BERTAZZONI

60 cm Electric Pyro Built-in Oven, TFT display, total
steam
Modern Series

F6011MODVPTX

The Bertazzoni Modern Series 60cm built-in electric oven with pyrolytic self-cleaning has a 76 litre capacity best-in-class cavi
With 11 functions it is ideal for mid-to low- temperature cooking, such as baking or recipes that require slow cooking, like
casseroles. The non-convection mode is excellent for baking cakes, while the fan-assisted mode ensures even heat distributi
on all five levels for roasting and baking with no flavour crossover. The oven is easily managed with full touch controls in a
black glass control panel with a clear TFT display, which offers remarkable flexibility when choosing cooking modes. It also
makes managing the food probe and Bertazonni Assistant simple. The soft open-and-close door is safe and easy to use, fitte
with a smart glass-finish handle. The door is quadruple-glazed for safety and energy efficiency. Available in Stainless Steel,
Carbonio, Zinc and Copper.

Page 1/3


https://uk.bertazzoni.com/
https://uk.bertazzoni.com/products/cookers
https://uk.bertazzoni.com/products/built-in-ovens
https://uk.bertazzoni.com/products/compact-ovens
https://uk.bertazzoni.com/products/hobs
https://uk.bertazzoni.com/products/refrigerators
https://uk.bertazzoni.com/products/ventilation
https://uk.bertazzoni.com/products/dishwashers
https://uk.bertazzoni.com/products/accessories
https://uk.bertazzoni.com/products/professional-series
https://uk.bertazzoni.com/products/modern-series
https://uk.bertazzoni.com/products/master-series
https://uk.bertazzoni.com/products/heritage-series
https://uk.bertazzoni.com/colours-and-finishes
https://uk.bertazzoni.com/image-and-video-gallery-2
https://uk.bertazzoni.com/italian-lifestyle
https://uk.bertazzoni.com/the-bertazzoni-experience
https://uk.bertazzoni.com/a-proud-tradition
https://uk.bertazzoni.com/bertazzoni-green
https://uk.bertazzoni.com/lean-production
https://uk.bertazzoni.com/more/wishlist
https://uk.bertazzoni.com/more/wishlist
https://uk.bertazzoni.com/more/myprojects
https://uk.bertazzoni.com/more/myprojects
https://uk.bertazzoni.com/more/dealer-locator
https://uk.bertazzoni.com/more/care-service
https://uk.bertazzoni.com/more/technology
https://uk.bertazzoni.com/more/specifications-library
https://uk.bertazzoni.com/more/wishlist
https://uk.bertazzoni.com/more/myprojects
https://uk.bertazzoni.com/image-and-video-gallery-2
https://uk.bertazzoni.com/more/contact-us-5/contact-us-3
https://uk.bertazzoni.com/search
https://uk.bertazzoni.com/products/modern-series
https://uk.bertazzoni.com/media/immagini/13013_z_F6011MODVPTX.jpg
https://uk.bertazzoni.com/more/dealer-locator
https://uk.bertazzoni.com/more/wishlist
https://uk.bertazzoni.com/download-catalogue-7
https://uk.bertazzoni.com/products/modern-series/built-in-ovens/60cm-electric-pyro-built-in-oventft-display-3.pdf?F6011MODVPTX
https://www.facebook.com/sharer/sharer.php?u=https%3A%2F%2Fuk.bertazzoni.com%2Fproducts%2Fmodern-series%2Fbuilt-in-ovens%2F60cm-electric-pyro-built-in-oventft-display-3.pdf%3FF6011MODVPTX&t=60 cm Electric Pyro Built-in Oven, TFT display, total steam
https://twitter.com/intent/tweet?url=https%3A%2F%2Fuk.bertazzoni.com%2Fproducts%2Fmodern-series%2Fbuilt-in-ovens%2F60cm-electric-pyro-built-in-oventft-display-3.pdf%3FF6011MODVPTX&text=60 cm Electric Pyro Built-in Oven, TFT display, total steam
javascript:void((function()%7Bvar e=document.createElement('script');e.setAttribute('type','text/javascript');e.setAttribute('charset','UTF-8');e.setAttribute('src','https://assets.pinterest.com/js/pinmarklet.js?r='+Math.random()*99999999);document.body.appendChild(e)%7D)());
https://www.youtube.com/watch?v=qDoLSff2tPo
https://uk.bertazzoni.com/downloads/7883/4032/Steam Ovens Use & Installation Manual.pdf?act=download
https://uk.bertazzoni.com/downloads/7883/4032/Steam Ovens Use & Installation Manual.pdf?act=download
https://uk.bertazzoni.com/downloads/7883/4033/installation drawing total steam_steam assist.pdf?act=download
https://uk.bertazzoni.com/downloads/7883/4034/F6011MODVPTX.pdf?act=download
https://uk.bertazzoni.com/downloads/7883/4035/F6011MODVPTC.pdf?act=download
https://uk.bertazzoni.com/downloads/7883/4036/F6011MODVPTN.pdf?act=download
https://uk.bertazzoni.com/downloads/7883/4037/F6011MODVPTZ.pdf?act=download
https://uk.bertazzoni.com/video/why-choose-a-steam-oven
https://www.youtube.com/watch?v=qDoLSff2tPo
https://uk.bertazzoni.com/more/technology/bertazzoni-assistant-programmed-results
https://uk.bertazzoni.com/more/technology/steam-cooking
https://uk.bertazzoni.com/more/technology/steam-cooking
https://uk.bertazzoni.com/more/technology/steam-cooking
https://uk.bertazzoni.com/video/how-to-bake-pizza-at-home
https://uk.bertazzoni.com/colours-and-finishes
https://uk.bertazzoni.com/products/master-series/cookers/90-cm-5-burner-electric-oven-12
https://uk.bertazzoni.com/products/master-series/cookers/90-cm-5-burner-electric-oven-12
https://uk.bertazzoni.com/products/cookers
https://uk.bertazzoni.com/products/modern-series/compact-ovens/60x45cm-combi-steam-oven-2
https://uk.bertazzoni.com/products/modern-series/compact-ovens/60x45cm-combi-steam-oven-2
https://uk.bertazzoni.com/products/compact-ovens
https://uk.bertazzoni.com/products/modern-series/hobs/90-cm-gas-on-glass-hob-with-lateral-wok-2
https://uk.bertazzoni.com/products/modern-series/hobs/90-cm-gas-on-glass-hob-with-lateral-wok-2
https://uk.bertazzoni.com/products/hobs
https://uk.bertazzoni.com/products/modern-series/dishwashers/60-cm-fully-integrated-dishwashersliding-door-4
https://uk.bertazzoni.com/products/modern-series/dishwashers/60-cm-fully-integrated-dishwashersliding-door-4
https://uk.bertazzoni.com/products/dishwashers
https://uk.bertazzoni.com/products/modern-series/compact-ovens/60x12-cm-warming-drawer-2
https://uk.bertazzoni.com/products/modern-series/compact-ovens/60x12-cm-warming-drawer-2
https://uk.bertazzoni.com/products/compact-ovens
https://uk.bertazzoni.com/products/modern-series/refrigerators/90cm-built-in-bottom-mountpanel-ready-right-hinges-2
https://uk.bertazzoni.com/products/modern-series/refrigerators/90cm-built-in-bottom-mountpanel-ready-right-hinges-2
https://uk.bertazzoni.com/products/refrigerators

Features

Oven cavity
Size

Oven fuel
Oven type
Oven grill type

Oven functions

Oven volume
Oven controls

Inner oven door

Removable inner glass

Cavity finishing
Oven handle
Oven levels
Timer

Auto cooking modes
Food probe

Door hinge
Sliding shelves
Wire-shelves
Tray

Oven lights
Special functions

Cleaning system

Technical specifications

Electrical requirements

Nominal power

Energy rating

Specifications

60 cm
electric
total steam / pyrolytic
electric

bake / Bertazzoni Assistant / bottom bake / clean / convection / convection bake /
convection grill / fast preheat / grill / special functions / total steam / turbo

76 L

touch TFT display

quadruple

yes

pyrolityc grey enamel

glass finishing

5

cooking time / end of cooking timer / start at
with Bertazzoni Assistant

yes

soft-motion

1 heavy duty flat

1 enamelled + 1 enamelled deep + 1 steam Gastronorm 2/3 + 1 trivet
double lateral

eco / sabbath / proofing / defrost / keep warm / dehydrate

hydro cleaning (steam function) and Pyrolitic cleaning (with Eco function)

220/240V - 50/60 Hz
2800W

A++
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