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…let’s welcome it

warmly.

Range 
New



What is better, a great combustion chamber or a big oven?
Both.

The evolution at Rizzoli continues. After the first extraordinary century of life, Rizzoli pre-

sents the new M Range, created to satisfy the requests of the current market and to com-

plete the big range of wood combustion based products. The M Range, composed by three 

different models (M 60, M 70 and M 80), shows at a first glance an exceptional modern 

spirit with a particularly tidy design, in addition to features that make it a winning prod-

uct since its birth: wide fire sight, maxi combustion chamber, maxi panoramic oven, first 

choice technical endowments and materials, versatility of installation and wide range of 

available colours.





Maxi panoramic
oven with double 

glass, light and
thermometer

Telescopic pullout 
for baking pan,

grill

Woodbox
with soft-closing

slides

External air
 intake

High thickness
steel plate

with single disc

Reversible
fire door

Starting
air

Primary and
secondary air

High quality
refractory material

Double
self-cleaning glass

Maxi combustion
chamber

Ventilated
riser M 80 TECHNICAL DETAILS

Dimensions (lxdxh)
M 60: 600x600x850 mm
M 70: 700x600x850 mm
M 80: 800x600x850 mm

Load entrance (lxh)

M 60: 300x196 mm
M 70: 400x196 mm
M 80: 500x196 mm

Oven (lxhxd)

M 60: 350x160x470 mm
M 70: 450x160x470 mm
M 80: 550x160x470 mm

M 60 - M 70 - M 80

Nominal power: 8 kW
Efficiency: 80,2%

Suggested draught: 10 Pa



FLUE OUTLETS
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Standard flue outlets Flue outlets on demand

Top right and left + 
back right and left

Right 
side

Left 
side

Centre-hole dimensions in mm

(1) “A” dimension with standard plinth.
(2) A=700 mm when the flue outlet is on the side.
(3) Flue outlet on the side only on demand.

Models	 A	 B	 C	 D	 E	 ø

M 60	 730	 142	 110	 135	 165	 140
M 70	 730	 142	 110	 135	 165	 140
M 80	 730	 142	 110	 135	 165	 140

(1)

(2) (3)

(2) (3)

(2) (3)

ENDOWMENTS
M 60 - M 70 - M 80

External air intake

Pre-heated secondary air

Sides with ventilated cavity

Fire door with double glass

Reversible fire door

Oven door with double glass

Oven with light and thermometer

Telescopic pullout for baking pan

Woodbox with soft-closing 
slides

Traditional hotplate circles

Fire door protection

Handrail

Plate cover

Profiles for top

Spacers

Inox fins with holes
for furniture

standard optional



STANDARD COLOURS

MM 60 M 70 M 80

WhiteBlack Bordeaux redAnthracite Sand InoxRust RAL



M
CLASSIC COLOURS

M 60 Classic M 70 Classic M 80 Classic

Classic
Red

Classic
Inox

Classic
Beige

Classic
Serpentine

Classic
Asiago
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Rizzoli s.r.l.
Unique headquarters - Zona Artigianale 1, Frazione San Lugano - 39040 Trodena nel Parco Naturale (BZ) - Italy

Tel. +39 0471 887551 - Fax +39 0471 887552 - info@rizzolicucine.it - www.rizzolicucine.it
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