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Vestavné trouby

Vestavne troub

Ovens
elica Pecici trouby na pizzu, peivo, ryby,
Years zapeCenou zeleninu, dorty a mnoho dalSiho.
? Premium TradiCni, multifunkCni, kombinované parni a
Warranty mikrovinné trouby: nové modely od

spoleCnosti Elica vam umozni pripravit kazdy
pokrm k dokonalosti a naplno rozvinout vasi
kreativitu.

Ovens for pizza, baked goods, fish, au

gratin vegetables, cakes and much more.
Traditional, multifunctional, combined steam
and microwave ovens: Elica's new proposals
allow you to cook every dish to perfection,
unleashing your creativity.
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Vestavné trouby

Modely

The models.

Virtus.

Kolekce s mnoha
jedine€énymi vlastnostmi.
A range with manyfine
qualities.

Minimalisticky styl.  Kolekce Virtus s celosklenénym éernym
designem a minimalistickym stylem se pysni
vyraznymi detaily, jako je kompaktni eloxovana
hlinikova rukojet.

The Virtus range, featuring a total black
glass look and a minimalist style, boasts
striking details such as the compact
anodized aluminium handle.

Minimalist style.

Dostupné modely:

»TFi multifunk&ni trouby o rozméru 60 x 60 cm, z nichz jedna je
pyrolyticka (samogistici).

» Extra velka trouba o rozméru 90 x 60 cm.

= Kompaktni trouba 60 x 45 cm kombinujici tradiéni, parni a mikrovinné

peceni. Lze ji doplnit o ohfivaci zasuvku.

K dispozici jsou dvé moznosti ovladani: jednoduchy barevny TFT displej

nebo centralni otoény ovladac na sklenéném panelu s intuitivnim
digitalnim displejem.

The following models are available:

= three 6060 cm multifunction ovens, one of which is pyrolytic
(self-cleaning)

= a 90%x60 cm extra-large oven

= a compact 60x45 cm combination of traditional, steam and
microwave oven. It can be paired with a warming drawer.

There are two control options: the simple colour TFT control or the
central knob on the glass panel which accompanies the intuitive
digital display.

Dokonalé vareni.

Multifunkéni trouby nabizeji vyjimecnou
kontrolu teploty a rychle dosahuji velmi
vysokych hodnot (pfes 300 °C, idedlni pro
pizzu). Navic jsou mimoFadné energeticky
usporné a pysSni se hodnocenim A+.

Reseni pro kazdého.

Domaci kuchari si nyni mohou uzivat stejné
funkce a technologie, ktere vyuzivaji
profesionalni §éfkuchafri. Mezi né patfi teplotni
sonda, regulace vlhkosti a kombinace rliznych
zpUsobu vareni. Pro chutna a zdrava jidla
kazdy den.

Materialy a zaruka.

Odolnost a kvalita pouzitych materialt ¢ini
trouby Elica spolehlivymi a bezpeénymi, a to
i pro kuchynsky nabytek. Na tuto fadu Ize
ziskat prodlouzenou zaruku az 7 let.
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Cooked to perfection.

The multifunction ovens offer exceptional
temperature control, swiftly reaching very
high temperature levels (over 300°C, ideal for
pizza). In addition, they are extremely energy-
efficient, boasting an A+ rating.

Solutions for everyone.

Home cooks can now enjoy many of the same
features and solutions used by pro chefs.
These include a food probe, humidity control,
and a combination of different cooking
methods. For delicious and healthy meals
every single day.

Materials and warranties.

The strength and quality of the materials make
Elica ovens reliable and safe, even for kitchen
furniture. This range is eligible for a 7-year
extended warranty.



Vestavné trouby

Virtus Combi
Steam MW TFT

Design Fabrizio Crisa

ROZMER & MATERIAL
SIZE & MATERIALS

60%x45x56 cm

56x45%x57 cm (vestavba)

Kompaktni parni trouba s mikrovlnami
CombiSteam Microwave

Cerné sklo
Black glass

Tato kompaktni trouba o rozméru 60 x 45 cm je vybavena intuitivnhim
a ultraergonomickym barevnym TFT displejem. Elegantni
celosklenéné Cerné provedeni z ni Cini stylovy prvek kazdé kuchyné,
ktery povysuje nejen prostor, ale i vasi kreativitu. Rzné rezimy vareni
Ize pouzit samostatné nebo je kombinovat podle potfeby:
Tradi¢ni/Parni, Tradi¢ni/Mikrovinny, nebo Parni/Mikrovinny. Mezi
dal8i funkce patfi gril, regulace vlhkosti a teplotni sonda pro kontrolu
vnitfni teploty pokrmu. Nerezovy vnitfni prostor trouby nabizi
vyjimeénou izolaci diky specialnim tésnénim a trojitému sklu dvirek.
Snadna udrzba. Prodlouzena zaruka 7 let.

This 60%x45 cm compact oven features an intuitive, ultra-ergonomic
TFT color screen. The sleek, all-black glass finish turns this appliance
into a focal point in any kitchen, elevating the space and also your
creativity. The different cooking modes can be used individually or
combined if you like: Traditional/Steam, Traditional/Microwave, or
Steam/Microwave. Additional features include a grill, moisture control,
and a temperature probe to check the internal temperature of food.
The stainless steel cavity boasts exceptional insulation thanks to
special seals and a triple glazed door. Easy to clean. Extended 7-year
warranty.
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TECHNICKE SPECIFIKACE
TECHNICAL FEATURES

Ovladani Dotykové TFT
Controls Touch TFT

Teplotni rozsah

o . o
Temperature Range 30 250° €
Kontrola vlhkosti v
Moisture Control
Teplotni sonda Vv
Food Probe Thermometer
Osvétleni 1 halogenova Zarovka
Lighting 1 halogen lamp
Urovné 3
Racks
Bo¢ni podpora Integrovana
Guide Integrated
Cisténi Hydrolitické s parou
Cleaning Hydrolitic with Steam
Objem
Cavity volume 361
Spotfeba

3,4 KW

Absorption

VLASTNOSTI

FEATURES

Mikrovlny, para, kombinace para + mikrovlny, kombinace péara +
horkovzduch, kombinace mikrovlny + horkovzduch, kombinace gril +
mikrovlny, staticky gril, gril s ventilatorem, viceventilatorovy
systém, viceventildtorovy systém s regulaci vlhkosti.

Microwave, steam, combi steam+microwave, combi steam + convection, combi
microwave + convection, combi grill+microwave, grill static, fan grill,
multiple fan, multiple fan humidity

PRISLUSENSTVi V BALEN{
INCLUDED ACCESSORIES

1 roS$t, 1 pelici plech, 1 perforovany plech, 1 sklenény plech, 1 drZak
na plechy (sklenény a perforovany), 1 dZban, 1 silikonova haditka, 1
teplotni sonda.

1 wire racks, 1 baking tray, 1 perforated tray, 1 glass tray, 1 trays
support (glass and perforated), 1 jug, 1 silicon pipe, food probe.

PRISLUSENSTVI
ACCESSORIES

Sada draténého roS$tu Combi 645

Wire rack Combi 645 KIT6204309
Sada sklenéné pelici nadoby Combi 645 KIT0204310
Pyrex glass tray Combi 645

Sada nerezové pelici nadoby Combi 645 KITO204311
Stainless steel tray Combi 645

Sada nerezové perforované peCici naddoby Combi 645 KIT0204312
Stainless steel perforated tray Combi 645

@& Combi Functions " Steam == Microwave
[?& Food Probe @ Moisture Control a}-@l Cool Door
%7 Eco Clean CLI Cabinet Protection

* 7Q

MODEL

MODELS

VIRTUS COMBI STEAM MW 645 TFT BL PRFO191769A 54 590 K&




Vestavné trouby

Virtus Combi Steam MW TFT
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Virtus Multi
Pyro TFT

Design Fabrizio Crisa

TECHNICKE SPECIFIKACE PRISLUSENSTVI V BALENI

Ovladani Dotykové TFT 2 draténé rosSty, pelici plech, teleskopické vysuvy, teplotni sonda.

Teplotni rozsah

30° - 320° C
Kontrola vlhkosti v PRISLUSENSTVI
Teplotni sonda v Sada teleskopického vysuvu KIT0204339
Osvétleni 2 halogenové Zzarovky Sada draténého ro$tu Multi 60 KIT0204305
Urovné 5 Sada smaltové pelici nadoby Multi 60 KIT0204308
Ano, slysite spravné: jedna se o pyrolytickou troubu, coz znamenaj, ze Botni podpora Dré&téna
se Cisti sama. Tento multifunkéni model je navic vybaven teplotni
sondou pro sledovani vnitini teploty pokrma, nabizi kompletni kontrolu cistent Pyroliticke
vlhkosti (pro jidla vyZaduijici vihké nebo suché teplo) a ma teleskopické
, “ivs . . s e C e Obj
vysuvy pro snadnéjsi manipulaci s plechy a pekaci. Jeji minimalistické e 65 1 9@” Perfect Heat [?& Food Probe @) Moisture Control
linie a lesklé €erné sklo z ni Cini stylovy doplnék do jakékoli kuchyné. . v i
o« v L . C e o nergeticka tfida — - . - .
Kromé toho zajistuje dokonalé vysledky peceni, a to i pfi nejvyssi A+ ml Pyro Clean Eﬂ Sliding Guides |:['/ Soft Closing
teploté uzasnych 320 °C - idealni pro pripravu pizzy. Co vic si prat? Spotfeba __
ROZMER & MATERIAL 3,30 ki -ﬁ-@l Cool Door E”'Oi' | Cabinet Protection
VLASTNOSTI
56x59x56 cm
Pizza, viceventilatorovy systém, viceventilatorovy systém s regulaci
60%x60x55 cm (vestavba) vlhkosti, staticky ohfev, staticky ohfev s vlhkosti, spodni ohfev, spodni
ohfev s vlhkosti, horni ohfev, horni ohfev s vlhkosti, eco reZim, staticky
Pyrolyticka trouba gril, gril s ventilatorem, intenzivni peleni, intenzivni peCeni s MODEL
vlhkosti, rozmrazovani, rychly pfedehfev.
Cerné sklo VIRTUS MULTI 6@ TFT PYRO BL PRF0199718 34 690 K&
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Vestavné trouby

Virtus Multi 60 TFT Pyro




Vestavné trouby

Virtus
MultiQO TFT

Design Fabrizio Crisa

elica

TECHNICKE SPECIFIKACE PRISLUSENSTVI V BALENI

Ov1adani Dotykové TFT 2 draténé rodty, 1 pelici plech, 1 otolny roZefi, teleskopické vysuvy,
teplotni sonda.

Teplotni rozsah

30° - 320° C
Kontrola vlhkosti v PRISLUSENSTVI
Teplotni sonda v Sada teleskopického vysuvu KIT@204339
Osvétleni 2 halogenové Zarovky Sada draténého ro$tu Multi 90 KIT0204306
Urovné 5 Sada smaltové peCici nadoby Multi 90 KITO204307
Prostorna, precizni, ultra ¢erny design. Wow. Bo&ni podpora Draténa
Trouba o rozmérech 90x60 cm s barevnym TFT displejem, ktera se
snadno &isti a je velmi jednoducha na ovladani. Jeji celkovy &erny CiSténi Hydrolitické
vzhled je umocnén lesklym sklem, které obklopuje dokonale
. v , e - PR Obj
izolovanou troubu, schopnou udrzet konstantni teplotu pfi vareni, i pri e 110 1
nejvyssim nastaveni (300°C). Jeji prostorny interiér vam umozni i v
e o L, - v v v v - - . - L, nergeticka trida . .
pfipravovat r(izné pokrmy soucasné, &imz Setfite ¢as i energii. Dale A Ultrawide Cooking 9&“ Perfect Heat {?@ Food Probe
nabizi kontrolu vihkosti a sondou pro sledovani vnitfni teploty vasich Spotfeba 34 K .
v < © ’ i ¢ «| > idi i
ROZMER & MATERTAL pokrmdi. CO) Moisture Control %7 Eco Clean Sliding Guides
VLASTNOSTI I:[‘/ Soft Closing a}a@ Cool Door Lo Cabinet Protection

90%x60x55 cm

Pizza, viceventilatorovy systém, viceventilatorovy systém s regulaci
86x59x56 cm (vestavba) vlhkosti, staticky ohfev, staticky ohfev s vlhkosti, spodni ohfev,
spodni ohfev s vlhkosti, horni ohfev, horni ohfev s vlhkosti, eco

Multifunkéni trouba rezim, staticky gril, gril s ventilatorem, intenzivni peCeni, MODEL
intenzivni peleni s vlhkosti, rozmrazovani, rychly pfedehfev.

Cerné sklo VIRTUS MULTI 9@ TFT BL PRFQ191768A 55 490 K¢
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Vestavné trouby

Virtus
MultioO TFT

Design Fabrizio Crisa

elica

TECHNICKE SPECIFIKACE PRISLUSENSTVI V BALENI

Ovladani Dotykové TFT 2 draténé rosty, pelici plech, teleskopické vysuvy, teplotni sonda.

Teplotni rozsah

30° - 320° C
Kontrola vlhkosti v PRISLUSENSTVI
Teplotni sonda v Sada teleskopického vysuvu KITO204339
Osvétleni 2 halogenové Zarovky Sada draténého roStu Multi 60 KIT0204305
. ) o Urovné 5 Sada smaltové pelici nadoby Multi 60 KIT0204308
Teplota a vlhkost vZzdy pod kontrolou. Tato multifunkéni trouba
zajistuje presnou kontrolu teploty, i pfi nejvyssich nastavenich (320 Bolni podpora Draténa
°C, idealni pro pe&eni pizzy). Je vybavena sondou pro sledovani vniteni
. s . . . - ey Ci&téni Hydrolitické
teploty jidla, nabizi kompletni kontrolu vlhkosti (pro jidla vyZzaduijici casteni yeroHieKe
vlhké nebo suché teplo) a ma teleskopické vysuvy pro snadné&;jsi
. . PR e e . . Objem
manipulaci s plechy a pekaci. Jeji minimalistické linie a lesklé ¢erné 65 1 @@ss Perfect Heat (?@ Food Probe @ Moisture Control
sklo z ni ¢ini vyrazny doplnék do jakéhokoli stylu kuchyné. A co Energeticks tfida
.y~ . . . p . . rgeti A . . - .
udrzba? Je ekologicka a velmi jednoducha: s dedikovanym cyklem * %7 Eco Clean |IE| Sliding Guides [['/ Soft Closing
staci trochu vody a par kapek mydla. Spotfeba
3,2 KW | = . .
ROZMER & MATERIAL -ﬁ-@ Cool Door E”O Cabinet Protection
VLASTNOSTI
60x60x55 cm Pizza, viceventildtorovy systém, viceventildtorovy systém s vlhkosti,
staticky ohfev, staticky ohfev s vlhkosti, spodni ohfev, spodni ohfev s
56x59x56 cm (vestavba) vlhkosti, horni ohfev, horni ohfev s vlhkosti, eco reZim, staticky
gril, gril s ventilatorem, intenzivni peleni, intenzivni peCeni s MODEL
Multifunkéni trouba vlhkosti, rozmrazovani, rychly pfedehfev.
VIRTUS MULTI 6@ TFT BL PRFQ191770A 28 990 K¢

Cerné sklo
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Virtus Multi 60 TFT




Vestavné trouby elica
Design Fabrizio Crisa
TECHNICKE SPECIFIKACE PRISLUSENSTVi V BALENi
Ovladani Digitalni displej + kruhové 2 draténé rosty, 1 pelici plech.
Teplotni rozsah 30° - 300° C
Energeticky Usporna, i pFi vysokych teplotach. Osvétleni 2 halogenoveé Zarovky PRISLUSENSTVI
Jeji elegantni, linearni celkovy €erny design dokonale doplfiuje jakykoli Orovn
N~ ’ ’ ’ s 7 ’ > ’ rovne i A Y,
kuchyrisky prostor. Vyrazny prvek: plovouci knoflik umistény ve 5 Sada teleskopického vysuvu KIT0204339
_stre_dg sl'deneneh’o |r.>a.nelzluj kter.y od!'a2| maqvlo 'a dgpInUJe v_yso'ce Botni podpora Draténa s dratinshe roftu WMuLti 60 N
intuitivni rozhrani digitalniho displeje. Tradi€ni rezimy statického,
ventilovaného, grilu a intenzivniho pecéeni jsou vylepseny pokrogilym Cisténi Hydrolitické Sada smaltové pecici nadoby Multi 60 KIT0204308
systémem Fizeni tepla, i pfi nejvy$sim nastaveni: 300 °C. P¥i vyssich objem
, . v . oy gy arvegs e 65 1
teplotach se pizza pece rychleji; stabilni vnitfni teplo zajistuje
rovnomeérné propeceni jidla jak uvnitf, tak zvenku. Vykon je zajistén Energetické tfida e
specialnimi materialy odolnymi proti opotfebeni a vynikajicimi
izolaénimi vlastnostmi. A co udrzba? Je to velmi jednoduché: s Spotreba 3.2 Ku
dedikovanym cyklem staci trochu vody a par kapek mydla.
COZMER § MATERTAL @&ss Perfect Heat L&l Cabinet Protection  4%7 Eco Clean
I:[P Soft Closing *I'—{'y Cool Door
60%x60x55
B6x59%66 (vestavba) VLASTNOSTI MODEL
. v . Pizza, viceventilatorovy systém, staticky ohfev, spodni staticky ohfev,
Multifunkcni trouba VIRTUS MULTI 6@ DD BL PRFO19177IA 19 990 K&

eco rezim, staticky gril, gril s ventilatorem, intenzivni peleni, rychly

pfedehfev.

Cerné sklo
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Vestavné trouby

Virtus Multi DD




Virtus Warm Drawer

ROZMER & MATERIAL

56x14,5x56 / 60x14,3x55 (vestavba)

Ohfivaci zasuvka

Cerné sklo

Objem

Spotfeba

TECHNICKE SPECIFIKACE

Ovladani

Teplotni rozsah

Maxim4lni nosnost

VIRTUS WARM DRAWER 60 PP BL

Tlalitko On-Off

PRFQ191772

15 790 K¢

Virtus Warm Drawer
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Nase trouby. Vsechny
vyhody, podrobne.
Our ovens. All the
advantages, In detalil.

Dokonala teplota.

Perfect heat.

Topné prvky a konstrukce trub Elica jsou vyrobeny z
inovativnich material(i a technickych feseni, které udrZuji
stabilni teplotu, zajistuji rovnomérnou distribuci tepla a
rychle se pfedehfivaji aZ na teplotu 320 °C (idealni pro rychlé
peé&eni pizzy). Precizni Fizeni a vysoka tepelna setrvaénost
t&chto trub (i pfi otevienych dvefich) zajistuji dokonalé
vysledky peceni pokazdé. Energeticka tfida A+.

Teplotni sonda.

The heating elements and structure of Elica ovens are made using
innovative materials and technical solutions that maintain a stable
temperature, ensure even heat distribution, and quickly preheat
up to a temperature of 320° C (ideal for baking pizza fast). The
precise control and high thermal inertia of these ovens (even with
the door open) ensure perfectly cooked meals every time. Energy
class A+.

Food probe.

Teplotni sonda méfi vnitFni teplotu jidla s pFfesnosti na1
stupen. MliZete nastavit dobu vareni tak, aby se trouba
automaticky vypnula, jakmile je dosazeno pozadované
teploty. To znamena, Ze uz nemusite neustale kontrolovat
jidlo nebo se obavat uniku tepla pfi kazdém otevreni dvefi.
Nyni dosahnete dokonalych vysledkd, i kdyZ vafite rizné
mnoZstvi nebo objemy jidla. Teplotni sonda je zvlast
doporucovana pro maso a ryby.

28

The food probe measures the internal temperature of food within 1
degree of accuracy. You can set the cooking time so that the oven will
automatically switch off once the target temperature is reached. This
means you no longer have to constantly check on your food or worry
about heat escaping each time you open the door. Now you can get
perfect results, even when cooking different quantities or volumes of
food. The food probe is especially recommended for meat and fish.

Kontrola vihkosti.

elica

Humidity control.

Trouba je vybavena elektronicky fizenym ventilem. MUzete jej
otevfit nebo zavfit, abyste odstranili nebo uchovali paru v
troubé, v zavislosti na tom, zda chcete vafit s suchym nebo
vihkym teplem. U nékterych program Ize tuto funkci vybrat
a nastavit b&hem rGznych fazi vafeni (napF. pfi pedeni chleba).
U jinych programd je fizena pfimo troubou, aby zajistila
dokonalé vysledky (nap¥. pfi pedeni pizzy).

Kombinované funkce.

The oven is equipped with an electronically controlled valve. You
can open or close it to expel or retain the steam condensation in
the oven, depending on whether you want to cook with dry heat or
moist heat. In some programs, this function can be selected and
adjusted during various cooking stages (e.g. for bread). In other
programs, it is controlled directly by the oven to ensure perfect
results (e.g. for pizza).

Combined features.

Kombinovani riiznych rezimd vareni umoZiuje zachovat Ziviny
v jidle, stejné jako jejich chut, texturu a barvu. Viceuroviiova
kontrola tradi€¢ni horkovzdudné trouby a intenzivni grilovani
jsou obohaceny o paru (ktera zachovava chuté masa, ryb,
zeleniny a chleba, aniz by ménila jejich vlastnosti), a nyni jsou
kombinovany s mikrovinami, coz urychluje proces vareni.

Combining different cooking modes allows you to preserve the
nutrients in food, as well as their taste, texture and colour. The
multi-level control of the traditional convection oven and deep
grilling are enriched by steaming (which preserves the flavours
of meat, fish, vegetables, and bread without altering their
properties), and now combined with a microwave to speed up
the cooking process.

29




KIT@204305
Sada draténého
roStu Multi 60

KIT0204308
Sada smaltové
peCici nadoby
Multi 60

KITO204311
Sada nerezové
peCici nadoby
Combi 645

Technicke vykresy.

Virtus Multi 90 TFT
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Prislusenstvi

KIT0204306
Sada draténého
roStu Multi 90

KIT0204309

Sada draténého
roStu Combi
645

KIT0204312
Sada nerezové
perforované
peCici nadoby
Combi 645

KIT0204307
Sada smaltové
peCici nadoby
Multi 90

KITO204310
Sada sklenéné
peCici nadoby
Combi 645

KIT0204339
Sada
teleskopického
vysuvu

Virtus Combi Steam 645 TFT

Virtus Multi 60 TFT

Virtus Warm Drawer

Virtus Multi 60 DD

Virtus Multi 60 TFT PYRO




Indukéni desky Ratio

Indukcni

varne desky
Ratio

Ratio Induction hobs

elica Celkovy Cerny vzhled, kompaktni, standardni
Years a XL velikosti. Automatické funkce a bridge

7 Premium z6ny. Dotykové ovladani Slider a Bluetooth
Warranty pripojeni k digestorim Elica. To je mnohem

vic nez jen varné desky.

Total black look, compact, standard and

XL sizes. Automatic features and bridge
zones. Slider touch controls and Bluetooth
connection to Elica hoods. These are far more
than just hobs.

52 elica
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Indukéni desky

Velikosti a
konfigurace.

Sizes and

configurations.
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Ratio.
Top model, jak podle

nazvu, tak i ve vykonu.
Top model, in nameand in

fact.

Minimalisticky design. Celkovy ¢erny vzhled skla je doplnén
minimalnim sitotiskem pro podstatny a
elegantni efekt. Rozhrani zmizi, kdyZ je varna
deska vypnuta, ¢imz poskytuje dojem
rafinované jednoduchosti.

The total black look of the glass features
minimal silk-screening for an essential and
elegant effect. The interface disappears
when the hob is switched off, providing a
look of refined simplicity.

Minimal design.

Indukéni varné desky Ratio Connex jsou k dispozici v riznych
velikostech: od kompaktni a kombinovatelné verze Domino, pres
standardni model o $ifce 60 cm (s rGznymi konfiguracemi varnych
z6n), az po model o §iFce 80 cm. A také 87 cm Uzka verze, s dvojitou
spojovaci zonou a pokrocilymi funkcemi. U v§ech modell Connex je
mozné kombinovat dvé varné zony pro vareni ve velkych hrncich a
panvich.

Ratio Connex induction hobs are available in different

sizes: from the compact and combinable Domino, to the standard

60 cm model (with different cooking zone configurations), to the 80
cm model. And the 87 slim version, with a double bridge zone and
advanced features. In all Connex models it is possible to combine two
cooking zones for cooking with large pots and pans.

elica

Interakce, automatizace, propojeni.

Dotykové ovladani Slider, jednoduché nebo
vicenasobné, umoznuje snadnou a intuitivni
spravu kazdé varné zény. Nastaveni vykonu,
Casovace a vSechny funkce jsou zobrazeny
prostfednictvim indikatord. Automatické
funkce zjednodusuji vareni a zajistuji
dokonalé vysledky. Modely Connex s
Bluetooth pfipojenim mohou komunikovat s
digestofi Elica, ktera se automaticky
pfizpusobi podle aktivnich varnych zén.

Interaction, automation, connection.

The slider touch control, single or multiple,
makes the management of each cooking

zone simple and intuitive. The power setting,
timers and all features are displayed via
indicators. Automatic features simplify the
cooking experience by perfecting the results.
Connex models with Bluetooth connection can
dialogue with the Elica hood, which will adjust
itself independently according to the active
cooking zones.
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Ratio

Ratio

Connex
804 Plus

Design Fabrizio Crisa

ROZMER & MATERIAL

78x52cm

75x49cm (vyfez)

Cerné sklo

36

elica

VAREN(

Ovladani Dotykovy slider 9S+B

Spotreba 7.2 KW

Power limitation 3,1 - 4,5 kW

Napeti 220-240 V
1 210x191mm - 2,1/3 kW

Varné zoény 2 210x191mm - 2,1/3 kW
3 0160mm - 1,4/1,85kW
4 0265mm - 2,3/3kW

Bridge z6na

1 leva

==

Multi Connection

)

v

Stop&Go

&

0 o
LI] Bridge Zone

@ Timer

5@“ Warming Mode
@ Child Lock

MODEL

RATIO CONNEX 804 PLUS BL

PRF@199855

16 790 K&
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Indukéni desky Ratio

Ratio Connex

803 Plus

Design Fabrizio Crisa

ROZMER & MATERIAL

VAREN{
78x52cm Ovladani Dotykovy slider 9S+B
75x49cm (vyfez) Spotfeba 7,2 KW
Cerné sklo Power limitation 3,1 - 4,5 kW

Napéti 220-240 V

Varné zoény

1 210x191mm - 2,1/3kW
2 210x191mm - 2,1/3kW
3 0180-300mm - 2,1/2,8-2,5/3,6 kW

Bridge z6na

1 leva

%‘ Multi Connection Q Extralarge Zone

5&“ Warming Mode

@ Child Lock

é Fast Boiling

@ Timer

40

8 Bridge Zone

i; Stop&Go

MODEL

RATIO CONNEX 803 PLUS BL

PRF0199856 16 490 K¢

Ratio Connex

604 Plus

elica

Design Fabrizio Crisa

ROZMER & MATERIAL

VARENI
59x52¢m Ov1ladani Dotykovy slider 9S+B
56x49cm (vyfez) Spotieba 7.2 KN
Cerné sklo Power limitation 3,1 - 4,5 ki
Napeti 220-240 V
1 210x191mm - 2,1/3 kW
Varné zbény 2 210x191mm - 2,1/3 kW
3 0180mm - 1,4/2,1kW
4 0220mm - 2,3/3kW

Bridge zdna

1 leva

%‘ Multi Connection % Bridge Zone
ZS Stop&Go @ Timer

5&“ Warming Mode
@ Child Lock

MODEL

RATIO CONNEX 604 PLUS BL

PRF@199851 15 690 K¢
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Indukéni desky Ratio

Ratio Connex 603 Plus

Design Fabrizio Crisa

ROZMER & MATERIAL VAREN(
59x52¢m Ovladani Dotykovy slider 9S+B
56x49cm (vyFez) Spotfeba 7,2 KW
Cerné sklo Power limitation 3,1 - 4,5 kil
Napéti 220-240 V

Varné zény

1 210x191mm - 2,1/3kW
2 210x19imm - 2,1/3kW
3 0180-300mm - 2,1/2,8-2,5/3,6kW

Bridge z6na

1 leva

% Multi Connection g Extralarge Zone
N " .

RO Dual Zone = Fast Boiling

E, Stop&Go @ Timer

42

0 o
d] Bridge Zone
5&" Warming Mode

@ Child Lock

MODEL

RATIO CONNEX 603 PLUS BL

PRF0199854 14 790 K¢

Ratio Connex

302 Plus

elica

Design Fabrizio Crisa

ROZMER & MATERIAL

VARENI
20x52¢m Ovladani Dotykovy slider 9S+B
27x49cm (vyfez) Spotfeba 3,7 KW
Cerné sklo Power limitation 3,1 - 4,5 kW

Napéti 220-240 V

Varné zény 1 210x191mm - 2,1/3 kW

2

210x191mm - 2,1/3 kW

Bridge z6na

%‘ Multi Connection % Bridge Zone

v Stop&Go @ Timer

5&“ Warming Mode
@ Child Lock

MODEL

RATIO CONNEX 302 PLUS BL

PRF@199850 12 790 K¢
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Indukéni desky Ratio

Ratio.

Vsechny vyhody,
podrobne.

All the advantages,
in detail.

Automatické funkce.

Automatic features.

Tyto funkce jsou nepostradatelné jak pro kazdodenni vareni,
tak pro specidlni prilezitosti. Staci jednim dotykem vybrat
jednu z nasledujicich moznosti:

= Melting, pro snadné rozpousténi masla a Cokolady bez
nutnosti neustalého michani a bez rizika pripaleni.

= Warming, pro udrzeni pfipravenych pokrmu teplych nebo

ohrev mléka, vyvaru, pudinki a omacek bez pfipékani ke dnu.

= Simmering, pro jemné vareni pfi nizké teploté a zabranéni
prevareni pokrmd.

44

These are a must for both everyday meals and special
occasions. Simply tap to select one of the following options:

= Melting, to melt butter and chocolate effortlessly, without
constantly stirring and no risk of burning.

= Warming, to keep prepared dishes warm, or to heat up milk,

broth, custards and sauces, to prevent burning on the bottom.

= Simmering, to simmer dishes and prevent your pots from
boiling over.

Rychlé ovladani.

elica

Quick control.

Varné zoény lze snadno ovladat pomoci dotykového posuvniku,
s nezavislym ovladanim (v zavislosti na modelu s 9 Grovnémi
vykonu + booster). Automatické reZimy, funkce **Bridge**
pro spojeni dvou zén a **Stop&Go™** pro doCasné pozastaveni
vareni jsou vZzdy na dosah jedinym dotykem. Specidlni
indikatory zobrazuji nastavené urovné vykonu, ¢asovace a
vS8echny aktivni funkce, takZze mate vzdy vSe pod kontrolou.
Po vypnuti se ovladaci panel skryje, €¢imz zachovava
minimalistickou eleganci varné desky.

Connex, jako konektivita.

The cooking zones are easy to control with the single touch
slider, with independent controls (depending on the models,
with 9 speeds + booster). The automatic modes, the bridge
function to unite two zones, and Stop&Go to pause cooking
are always at your fingertips with a simple tap. Special
indicators display the set power levels, timers, and all active
features, always keeping everything under control. When
turned off, the control disappears, to maintain the minimalist
elegance of the hob.

Connex, as a connection.

Varnou desku Ize synchronizovat pres Bluetooth s digestoremi
Elica, které diky aktivnim varnym zénam automaticky upravuji
osvétleni a vykon odsavani.

The hob can be synched via Bluetooth with Elica hoods, so it
can adjust the light and extraction power on its own thanks to
to the active cooking zones.
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Ratio

Technicke vykresy.
Technical drawings.

Indukéni desky
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Vinotéky

Vinotéky

Wine cellars

elica

>

Years
Premium
Warranty

S kapacitou pro 24 nebo 36 lahvi, vestavné
nebo podstavné, krasné na pohled i pro
prezentaci: nové vinotéky Elica jsou skuteCné
»pokladnice®, ve kterych mlZete bez obav
uchovavat své nejcennéjsi lahve..

Accommodating 24 or 36 bottles, built-in or
below-counter mounted, beautiful to have
and showcase: the new Elica wine coolers are
true “treasure chests”, where you can store
your most prized bottles without any worries.
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Vinotéky elica

Vinotéka ve

vasi kuchyni.

A wine cellarin

your kitchen. Dokl i, Ui b kot £ splts,

odborné kontroluji vnitFni osvétleni, aby chranily

vino.
vino pred vnéjsSim svétlem, a eliminuji mikro-vibrace
(aby nedoslo k narudeni struktury, barvy a
organoleptickych vlastnosti vina).

The perfect Elica wine coolers offer the perfect environment

wine habitat. for storing wines. They keep the humidity and
temperature stable, expertly control internal lighting
to protect wines from external light, and eliminate
micro-vibrations (so as not to alter the structure,
colour, and organoleptic properties of the wine).

Jednoduché, Cela rada se vyznacuje celkovym ¢ernym

se stylem. sklenénym vzhledem, linearnim stylem a
jemnymi detaily, jako je kompaktni eloxovana
hlinikova rukojet.

Essential, The entire range is distinguished by a total black
with style. glass look, a linear style and refined details like
the compact anodized aluminium handle.

MuZete si vybrat mezi modelem 60x72 cm s dvojitou zénou (idealni pro

lkony

viestrannosti. instalaci do spodnich skFinék) a zcela zapusténym, kompaktnim modelem
60x45 cm, ktery doplni vestavéné kuchynskeé sloupové skfinky.

Versatility You can choose between the 60x72 cm model with dual zone (perfect for

icons. installation in base units) and the completely flush, compact 60x45 cm

model, to complete built-in kitchen column cabinets.
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Vinotéky

Ve ritas B I 24 Design Fabrizio Crisa

ROZMER& MATERIAL

60x45 cm

Vestavna vinotéka

Cerné sklo

TECHNICKE SPECIFIKACE

Energeticka tfida G
:ﬁ: Wide Capacity C= No Vibration
Ovladani Elektronické tlacitko s LCD
ﬁﬂl Temperature Control Go Humidity Care
Lo . Pocet z6n 1
&;r Lighting Care
Rozsah teploty 4°-18°C

Polet uskladnénych lahvi o4

Urovné 4 Grovné: 3 police z dubového dieva + zakladna
Botni podpora 3 Teleskopické

Osvétleni Led, 4000 K

Livello sonoro 41 db(A)

Celkova spotfeba 62 W

Objem 61 L

MODEL

VERITAS BI24 BL PRFQ191773 46 290 K¢
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Vinotéky

Veritas BI36

Design Fabrizio Crisa

ROZMER & MATERIAL
SIZE & MATERIALS

60x72 cm

Vestavna vinotéka
Built-in

Cerné sklo
Black glass

gl@ Bi-Zone % No Vibration
&ﬂl Temperature Control do Humidity Care

ﬁ;zr Lighting Care

54

TECHNICKE SPECIFIKACE

TECHNICAL FEATURES

Energeticka tfida
Energy class

Ovladani Elektronické tlacitko s LCD

Controls Electronic push button with LCD

Polet z6n 2

Number of zones

Rozsah teploty Horni: 4°-18°C Spodni: 8°-22°C
Temperature range Top: 4°-18°C Bottom: 8°-22°C
PoCet uskladnénych lahvi 3g

Number of bottles

Urovné
Racks

6 Urovni: 5 regall z dubového dfeva + zadkladna
6 levels: 5 oak wood racks + base

Bo¢ni podpora

5 Teleskopickych

Guides 5 Telescopiche rails
Osvétleni Led, 4000 K
Light

Livello sonoro 40 db(A)
Noise level

Celkova spotfeba 65 W

Total absorption

Objem 29 L

Volume

MODEL

MODELS

VERITAS BI36 BL

PRFQ191774 53 990 K¢




Vinotéky

Vinoteky. Vsechny
vyhody, podrobne.
The wine coolers.
All advantages,

in detall.

Kontrola vihkosti.

Humidity control.

Vinotéky jsou vybaveny kontrolou vihkosti, aby byla
udrzovana mezi 60 % a 80 %. P¥ili§ nizka vihkost mliZze
zpusobit vyschnuti korku a jeho ztvrdnuti (coz vede k oxidaci
vina), zatimco pfili§ vysoka vihkost mdZe podporovat rist
plisni a bakterii. Ventilacni systém stabilizuje vzduch uvnitf
vinotéky, aby predesel témto problémuam.
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Wine coolers are equipped with humidity control to ensure
that it is between 60% and 80%. Too little humidity can
cause the cork to dry out and become porous (leading

to oxidation of the wine), while too much humidity can
encourage the growth of mould and bacteria.

The ventilation system stabilises the air inside the wine
cooler to prevent both of these cases from occurring.

Zadné mikro-vibrace.

elica

Zero microvibrations.

Lahve musi byt zcela stabilni: i malé vibrace mohou vino
poskodit tim, Ze narusi sediment v lahvi. To zpldsobi michani
slozek, coz narusi rovnovahu dosazenou b&hem procesu
zrani. Vyjimec€né stabilni chladici systém a dfevéné police
jsou nezbytné pro spravné uchovani a extrakéni procesy.

Ovladani svétla.

Bottles need to be completely stable: even small vibrations
can harm the wine by disturbing the sediment in the bottle.
This causes the components to mix, upsetting the balance
achieved during the ageing period. The exceptionally stable
cooling system and the wooden shelves are essential for
proper preservation and extraction operations.

Light control.

Osvétleni ve vinotéce je citliva zalezitost. UV paprsky mohou
zmeénit organoleptické vlastnosti vina (barvu, chut,
strukturu) a musi byt chranény sklenénymi dvefmi. DileZité
je také to, aby vnitfni osvétleni bylo studené, aby neovlivnilo
teplotu: proto jsou pouzita LED svétla.

Lighting in the wine cooler is a delicate issue. UV rays can alter

the organoleptic properties (colour, taste, structure) of wine

and must be shielded by a glass door. It is also important that

the interior light is cool so as not to affect the temperature:
this is why LED lights are used.
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Vinotéky

Technicke vykresy.
Technical drawings.
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Specialni funkce Elica

60

®&u

Perfect Heat

Stabilni teplota, dokonalé vareni.

Vas sporak udrzi teplo na stabilni teplot€, ¢imz
maximalizuje uc¢innost a vykon diky dobre
strukturované a izolované pecici komore. Potfebujete
pfipravit rychlou pizzu? Vysoka teplota je pfesné to,
co potrebujete.

Stable heat, perfect cooking.

Your oven will maintain the heat at a stable temperature,
maximising efficiency and performance thanks to the well
-structured and insulated oven cavity. Need to prepare a
quick pizza? High temperature is just what you need.

"y

Food Probe

Je to uvarené i uvniti?

S touto teplotni sondou nyni muizete sledovat vnitini
teplotu pfi kazdé ptipravé. Zadné ztraty tepla. Mlzete
nyni pfesnéji sledovat ¢as vareni a nemusite otevirat
dvirka trouby.

Is it cooked inside too?

You can now monitor the internal temperature in each
and every preparation with this temperature probe.
No more heat dispersal. You can now monitor your
cooking times more accurately and not have to open
the oven door

(0 Moisture Control

Kondenzace pary: ano a ne.

Vyberte si mezi vihkym nebo suchym varenim,
trouba zadrzi nebo odstrani v§echny pary vytvorené
uvnitf pecici komory.

Condensation vapours: yes and no.

Choose between moist or dry cooking, it will hold
back or remove any vapours produced inside your
oven cavity.

8 Combi Functions

Tradicni, napafovani, mikroviny. V§e v jednom.
Tradi¢ni trouba se spojuje s vyhodami vareni v
pare a uzivatelskou privétivosti mikrovinné
trouby. Konecné spole¢né, neni to nddherné?

Traditional, steamed, micro-wave. All in one.
The traditional oven matches with the wellness

of steam-cooking and the user-friendliness of the
microwave oven. At long last, finally together, isn’t
that gorgeous?

Cabinet Protection

Ochranéné skfifky, znamena dokonalé skfifky.

Diky specialnim materialiim a technologii chlazeni je
skFin trouby vzdy izolovana od okolniho tepla. Uz zadné
pfedCasné opotfebeni nebo poskozeni.

Protected wall units means perfect wall units.
Thanks to specific materials and the cooling down
technology, the oven cabinet is always insulated from
the surrounding heat. No more early wear-out or
damages.

@ Cool Door

Horka trouba, studena dvirka.

Uz zadné obavy, ani kdyZ jsou kolem déti.
Vicevrstva sklenéna dvirka trouby vam poskytuji
maximalni ochranu a bezpecnost pfed vysokymi
teplotami.

Hot oven, cold door.

No more worries or woes, even when the kids
are about. The multiple oven-glass door offers
you maximum protection and safety from high

Sliding Guides

Plechy na peceni po ruce.

Telescopické vodici listy se hladce pohybuiji v pecici
komore; nyni mlizete snadno vyjmout nebo vlozit
plechy na peceni, i ty téZsi.

Backing trays at hand.

The telescopic guide slides smoothly in the oven
cavity; you can now take out or put in the baking trays
easily. Even the heavier ones.

7D Steam

Dobré a zdravé vareni.

Tento rezim vareni zvyrazni chut a vyZivové
vlastnosti vSech vasich receptu: zeleniny, masa, ryb,
chleba. Kfupavé zvendi a stavnaté uvnitr.

Good and proper cooking. This cooking mode will
exalt the taste and nutritive properties of all your
recipes: vegetables, meat, fish, bread. Crispy outside
and juicy inside.

== Microwave

Pro ty, ktefi miluji rychlost.

Super rychlé vareni, ohfivani nebo rozmrazovani s

pomoci mikrovinné trouby. Dnes jiz nezbytnost.

For those who love speed. Super quick cooking,
heating or defrosting with the aid of the microwave
oven. By now a must.

Ultrawide Cooking

<+ XL >

Jak se zvétSuje prostor, roste i jeho kontrola.

Tolik prostoru na vareni! Pripravit velké mnozstvi jidla
i na jedné urovni uz neni zadny problém. Pouziti i
kontrola pfipravy pokrm jsou nyni jednodussi. Uz
zadné starosti s usporadanim vice rosta.

As space is amplified, so is control too.

So much cooking space. Cooking a great quantity of
food even just on one level is now no problem. The use
and control over the preparations is now simpler. No
more bother over managing more racks.

%7 Eco Clean

Rychlejsi a ekologictéjsi ¢isteni.

Hydrolyticky systém ¢isténi trouby vadm zaruci nejlepsi
vysledky s minimalnim usilim. Staci jen voda a Cistici
prostfedek, které specialni €istici cyklus proméni v
dokonale €istou troubu bez zbyteé¢ného plytvani.

Quicker and eco- friendly cleaning.

Hydrolytic cleaning of the oven guarantees you the best
result with minimum effort. All you need is water and
detergent, which can be run by a dedicated cycle to
obtain spotless results without any waste.

[&5] Pyro Clean

Sbohem ¢&isticim prostfedkim.

Pyrolyza Vam zarugi u€inné €isténi s naprostou
bezpec€nosti. Uz Zadné Cistici prostfedky, ani pri
silné znecisténé troubé.

Good bye to detergents.

Pyrolysis ensures you an efficient cleaning result in

total safety. No more detergents, not even with the
most heavily soiled oven.

elica

|:[|2 Soft Closing

Potéseni pfi zavirani.

Diky hladkému pohybu panti je zavirani dvifek trouby
lehké a bezhlu€né. Vyzkousejte to a pfesvédcte se
sami!

Pleasure to close.

Thanks to the smooth movement of the hinges,
closing the oven door is light and soundless. Try it out
and see for yourself!
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% Multi Connection % Bridge Zone &ﬂ} Temperature Control g|& Bi-Zone

Odsavac a varné deska ve stélé souhfre. XXL hrnce: i pro né je tu misto. Stal4 teplota, dokonalé uchovani. Kazdé vino mé sviij vlastni prostor.
Bluetooth pfipojeni mezi odsavaéem a indukéni Mate problémy s ovalnymi nebo vétsimi hrnci? Tato Vnitini teplota miiZe byt nastavena mezi 5°C a 20°C. Délici pficka oddéluje bilé vino od ¢erveného, ¢imz
varnou deskou automaticky upravuje vykon funkce spoji dvé varné zony do jedné v&tsi, &imz Elektronicky a ventilaéni systém ji udrzi konstantni. zajiStuje lepSi skladovani. Kazda sekce vinotéky
odsavani podle zvoleného stupné vareni. Vykon a zajisti stejny vykon a konstantni teplotu pro VaSe vino je nyni dokonale uskladnéné a bude zaru€uje optimalni teplotu pro uchovani a degustaci.
spotieba jsou nyni optimalizovany. rovnomé&rné vareni. spravné zrajici. Each wine its own dedicated space.
XXL pots: there is room for them too. Constant degrees, perfect storage. A divider separates the white from the red wine so
Having problems with oval-shaped or bigger-sized pots? The internal temperature can be set between 5°C and 20°C. that it can be better stored. Each section of the wine
This function transforms two cooking zones into a bigger The electronic and ventilation system will keep it constant. cooler ensures optimum temperature of conservation
size one, ensuring you the same power level and constant Your wine is now perfectly stored and will mature properly. and tasting.

temperature for a homogeneous cooking.

ﬁ}a’ Lighting Care

=) §§ .
> & Warming Mode
45 Stop&Go Pohled skrz sklo a ochrana pfed UV zafenim.
Sklo s UV filtrem pro dokonalé uskladnéni vaSich lahvi
s LED osvétlenim. VaSe vino si zachova vSechny své

organoleptické vlastnosti a charakteristiky.

Pomalé vareni, vynikajici vysledky.

Navrzeno pro pomalé vareni, idealni pfi ohfivani mléka
nebo vyvar(, pfi pfipravé krémf(, nebo oméacek, které
zabranuje prehrati a zaroven udrzuje jiz pripravené

Vsechno se zastavi, vSechno za¢ne znovu.

Staci jedno gesto prstem. Potrebujete se vzdalit z
kuchyné, zatimco vafite? Jednim gestem prepnete
vSechny aktivni funkce do pohotovostniho rezimu.

Look through glass and protection from UV rays.
A UV filter-proof look- through glass will perfectly

Staci stisknout tla¢itko a vSechny funkce se znovu e store your LED illuminated bottles. Your wine will

aktivuji s predchozimi nastavenimi. Slow cooking, delicious results. now maintain all of its organoleptic qualities and
Conceived for slower cooking preparations, ideal when characteristics.

Everything stops, everything starts again. warming up milk or broths, for the preparation of

Just with a gesture of your finger. Need to move away custards or sauces preventing them to overheat and

from the kitchen while you are cooking? Just by a keeping your prepared food warm.

gesture, put all the features activated on standby. All \ L.

you need to do is just press a key to start them again LO Humldlty Care

with previous settings.

Q Extralarge Zone

Vlhkost: ani pfFilis, ani pFiliS malo.
Ventila¢ni systém sleduje vnitfni vihkost a zabranuje

" ..
E’ Fast BO|||ng Vysoky vykon i velké hrnce. oxidaci vina, tvorbé plisni a vzniku nepfijemnych
Tato varna zona je idealnim reSenim pro velké hrnce pachu. elica
Pro ty, kdo nemaj &as. o primeéru az 30 cm. Skvéla volba, kdyz potfebujete Humidity: neither too much nor too little. Years
Reseni pro rychlé recepty. Staéi jediny pohyb - vafit rychle: vykonngjsi nez tradiéni indukéni varné The ventilation system monitors the internal humidity and ; Premium
nastavte maximalni vykon na 10 minut a voila, bod desky. prevents your wine from oxidising, for moulds to form or Warranty

varu bude dosazen o 30 % rychleji nez obvykle.
For those who lack time.

High power and large dimensions. bad odours to be given off.

This cooking zone is the solution for large-sized pots Tleta zaruka na varné desky, trouby, vinotéky a ohfivaci

It is the solution for gmck recipes. Just WIFh a measuring up to 30 cm in diameter. A great way zasuvky.
gesture,set the maximum power for 10 minutes and . .
oo ) . ) % less ti when you need to cook quickly: more powerful than | . . . . ...
voila,boiling point will be reached in 30% less time traditional induction hobs. === No Vibration Odvka'z na registraci prodlouZeni zaruky na 7let naleznete u
than it normally does. kazdého produktu na wwwe.elicacr.cz .
@ Timer D?br? v'lno Chcf’ zus'tat v kl'df" ; o ] Vyuzijte stejné podminky prodlouzeni zaruky i pfi
Drevéné dubové police a stabilni chladici systém sou&asném zakoupeni varné desky NIKOLATESLA nebo
) Child Lock Vypne vie samo zabrafiuji mikro-vibracim, které by mohly narusit odsavaée par Elica spolu s daldim spotfebi¢em Elica (varnou
o I oC » o . . . rovnovahu v sloZeni vina. S posuvnymi vodicimi deskou,troubou,vinotékou,ohfivaci zasuvkou).
Staci nastavit minuty a odpocet za¢ne. Na konci o C ey , L . . i . ,
. . . .., liSstami mlzete lahve bezpeéné a snadno vyjmout. Registrace musi byt provedena do 90dnu od data zakoupeni
automaticky vypne varnou z6nu a vyda zvukovy signal. produktu
?éti vZdy v bezpeci a chranéné. Stadisti sknout dotykové ovlddani a nezavislé ¢asovace Good wine wants to stay still. '
Zadné obavy! Tato funkce zabrariuje ndhodnému se aktivuji ve vice z6nach soudasné. The wooden oak shelves and the stable cooling system
zapnuti varnych z6n nebo odséavacich oblasti. . . ) ) prevent micro-vibrations that could alter the balance in
Switches off everything on its own. All you need to do is . : . A, :
. ] ) the composition of the wine. With the sliding guides you
Children always safe and protected. set the minutes and the countdown starts. At the end, it .
. . . . . can take out the bottles in a safe and easy way.can take
No worries! This function prevents the accidental switching will automatically switch the cooking zone off, emitting a )
. . ) T out the bottles in a safe and easy way.
on of cooking zones or extraction areas. sound signal. Just press the “touch’ control and independent

timers will activate in more zones at the same time. 63



f@FAVIA

DOLNI JIRCANY
Jesenicka 565, 252 44, Dolni Jircany
mobil: +420 602 121 036
e-mail: favia@ favia.cz

PLZEN
Koterovska 158, 326 00, Plzen
mobil; +420 724 085 682
e-mail: plzen@favia.cz

PARDUBICE
Husova 87, 530 03, Pardubice
mobil: +420 602 562 030
e-mail: pardubice@favia.cz

Informace o prodejnich mistech a servisech
tel.: +420 284 824 808
mobil: +420 602 121 036
e-mail: favia@ favia.cz

www.favia.cz
www.elicacr.cz

Uvedené ceny jsou pouze informativni véetné DPH 21%, kone¢nou cenu urcuje prodejce.
Zmeény technickych parametr(i a ceny vyhrazeny bez upozornéni.
Fotografie vyrobku jsou pouze ilustrativni.





