
Small and with a capacity of 4/5 pizzas, it has a 
MONOBLOCK cooking surface and was designed 
to allow everyone to cook with a professional oven 
in their own home. 

Whether you want to build an oven from scratch, or 
simply finish the refractory concrete core with the 
material of your choice, everything is now possible 
with the Family series. 

The Family 120 oven will finally allow you to create 
the oven of your dreams, using this DIY kit, 
produced with the same materials as the 
professional Pavesi ovens, used by many of the 
best pizza chefs in the world.
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TRADITIONAL OVEN FAMILY 
STATIC MONOBLOCK COOKTOP

wood 

Inside cm 120x115 

Weight Kg. 450

Dome Thickness cm 6/8

Cook op - Cover Distance cm 40 

Cooktop Thickness cm 5

Base Insulation Thickness 
(Microporous Panels)

cm 15

Dome Insulation Thickness 
(Kaolin Blanket) 

cm 10

Chimney Flue Ø cm 20
Smokes temperature at the vent  2 °  4 m³ Hr 

Static pressure Pa 12

Because Pavesi oven is hand made and assembled, slight variations in the measures 

of the final product are normal
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n° 4/5

FAMILY 120




