The Verrocchio is LLK’s fantastic range of Italian gas and living flame
pizza ovens. The Verrocchio is available in various deck sizes according
to the user’s requirements.

Our forced draught gas
burner has the lowest gas
consumption on the market.
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*Dependent on deck size chosen.




LLKVR4-G 1150w x 1220d 850 @ 460w x 280h 18 61,418 18 6 4

LLKVR7-G 1450w x 1550d 1000 @ 580w x 280h 21 68,242 20 10
LLKVR9-G 1500w x 1650d 1150 @ 580w x 280h 24 81,891 24 13 9
LLKVRI13-G 1800w x 1950d 1450 @ 580w x 280h 28 95,539 28 20 13
LLKVR4-FG 150w x 1220d 850 @ 460w x 280h 18 27,297 8 6 4
LLKVR7-FG 1450w x 1550d 1000 @ 580w x 280h 21 34,121 10 10
LLKVR9-FG 1500w x 1650d 1150 @ 580w x 280h 24 40,945 12 13 9
LLKVRI3-FG 1800w x 1950d 1450 @ 580w x 280h 28 47,769 14 20 13
LLKVRI6-FG 2000w x 2200d 1650 @ 580w x 280h 34 61,418 18 25 16

Please note: There may be some variation in sizes, as with any hand made product. Sizes are approximate and as accurate as possible.

LLKVR4-G 200 1980 2.5 m/bar 220.87 m3/h 750 900 1000
LLKVR7-G 200 1980 3.5 m/bar 220.87 m3/h 950 1100 1200
LLKVR9-G 200 1980 3.8 m/bar 254.85m3/h 1100 1300 1500
LLKVR13-G 200 1980 4.1 m/bar 254.85m3/h 1300 1500 1650
LLKVR4-G 200 1980 2.3 m/bar 220.87 m3/h 750 900 1000
LLKVR7-G 200 1980 3.3 m/bar 220.87 m3/h 950 1100 1200
LLKVR9-G 200 1980 3.6 m/bar 254.85m3/h 1100 1300 1500
LLKVR13-G 200 1980 3.9 m/bar 254.85m3/h 1300 1500 1650
LLKVR16-FG 200 1980 4.5 m/bar 254.85m3/h 1450 1750 1900

Images are for display purposes only and might not be a true representation of the product as production changes from time to time.
*Ovens supplied with a standard gas burner do not come as standard with a digital control panel. This is an optional extra.



