[TpodpeccroHasibHbIe neun ana nmuubl
Ha gposax, rase, rmopugHole Napoli

TexHn4eckne xapakTepucTuku

Anmartsbl (7273)495-231
Anrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
ActpaxaHb (8512)99-46-04
bapHayn (3852)73-04-60
Benropog (4722)40-23-64

bnaroseLeHck (4162)22-76-07

BpsHck (4832)59-03-52
BnagusocTok (423)249-28-31
Bnapgukaskas (8672)28-90-48
Bnagumup (4922)49-43-18
Bonrorpag, (844)278-03-48
Bornorga (8172)26-41-59
BopoHex (473)204-51-73
EkaTepuHbypr (343)384-55-89
/BaHoBO (4932)77-34-06
VxeBck (3412)26-03-58
WpkyTck (395)279-98-46
KasaHb (843)206-01-48

Poccus +7(495)268-04-70

Mo Bonpocam npopax 1 noaaepxk1 odpallanTecs:

KanunuHrpag (4012)72-03-81
Kanyra (4842)92-23-67
Kemepogo (3842)65-04-62
Knpos (8332)68-02-04
KonomHa (4966)23-41-49
KocTtpoma (4942)77-07-48
KpacHogap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
Nunevk (4742)52-20-81
MarHuToropck (3519)55-03-13
Mocksa (495)268-04-70
MypmaHck (8152)59-64-93

HabepexHble YenHsl (8552)20-53-41
HwkHuin Hosropog (831)429-08-12

HoBoky3HeLk (3843)20-46-81
Hosbpbek (3496)41-32-12
HoBocubupck (383)227-86-73

Kupruans +996(312)-96-26-47

Owck (3812)21-46-40
Open (4862)44-53-42
OpeHBypr (3532)37-68-04
Mewsa (8412)22-31-16

lMeTposaBopck (8142)55-98-37

Mckos (8112)59-10-37
Mepmb (342)205-81-47

PoctoB-Ha-[loHy (863)308-18-15

Ps3aHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24

CankT-lMeTepbypr (812)309-46-40

Capartos (845)249-38-78
Cesactononb (8692)22-31-93

Cumdeponons (3652)67-13-56

CmoneHck (4812)29-41-54
Coun (862)225-72-31
Craspononb (8652)20-65-13
CypryT (3462)77-98-35

KasaxctaH +7(7172)727-132

azf@nt-rt.ru || https://alfapizza.nt-rt.ru/

ColkTbiBKap (8212)25-95-17
Tawmbos (4752)50-40-97
Teepb (4822)63-31-35
TonbsATTH (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnbsHoBCK (8422)24-23-59
Ynan-Yas (3012)59-97-51
Ydpa (347)229-48-12
Xabaposck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YensbuHck (351)202-03-61
Yepenosel (8202)49-02-64
Yuta (3022)38-34-83
FAkyTck (4112)23-90-97
fpocnaene (4852)69-52-93


mailto:azf@nt-rt.ru
https://alfapizza.nt-rt.ru/

ALFA PROFESSIONAL OVENS

NAPOLI Series

The Napoli is a ready-to-use oven that comes in a wide range

of customisable mosaic patterns. This handcrafted, commercial
oven was designed and manufactured by using “cotto” firebricks
produced by Alfa in its Anagni kiln, near Rome.



SSEAVIRCVIREN

It's entirely handmade

Napoli is a wood or gas-fired brick static oven.
It's entirely handmade with respect to the purest Italian tradition by using high-
quality raw materials that certainly make it the best oven for every pizzeria.

Dome and external hood
made of hand-shaped bricks.

Removable supporting
stand in reinforced iron.

Crown in Alfa Forni'’s
firebricks.

2 cm (0,8 in) thick lava
stone landing.

External coating
customisable on demand.

Oven floor made of Alfa’s
“cotto” firebricks.

Cast-iron arch designed
by Alfa Forni.

Wood or gas available.
Hybrid with the Hybrid Kit.



Datasheet

Napoli Series

M990 M120 M130 M150
Pizza capacity 3 5 6 8
Pizzas per hour 60 100 120 160
Maximum temperature 500°C 500°C 500°C 500°C
Dimensions (oven with base) 130x145x210cm | 153x160x202cm | 165x172x208cm | 190x195x210cm
Weight (oven with base) 1200 kg 1200 kg 1450 kg 2200 kg
Cooking floor (diameter) @ 85cm @120 cm @130 cm @ 145 cm
Heat capacity 15 kW 34 kW 34 kW 34 kW
Wood consumption 7 kg 7.5 kg 8,5 kg 9,5 kg
LPG consumption 1,2 kg/h 2,3 kg/h 2,3 kg/h 2,3 kg/h
NG consumption 1,58 m¥/h 3m3h 3mh 3mdh

Please see the data sheet to get more information and data.

Choose your cooking floor

M120
2120 cm

M130
2130 cm

@145 cm




Mosaic table
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Caratteristiche tecniche / Technical details

Consumo legna
Wood consumption

7 kg/h - 15 lbs/h

Consumo gas

1,2 kg/h GPL - 1,58 m%h METANO

Gas consumption (Potenza - Heat Capacity : 34kW)
Temperatura esercizio consigliata 400/450°C
Recommended operating temperature 752-842°F
Diametro canna fumaria @250 mm
Flue diameter 9,84 in

Potenza termica nominale
Heat capacity

8598 Kcal - 10 kW

Potenza termica max
Max Heat capacity

12897 Kcal - 15 kW

Temperatura fumi

190°C in uscita

Smoke temperature 190°C Exhaust
800 Mc/h (all’accensione)
Flusso fumi 650 Mc/h (a pieno regime)

Smoke volumetric rate flow

800 Mc/h (on ignition)
650 Mc/h (at full speed)

Espulsione fumi
Smoke expulsion

Tiraggio naturale
Natural draft

Spessore Piano Refrattario
Refractory cooking floor thickness

5cm- 2in

NAPOLI M990

Scheda tecnica / Technical sheet

MODEL FUEL CODE
Modello Alimentazion Codice prodotto
Wood - Legna FRNAPO-L90
M90
GAS FRNAPO-G90
B
DIMENSIONS
PIZZA CAPACITY HEIGHT | WEIGHT EAT CAPACITY
Numero di pizze Altezza Peso Potenza
C
3 85 cm 130cm | 145 cm 210 cm 1200 kg 15kW
60 pizza/h 33.51in 51in 57 in 83 in 2645 lbs
IT EN

¢ Cupola e cappa esterna in mattoni sagomati a mano
® Rivestimento esterno personalizzabile a richiesta

e Stand di supporto in ferro rinforzato removibile

® Piano cottura in cotto refrattario Alfa

e Corona in mattoni refrattari Alfa

® Archetto in ghisa Alfa

e Davanzale in pietra lavica da 2 cm

® Disponibile a gas o a legna

e Dome and external hood in hand-shaped bricks.

e Oven foor made of Alfa’s “cotto” refractory bricks.
e External coating customizable on demand.

® Removable supporting stand in reinforced iron.

e Alfa’s frebricks crown.

¢ Alfa’s cast-iron arch.

e 2cm (0,78 in) lava stone landing.

¢ Available in wood or gas-fred options




Caratteristiche tecniche / Technical details

Consumo legna

Wood consumption 7,5 kg/h - 16 Ibs/h

Consumo gas 2,3 kg/h GPL - 3 m3%/h METANO

Gas consumption (Potenza - Heat Capacity : 34kW)
Temperatura esercizio consigliata 400/450°C
Recommended operating temperature 752-842°F
Diametro canna fumaria @250 mm
Flue diameter 9,84 in

Potenza termica nominale

Heat capacity 25000 Kcal - 29 kW

Potenza termica max

Max Heat capacity 29000 Kcal - 34 kW

Temperatura fumi 190°C in uscita

Smoke temperature 190°C Exhaust
800 Mc/h (all’accensione)
Flusso fumi 650 Mc/h (a pieno regime)

Smoke volumetric rate flow 800 Mc/h (on ignition)

650 Mc/h (at full speed)

Espulsione fumi
Smoke expulsion

Tiraggio naturale
Natural draft

Spessore Piano Refrattario

Refractory cooking floor thickness Scm- 2in

NAPOLI M120

Scheda tecnica / Technical sheet

-

I ——————

MODEL
Modello

FUEL
Alimentazion

CODE
Codice prodotto

Wood - Legna FRNAPO-L120

M120
GAS FRNAPO-G120
B
DIMENSIONS
PIZZA CAPACITY HEIGHT | WEIGHT EAT CAPACITY
Numero di pizze Altezza Peso Potenza
C
5 120cm | 153 cm | 160 cm 202 cm 1200 kg ZAKW
100 pizza/h 47 in 60 in 63 in 79.51in 2645 lbs
IT EN

¢ Cupola e cappa esterna in mattoni sagomati a mano
® Rivestimento esterno personalizzabile a richiesta

e Stand di supporto in ferro rinforzato removibile

® Piano cottura in cotto refrattario Alfa

e Corona in mattoni refrattari Alfa

® Archetto in ghisa Alfa

e Davanzale in pietra lavica da 2 cm

® Disponibile a gas o a legna

e Dome and external hood in hand-shaped bricks.

e Oven foor made of Alfa’s “cotto” refractory bricks.
e External coating customizable on demand.

® Removable supporting stand in reinforced iron.

e Alfa’s frebricks crown.

¢ Alfa’s cast-iron arch.

e 2cm (0,78 in) lava stone landing.

¢ Available in wood or gas-fred options




Caratteristiche tecniche / Technical details

Consumo legna
Wood consumption

8,5 kg/h - 18,73 Ibs/h

Consumo gas

2,3 kg/h GPL - 3 m%h METANO

Gas consumption (Potenza - Heat Capacity : 34kW)
Temperatura esercizio consigliata 400/450°C
Recommended operating temperature 752-842°F
Diametro canna fumaria @250 mm
Flue diameter 9,84 in

Potenza termica nominale
Heat capacity

25000 Kcal - 29 kW

Potenza termica max
Max Heat capacity

29000 Kcal - 34 kW

Temperatura fumi

190°C in uscita

Smoke temperature 190°C Exhaust
800 Mc/h (all’accensione)
Flusso fumi 650 Mc/h (a pieno regime)

Smoke volumetric rate flow

800 Mc/h (on ignition)
650 Mc/h (at full speed)

Espulsione fumi
Smoke expulsion

Tiraggio naturale
Natural draft

Spessore Piano Refrattario
Refractory cooking floor thickness

5cm- 2in

NAPOLI M130

Scheda tecnica / Technical sheet

-

I ——————

MODEL
Modello

FUEL
Alimentazion

CODE
Codice prodotto

Wood - Legna FRNAPO-L130

M130
GAS FRNAPO-G130
B
DIMENSIONS
PIZZA CAPACITY HEIGHT WEIGHT EAT CAPACITY
Numero di pizze Altezza Peso Potenza
c
6 130cm | 165¢cm | 172cm | 208 cm 1‘3‘?;6‘;9 2akW
120 pizza/h 51,18 in 65 in 67,71in 82 in Ibs,
EN

IT

¢ Cupola e cappa esterna in mattoni sagomati a mano
® Rivestimento esterno personalizzabile a richiesta

e Stand di supporto in ferro rinforzato removibile

® Piano cottura in cotto refrattario Alfa

e Corona in mattoni refrattari Alfa

® Archetto in ghisa Alfa

e Davanzale in pietra lavica da 2 cm

e Disponibile a gas o a legna

e Dome and external hood in hand-shaped bricks.

e Oven foor made of Alfa’s “cotto” refractory bricks.
e External coating customizable on demand.

® Removable supporting stand in reinforced iron.

e Alfa’s frebricks crown.

¢ Alfa’s cast-iron arch.

e 2cm (0,78 in) lava stone landing.

¢ Available in wood or gas-fred options




Caratteristiche tecniche / Technical details

Consumo legna

Wood consumption 9,5 kg/h - 21 Ibs/h

Consumo gas 2,3 kg/h GPL - 3 m3%/h METANO

Gas consumption (Potenza - Heat Capacity : 34kW)
Temperatura esercizio consigliata 400/450°C
Recommended operating temperature 752-842°F
Diametro canna fumaria @250 mm
Flue diameter 9,84 in

Potenza termica nominale

Heat capacity 25000 Kcal - 29 kW

Potenza termica max

Max Heat capacity 29000 Kcal - 34 kW

Temperatura fumi 190°C in uscita

Smoke temperature 190°C Exhaust
800 Mc/h (all’accensione)
Flusso fumi 650 Mc/h (a pieno regime)

Smoke volumetric rate flow 800 Mc/h (on ignition)

650 Mc/h (at full speed)

Espulsione fumi
Smoke expulsion

Tiraggio naturale
Natural draft

Spessore Piano Refrattario

Refractory cooking floor thickness 6om- 2.3in

NAPOLI M150

Scheda tecnica / Technical sheet

MODEL
Modello

FUEL
Alimentazion

CODE
Codice prodotto

Wood - Legna FRNAPO-L150

M150
GAS FRNAPO-G150
B
DIMENSIONS
PIZZA CAPACITY HEIGHT | WEIGHT EAT CAPACITY
Numero di pizze Altezza Peso Potenza
C
8 145cm | 190 cm | 195 cm 210 cm 2200 kg ZAKW
160 pizza/h 57 in 75 in 77 in 83 in 4850 lbs
IT EN

¢ Cupola e cappa esterna in mattoni sagomati a mano
® Rivestimento esterno personalizzabile a richiesta

e Stand di supporto in ferro rinforzato removibile

® Piano cottura in cotto refrattario Alfa

e Corona in mattoni refrattari Alfa

® Archetto in ghisa Alfa

e Davanzale in pietra lavica da 2 cm

® Disponibile a gas o a legna

e Dome and external hood in hand-shaped bricks.

e Oven foor made of Alfa’s “cotto” refractory bricks.
e External coating customizable on demand.

® Removable supporting stand in reinforced iron.

e Alfa’s frebricks crown.

¢ Alfa’s cast-iron arch.

e 2cm (0,78 in) lava stone landing.

¢ Available in wood or gas-fred options




Mo Bonpocam npopax 1 noaaepxk1 odpallanTecs:

Anmartbl (7273)495-231 KanunuHrpag (4012)72-03-81 Owmck (3812)21-46-40 ColkTbiBKap (8212)25-95-17
Anrapck (3955)60-70-56 Kanyra (4842)92-23-67 Open (4862)44-53-42 TamboB (4752)50-40-97
ApxaHrenbck (8182)63-90-72  Kemeposo (3842)65-04-62 OpeHbypr (3532)37-68-04 Teepb (4822)63-31-35
AcTpaxaHb (8512)99-46-04 Knpos (8332)68-02-04 MeHsa (8412)22-31-16 TonbsaTTH (8482)63-91-07
bapHayn (3852)73-04-60 KonomHa (4966)23-41-49 lMeTposasopck (8142)55-98-37 Tomck (3822)98-41-53
Benropop (4722)40-23-64 KocTtpoma (4942)77-07-48 [ckoB (8112)59-10-37 Tyna (4872)33-79-87
BbnaroeeweHck (4162)22-76-07  KpacHogap (861)203-40-90 Mepmb (342)205-81-47 TiomeHb (3452)66-21-18
BpsHck (4832)59-03-52 KpacHosipck (391)204-63-61 PoctoB-Ha-[loHy (863)308-18-15  YnbsiHoBCK (8422)24-23-59
BnaguBoctok (423)249-28-31  Kypck (4712)77-13-04 Ps3aHb (4912)46-61-64 YnaH-Ypg3 (3012)59-97-51
Bnapgukaskas (8672)28-90-48  KypraH (3522)50-90-47 Camapa (846)206-03-16 Ydha (347)229-48-12
Bnagumup (4922)49-43-18 Nunevk (4742)52-20-81 CapaHck (8342)22-96-24 Xabaposck (4212)92-98-04
Bonrorpap (844)278-03-48 MarHuToropck (3519)55-03-13 CankT-lMeTepbypr (812)309-46-40  Yebokcapbl (8352)28-53-07
Bornorga (8172)26-41-59 Mocksa (495)268-04-70 CapartoB (845)249-38-78 YensbuHck (351)202-03-61
Boponex (473)204-51-73 MypmaHck (8152)59-64-93 Cesactononb (8692)22-31-93 Yepenosel (8202)49-02-64
EkatepuHbypr (343)384-55-89  HabepexHble YenHbl (8552)20-53-41  Cumdbepononsb (3652)67-13-56 Yura (3022)38-34-83
/BaHOBO (4932)77-34-06 HwkHuin Hosropog (831)429-08-12 CmoneHck (4812)29-41-54 AkyTck (4112)23-90-97
WxeBck (3412)26-03-58 HoBoky3HeLk (3843)20-46-81 Coun (862)225-72-31 fpocnaene (4852)69-52-93
WpkyTck (395)279-98-46 Hosibpbek (3496)41-32-12 Craspononb (8652)20-65-13

KasaHb (843)206-01-48 Hosocubupck (383)227-86-73 CypryT (3462)77-98-35

Poccus +7(495)268-04-70 Kupruans +996(312)-96-26-47 KasaxctaH +7(7172)727-132

azf@nt-rt.ru || https://alfapizza.nt-rt.ru/
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