
V I O L E T T A  E V O

W O O D  C O O K E R S

The cast iron worked in its highest expression takes on a linear and

minimalist shape. Its e�ential and rational style gives the kitchen a strong

and unique personality. Style and elegance enriched with precious

handmade majolica tiles with �ne decors in relief.

Heatable area

74m².

D I M E N S I O N S

T E C H N I C A L  D A T A



1 - Smoke outlet Ø 130mm

2 - Smoothed cast iron cooking plate together

with cast iron rings

3 - Starter

4 - Lateral handrail (optional)

5 - Cast iron frame

6 - Secondary air modulation devices

7 - Cast iron �rebox door

8 - Cast iron �rebox (HxWxD - 296x235x353

9 - Loading opening  (WxH - 214x273)

10 - Ergonomic door handle

11 - Enamelled oven (HxWxD - 307x253x333)

12 - Primary air modulation devices

13 - Food warmer

14 - Tools compartment

15 - The re�ned raised base facilities the

cleaning operations

Flue outlet options: top - rear

       9 1 3 X 7 7 0 X 5 7 8D I M E N S I O N S  ( H X W X D )

       1 7 5 , 0 0W E I G H T  ( K G )

       7 4H E A T A B L E  A R E A  ( M ² )

       8 7 , 4 %E F F I C I E N C Y  U P  T O  M A X  ( % )

       A +E N E R G Y  C L A S S

       9 , 4P O W E R  T O  T H E  H E A R T  ( K W )

       8 , 2R A T E D  P O W E R  ( K W )

       -P O W E R  T O  T H E  W A T E R  ( K W )

       8 , 2R A D I A T I O N  ( K W )

       -H O U R L Y  P E L L E T  C O N S U M P T I O N  ( K G / H )

       2 , 2W O O D  H O U R L Y  C O N S U M P T I O N  ( K G / H ) V

P E L L E T  H O P P E R  C A P A C I T Y  ( K G )

       -W A R M  A I R  D U C T I N G

       -M A X I M U M  S I N G L E  D U C T I N G  O U T L E T  ( M )

P A T E N T E D  B U R N E R  P E L L E T P O W E R ®

https://www.thermorossi.com/8/en/technologies/xxl-burner
https://www.thermorossi.com/4/en/technologies/easy-cleaning
https://www.thermorossi.com/en/
https://www.thermorossi.com/18/en/technologies/made-in-italy
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       -S I L E N C E ( D B )

       -R E M O T E  C O N T R O L

       -R A D I O  C O N T R O L  W I T H  R O O M  T E M P E R A T U R E  T H E R M O S T A T

       -W E E K L Y  P R O G R A M M E R  ( 3  D A I L Y  L I G H T I N G )

       -S M A R T  I N F O  F U N C T I O N

       -S Y S T E M  C I R C U L A T I N G  P U M P

       -E X P A N S I O N  T A N K

       -O V E R  P R E S S U R E  V A L V E
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       -E L E C T R I C  C O N S U M P T I O N  ( W A T T )

       -H I G H  T E M P E R A T U R E  S A F E T Y  T H E R M O S T A T
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