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GIARDINO SERIES
Modular Refractory Pizza Oven Kits

A Custom Wood-Fired Oven Made Easy
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Like the popular Forno Bravo Primavera and Andiamo 
assembled pizza ovens that use the Giardino oven 
core, the Giardino Series offers the industry’s fastest 
heat-up times (as fast as 20 minutes) and remarkably 
good heat retention — perfect for pizza making, 
hearth bread baking, roasting and grilling. Don’t let 
their smaller footprint fool you; the Giardino Series 
ovens pack a huge amount of wood-fired cooking in a 
small, affordable package.

The Forno Bravo Giardino Series makes it easy to 
install an authentic, custom pizza oven in a small 
space — at a price a lot lower than you might have 
thought. Fabricated using the same high quality 
refractory and insulating materials as commercial 
pizza ovens and larger residential ovens, the Giardino 
ovens offer the optimal balance between size/weight 
and cooking capacity. These wonderful ovens can be 
quickly assembled, while still allowing a homeowner 
or builder to create a fully customized stand and  
enclosure.
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The ovens are available in two sizes: 24” and 28” 
rounds, with a 6” landing, and include everything you 
need to assemble a complete oven core, including the 
oven dome and vent, floor, insulation, chimney, door 
and thermometer.  Building a wood-fired oven has 
never been so easy.

Like all Forno Bravo ovens, the Giardino Series 
features four unique technologies:

•  The Giardino 1 ½” oven dome is produced using a 
proprietary 142 pcf density, 8,230 psi strength 
refractory material and a two-sided, vibrated mold 
casting process — the same material and process we 
use for our commercial ovens. It is a remarkably hard 
and durable material that is superior to old-fashioned 
clay ovens.

•  The Giardino 1 ½” oven floor is constructed using 
12”x12”x1 ½” commercial-grade (2,700psi compressed 
and 2650ºF kiln-fired) baking tiles with Cordierite — 
for superior thermal shock resistance and better 
baking.

•  Each Giardino oven is delivered with complete 
insulation for outstanding heat retention, and 
includes 3" of high-tech ceramic blanket dome 
insulation and 2" of ceramic board floor insulation — 
eliminating the need for old-fashioned and inefficient 
vermiculite or Perlite. This is the same volume and 
quality of insulation that we use in the larger and 
heavier Casa2G ovens.

•  The Giardino Series features a monoblock dome 
with an integral vent, making assembly easy — there 
are no seams to line up or mortar together.

The Giardino ovens can be installed either on a site-
built concrete block stand, or a Forno Bravo metal 
oven stand. A decorative brick arch and oven tools 
are available as options.
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giardino70

External Dimensions 31”W x34.5”D x 15”H

Oven Opening 16”W x 9.5”H

Vent Landing 17”W x 5”D

Dome Height 14”

Dome Thickness 1 1/2”

Floor Thickness 1 1/2”

Ceramic Blanket Dome
Insulation

3 x 1”

Ceramic Board Floor
Insulation

1 x 2”

Steel Door and Thermometer Single Wall

Stainess Steel Chimney, Anchor Plate and 
Rain Cap

12” x 5”

Internal Dimensions 28”W x 33”D

Weight (Dome, Floor and Vent) 475 lb.

High Temp., Waterproof Mortar 25 lb.

giardino60

27”W x 30.5”D x 15”H

16”W x 9.5”H

17”W x 5”D

14”

1 1/2”

1 1/2”

3 x 1”

1 x 2”

Single Wall

12” x 5”

24”W x 29”D

400 lb.

25 lb.
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1. MONOBLOCK DOME

Single piece oven dome for 
easier assembly and better 
heat retention.

2. DOME INSULATION

3 x 1” ceramic dome 
insulation for easy assembly 
and outstanding heat 
retention.

3. REFRACTORY CASTING

1 1/2” thick, 142 pcf, 8,230 psi 
strength, two-side vibrated 
form refractory dome for 
faster heat up and excellent 
durability.

4. COOKING FLOOR

Compressed (2,700psi), kiln 
fired (2,650ºF) 12”x12”x1 1/2” 
floor tiles have fewer seams, 
are more durable, and bake 
perfect Pizza Napoletana.

5. FLOOR INSULATION

1 x 2” ceramic board floor 
insulation for easy assembly 
and excellent heat retention.

6. ENCLOSED COOKING FLOOR

The dome wraps around the 
floor for better thermal 
performance.

7. SEALING OVEN DOOR

Door seals cooking chamber 
off from the vent; excellent 
heat retention.

8. MONOBLOCK VENT

Integral vent for excellent 
draw, easy installation and 
outstanding durability.

9. STAINLESS STEEL CHIMNEY

5 x 12” stainless steel 
chimney, anchor plate, and 
rain cap; no extra expense or 
extra shopping. Optional 
UL103HT ventilation, or clay 
chimney pipe.

10. PLUS

High temperature, 
waterproof refractory 
mortar; no extra shopping or 
shipping costs.

4



WWW.FORNOBRAVO.COM | (800) 407-5119 | SALES@FORNOBRAVO.COM
251 W. MARKET ST.  SALINAS, CA  © 2014 v3.2

GIARDINO SERIES
Modular Refractory Pizza Oven Kits

A Custom Wood-Fired Oven Made Easy

R
E

S
ID

E
N

T
IA

L
D

A
T
A

S
H

E
E

T

Giardino Series ��
�������

3

Premio2G SERIES CASA2G SERIES GIARDINO SERIES

Dome Thickness 3" 2” 1.5”

Floor Thickness 2” 2” 1.5”

Ceramic Blanket Dome
Insulation

4” 3” 3”

Ceramic Board Floor
Insulation

3” 2” 2”

Steel Door and Thermometer Double Wall, Insulated Single Wall Single Wall

Stainess Steel Chimney, Anchor 
Plate and Rain Cap

24” x 8” 24” x 6”, 24” x 8” 12” x 5”

Sizes — Internal Diameter 40”, 44”, 48” 32”, 36”, 40”, 44” 24”, 28”

Vent Opening Diameter 8” 6”, 8” 5”
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Giardino60
Our smallest wood oven, the Giardino can bake one 
pizza at a time. It can also bake eight loaves of bread, 
or two small roasting pans. If you are looking for the 
fun of authentic wood-fired cooking, but you have 
limited space and budget, the Giardino60 is for you. 
There is nothing else like it.

• 24” round cooking surface

• 6” deep oven landing for staging and warming food

• 1 pizzas (10”)

• 8 loaves of bread (1 lb.)

• One chicken

• 2 smaller roasting pans

Giardino70
The Giardino70 offers 36% more cooking space than 
the Giardino60—which is a lot of cooking space in a 
smaller oven. The Giardino70 has room for two 
personal pizzas at a time, and it simply holds more of 
everything, including bread, roasts and baking 
roasting pans.

• 28” round cooking surface

• 6” deep oven landing for staging and warming food

• 2 pizzas (10”)

• 12 loaves of bread (1 lb.)

• One large chicken

• 2 roasting pans
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