The Vesuvio series, distributed by Granite State
Distribution, offers an authentic Italian wood-fired
pizza experience, and robust features to meet the
demands of entertaining larger gatherings of friends
and family. The Italian designed and engineered
Vesuvio countertop wood-fired pizza oven has a
ceramic cooking surface capable of handling pizzas or
multiple dishes at once. The oven dome features a
durable, UV-resistant powder coat finish to help
prevent color fading year-round and is complemented
by a signature cap and wooden oven door handle.

A thermometer built into the oven face lets you keep
track of internal oven temperatures, making it easier
to learn how to adjust cooking temperatures using

the oven door.
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VESUVYIO

WOOD FIRE OVENS



Key Features

Baking Stones

Buit-in Thermometer

Wood-burning Rack

Chimney Cap

Oven Door

Pizza Peel

Temperature can reach
up to 900°F
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Piccolo (One personal size pizza)
A) 15.75" B) 28.74”" C) 21.65” D) 41.99”

N

Stainless
Steel

Olive

Medio (Two personal size pizzas) Black

Tomato
A) 16.97” B) 30.63” C) 29.53” D) 63.18" Red

Massimo (rour personal size pizzas)
A) 31.17" B) 45.65" C) 41.22" D) 65.83"



