
F A Z Z O N E  A R T I S A N A L  O V E N S
TRADITION ECO-FRIENDLY



Fazzone professional
ovens are completely

made by hand,
according to the

ancient tradition of
pizza oven

construction.



We only use natural
and environmentally
sustainable products,
in accordance with
the principles of the
circular economy,

thanks to the
reintroduction of

recovered materials
from the same

production waste
into the various

processing stages.



ENERGY-SAVING



Technology that
allows a high degree
of heat retention with
consequent energy
savings. Our "heat

tank" saves up to 75%
in fuel.

ARTISANS SINCE 1978



Fazzone artisanal ovens
Tradition, innovation, environmental sustainability, energy saving

MADE ENTIRELY BY HAND
Fazzone professional ovens are completely made by hand, according to the
ancient tradition of pizza oven construction. Our ovens are built entirely by hand
without the use of formwork: this allows the bricks to be positioned so that they
perfectly reflect the heat in the centre of the ground, in order to achieve the same
temperature at all points. In addition, Fazzone ovens have very consistent
temperatures and unrivalled consumption.

CIRCULAR ECONOMY: NATURAL PRODUCTS AND RECYCLING OF PRODUCTION
WASTE
Each stage of the production process is carefully monitored, using natural and
environmentally sustainable products and in accordance with the principles of the
circular economy, thanks to the reintroduction of materials recovered from the
same production waste into the various processing stages. The bricks are
handmade, produced with local clay and wood-fired. Lime, which in essence is
fired stone, is the basis of our plaster, seasoned for two years to ensure the
completion of its natural chemical processes. The dust and residues from the cutting
of bricks are collected and reused, as are the ashes from local bakeries, which are
used as a base to create insulating aggregates, allowing the creation of a top-
quality cooking substrate.

FUEL SAVINGS OF UP TO 75%
Fazzone ovens, in addition to the quality and eco-sustainability of our products, can
count on an additional design and construction feature that makes them even more
environmentally friendly, allowing high heat retention with consequent energy
savings. Our "heat tank" saves up to 75% in fuel. Many people think that insulating
the oven to the nth degree is the solution to lower consumption and higher
performance. In reality, the pizza maker needs a constant release of heat over
time, so that performance is as uniform as possible from the first batch to the
hundredth. We have shown that at 490 degrees Celsius inside our ovens, the outer
surface reaches just 37 degrees. 24 hours after shutting down the oven, it is still 290
degrees internally, and after 48 hours, 180 degrees.

A FAMILY TRADITION
The Fazzone family has been building fireplaces and ovens for more than 40 years.
In the last decade, they have specialised in professional pizza ovens, wood-fired,
gas and soon also electric.
Professional, artisanal, environmentally sound, quality ovens.
Thanks to these characteristics, Fazzone artisan ovens are chosen by the best pizza
makers throughout Italy and worldwide.
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