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Compact igloo-style wood-fired pizza oven | 60 cm and 70 cm internal diameter

The Piccola is a compact, rounded wood-fired oven made in our Cape Town workshop. It suits smaller patios,
braai areas and gardens, and is supplied fully assembled. Piccola and Mezzano ovens share the same core

materials and construction method.

SPECIFICATIONS
SPECIFICATION

Internal diameter

Outer width x depth

Minimum base (W x D)

Oven height, excluding flue pipe
Door opening (W x H)

Floor and landing thickness
Flue section

Supplied

PICCOLA 60 PICCOLA 70
60 cm 70 cm

900 x 900 mm 1000 x 1000 mm
900 x 900 mm 1000 x 1000 mm

approx. 680 mm
440 x 260 mm
100 mm
approx. 250 mm

Fully assembled

approx. 700 mm
460 x 295 mm
100 mm
approx. 250 mm

Fully assembled

SUPPLIED WITH EVERY OVEN

e Oven door

® Pizza spade

e Firebrick cooking floor

® |nsulated dome and floor

e Granite landing at the oven mouth

® Stainless-steel flue section

FINISHES

Workshop-painted in off-white, black, light grey, cream
or terracotta.

Ready for a quotation?

OPTIONAL EXTRA

Purpose-built wheeled steel stand, quoted separately.
A stand makes the oven movable on a firm, level
surface; the oven remains heavy masonry.

BEFORE YOU BUILD

e A level, non-combustible base strong enough for a
heavy masonry oven

e A clear route for delivery: measure the narrowest
gate or doorway

e |f carrying by hand: a minimum of 4 people for the
Piccola 60 and the Piccola 70

® Enough clearance for the flue, and local building
requirements if the oven will be under cover

WhatsApp or call 073 795 0489, or email sales@ecopizzaovens.co.za with the model, your town or suburb and any
access details. Current prices are listed at ecopizzaovens.co.za.

Eco Pizza Ovens | Cape Town, South Africa | 073 795 0489 (phone and WhatsApp) | sales@ecopizzaovens.co.za | ecopizzaovens.co.za
All measurements are approximate. Please confirm critical dimensions with Eco Pizza Ovens before building your base.
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How the Piccola is built

Exploded view of the Piccola's construction layers, and a finished Piccola on a brick base.

Construction layers

#Stainless steel Flue pipe

eThermal plaster

sMesh wire

slnsulation wool

eCasted dome

*Tiled arch (Optional

sFirebrick floor

eThermal concrete floor

#Granite landing

Finished Piccola on a brick base

Eco Pizza Ovens | Cape Town, South Africa | 073 795 0489 (phone and WhatsApp) | sales@ecopizzaovens.co.za | ecopizzaovens.co.za
All measurements are approximate. Please confirm critical dimensions with Eco Pizza Ovens before building your base.



) ECO PIZZA OVENS e

AUTHENTIC WOOD BURNING PIZZA OVENS

Piccola Dimensions

Front view of each size. Measurements in millimetres.

Piccola 60 | Front view | Minimum base 900 x 900 mm

100 mm :]

Piccola 70 | Front view | Minimum base 1000 x 1000 mm

Eco Pizza Ovens | Cape Town, South Africa | 073 795 0489 (phone and WhatsApp) | sales@ecopizzaovens.co.za | ecopizzaovens.co.za
All measurements are approximate. Please confirm critical dimensions with Eco Pizza Ovens before building your base.



