
Available as both modular and 

fully assembled ovens, our goal is 

to make owning a pizza oven easy, 

accessible, and affordable.

THE DIFFERENCE IS  
FORNO BRAVO

p:  800-407-5119
outside the U.S.  p:  408-317-0124

251 WEST MARKET ST.,  SALINAS,  CA 93901

FORNOBRAVO.COM

Learn more about the 

best choice in pizza 

ovens and see the 

widest selection at

www.fornobravo.com.

WORLD’S FINEST

Forno Bravo produces the world’s 

finest pizza ovens for the home 

and garden, caterers, pizzerias, 

bakeries, and restaurants. Since 

2003, we have shipped thousands 

of pizza ovens across North 

America and around the world. 

We manufacture our ovens with 

pride in the USA, using state-of-

the-art methods and the highest-

quality refractory and insulating 

materials.  

Forno Bravo is a global leader in the pizza oven marketplace. 
With innovative designs, the highest-quality materials, a 
world-class manufacturing operation, and a network of 
dealers and distributors, we bring the pleasure of great pizza 
and wood-fired cooking to thousands of new enthusiasts!

Education and training are core to the Forno Bravo mission. 
FornoBravo.com is packed with information on oven 
selection, installation, oven management, techniques, 
ingredients, and recipes. Our Forum hosts a vibrant 
community to help answer your questions and share your 
cooking experience.

S U P P O R T

G L O B A L  L E A D E R



Forno Bravo Modular Kits Forno Bravo Residential Assembled Ovens
Kit includes everything you need to assemble the oven. Options designed to meet a wide range of locations and cooking requirements.

The Giardino Series offers the perfect balance between size/
weight and cooking capacity. 
• Floor sizes of 24" and 28"
• 20 minute heat-up

The Strada is our smallest, lightest, and most portable pizza 
oven. 
• Floor size of 24"
• �Powder coated enclosure and stationary stand

The Toscana Series of ovens has three enclosure designs, 
each with a true brick arch and oven landing. 
• Floor sizes of 32", 36", 40" and 44"
• �Finished with a painted, weather-proof stucco enclosure

G I A R D I N O

The Casa2G Series is designed for home and garden applications. 
• Floor sizes of 32", 36", 40" and 44"
• �Insulation enables ovens to retain 400°F up to 24 hours 

after fire goes out
• Gas option available for outdoor installation

C A S A 2 G

The Premio2G Series is designed for high-end home and 
garden applications. 
• Floor sizes of 40", 44" and 48"
• �Oven dome and insulation are the same thickness and 

density as many commercial ovens
• Gas option available for outdoor installation

P R E M I O 2 G

S T R A D A T O S C A N A

The Andiamo is big enough for serious cooking while small 
enough to be easily moved anywhere. 
• Floor sizes of 24" and 28"
• Powder coated enclosure and wheeled stand

A N D I A M O

The Napolino is a Naples-style pizza oven designed for 
backyard baking.
• Floor sizes of 24" and 28"
• �Tiled enclosure sealed for outdoor use with an optional 

powder coated stand

N A P O L I N O

The Primavera is a fully assembled wood-fired oven that can 
fit on almost any backyard or patio.
• Floor sizes of 24" and 28"
• Available with or without metal stand

P R I M A V E R A

The Vesuvio is our most popular artistic fully assembled 
residential pizza oven.  
• Floor sizes of 32", 36", 40" and 44"
• �Center ventilation method evenly and efficiently heats the 

oven dome and maintains a high temperature

V E S U V I O


