility 

than ever before. They are styled to harmonise perfectly across the Professional, Modern and Heritage Series. The perfect 

alignment of all vertical and horizontal lines, user interfaces and displays, handles and control knobs works with any combination 

of models to fit your kitchen ambience and your cooking style.
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Multi-function electric ovens 

Bertazzoni multi-function electric ovens feature extra-large cavities offer 76 litres of cooking 

space. An extra-large 90cm model is also available. Smart fan technology offers optimal 

heat distribution and faster heat-up times, with no heat shadows or hot spots. The Food 

Probe with digital thermostats adds another level of precision and control for even cooking 

of individual dishes. A choice of hydro and pyrolytic self-cleaning technology makes 

cleaning effortless. Rated up to A++ for energy saving, these models are designed for 

uncompromised vertical and horizontal alignment of all handles, controls and windows, so 

they fit seamlessly into your kitchen.

Convection system

with extra-large fan

Even heat distribution for consistent 

results every time

Telescopic glides

Smooth glide action makes it easier and 

safer to move hot dishes in and out of 

the oven

4 layers of glass

Cool-touch door with removable glass 

for easy cleaning
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Easy coordination

Matching handles and knobs  

coordinate with all appliances in each 

Series

No-compromise layout

Perfect alignment of multiple oven 

combinations without compromise in 

vertical or horizontal layouts Interfaces

Improved, user-friendly design makes setting up 

cooking programs simple

Cook like a pro with Bertazzoni Assistant

Achieve great, stress-free results every time 

with a precise sequence of cooking functions, 

temperature and timing

Performance and versatility

With a 76 litre cavity, these ovens 

offer 5 levels and space for extra-large 

cookware

Control and monitor every moment

Digital sensors and the Food 

Probe monitor and control cooking 

temperatures and times for complete 

accuracy

New soft close hinge design

Makes the door easier and safer to 

open and close, especially when the 

oven is hot

Effortless cleaning

Anti-fingerprint treatment on the 

stainless steel exterior makes cleaning 

simple

New large panorama window

and twin lateral lighting

Clear view of all five cooking levels
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A powerful new look 

The Bertazzoni electric ovens feature a coordinated design 

for all Series. Design features include panorama windows, 

matching handles and knobs to co-ordinate easily with the 

other appliances, with multiple oven combinations aligning 

without compromise in vertical or horizontal layouts.

Comfort in the kitchen 

The innovative extra quiet cooling system features 2 fan speed 

settings to reduce airflow noise during cooking and cooling down. 

The quadruple glass window is cool touch for safety and insulated 

to keep your kitchen at a comfortable temperature.

Performance and versatility

76 litre cavities and 5 levels with space for extra-large 

recipes allow cooking with no compromise. The extra-

large convection fan system offers even heat distribution 

and consistent results every time. Easyto-operate TFT or 

LCD interfaces with improved programme design for easy 

set-up.

Cook like a pro with Bertazzoni Assistant 

The Bertazzoni Assistant’s advanced technology manages a 

precise sequence of cooking functions, temperature and timing. 

Digital sensors and the Food Probe take away the guesswork, 

controlling and monitoring dishes for complete accuracy, so they 

are cooked to perfection with no added stress.

Multi-function 
electric ovens
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Easy cleaning

Cleaning inside and out is effortless, with an anti-fingerprint 

treatment on the stainless-steel exterior. Inside, the pyrolysis 

setting cleans in 2 hours, burning off spills and grease. The 

Eco-Pyro setting is a shorter cycle for quick cleaning. Hydro 

Clean uses steam power to remove grease and food spills 

when you have finished cooking.

Control in performance 

Selected models feature digital sensors for precision control 

for consistent temperature and even heat distribution. The 

TFT and LCD displays offers real-time feedback while the 

digital Food Probe monitors the temperature at the heart of 

dishes for precise results while you concentrate on preparing 

the rest of the meal.

Extra capacity

Perfect for larger families or big gatherings of friends, 

the 90x60cm multifunction electric oven offers 10 

functions with 100 litre capacity. The cavity is finished 

in Pyrolytic enamel in grey with twin lighting and metal 

coated knobs with antifingerprint stainless steel finish. 

Available in Professional Series only, you can choose 

from stainless steel or black finish.

Supersize oven

The 76x73cm American-size multifunction oven is available in stainless 

steel in the Professional Series. With 116 litre capacity, it has all the latest 

technology to help you cook perfect dishes every time; with 7 levels and dual 

diagonal convection system, even cooking is ensured throughout. The LCD 

interface and Bertazzoni Assistant make cooking more precise. And when 

you’ve finished, the Pyrolytic system makes cleaning simple.
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Professional Series
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Modern Series
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X Z CN X Z CN

X X

X Z CN

X Z CN

X N

X

60 60 60

60x45 60x38

538.69.081 538.09.281 538.09.271

Electric 

Multifunction 

Ovens
Professional Series

538.09.291 538.69.034

Microwaves 

Ovens

Warming 

Drawers

538.09.251 538.39.000 538.69.051

538.09.261

538.59.811

538.09.061

Professional Series

Modern Series

Professional and Modern Series

Modern Series
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538.69.101
Stainless Steel

Professional SeriesSteam Ovens

 Material: Glass/Stainless steel, Carbonio

 Oven steam pyrolytic 11 functions, Capacity: 76 L

 Special function: 6 functions

 Knobs / touch TFT display

 Pyrolytic cleaning (with ECO function)

 Quadruple inner oven door

 Removable inner glass

 Metal handle

 5 Oven levels

 Cooking timer

 Double lateral oven lights

 1 Enamelled tray, 1 Enamelled deep tray,  

1 Steam tray,1 Trivet and 1 Food probe

 1 Heavy flat wire shelf, 1 Sliding shelf

 Gentle soft motion

 Electrical connection rating: 2,800 W

 Voltage: 220/240 V - 50/60 Hz

 Temperature range: 30 - 300 °C

Oven Functions

538.69.102
Carbonio
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538.69.094
Copper

538.69.091
Carbonio

538.69.093
Zinc

538.69.092
Stainless Steel

Steam Ovens Modern Series

Oven Functions Material: Glass/Stainless steel, Carbonio,  

Zinc or Copper

 Oven steam pyrolytic 11 functions, Capacity: 76 L

 Special function: 6 functions

 Touch TFT display

 Pyrolytic cleaning (with ECO function)

 Quadruple inner oven door

 Removable inner glass

 Glass finishing handle

 5 Oven levels

 Cooking timer

 Double lateral oven lights

 1 Enamelled tray, 1 Enamelled deep tray,  

1 Steam tray,1 Trivet and 1 Food probe

 1 Heavy flat wire shelf, 1 Sliding shelf

 Gentle soft motion

 Electrical connection rating: 2,800 W

 Voltage: 220/240 V - 50/60 Hz

 Temperature range: 30 - 300 °C
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538.69.081
Stainless Steel

Professional SeriesElectric Multifunction 

 Material: Glass/Stainless steel

 Oven multifunction: 11 functions, Capacity: 76 L

 Special function: 6 functions

 LCD display with touch control and knobs

 Oven cleaning Pyrolytic system

 Quadruple inner oven door

 Removable inner glass

 Glass finishing handle

 5 Oven levels

 End of cooking timer 

 Double oven lights

 1 Heavy duty flat, 1 Heavy duty shaped and 1 

Enamelled tray 

 Gentle soft motion

 Electrical connection rating: 2,800 W

 Voltage: 220/240 V, 50/60 Hz

 Temperature range: 40–300 °C

Oven Functions
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538.09.281
Stainless Steel

Professional SeriesElectric Multifunction 

Oven Functions Material: Pyrolytic grey enamel

 Oven multifunction 9 functions, Capacity: 76 L

 Max. Temperature: 270 °C

 Oven control by 7 segments LED display  

and knobs

 Easy cleaning enamel

 Double inner oven door

 Removable inner glass

 Metal handle

 5 Oven levels

 Touch digital programmer timer

 Single oven light

 1 Heavy duty flat wire shelf, 1 enammelled tray

 Electrical connection rating: 2,700 W

 Voltage: 220-240V, 50/60 Hz
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538.09.271
Pyrolytic Grey Enamel

Electric Multifunction Professional Series

 Material: Pyrolytic grey enamel

 Oven multifunction 9 functions, Capacity: 76 L

 Max. Temperature: 270 °C

 Oven knob control

 Easy cleaning enamel

 Double inner oven door

 Removable inner glass

 Metal handle

 5 Oven levels

 End of cooking timer

 Single oven light

 1 Heavy duty flat wire shelf, 1 enammelled tray

 Electrical connection rating: 2,700 W

 Voltage: 220-240V, 50/60 Hz

Oven Functions
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538.69.033
Copper

538.09.302
Carbonio

538.69.032
Zinc

538.09.291
Stainless Steel

Electric Multifunction Modern Series

 Material: Glass/Stainless steel, Carbonio,  

Zinc or Copper

 Oven multifunction: 11 functions, Capacity: 76 L

 Special function: 6 functions

 LCD display with touch control

 Oven cleaning Pyrolytic system

 Quadruple inner oven door

 Removable inner glass

 Glass finishing handle

 5 Oven levels

 End of cooking timer

 Double oven lights

 1 heavy duty flat, 1 heavy duty shaped and 1 

enamelled tray 

 Gentle soft motion

 Electrical connection rating: 2,800 W

 Voltage: 220/240 V, 50/60 Hz

 Temperature range: 40–300 °C

Oven Functions
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538.09.304
Copper

538.69.035
Carbonio

538.09.303
Zinc

538.69.034
Stainless Steel

Electric Multifunction Modern Series

Oven Functions Material: Glass/Stainless steel, Carbonio, Zinc or 

Copper

 Oven multifunction: 11 functions, Capacity: 76 L

 Temperature range: 40–300°C

 6 Special functions

 LCD display with touch control

 Easy cleaning enamel (Hydro cleaning)

 Triple inner oven door, Removable inner glass

 Metal handle

 5 Oven levels, End of cooking timer

 Double oven lights

 1 Heavy duty flat, 1 Heavy duty shaped,  

1 Enamelled tray and 1 Food probe

 Gentle soft motion

 Electrical connection rating: 2,800 W

 Voltage: 220/240 V, 50/60 Hz
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Microwave ovens and 

warming drawers

Bertazzoni microwave oven options bring a range of benefits to your kitchen. They are fast and 

flexible, making it simple to cook many different dishes – everything from potatoes to popcorn. 

Their compact size means they fit easily into kitchens of all sizes. The Combi-microwave ovens 

let you choose between microwave only cooking, a combination of microwave and convection 

cooking or as traditional oven – it is like having 3 ovens in one. Bertazzoni warming drawers fit right 

into your kitchen design, with plenty of space to keep dishes of all sizes at serving temperature.
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Precision control and monitoring

The large TFT display makes it easy to set and monitor 

dishes as you cook. Set your oven with control knobs or 

touch screen

Pre-set results

Get beautiful results every time with no stress using  

pre-set cooking functions, temperature and timing

No-compromise layout

Designed to align perfectly 

as part of a suite of multiple 

oven combinations with no 

compromise in vertical or 

horizontal layouts

-

Easy coordination 

With matching handles and 

control knobs, these microwave 

ovens coordinate easily with 

all appliances in the Bertazzoni 

Series

Convection system

Fan technology designed to 

give even heat distribution for 

consistent results in combi 

as well as traditional cooking 

programmes

Large window

Get a clear view of what is 

happening on all cooking levels 

with integrated lighting

Effortless cleaning

Wipe-clean anti-fingerprint 

treatment on the stainless steel 

exterior

Hygienic design

The stainless steel inner cavity 

makes cleaning simple.  

All accessories designed to be 

easy to clean
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Microwave ovens and 
warming drawers

Combi-microwave oven

This versatile 7-function 60x45 cm combimicrowave is a multi-function 

electric oven and microwave oven in one. Large enough to cook for the 

whole family, it offers convection, regular or grill-heating modes. The 

microwave has five power levels and a boost function to significantly 

reduce cooking times. Precision controls include metal knobs and a 

TFT display or full touch. Co-ordinates with Professional, Modern and 

Heritage Series Build the perfect oven wall

Choose between regular convection ovens, combi-microwave 

ovens and combi-steam ovens to create the perfect setup for your 

cooking style. Add a warming drawer to keep dishes and food at 

the correct temperature, ready to serve. All Bertazzoni ovens install 

flush to adjacent cabinets and line up perfectly in vertical or horizontal 

configurations. Choose from Professional, Master and Heritage Series, 

and customise with colors and finishes to add the finishing touch to 

your perfect kitchen.

Coordinated design 

These compact combi-microwave ovens feature a coordinated design 

with all the Bertazzoni Series. Matching handles, control knobs and 

TFT displays co-ordinate seamlessly with all these appliances. 

The large window and lighting make lets you check on your dishes 

easily, however full the oven is.
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Warming drawer

The Professional Series 60x12 cm warming drawer has a useful 

25 kg capacity. It heats up rapidly and maintains a consistent 

temperature between 30-85° C to keep your food at the correct 

serving temperature. The soft-motion push/pull action sits on full 

extension glides to make it easy to move dishes in and out of the 

drawer.

Compact combi-microwave oven 

This compact 60x38 cm model has a large 25 litre cavity. Control is 

simple, with LED display and push-pull control knobs. Cook or pre-set 

cooking modes and 5 power levels with automatic door-opening at the 

end of the programme. Inside, the stainless steel cavity is easy to keep 

clean. The external finish is anti-fingerprint stainless steel.

Microwave 

This Bertazzoni Professional Series 60x38cm oven 

has 3 functions with a generous 22 litre stainless-

steel capacity cavity with two levels. Large enough 

to cook for the whole family, the microwave has 

5 power levels mode. These combine with the 

traditional functions, with grill options. Two controls 

knobs and LED display make it easy to operate. 

Available in stainless steel and black glass.
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Microwaves Professional Series

538.09.251
Stainless Steel

Oven Functions Combi-Microwaves

 Material: Glass/Stainless steel

 Combi function microwave oven, Capacity: 38 L

 Temperature range: 30–250 °C

 15 Auto programs

 Knobs Touch TFT display

 Defrost by weight or time

 Soft motion

 1 Glass turntable and 1 grill rack

 Electrical connection rating: 3,400 W

 Voltage: 220-240 V, 50/60 Hz
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Microwaves

538.09.261
Stainless Steel

538.09.264
Copper

538.09.262
Carbonio

538.09.263
Zinc

Modern Series

Oven Functions Combi-Microwaves

 Material: Glass/Stainless steel

 Combi function microwave oven, Capacity: 38 L

 Temperature range: 30–250 °C

 15 Auto programs

 Full touch TFT display

 Defrost by weight or time

 Soft motion

 1 Glass turntable and 1 grill rack

 Electrical connection rating: 3,400 W

 Voltage: 220-240 V, 50/60 Hz
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Microwaves Professional Series

538.39.000
Stainless Steel

 Material: Glass/Stainless steel

 Combination of microwave and oven,  

Capacity 25 L

 Temperature range: 130–220 °C

 Electronic buttons and LED display

 10 Auto menus

 Kitchen timer

 Safety lock

 Defrost by weight or time

 1 Glass turntable

 Door release button

 Electrical connection rating: 2,500 W

 Voltage: 220-240 V, 50/60 Hz
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Microwaves Modern Series

538.09.061
Stainless Steel

 Material: Glass/Stainless steel

 Colour: Stainless steel and Carbonio

 Combi function microwave oven, Capacity: 22 L

 3 functions  

- Microwave  

- Grill  

- Microwave + grill

 5 power levels (90W, 180W, 360W, 600W and 

850W)

 Knobs control

 Double inner oven door

 Defrost by weight or time

 Child lock

 Single light

 1 ceramic turntable

 Electrical connection rating: 2,500 W

 Voltage: 220-240 V, 50 Hz

Oven Functions

538.09.062
Carbonio
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Microwaves Professional Series

538.69.051
Stainless Steel

 Material: Glass/Stainless steel

 Combination of microwave and oven,  

Capacity 44 L

 Temperature range: 130–220 °C

 Electronic buttons and LED display

 10 Auto menus

 Kitchen timer

 Safety lock

 Defrost by weight or time

 1 Glass turntable

 Door release button

 Electrical connection rating: 2,500 W

 Voltage: 220-240 V, 50/60 Hz
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Warming Drawers

538.59.811
Stainless Steel

538.59.814 
Copper

538.59.812
Carbonio

538.59.813
Zinc

Professional and Modern Series

 Material: Stainless steel

 Push/pull with soft motion operation control

 Inner rubber matt

 Thermostat

 Light on/off

 Max. weight capacity: 25 kg

 Max. temperature: 85°C

 Electrical connection rating: 400 W

 Voltage: 220/240 V, 50/60 Hz
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Built-in Hobs

Bertazzoni versatile gas hobs offer timeless elegance and fit beautifully into any kitchen design. There is a wide range of choices 

to match the aesthetic of your kitchen design – from metal or glass bases, gas, induction and special induction models. The gas 

hobs feature high efficiency burners that are both powerful and accurate, with best-in-class heat-up times. The cast iron pan 

supports positions pots closer to the flame, improving efficiency and saving you time and energy. Safety is built-in with one-touch, 

child safety ignition and a safety system that automatically stops the gas flow if the flame goes out. Bertazzoni’s one-piece hob 

moulding features sealed burners, with no sharp angles or dirt traps, making it simple to keep clean. The smart monobloc burners 

are super-efficient and simply lift out in one piece for easy cleaning.
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Gas Hobs

Bertazzoni Professional and Heritage Series gas hobs give you many choices of layout and technology to make cooking simple, versatile and 

precise. Available in 90cm, 75cm and 60cm versions, with 5, 4 or 3 gas burners in a choice of brass or aluminium. These offer a range of power 

from 1,0kw simmer to 5,0kw dual wok rings for the accuracy you need to cook any dish perfectly. Choose from metal or black soft-touch controls 

knobs, with one-touch child safety ignition.
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Power Burner

5kw Exceptional control – the dual-burner 

5Kw power burner is two burners in one

Layout

Wide range of layout options to suit 

your preferred cooking style

Control knobs 

Stainless steel and soft-touch control 

knobs offer precision heat adjustment

Simmer ring

Perfect for simmering 

delicate sauces and 

chocolate and other 

ingredients

Timeless elegance and easy to clean

Continuous pan support

Seamless cast iron pan supports make moving hot pans 

easy and safe
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Gas Hobs

Layouts

Available in 90cm and 60cm widths with a 

choice of layouts to fit your cooking style. 

Choose from a centrally or laterally located wok 

burner. To make installation simple.

Continuous Pan Supports

Continuous cast iron pan supports with large silicon buffers 

add stability to make moving hot cookware around easy and 

safe. So you can be confident when you slide a pan across 

from one burner to another. These new design supports add 

10% more working space to the cooktop.

Power Burners 

The signature power burner offers versatile cooking choices. It is two burners 

in one, with two rings of flame delivering an impressive 5.0kw on dual wok 

setting, or gently simmering delicate ingredients at 0,4kw.
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Segmented

Bertazzoni’s award winning segmented Professional Series 

hobs offer you amazing versatility. Available in 90cm or 60cm 

configurations, the gas segments feature brass power burners 

with independently operated dual-burner rings. Stainlesssteel 

Teppanyaki griddle segments have electric heating elements, 

operated by two separate controls for different temperature 

zones. Bertazzoni segmented hobs have been developed in 

collaboration with designer Stefano Giovannoni and have been 

awarded the prestigious Interior Design Best of Year Award.
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Induction hobs

Bertazzoni induction hobs are easy to control and easy to clean. Their elegant design sits well in any kitchen style. Available in 90cm, 78cm 

and 60cm models with 3, 4, 5 or 6 heating zones, they are simple to operate with intuitive touch controls. They heat up quickly for fast, precise 

cooking with even heat distribution. Flex cooking areas let you use two zones as one for larger pans. Safety is built-in with automatic child locks, 

overheating and overflow protection. Integrated ventilation is available on special induction hobs.
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Safety Built-in 

Features child locks, overheating and overflow 

protection.

Intuitive touch control 

Easy-to-use for versatile, efficient 

and fast cooking

Clean Design 

Sophisticated black glass top with 

flush fitting.

Adaptable sizes 

Available in 90 cm, 78 cm or 60 cm options to fit 

any space.

Integrated ventilation 

Neat and unobtrusive 

ventilation available on 90cm 

and 78cm special induction 

hobs.
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Induction Hobs

Induction Cooking Surface 

With instant heat up and cool down, our induction 

technology delivers fast, precise and efficient cooking. 

Heat-resistant tempered black glass offers better 

heat distribution for more uniform cooking. Simple to 

clean, it co-ordinates seamlessly with any kitchen.

Time Management

Managing your timings is made simple. Boost power 

to 3kw or 3.7kw to speed up the cooking process to 

make it more efficient and there are automatic timers 

for each zone that switch off individually. You can also 

pause individual zones as required and there is an 

independent master timer.

Intuitive User Interfaces

Innovative and intuitive digital controls let 

you regulate the heat instantly with great 

precision. This level of control makes 

cooking delicate dishes simple and lets you 

produce perfect results every time.

Installation

Choose from flat or bevelled front profiles for 

simple installation. The flat glass version fits 

flush with the countertop, while the bevelled 

front profile sits on the countertop. Both 

offer an elegant and sophisticated look.
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Flex Moving* and 

Combined Cooking Area

To make it simple to move pots from one zone to another 

without interrupting the cooking process, this smart function 

transfers your preferred settings to any available zone. The 

Combined Cooking Area lets you use multiple cooking zones 

to accommodate bigger pots.

*available on specific models

Direct Settings* 

These settings automatically make cooking simpler. 

Keep dishes warm without overcooking using the 

‘Keep Warm 70° C function. For delicate dishes, 

choose the ‘Bain Marie 42° C function or for a 

constant simmer without risking an overflow, select 

the ‘94° C Simmering’ function. 

*available on specific models.

Chef Function* 

Enjoy the flexibility you would normally only find in a 

restaurant kitchen. The Chef function lets you choose 

specific settings for each zone, so you can switch from 

delicate cooking to a “Coup de Feu” by simply moving 

the pan. 

*available on specific models
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538.69.523

Gas Hobs Professional Series

 Material: Stainless steel low edge

 3 burners: 

Left 0.48–5 kW  

Front right 0.60–1.75 kW  

Rear right 1.05–3.00 kW

 1 Griddle 0.8 kW, 7 levels

 One-hand ignition

 With safety device integrated in each burner

 Brass burners

 Cast iron pan support

 Metal knob

 Griddle dual control

 Power consumption: 800 W

 Voltage: 220-240 V, 50/60 Hz
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Gas Hobs Professional Series

538.69.511

 Material: Stainless steel low edge

 4 Burners:  

Front left 4 kW, rear left 0.60–1.75 kW  

Front right 0.48–1 kW  

Rear right 0.60–1.75 kW

 One-hand ignition

 With safety device, integrated in each burner

 Brass burners

 Cast iron pan support

 Metal knob
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538.69.501

Induction Hobs Modern Series

 Material: Ceramic glass bevelled, 4 cooking zones 

Left multizone: 400 x 210 mm /3 kW  

Front right: 175 mm/1.1–1.4 kW  

Rear right: 215 mm/2.3–3 kW

 Booster: All zones

 Touch control with LED display

 11 Power levels

 Timer

 Pause

 Recall

 Safety lock

 Automatic pan detection

 Operation time limitation, residual heat indicator

 Electrical connection rating: 7,400 W

 Voltage: 220-240 V, 50/60 Hz
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538.69.591

Induction Hobs Modern Series

 Material: Ceramic glass bevelled, 3 cooking zones 

Back left: Ø210 mm /1.4 kW  

Front left: Ø210 mm/1.4 kW  

Right: Ø260 mm/1.8 kW

 Booster: All zones

 Touch control

 14 Power levels 

 Timer

 Safety lock

 Automatic pan detection

 Operation time limitation, residual heat indicator

 1 Bridge zone

 Electrical connection rating: 5,550 W

 Voltage: 220-240 V, 50/60 Hz
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Induction Hobs Modern Series

538.69.530

 Material: ceramic glass bevelled, 2 cooking zones 

Front centre: Ø175 mm/1.4 kW  

Back centre: Ø175 mm/2 kW (Booster)

 Touch control with LED display

 Power levels: 10 + 1 Booster

 Timer

 Pause

 Recall

 Safety lock

 Automatic pan detection

 Operation time limitation, residual heat indicator

 Electrical connection rating: 3,400 W

 Voltage: 220-240 V, 50/60 Hz
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538.69.552

Modern Series

 Material: Ceramic glass bevelled

 4 Induction cooking zones, all zone 180 x 220 mm 

Front & rear left: 2.1 kW (booster 3.7 kW)  

Front & rear right: 2.1 kW (booster 3.7 kW)

 Touch controls

 9 Power levels

 Timer, Pause

 Recall, Safety lock

 Automatic Pan Detection

 Operation time limitation, Residual heat indicator

 2 Bridge zones

 Suction power: 790 m3/h

 Max. noise level: 66 dB(A)

 Power consumption: 7,400 W

 Voltage: 220-240 V, 50/60 Hz

Induction Hobs with 
integrated hood
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Ventilation 

At Bertazzoni, we believe ventilation should always be an integral part of your kitchen design. Our engineers analyzed the 

ventilation needs of all our cooking appliances and developed multiple solutions to complement the whole range. Whatever 

appliance you choose and whatever style you want for your kitchen, you will find a model to harmonize with your Bertazzoni suite. 

The line-up includes several new ventilation hoods that are designed to fit seamlessly with the Professional, Modern and Heritage 

Bertazzoni Series.
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Hoods

Bertazzoni cooker hoods come in a wide range of sizes from 60 cm to 120 cm. These elegant, functional designs fit any hob. They will also 

co-ordinate beautifully with any kitchen design style across the Professional, Modern and Heritage Series. You can choose from wall-mounted, 

island and built-in hoods in varying sizes that work with different hobs. Bertazzoni special induction hobs also feature a choice of three integrated 

ventilation options A choice of finishes includes stainless steel, matt colours or full black glass. Electronic touch controls make it simple to choose 

the correct setting and LED lights offer excellent visibility of the cooking surface below. Bertazzoni advanced technology includes perimetral airflow 

for excellent extraction, a choice of three speeds with boosters for extra power and aluminium and charcoal filters with filter saturation alarm*, 

which mean these machines can deal with every cooking challenge you undertake. All Bertazzoni hoods are designed to be energy efficient.**
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Wall mount T-shape hoods 

Choose from 60 cm, 90 cm, 100 cm or 

120 cm widths for co-ordinated design that 

matches any Bertazzoni gas or induction hob 

Setting and adjusting the extraction airflow 

is simple with the electronic touch controls. 

These hoods offer excellent A+ energy efficient 

performance.

Integrated hoods 

These space-saving integrated hoods can be 

built into your cabinets or installed flush in the 

ceiling, so they almost disappear. The built-in 

models come in 3 widths - 52 cm, 70 cm and 

86 cm. Perimetral airflow reduces perceived 

noise levels by 25% and a choice of 3 speeds 

with booster can cope easily cope with all 

your extraction needs. The 90 cm ceiling-

installed model is finished stainless steel finish 

to fits with appliances from all the Bertazzoni 

Series for a seamless and elegant look. It is 

simple to operate with a remote control.

Wall mount glass hoods

Innovative elegant contemporary design 

in black glass with a choice of two 90 cm 

wide vertical or inclined layout models with 

optional chimney tube. Bertazzoni perimetral 

extraction technology reduces perceived 

noise levels by 25%, at the same time 

guaranteeing efficient performance. They are 

rated A and A+ for leading energy-efficient 

performance.

Wall mount / undermount hoods

These hoods can be wall-mounted or installed 

under the cabinet above the hob for seamless 

integration into your kitchen. Choose from 4 

widths – 120 cm, 100 cm, 90 cm and 60 cm. 

Different-sized duct cover options guarantee 

the perfect fit. These hoods can be fitted with 1 

or 2 motors for extraction of up to 1600 m3/h.

Hoods
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538.89.131

538.89.110

538.89.121

Wallmount 
Chimney Heritage 
Hoods
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Hoods
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90 90

60 60
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538.89.263
Stainless Steel

538.89.298
Stainless Steel

 Material: Stainless steel

 Size: 120 CM.

 Suction power: 700 m3/h

 Electronic with buttons

 3 Speed levels + booster

 Lighting: 3 x LED

 Timer function

 Saturation alarm

 Stainless steel filter

 Carbon filter  

(Order separately: 532.84.452)

 Electrical connection rating: 270 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 96 dB(A)

 Energy rating: A+

Wallmount Hoods T Design

 Material: Stainless steel

 Size: 90 CM.

 Suction power: 700 m3/h

 Touch control with LED

 3 Speed levels + booster

 Lighting: 4 x LED

 Timer function

 Saturation alarm

 Stainless steel filter

 Carbon filter  

(order separately 532.84.452)

 Electrical connection rating: 270 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 96 dB(A)
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538.89.213
Stainless Steel

538.89.211
Stainless Steel

 Material: Stainless steel

 Size: 90 cm

 Suction power: 700 m3/h

 Soft touch controls

 3 Speed levels + booster

 Lighting: 2 x LED

 Aluminium grease filter

 Carbon filter  

(order separately 532.84.452)

 Electrical connection rating: 250 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 71 dB(A)

 Material: Stainless steel

 Hood hight: 60 cm

 Suction power: 700 m3/h

 Soft touch controls

 3 Speed levels + booster

 Lighting: 2 x LED

 Aluminium grease filter

 Carbon filter  

(order separately 532.84.452)

 Electrical connection rating: 250 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 71 dB(A)

Wallmount Hoods T Design
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Wallmount undercabinet Hoods

538.89.236
Stainless Steel

 Material: Stainless steel

 Size: 120 CM.

 Lighting: 4 x LED

 Suction power: 1,600 m3/h

 Electronic with buttons

 4 Speed levels

 2 Motors

 Stainless steel baffle filters

 Carbon filter (order separately 

532.84.457)

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 67 dB(A)
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Wallmount Glass Hoods

538.89.223
Stainless Steel

 Material: Stainless steel/black glass panel

 Hood hight: 90 cm

 Suction power: 700 m3/h

 Touch control

 3 Speed levels + booster

 Lighting: 2 x LED

 Timer function

 Saturation alarm

 Aluminium grease filters

 Carbon filter  

(order separately 532.84.453)

 Electrical connection rating: 270 W

 Voltage: 220-240 V, 50/60 Hz

 Max. noise level: 70 dB(A)

538.89.313
Black Glass Panel

 Material: Black glass panel

 Size: 90 CM

 Suction power: 570 m3/h

 Touch control

 3 Speed levels + booster

 Lighting: LED

 Timer function

 Saturation alarm

 Aluminium grease filters

 Carbon filter  

(Order separately: 532.84.455)

 Electrical connection rating: 125 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 73 dB(A)
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Telescopic slide out Hoods

538.89.121

538.89.131
Stainless Steel

 Material: Stainless steel

 Size: 60 CM.

 Colour: Grey

 Suction power: 600 m3/h

 Lighting: LED bulb E14 2 x 3 W

 Control rocker

 3 + 1 Speed levels

 Flexible duct: Ø120 mm

 Installation ventilation or circulation system

 Stainless steel baffle filter

 Carbon filter (for circulation system,  

order separately 532.84.452)

 Electrical connection rating: 272.60 W

 Voltage: 220-230V, 50Hz

 Max. noise level: 59 dB (A)

 Material: Stainless steel

 Size: 60 CM.

 Colour of panel: Black glass

 Lighting: LED 2 x 2.1 W

 Touch control

 4 Speed levels

 Flexible duct: Ø150 mm

 Installation ventilation or circulation system

 Stainless steel filter

 Carbon filter (for circulation system,  

order separately 532.84.452)

 Electrical connection rating: 272.60 W

 Max. suction power: 750 m3/h

 Voltage: 220-230V, 50Hz

 Max. noise level: 59 dB (A)
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Integrated Hoods

538.89.110
Stainless Steel

538.89.115
Stainless Steel

 Material: Stainless steel

 Size: 52 CM.

 Suction power: 660 m3/h

 Button control

 3 Speed levels + booster

 Lighting: LED x 2

 Timer function

 Saturation alarm

 Aluminium grease filter

 Carbon filter  

(order separately 532.84.456)

 Electrical connection rating: 250 W

 Voltage: 220-240 V, 50/60 Hz

 Max. noise level: 72 dB (A)

 Material: Stainless steel

 Size: 70 CM.

 Suction power: 710 m3/h

 Button control

 3 Speed levels + booster

 Lighting: LED x 2

 Timer function

 Saturation alarm

 Aluminium filter

 Carbon filter (order separately 

532.84.456)

 Electrical connection rating: 250 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 70 dB (A)
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Wallmount chimney Heritage Hoods

538.89.257
Cream

538.89.244
Cream

538.89.258
Burgundy

538.89.245
Burgundy

538.89.259
Nero

538.89.246
Nero

 Material: Stainless steel

 Colour: Cream, Burgundy or Nero

 Size: 120 cm

 Suction power: 800 m3/h

 Button control

 4 Speed levels

 Lighting: LED x 2

 Duct cover

 Aluminium grease filters

 Carbon filter  

(order separately 532.84.457)

 Electrical connection rating: 260 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 67 dB (A)

 Material: Stainless steel

 Colour: Cream, Burgundy or Nero

 Size: 100 cm

 Suction power: 800 m3/h

 Button control

 4 Speed levels

 Lighting: LED x 2

 Duct cover

 Aluminium grease filters

 Carbon filter  

(order separately 532.84.457)

 Electrical connection rating: 260 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 67 dB (A)
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538.89.252
Cream

538.89.253
Burgundy

Wallmount chimney Heritage Hoods

538.89.255
Nero

 Material: Stainless steel

 Colour: Cream, Burgundy or Nero

 Size: 90 cm

 Suction power: 800 m3/h

 Button control

 4 Speed levels

 Lighting: LED x 2

 Duct cover

 Aluminium grease filters

 Carbon filter  

(order separately 532.84.457)

 Electrical connection rating: 260 W

 Voltage: 220-240V, 50/60 Hz

 Max. noise level: 67 dB (A)
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Dishwashers

Cooking great food can also create many dirty pots, pans and dishes. So Bertazzoni dishwashers are designed to make cleaning 

up more of a pleasure than a chore. Operated with a full touch control panel, our dishwashers are very simple to use. With 

seven or eight programmes, they are very efficient, so you don’t waste water or energy. Wide baskets and a bright LED light 

make loading and unloading easier. And an easy to use timer lets you choose when to start the cleaning cycle. The door opens 

automatically when the programme ends, helping dishes dry faster (on selected models). To help create more space in your 

kitchen, the advanced undercounter model features the new Sliding Door System which allows for lower kickboards and taller 

front panels to create larger cupboard spaces.  
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Dishwashers

These versatile dishwashers offer a range of options to suit your needs. The 60cm fully integrated models feature intuitive full touch control panel 

and wide baskets capacity that hold up to 14 place settings. Available model with Automatic door opening at end of cycle for faster drying times 

and model with Sliding Door System that allows for low plinths. 

All dishwasher models are Best-in-class energy saving – A+++ energy rating.
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Optimised Capacity 

With space for up to 14 place settings, wide 

baskets offer complete separation of pans, 

crockery and cutlery. 

Fully Integrated

It is easy to fit matching panels so these 

dishwashers fit seamlessly into your kitchen 

design. 

Incredibly Silent

These are the quietest dishwashers 

in their class, with library-quiet 

sound levels from 40dbA to 42 dbA.

Intuitive User Interface

Intuitive, easy-to-use full touch 

interface with bright LED display to 

show chosen program.

Energy Saving 

A++ or A+++ energy rating with a choice of 7 

or 8 programmess to avoid wasting water and 

reduce energy consumption.
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Effective yet remarkably silent 

With 3 wide baskets ensure excellent results 

every time by separating dishes pots and 

cutlery. As well as being very efficient, these are 

also the quietest dishwashers in their class with 

library-quiet ratings of 40 dBA, 42dBA

Water and energy saving 

Choose from 7 or 8 programs (depending on 

the model) for the fastest or the most efficient 

washing cycles that reduce water wastage 

and cut energy consumption. These machines 

feature best-in class energy ratings from A++ 

to A+++.

Dishwashers
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Sliding door system 

Available on selected models, this smart 

installation method works perfectly with any 

kitchen design. Accommodates decorative 

panels of any thickness, height and width and 

allows plinth height as low as 20mm.

Easy to use 

Intuitive and easy to use with full touch 

interface. Simple on/off button with bright 

LED display to show chosen program. An 

internal LED light makes gives a clear view of 

all levels when you are loading or unloading 

the machine. An external light shows when 

the washing cycle is complete.

*Selected models only.
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538.29.001
Stainless Steel

Dishwasher

 Panel ready for custom-made cabinet door

 Capacity: 14 place settings

 Electronic touch control, LED display

 Wash cycle: 8 Programs 

- Normal, Eco, Glass 

- 90 min 

- Auto, Hygiene 

- Party wash, Self-cleaning

 Wash options: 4 Programs 

-Extra drying 

-Extra hygiene 

-Express 

-Energy saving

 Spray 3 levels

 Number of racks: 3

 Voltage: 220-240V, 50Hz

 Max noise level: 42 dB (A)

 Water consumption: 10.5 L /cycle
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2
Colours and finishes
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Artisanal inspiration 

Bertazzoni prides itself on bringing together industrial production methods and engineering skills with Italian design flair.

 

This thinking has led us to create four new special finishes inspired by the pinnacle of Italian craftsmanship. Each Bertazzoni machine 

is an elegant combination of form and function, technology and inimitable style. These special finishes take this thinking to a new 

level.

Our designers and engineers were inspired by the flawless paintwork found on beautiful Italian sports cars, powder-coated 

finishes and the traditional enamel finishes of Bertazzoni’s original stoves. Each finish is matched with different series to complete a 

sophisticated and instantly recognisable look. Whichever Series and finish you choose, it will bring a unique touch to the look and 

style of your kitchen.
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Nero

Arancio

Carbonio

Vino Rosso

Bianco

Giallo

The Professional Series is celebrated around the world for its vibrant-

coloured cookers. When Bertazzoni’s designers decided to bring co-

lour to these machines, they challenged themselves to create a range 

of natural shades, inspired by the Emilia-Romagna region. Inspiration 

was on the doorstep – in the landscape, buildings, plants, life at its 

most vibrant. In colours changing with the light of the sun, the moon or 

a simple light bulb.

But taking the natural art of such colours and making them beautifully 

at home in a kitchen demanded an added level of applied science.

Further local inspiration and practical application was found in the  

manufacturing tradition of northern Italy – particularly in the automotive 

industry. Over many years, sports car manufacturers have found ways 

to apply colours to metal that are both breathtaking and resilient.  

Bertazzoni has partnered with experts in the luxury automobile industry 

to apply the same technology to the Professional Series, which 

guarantees unique colour coating of the very highest quality. 

Highly-skilled craftsmen manually apply multiple layers of colour. The 

finish is hard-wearing and resistant to acids and temperature corrosion. 

It gives a long-lasting lustre that adds a new dimension to the elegance 

of your kitchen. Available on the Professional Series range cookers, 

there are 6 glossy colors to choose from – Nero, Bianco, Giallo, Arancio, 

Rosso and Vino.

A special new colour has been introduced to the new Professional 

Series built-in ovens, inspired by the most renowned Italian sports 

cars. Carbonio is an extra dark matt black that instantly evokes a world 

of high performance and cutting- edge sports car technology. 

The perfectly matt colour is built up in multiple layers by hand to create 

an intriguing and stylish finish. The finishing touch is added by Titanium 

coloured control knobs.

This elegant and sophisticated colour scheme offers professional  

performance and style for your kitchen. To complete this striking look, 

Professional Series hobs are also available in enamelled matt black or 

black glass, with Titanium-coloured control knobs and handles.

Automotive paint
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ZincCopper Stainless

steel

Metals

Italy is renowned for its artisan metalworkers, famed for their 

attention to detail and perfect finishes. Bertazzoni’s new special 

metallic finishes take their inspiration from these local artisans and 

apply the techniques and quality, refined over many years, to the 

Modern Series built-in ovens.

These finishes are used to coat the decorative elements of the ovens, 

using real metal to create a striking and durable surface. Available 

in a choice of stainless steel, copper and zinc, these colours are 

applied by hand by skilled craftsmen to the decorative elements of 

these ovens. It creates an opulent, precious finish that brings a subtle 

and refined finishing touch to any contemporary kitchen.

The process is painstaking and time-consuming, requiring deep 

expertise and a fine attention to detail. First the oven frame is 

primed before being powder-coated with finely milled real copper or 

zinc. The frame is then left to rest for two days, allowing the finish 

to oxidise. Once oxidation is complete, it is sponged down in the 

traditional way. The craftsman sands and polishes the frame to 

remove any excess oxidation and then buffs it to a perfect matt finish.

When the ovens are assembled, the beautiful matt copper or zinc 

doors frame the shiny black glass panorama window. This creates 

a striking contrast that is further enhanced by the full touch control 

panel and glass-finish on the door handle.

As every aspect of the process is made by hand in the traditional 

way, no two ovens are exactly alike. They are as unique and 

individual as pieces of fine art, displaying the hand and skill of the 

makers.
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Colours and Finishes
Bertazzoni’s new special metallic finishes take their inspiration from 

local artisans and apply the techniques and quality, refined over 

many years, to the Modern Series built-in ovens. These finishes 

use real metal to create a striking and durable surface on the 

decorative elements of the ovens. Available in a choice of stainless 

steel, copper, zinc and carbonio, these colours are applied by hand 

by skilled craftsmen to the decorative elements of the ovens. The 

process makes each one unique, using finely-milled real metal to 

achieve the perfect matt finish. The result brings a subtle, refined 

finishing touch to any contemporary kitchen.
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MODERN SERIES

COLOUR : CARBINO
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MODERN SERIES

COLOUR : ZINC
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MODERN SERIES

COLOUR : COPPER
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Texture paint 

The classic, elegant finish of our Texture paint brings a sophisticated 

and pleasing look to your kitchen. Powder coating is one of the 

most popular processes used to protect metal, especially for kitchen 

machines. It is particularly suited to creating stunning matt finishes. 

Bertazzoni use this process to create the rich, deep Texture paint 

finish on the Master Series and Heritage Series range cookers. 

Available in three beautifully matt colours – Nero, Crema and Vino – it 

is also very practical, durable and stain and scratch resistant.

The process uses pigmented powder made from resins and other 

materials, which is applied electrostatically and then cured at 

extremely high temperatures. As it heats, it flows to form a “skin”. 

This skin creates an exceptionally hard finish that is much tougher 

than conventional paint.

Vino

matt

Crema

matt

Nero

matt
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