The Giovanni is LLK’s revolutionary range of Italian gas & wood fired
pizza ovens with a revolving stone base. The Giovanni is available

in various deck sizes and a choice of wood, gas or dual fuel supply,
according to the user’s requirements.

Speed up production
rate by 20% with the
revolutionary Giovanni!




LLKGV5-W 1500w x 1650d 900 @ 580w x 250h 1200 N/A 8 5

LLKGV9-W 1800w x 1950d 11509 580w x 250h 1200 N/A 13 9
LLKGV13-W 2000w x 2200d 13509 580w x 250h 1200 N/A 21 13
LLKGV7-G 1500w x 1650d 9700 580w x 250h 1200 34,121 10 7
LLKGV12-G 1800w x 1950d 13002 580w x 250h 1200 47,769 18 12
LLKGV15-G 2000w x 2200d 14409 580w x 250h 1200 61,418 24 15
LLKGV5-WG* 1500w x 1650d 900 @ 580w x 250h 1200 81,891 8 5
LLKGV9-WG* 1800w x 1950d 11500 580w x 250h 1200 95,539 13 9
LLKGV13-WG* 2000w x 2200d 13509 580w x 250h 1200 116,012 21 13

*The dual fuel Giovanni models are supplied with a standard gas burner.
Please note: There may be some variation in sizes, as with any hand made product. Sizes are approximate and as accurate as possible.

LLKGV5-W 200 1980 N/A 254.85m3/h 1500 1700 2000
LLKGV9-W 200 1980 N/A 254.85m3/h 1800 2000 2200
LLKGV13-W 200 1980 N/A 254.85m3/h 2000 2200 2400
LLKGV7-G 200 1980 3.6 m/bar 254.85m3/h 1500 1700 2000
LLKGV12-G 200 1980 3.9 m/bar 254.85m3/h 1800 2000 2200
LLKGV15-G 200 1980 4.5 m/bar 254.85m3/h 2000 2200 2400
LLKGV5-WG* 200 1980 3.6 m/bar 254.85m3/h 1500 1700 2000
LLKGV9-WG* 200 1980 3.9 m/bar 254.85m3/h 1800 2000 2200
LLKGV13-WG* 200 1980 4.5 m/bar 254.85m3/h 2000 2200 2400

Images are for display purposes only and might not be a true representation of the product as production changes from time to time.



