DUAL FUEL RANGE - 4 BURNERS W.760
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Dual convection oven for faster, more consistent cooking
10 cooking modes make meals easy
Dual-stacked burners produce up to 20,000 Btu

|

Burners capable of delivering less than 300 Btu for premier
simmer performance

Cobalt blue porcelain interior

e EXxclusive pivoting control panel

Continuous cast-iron grates for easy movement of pots and
pans

Three knob options.

Gas: LP or NG

Dimensions: 759 W x 749 D x 937 H

Power Requirements: 20 amps

Dual-stacked, sealed burners for precise control and easy cleanup. #”. 0
Patented digital oven control knob. ' ; \é
Dual convection: two fans for even heat distribution.

Ten cooking modes, including the bake stone and dehydration kits for precise, easy-to-use con-
trol.

Flame recognition and automatic reignition for safety and ease of use.

Full-extension bottom rack for easier access to foods.

Spring and damper door hinge for quiet, effortless opening and closing.

Natural or LP gas rangetop with large capacity dual convection electric oven

Specify knob finish at time of purchase - your choice of black, stainless steel, or signature red
Classic stainless steel exterior finish

Bezels with stainless steel finish surround all knobs - chrome or brass bezels available as an
accessory

Dual-stacked sealed 9,200 Btu / hr (2.7 kWh) and 15,000 Btu/ hr (4.4 kWh) burners, all with sim-
mer capabilities and automatic reignition at all settings

Melt feature on one 9,200 Btu / hr (2.7 kWh) burner

Porcelain coated cast iron continuous top grates

Pivoting hidden touch control panel

Cobalt blue porcelain oven interior

Ten cooking modes—bake, roast, broil, convection bake, convection roast, convection broil,
convection, bake stone (accessory required), dehydrate (accessory required) and proof
Self-cleaning oven

Coaxial temperature displaying oven selector knob

Temperature probe feature

Hidden bake element and recessed broil element

Spring/damper door system for each oven door

Three adjustable oven racks; one full-extension easy glide, one full-extension door glide and one
standard.
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PLANNING INFORMATION

When installing against a combustible surface, a minimum 254 mm riser is required for a 91 cm
dual fuel range with charbroiler or griddle and all 122 cm and 152 cm models. Follow all mini-
mum clearances to combustible surfaces shown in the illustration on the following page.

A Wolf pro ventilation hood is recommended with the dual fuel range. Refer to page 89 for Pro

Ventilation.

ELECTRICAL

Installation must comply with all applicable electrical codes and be properly grounded (earthed).
Locate the electrical supply ush with the wall or oor and within the shaded area shown in the
illustration on the fol- lowing page. A separate circuit, servicing only this appliance is required.
Wolf dual fuel ranges have a terminal block that allows for a 3-wire or 4-wire installation.
Performance may be compromised if the electrical supply is less than 220 volts.

The range is supplied with a single phase and 3-phase convertible power inlet box. The wiring
diagram covering the control circuit is provided with the oven.

REQUIRED POWER SUPPLY

Single Phase grounded, 220-240 VAC; 50/60 Hz
3phase 380-415V AC, 50 Hz

MAXIMUM CONNECTED LOAD

DUAL FUEL RANGES SINGLE PHASE 3PHASE
762 mm and 914 mm 19 amps 18 amps
1219 mm 35 amps 18 amps
1524 mm 38 amps 18 amps
GAS SUPPLY

Installation must conform with all applicable gas codes.

A gas supply line of 19 mm rigid pipe must be provided

to the range. If local codes permit, a certi ed, .9 m long, 13 mm, or 19 mm ID exible metal appli-
ance connector is recommended to connect the units ISO 7/1-14 female inlet to the gas supply
line.

Wolf natural gas ranges will function up to 3124 m in altitude without adjustment and LP gas
ranges will function up to 2621 m. If the installation exceeds these elevations, contact an autho-
rized Wolf dealer for a high altitude conversion Kkit.

GAS REQUIRMENTS

NATURAL GAS WC
Supply Pressure 25 mbar
LP GAS wC
Supply Pressure 37 mbar

,
Kouzina Appliances Ltd Auckland 155 The Strand, Parnell ( )()) 777822 kouzina.co.nz
U Z sales@kouzina.co.nz Queenstown Shop 12, The Landing, Hawthorne Drive (03) 428 2731



LIOLF

*929 mm MIN TO 983 mm MAX.
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*Without ventilation hood, 914 mm minimum clearance countertop to combustible materials, 118 mm for charbroiler.

NOTE: Shaded area above countertop indicates minimum clearance to combustible surfaces,
combustible materials cannot be located within this area.
For island installation, 305 mm minimum clearance back of range to combustible rear wall above countertop .

CUTOUT WIDTH w A

76 cm Model 762 mm 216 mm
91 cm Model 914 mm 343 mm
122 cm Model 1219 mm 610 mm
152 cm Model 1530 mm 787 mm

,
n Kouzina Appliances Ltd Auckland 155 The Strand, Parnell (09) 377 7822 kouzina.co.nz
sales@kouzina.co.nz Queenstown Shop 12, The Landing, Hawthorne Drive (03) 428 2731



