SINGLE + DOUBLE BUILT IN ELECTRIC OVENS: ’/////‘"-‘ULGO-»
LEONARDO CLASSICO (700 SERIES) + 500 SERIES :

arte culinaria.

" FULGOR ILLUMINATIONS

N AWARD WINNING DESIGN makes the Leonardo Classico Series of built in ovens the ultimate in good taste. Having earned
Design Journal's 2007 PLATINUM ADEX award for design excellence—recognizing its unique, stunning, three-dimensional
design and supreme beauty—this series is a presence in any kitchen.

N DUOCONVECT™TRUE EUROPEAN DUAL CONVECTION OVEN by Fulgor provides the industry’s best dual convection system
for more exacting cooking performance. These ovens come standard with dual 1,300 Watt true European convection heating
elements, for a total of 2,600 Watts that, unlike other systems, can be used simultaneously throughout all convection cooking
functions. Fulgor is one of very few manufacturers offering dual convection in North America, leveraging our 60 years of
experience as true cooking professionals who understand the technology.

N ELEVEN PRESET COOKING FUNCTIONS on all convection models for more customized cooking to help you cook your meals
with speed and precision.Presets include Convection Bake, Convection Broil, Convection Roast, Pizza, Bake, Broil, Dehydrate,
Proof, Defrost, Warming, and Clean.

N VARIABLE SELF-CLEAN MODE is the fastest and most versatile self clean mode available. Our variable self clean mode lets
users decide how long to run the self cleaning cycle—anywhere from two to four hours—depending on the level of cleaning the
oven needs. The first to introduce residential self cleaning European convection ovens into the USA in 1994, Fulgor includes a
self cleaning feature on every oven we produce.

N COOL-TOUCH DOORS set Fulgor ovens apart with an innovative fourth pane of door glass. By adding an additional pane of
specially tempered glass, the exterior temperature of Fulgor’'s oven door is reduced by as much as 40°F during the high-heat
self-clean cycle. Another innovative safety method to protect users and their families. Fulgor has one of the coolest surface
temperatures in the industry.

1 BLUE-CHIP STANDARDS IS.:E’\?C:\IL/-}ER(IJ)\?E%LASSICO (700 SERIES) glul\[l]GSLEERé)ﬁ/SEN
// Steady Hinges ? n = 1
// Super Fast Preheat U 1
// Delayed Start Time
// Concealed 8 Pass Bake Element
/1 Side Wall Halogen Lighting
// Child Safety Lockout
// Oversized Oven Capacity
// Telescopic Rack | - 1l - b
// Porcelain Enameled Racks
_ ) LEONARDO CLASSICO (700 SERIES) 500 SERIES
// Extra-Wide 10 Pass Broiler Element DOUBLE OVEN DOUBLE OVEN

// Sabbath Mode Function
// Six Rack Positions

// Included Meat Probe

// Included Grill Set

N 2+ 1 WARRANTY for all major appliances. We
offer the industry’s best-in-class "2+1 Warranty”
for all major appliances. Two years full parts
and labor, plus a $50 service voucher to defray
costs for one technical failure repair, if needed,
in year three.

FULGOR USA, LLC

1076 Miners Road

Saint Joseph, MI 49085
800.926.2032
FULGORAPPLIANCES.COM
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Offering the most advanced technology available and a unique, award-winning design, this flagship
line is an unparalleled masterpiece on the market, adding a designer touch to any kitchen.

500 SERIES

Leveraging technology developed for calculated performance, this modern workhorse marries style

and innovation while offering maximum flexibility and many of our finest features.

LEONARDO CLASSICO (700 SERIES) MODEL NUMBER //COLORS"

SOVB73031A//SS

DOVB73051A //SS

LEONARDO CLASSICO (700 SERIES)

DOVB73071A //SS

500 SERIES MODEL NUMBER //COLORS®

SOVB53031A //BL, WH, SS

DOVB53051A //BL, WH, SS

DOVB53071A //BL, WH, SS

SIZE

30"

30"

30"

CONFIGURATION

Single

Double

Double

Oven Type Upper/Single

True European Dual Convection

True European Dual Convection

True European Dual Convection

Oven Type Lower Thermal True European Dual Convection
Fuel Source Electric Electric Electric
CONTROL PANEL

Control Type

Knobs / Touch Controls

Knobs / Touch Controls

Knobs / Touch Controls

Display Type

Blue VFD

Blue VFD

Blue VFD

OVEN DOORI(S)

Oven Glass Window

XL See Through Glass

XL See Through Glass

XL See Through Glass

Cool Door Technology

Four Pane Heat Resistant Glass

Four Pane Heat Resistant Glass

Four Pane Heat Resistant Glass

Door Hinge

Heavy Duty Adjustable Steady Tilt

Heavy Duty Adjustable Steady Tilt

Heavy Duty Adjustable Steady Tilt

OVEN FEATURES

10 Pass Broil Elements Wattage

3500 W Inner / 700 W Outer

3500 W Inner / 700 W Outer

3500 W Inner / 700 W Outer

Broil Element Heat Reflector

Concealed 8 Pass Bake Element Wattage 3000 W 3000 W 3000 W
Convection Element Wattage 2x 1300 W 2x 1300 W 2x 1300 W
Variable Self Clean . Both Ovens Both Ovens
Sabbath Mode . . .

Child Lock . . .

Timer . . .

OVEN CAVITY - SINGLE / UPPER OF DOUBLE

Capacity [cu ft) 4.34 4.34 4.34
Number of Cooking Modes 11 " 11

Super Fast Preheat Function . . .

Porcelain Enameled Racks 2 2 2
Telescopic Racks 1 1 1

Rack Positions 6 6 6

Side Wall 20W Halogen Lights 3 3 3

OVEN CAVITY - LOWER OF DOUBLE

Capacity [cu ft) 4.34 4.34
Number of Cooking Modes 3 11

Super Fast Preheat Function .

Porcelain Enameled Racks 2 DOVB730 (2); DOVB530 (3)
Telescopic Chromed Racks DOVB730 (1)
Rack Positions 6 6

Side Wall 20W Halogen Lights 3 3

ACCESSORIES

Two Piece Porcelain Enameled Broiler Pan

Meat Probe (One Included)

Extra Telescopic Chrome Rack

Available for Purchase

Available for Purchase

Available for Purchase

DIMENSIONS / WEIGHT (INCHES OR LBS)

Overall Dimensions - Width x Height x Depth (excluding handle)

29-11/16" x 27-7/8" x 23-1/8"

29-11/16" x 50-13/16" x 23-1/8"

29-11/16" x 50-13/16" x 23-1/8"

Cutout Dimensions - Width x Height x Depth (excluding handle)

28-7/16" x 27-3/8" x 24"

28-7/16" x 49-3/4" x 24"

28-7/16" x 49-3/4" x 24"

Flush Mount Available (See Install Manual For Information)

Approximate Ship Weight 202 379 379
POWER / RATINGS

KW Rating at 208/ 240 V, 60 HZ 3.54/384 6.39/7.46 6.48/7.68
Amps at 208 / 240V, 60 HZ 17.5/16.9 31.6/325 32.4/33.8
PRODUCT LITERATURE LANGUAGES

Use + Care Installation Manual EN, SP, FR EN, SP, FR EN, SP, FR

‘BL=Black; WH=White; SS=Stainless Steel (Two digit color code added to end of Model #)
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