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For everyday inspiration.
Vetro only creates what inspires, perfects the 
way of life, and puts a smile on everyone's face in 
the house. By understanding the needs of 
today's homebuyers, Vetro is eager to design 
home appliances that are 100% Italian design 
inspired and world-class durable.

By understanding the needs of today's 
homebuyers, Vetro is eager to design home 
appliances that are 100% Italian design inspired 
and world-class durable.

Vetro only creates what inspires, perfects the 
way of life, and puts a smile on everyone's face in 
the house.

A touch of Italian art.
Vetro believes that homes are the best reflection 
of our lifestyle, ensuring the Italian touch in 
every detail and working hand-in-hand with 
exceptional designers to craft and transform 
everyday household appliances into works of art.



A sense of ultimate reliability. 
Vetro employs superior-quality, long-lasting 
materials in home appliances, creating a 
lifelong bond with each family member, 
ensuring that everyone can rely on Vetro at 
different stages of life.

Always accessible. 
Hand in hand forever.
"Home appliances are the heart of the home" 
We believe that home appliances are the heart 
of the home, which is why we always offer great 
value for money and simple-to-use technology, 
making us your lifelong partners.
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ELECTRIC 
OVENS

FOR GENUINE
& TASTY FOOD.



ELECTRIC 
OVENS



PYROLYTIC CLEANING
The new Aquactiva system with steam 
action easily removes grease deposits in 
the oven. Just pour 300 ml of distilled water 
onto the oven floor and heat for 30 minutes 
at 90°. Once the oven has cooled, use a wet 
cloth to wipe away any remaining residue.

VENTILATION SYSTEM
The tangential ventilator allows hot air to 
easily exit the oven while maintaining a 
constant temperature in the oven door. 
Cold air enters through gaps below and 
creates an upward air current, allowing air 
to flow out of the oven continuously.

ENERGY CLASS A+
Enjoy a wide range of Vetro ovens in 
the A+ energy class, as we believe that 
practicality includes reducing energy 
consumption.

ALL UNDER TOUCH CONTROL 
The intuitive Touch Control function 
displays real-time cooking information 
and allows you to set the start and end 
cooking times.

MAXIMUM CAPACITY EVEN IN 
STANDARD DIMENSIONS
Vetro's ovens are available in a variety 
of capacities for your convenience. 
The standard cavity capacity ranges 
between 65 and 75 litres.

CATALYTIC PANELS
Internal panels coated in a special 
microporous enamel prevent deposits of 
evaporated fats from forming, instead, 
transforming them into gaseous products 
that can be easily removed.



CONVECTION
Convection is controlled by the oven's upper and lower 
heaters. This traditional baking method is ideal for foods 
that require a certain amount of humidity to be preserved, 
such as roasts and fish.

PIZZA FUNCTION
All you have to do is decide what type of pizza you want. 
Your oven will take care of the rest. This function replicates 
the cooking conditions found in wood-burning ovens to 
make the most delicious, tasty, and crispy pizzas.

BOTTOM HEATING
By only using the lower heater, you can dry the lower part of 
the food and increase the leavening. Cook delicate foods such 
as sweets, cream puffs, cakes, soufflés, biscuits, and pastry 
using the ventilated feature.

GRILL FUNCTION
A great function for cooking medium-thickness or thin meat 
(sausages or ribs). When using the ventilated option, the fan 
draws in air and directs it to various foods at temperatures 
ranging from 50°C to 200°C. Even when cooking in large 
quantities, the ventilated grill is an excellent alternative to 
the rotisserie and produces excellent results with poultry, 
sausages, and red meat.

FAN ASSISTED COOKING
The upper and lower heating elements are powered by a 
fan located inside the oven. The use of the fan ensures even 
heat distribution across the entire food surface area and is 
especially suitable for pizza, Italian focaccia, bread, and so on.

EASY STEAM
The Steam Cooking function delivers moisture at precise 
times, resulting in food that is crisp on the outside and 
tender on the inside, with reduced fats as desired.
Simply pour water into the dedicated cavity to turn it into 
steam and cook lighter meals without giving up on taste.



COOKING HAS NEVER 
BEEN EASIER.
Vetro's wide range of built-in ovens combines 
smartness and functionality with exquisite Italian 
design and attention to detail.





Do you want to cook healthier meals 
fast and easy? Thanks to the Easy 
Steam function, you can reduce 
the amount of fat and oil required 
by adding a touch of steam to your 
favorite dishes. Simply pour water 
into the dedicated cavity to turn it 
into steam and cook lighter meals 
without giving up on taste.
EASY STEAM

Convection is controlled by the 
oven's upper and lower heaters. 
This traditional baking method is 
ideal for foods that require a certain 
amount of humidity to be preserved, 
such as roasts and fish.
CONVECTION

The upper and lower heating elements operate with the assistance 
of a fan inside the oven. The use of the fan ensures heat distribution 
to the whole food surface area and is particularly suitable for pizza, 
Italian focaccia, bread, etc.
FAN ASSISTED COOKING
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Ventilation is controlled by the rear round 
heater and the oven internal fan. Hot air is 
distributed among the trays of the oven. 
This is ideal for cooking different types of 
food at the same time (without mixing 
tastes and aromas).
MULTI-LEVEL COOKING

The enveloping heat of this feature creates 
the same cooking conditions as that 
found in the wood burning ovens that are 
traditionally used for cooking pizzas.
PIZZA

The use of the lower heater only, mainly 
in static ovens, lets you dry lower part of 
the food and boost the leavening. You can 
also use the ventilated feature to cook 
delicate food like sweets, cream puffs, 
cakes, soufflés, biscuits and pastry.
BOTTOM HEATING

This feature activates the infrared grill 
heater. It is particularly suitable for 
cooking medium thickness or thin meat 
(sausages or ribs). Using ventilated 
option, the air is sucked in by the fan 
that directs it to different foods at the 
desired temperature ranging from 50°C 
to 200°C. The ventilated grill offers an 
excellent alternative to the rotisserie 
and ensures extraordinary results with 
poultry, sausages and red meat, even 
when cooking large quantities. You can 
also combine rotisserie and grill to obtain 
perfectly browned and crispy food.
GRILL



STATIC ELECTRIC OVEN

- Energy class
- 6 Functions    
- 71 Litres      
- Turbo Fan          
- Removable cover simmer glass

MAF 614

INNER 
GLASS
DOOR

F 0001044 
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STATIC ELECTRIC OVEN

- Energy class
- 3 Functions    
- 75 Litres      
- Removable inner glass

MAF 604 

INNER 
GLASS
DOOR

F 000885
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MAF 628

MULTIFUNCTION ELECTRIC OVEN

- Energy class
- 6 Functions    
- 71 Litres      
- Turbo + Cooling Fan 
- Removable inner glass

INNER 
GLASS
DOOR

00001234 
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60 CM BUILT-IN OVEN  
FULL ELECTRIC OVEN 3 FUNCTION

- 60 cm Built-in OVEN Full Electric oven 
- A energy class
- Oven volume is 64 lt
- Control panel: Steel with 2 knobs
- Cooling fan 
- Thermostat for electric oven
- Up and down heating elements
- Oven function : 0+3 Functions Upper-Lower Resistance
- Knobs: Standard 3 pcs
- OVEN OUTER GLASS:Black glass with 
- OVEN INNER GLASS: Removable glass
- oven lamp
- Enemalled Easy Clean Cavity
- Carton Packing with strafoam
- 1 tray+1 wire grid
- Filinta knobs
- Eber Handle INNER 

GLASS
DOOR

B 06010

00001045
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60CM BUILT-IN ELECTRIC OVEN

- 60 cm built-in full electric oven 
- A energy class
- Oven volume is 64 lt
- Control panel: Steel with 3 knobs
- Cooling fan 
- Thermostat for electric oven
- Up and down heating elements
- Oven function : 0+6 Functions Upper-Lower Resistance
- Additional Grill resistant 
- Turbofan 
- Knobs: Standard 3 pcs
- Mechanical timer
- OVEN OUTER GLASS:Black glass with 
- OVEN INNER GLASS: Removable glass oven lamp

B 06011

INNER 
GLASS
DOOR

- 

00001234 
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MULTIFUNCTION ELECTRIC OVEN

- 60 cm Builtimoven electric 
- Energy class
- 64 Litres
- Control panel and Digital Timer
- Turbo + Cooling Fan 
- 6 Functions

INNER 
GLASS
DOOR

B 06012

00001424 
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BUILT-IN GAS OVEN 

- 90 cm Built-in OVEN
- INOX panel
- with 3 buttons (standart buttons) 
- GAS oven
- Up and down burners in the oven
- Burners are italian cast futura burners
- FFD (safety device) for oven burners
- Thermostat for gas oven
- Turbofan
- Ignition 
- Cooling fan
- Mechanical timer
- 1 tray+1 grid in the oven
- Standart black enamel cavity (easy to clean enamel)
- Side wire racks
- Oven lamp (2 Pcs)
- Double  door  oven glass (Removable glass)
- Standart black color oven door glass
- Standart carton packing with polyfoam
- LPG adjusted 
- A class White insulation wool 
- UK type plug 

INNER 
GLASS
DOOR

B 09011GG 

00003039 
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INNER 
GLASS
DOOR

B 09011

90CM BUILT-IN ELECTRIC OVEN

- 90 cm built-in oven
-   INOX panel with 3 buttons (standart buttons) 
-   Electrical oven 0+6 Functions 
-   Upper-Lower Resistance + Grill Resistance + Turbo fan
-   Thermostat for electrical oven
-   Turbofan
- C cooling fan
-   1 tray+1 grid in the oven
-   Standart black enamel cavity (easy to clean namel)
-   Side wire racks
-   Double Oven lamp 
-   Double  door  oven glass (Removable glass)
-   Standart black color oven door glass
-   Standart carton packing with polyfoam
-   A class White insulation wool 
-   UK type plug

00002944
25



FS 9850 PRO 
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90X60 SEMI PROFESSIONAL GAS COOKER
(Heavy Duty)

- 90”x60” semi-professional gas cookers 
- Top table stainless steel  
- Front panel stainless steel 
- Dishwarmer is stainless steel 
- Sides are silver-painted  
- 5 gas euro pool sabaf burners  
- Middle burner is triple (original italian sabaf)  
- Splash back  
- Full Safety for both hob and oven parts 
- Full ignition of both hob and oven parts 
- Heavy cast iron pan support 
- Gas oven 
- Mechanical timer 
- Turbofan 
- Wok adaptor for big pans 
- Full closed door grilling in both oven burners in use 
- Double oven lamp 
- Double chicken rotisserie 
- Double door oven glass 
- 1 deep enamel tray+ 1 grid in the oven  
- Fixed drawer  
- Removable inner glass 
- Standard black color oven door glass 
- LPG adjusted 
- NG conversation kit  
- Packaging with polyfoam  
- A class white insulation 
- UK type plug  
- Standard black enamel cavity 
- Adjustable oven legs

27



ELECTRIC 
OVENS

EXTRA TOUCH MAKES 
YOUR KITCHEN FEEL 
SPECIAL.



HOBS
Inspiration and creativity will always be the driving force 
behind every meal you prepare.

We have designed a wide range of solutions for gas on 
metal hobs, including high-power burners as well as 
lower-power burners for softer cooking. In addition to 
the most recent versions of gas on glass hobs, induction, 
or vitroceramic, which are equipped with power 
management for maximum flexibility and new coloured 
serigraphy that is both attractive and intuitive.



GENERAL
FUNCTIONS

VERSATILITY, EFFICIENCY AND 
ADAPTABLE ENERGY EFFICIENCY

With the new Vetro range of 
induction hobs, you can speed up 
the cooking time to gain up to 60% 
time saving*.
Thanks to Power Management, 
you can set the power limit during 
installation, guaranteeing a high 
cooking performance. You can decide 
on a limit of power variable from 2.5 
to 7.2 KW, even though you are using 
all the zones at the same time.
POWER MANAGEMENT



USER- FRIENDLY SPECIAL 
SOLUTIONS

An intuitive interface to manage 
every kind of need.
Set the maximum power level on 
the selected zone in the fastest way.
BOOSTER

Ensured children safety, blocking 
any accidental activations.
CHILD LOCK



A BIT OF COLOR WORKS WONDERS
Special zones on the user interface are 
associated with blue serigraphies for a 
more eye-catching appearance.

VERSATILITY, 
EFFECTIVENESS, 
AND ADAPTABLE 
ENERGY EFFICIENCY

CHILD LOCK
Ensures the safety of 
children by preventing any 
unintentional activations.

BOOSTER
Control the power level as 
quickly as possible.





BHV 60

ELECTRIC VITROCERAMIC HOB 60CM

- Touch control panel
- 4 cooking zones
- 9 levels power stage setting
- Independent programmer of each cooking zone
- Cooking timer (99min)
- Automatic Security blocking
- Residual heat indicator
- Child lock
- Total power 6.0kW 230V~
- Front left zone 165mm, 1200W
- Rear left zone 200mm,1800W 
- Rear right zone 165mm, 1200W 
- Front right zone 200mm,1800W
- Net (WxDxH) 590*520*52
- Cut-out (WxD) 560*490

Child lock Automatic 
Security 
blocking 
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2.3kW

1.8kW

1.2kW

00001007
35



1.8kW

1.2kW

BHV 90  

Child lock Automatic 
Security 
blocking 

ELECTRIC VITROCERAMIC HOB 90CM

- Touch control panel
- 5 cooking zones
- 9 levels power stage setting
- Independent programmer of each cooking zone
- Cooking timer (99min)
- Automatic Security blocking
- Residual heat indicator
- Thermostat on heaters
- Child lock
- Total power 8.9kW 230V~
-  Front left zone 200mm,1000W/ 2200W  

(Double ring)
- Middle zone 300mm, 950W/1750W/2700W, Triple ring
- Rear left zone 165mm, 1200W 
- Rear right zone 165mm, 1200W 
- Front right zone 200mm,1800W
- Net (WxDxH) 900*520*52
- Cut-out (WxD) 870*490
- Boxes: 590mmx950mmx110mm

00002375
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1.8kW

1.2kW

Child lock 

Automatic
Security blocking

BHV 30  

ELECTRIC VITROCERAMIC  
HOB 30CM

- Touch control panel
- 2 cooking zones
- 9 levels power stage setting
-  Independent programmer of each 

cooking zone
- Cooking timer (120min)
- Automatic Security blocking
- Residual heat indicator
- Thermostat on heaters
- Child lock
- Total power 3kW 230V~ 
- Front left zone 165mm, 1200W
- Middle zone 200mm, 1800W 
- Net (WxDxH) 290*520*60
- Cut-out (WxD) 260*490

0000761
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90CM BUILT-IN GAS HOB

- 90 cm Built-in Steel Hob
- 5 Gas SABAF pool Burners (1 Triple WOK Burner)
- Cast Iron Pan support and Mat Black Burner caps
- Underknob auto-ignition
- Front Control
- With FFD (Safety) 
- Products are LPG with NG nozzle
- Munuel user: Arabic+English
- Plug Type: UK
- VOLTAGE: 220 - 240 V ~ 50 - 60 Hz
- Strofoam and carton box
- 30 Mbar

BH 9008

00001614
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60CM BUILT-IN GAS HOB

- 60 cm Built-in Steel Hob
- 4 Gas SABAF pool Burners 
- Cast Iron Pan support and Mat Black Burner caps
- Underknob auto-ignition
- Front Control
- With FFD (Safety) 
- Products are LPG with NG nozzle
- Manual user: Arabic+English
- Plug Type: UK
- VOLTAGE: 220 - 240 V ~ 50 - 60 Hz
- Strofoam and carton box
- 30 Mbar

BH 6004

B 000760
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30 CM BUILT-IN STEEL HOB

- 30 cm Built-in Inox Hob
- 2 hotplate 
- Munuel user: Arabic+English
- Plug Type: UK
- VOLTAGE: 220 - 240 V ~ 50 - 60 Hz
- Strofoam and carton box

1.7kW

1.2kW

BH 6028

0000633

40



BH 6023

60CM STAINLESS STEEL  
BUILT-IN HOTPLATE HOB

- 60cm stainless steel built-in hotplate
-  2x Ø 180 mm (1500 W) electric 

heating hotplates
- Side knob control
- Voltage: 220 - 240 V ~ 50 - 60 Hz

1.5kW

2kW

2kW

1.5kW

0000799
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POWER MANAGEMENT
With the new Vatro induction hobs, you can cut 
cooking time by up to 60%. 
The Power Management feature allows you to 
set the power limit during installation, ensuring 
excellent cooking performance. Even when all zones 
are active, it is simple to set a power variable limit 
ranging from 2.5 to 7.2 Kw.

VITROCERAMIC HOBS
A wide selection of contemporary designs and 
simple user interfaces in which special zones 
are highlighted by different colours. Along with 
power management, this feature allows you to 
automatically limit the power of the hob to avoid 
overloading.

PAUSE FUNCTION
Pause the cooking zone whenever you want and 
continue where you left off without having to 
change any settings.
All you need of Practicality and Flexibility.
Cook in a way that fits your space by choosing one of 
our many flexible solutions: double zone, triple-zone, 
extensible zone, or twin power.

NEW ENERGY CONTROL STANDARDS. 
To ensure high cooking performance, a limit is 
set during installation. Even if you use all of the 
burners at once, you can set a power limit ranging 
from 2.5 to 6.6 kw.

CENTRAL CONTROL
Control all the cooking zones with a single touch 
on the central + and – buttons.

AN INTUITIVE INTERFACE THAT 
CAN MANAGE IT ALL.





SO FUNCTIONAL THAT 
IT MAKES KITCHEN 
WORK EASIER.



COOKER 
HOODS



THE MOST INTUITIVE, 
SIMPLE, AND 
CONVENIENT FOR YOUR 
MODERN TASTES.

FILTER SATURATION ALARM
Find the right balance in life and 
cooking with the smart alarm that 
notifies you when it is time to clean the 
anti-grease filter or replace the anti-
odour filter.

DELAYED SWITCH OFF
The hood timer provides the ultimate 
peace of mind by allowing you to 
automatically control when it turns 
off while also ensuring that the air is 
cleaned even when you are not 
at home. 

PERFECTLY DESIGNED FOR 
PERFECT RESULTS
Vetro hoods have various speeds, 
delivering the necessary power to clean 
the air at all times. It is ideal for frying 
or barbecuing, with up to four levels 
and even a booster.



ENJOY PEACE OF MIND 
& SEE YOUR COOKING 
SKILLS IN ACTION.

PERIMETRAL EXTRACTION
The peripheral filter effectively cleans 
the air by slowing down fumes and 
vapours that precipitate along the hood's 
edge. This system improves the hoods' 
appearance by concealing the filters, 
allowing the hoods to blend in better 
with their surroundings.

CLEAN AIR
A new function that recycles air without 
making any noise. Clean Air is an 
intelligent mode that allows you to set 
the hood to work at the slowest speed 
possible for 10 minutes every hour.

LED LIGHTS
LEDs provide a brighter light in the 
kitchen, assisting with food preparation 
while using 90% less energy and lasting 
twice as long as traditional bulbs.



CHIMNEY HOOD 60CM

- Motor Power 175W
- Air Suction:  520 m³/h

GUSTO 60X

U 000380
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CHIMNEY HOOD 60CM

- Air Suction:  650 m³/h
- Power 2X25W 
- Motor Power 190W
- Total Power 240W

GUSTO 90X

U 000518
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STANDARD HOOD 60CM

- Push button controls
- 3 Speed Levels
- Max Suction power 348.8 m³/h
- 1x2.5W LED lamps
- Motor Power 2x60W
- 2 Aluminum Grease filter
- 2 Carbon Filter
- Min. Speed noise 69 dB(A)
- Recirculating / Ducted mode
- Total Power 122.5W
- Inox

CLASSICO 60 IN0X  

L 000237
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STANDARD HOOD 90CM

- Push button control
- 3 Speed Levels
- Max Suction power 285.6 m³/h
- 1x28W Halogen lamps
- Motor Power 2x100W
- 3 Aluminum panels
- Carbon Sheet Filter
- Min. Speed noise 70 dB(A)
- Recirculating / Ducted mode
- Total Power 228W
- Similar Inox

CLASSICO 90 IN0X  

L 000379
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REFRIGE RATORS



REFRIGE RATORS



SKI 1250

R 0002659
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SKI 1250 Refrigerator

- Volume to talgross: 256 Litres 
- Volume fridge ton: 18L Litres  
- Volume freezer: 75 Litres 
- Noise: 41 dB 
- R600A 
- 3 Doors shelves 
- 1 Bottle shelf 

A
SKY LEDSKY LED
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SKI 1700

R 0001467
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SKI 1700 Refrigerator

- Gross volume: 119 Litres
- Refrigerator net volume: 100 Litres
- Freezer volume: 17 Litres
- Auto defrost on fridge
- Manual defrost on freezer
- 1 Glass shelf
- 2 Door shelves
- 1 Crisper
- Front self-ventilated
- Reversible door
- Energy class: A+
- Noise: 43 dB(A)
- Gas type: R600a
- Climate class: T

A
SKY LEDSKY LED
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SKI 1200 Built-in Refrigerator

- Gross volume: 205 Litres
- Refrigerator net volume: 182 Litres
- Freezer volume: 18 Litres
- Mechanical control
- Auto Defrost on Fridge
- Manual Defrost on Freezer
- 3 Glass Shelf
- 4 Door Shelves
- 1 Crisper, 2 Egg trays
- Reversible door
- Energy Class: A+
- Noise: 43 dB(A)
- Gas type: R600a
- Climate class: T

A
SKY LEDSKY LED

SKI 1200

R 0001519
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SKI 1800 Built-in Refrigerator

- Built-in refrigerator
- Reversible door
- 4 Removable shelves
- 1 Glass Shelf over crisper
- 1 Crisper
- Automatic defrosting
- Spill-Proof Safety Glass Shelves
- A ENERGY
- 1 Transparent shelf 1 egg holder
- 1 Bottle shelf
- Gross / net volume: 136 lt / 133 lt
-  Product dimensions (HxWxD): 

870 x 540 x 540 mm

A
SKY LEDSKY LED

SKI 1800

R 0001899

870 894

894
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