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The ILVE Company



For the love of Italy

Founded in Campodarsego in the Province of Padua, Italy, ILVE 

proudly carries on its fine tradition of technical expertise in the 

manufacturing of steel combined with continuous research in 

modern processing and technology. ILVE®s continued success is 

due to their extraordinary flexibility in design and production, and 

their ability to meet every need in the kitchen with customizable 

solutions. ILVE collections are efficient, versatile, reliable, and 

designed to last day after day, year after year.

The ILVE Company



For over 50 years ILVE has been a world-class leader in 

cooking systems. They first introduced their oversized built-in 

oven in 1969, and only a few years later unveiled their 

revolutionary Panoramagic range cooker. In their half-century 

of continued research and commitment, ILVE has designed 

and implemented solutions that have raised the levels of 

performance, safety, and satisfaction in the kitchen³because 

cooking well means living well.

The ILVE CompanyThe ILVE Company



Timeline



Inside The Factory



ILVE USA

Establishedin 2023 ² Subsidiary of ILVE SpA in Italy

OBJECTIVES:

± Control of the branding and the market
± Understanding the needs of the market

± Support the current dealersand distributors

± Development of the market and new partners

± Training

± After-Sales Service



ILVE N.Y. Headquarters

Our New York boutique showroom is located at 

48 W 20th St. in the heart of New York within the 

Flatiron District of Manhattan.



The reliability of ILVE products and services have been proven for 

many decades. Every ILVE appliance and range cooker is 

produced in-line with the highest quality certifications, and 

manually assembled by skilled craftsmen who oversee even the 

smallest detail. This guarantees perfect operation for decades, as 

evidenced by the satisfaction of our many customers who demand 

functionality, safety and durability.

Handmade in Italy

The word ILVE is an acronym that stands for:

I ² Industria

L ² Lavorazione

V ² Veneta

E ² Elettrodomestici

This translates to 'industrial standard electrical appliances made 

in Venice'.



Premium Ranges and Ventilation



PanoramagicMajestic II

Professional Plus II Nostalgie II

Premium Range Styles



PanoramagicMajestic II

Professional Plus II Nostalgie II

Style Comparisons
Colors:

Trim Options:

Burners:
± Brass burners with nano-tech non-stick coating
± 20K BTU Dual Burner with 900 BTU simmer
± Griddle included with all sizes except 30°

Colors:

Trim Options:

Ovens:
± Control: Classic knob dial
± Doors: Soft close with trim as a custom option
± Temperature Range: 100°F - 500°F
± Temperature Increments: 25°F
± Drawer: Storage
± Sabbath Feature: No
± Cooking Probe: No
± Moist Cook: No
± Easy Clean Oven Enamel: Yes
± Convection: True European Convection
± Rotisserie: Included

Burners:
± Brass burners with nano-tech non-stick coating
± 25K BTU Dual Burner with 900 BTU simmer
± Griddle included with all sizes except 30°

Ovens:
± Control: 4.3° TFT Display Touch Screen
± Doors: Soft close with trim included
± Temperature Range: 85°F - 575°F
± Temperature Increments: 5°F
± Drawer: Warming (85°F - 175°F)
± Sabbath Feature: Yes
± Cooking Probe: Yes
± Moist Cook: Yes
± Easy Clean Oven Enamel: Yes
± Convection: True European Convection
± Rotisserie: Included

Colors:

Trim Options:

Colors:

Trim Options:



Majestic II Ranges



Majestic II - Highlights



Panoramagic Ranges



Panoramagic - Highlights



Nostalgie II Ranges



Nostalgie II- Highlights



Professional Plus II Ranges



Professional Plus II - Highlights



ILVE In Living Color

Would your client like a set-up with a unique visual taste, in 

perfect harmony with the interior design of their home? 

Besides choosing from the 10 standard colors available, you 

can ask for one of the endless shades of the RAL Classic 

range. Chromatic versatility is made possible thanks to the 

flexibility of the ILVE production process and its ability to 

satisfy every desire.

RAL Classic Colors9 Standard Colors



Majestic II Ranges²Abacus of Colors & Finishes



Nostalgie II Ranges²Abacus of Colors & Finishes

(*images shown with custom noblesse frame*)



Professional Plus II Ranges²Abacus of Colors & Finishes

PanoramagicRanges ²Abacus of Colors & Finishes



30° Ranges ²Single Oven
Majestic II Panoramagic

Nostalgie II Professional Plus II

Primary Oven:

Å 4 cubic ft.

Å 2 convection fans

Å Rotisserie

Å Sabbath mode

Secondary Oven:

Å N/A

N/A

Primary Oven:

Å 4 cubic ft.

Å 2 convection fans

Å Rotisserie

Secondary Oven:

Å N/A

Primary Oven:

Å 4 cubic ft.

Å 2 convection fans

Å Rotisserie

Secondary Oven:

Å N/A



36° Ranges ²Single Oven
Majestic II Panoramagic

Nostalgie II Professional Plus II

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Å Sabbath mode

Secondary Oven:

Å N/A

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Secondary Oven:

Å N/A

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Secondary Oven:

Å N/A

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie 

Å Sabbath mode

Secondary Oven:

Å N/A



40° Ranges ²Double Oven
Majestic II Panoramagic

Nostalgie II Professional Plus II

Primary Oven:

Å 2.3 cubic ft.

Å 1 convection fan

Å Sabbath mode

Secondary Oven:

Å 1.52 cubic ft.

Å Rotisserie

Å Sabbath mode

Primary Oven:

Å 2.3 cubic ft.

Å 1 convection fan

Secondary Oven:

Å 2.0 cubic ft.

Å Rotisserie

N/A

Primary Oven:

Å 2.3 cubic ft.

Å 1 convection fan

Secondary Oven:

Å 2.0 cubic ft.

Å Rotisserie



48° Ranges ²Double Oven
Majestic II Panoramagic

Nostalgie II Professional Plus II

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Å Sabbath mode

Secondary Oven:

Å 1.52 cubic ft.

Å Rotisserie

Å Sabbath mode

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Secondary Oven:

Å 1.52 cubic ft.

Å Rotisserie

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Secondary Oven:

Å 1.52 cubic ft.

Å Rotisserie

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Å Sabbath mode

Secondary Oven:

Å 1.52 cubic ft.

Å Rotisserie

Å Sabbath mode



60° Ranges ²Double Oven
Majestic II Panoramagic

Nostalgie II Professional Plus II

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Å Sabbath mode

Secondary Oven:

Å 2.3 cubic ft.

Å 1 convection fan

Å Sabbath mode

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Secondary Oven:

Å 2.3 cubic ft.

Å 1 convection fan

N/A

Primary Oven:

Å 3.5 cubic ft.

Å 1 convection fan

Å Rotisserie

Secondary Oven:

Å 2.3 cubic ft.

Å 1 convection fan



How to build a SKU - at the end of the sub-group SKU, add the 2-letter color code, 1-letter trim/finish code, then NG for natural gas or LP for liquid propane

R
E

F
E

R
 T

O
 1

2
 P

A
G

E
 B

R
O

C
H

U
R

E



Majestic II & PanoramagicSKU Nomenclature Guide



Nostalgie II & Professional Plus II SKU Nomenclature Guide



Comparison to Competition

LaCornueCornuFé36° Induction

$12,875

Bertazzoni36° Induction

$15,990
Fisher & Paykel 36° Induction

$11,299

ILVE 36° Nostalgie Induction

$6,490



Decorative Accessories

(For Nostalgie II Only)

(For Professional Plus II Only)

Chrome foot Burnished foot

(For Majestic II and Nostalgie II Only)

(For Nostalgie II Only) (For Nostalgie II Only) (For Nostalgie II Only)



(Nostalgie II & Professional Plus IItoe kicks 

come in matching range colors)

(For Nostalgie II Only)

Decorative Accessories

(For Nostalgie II Only) (For Nostalgie II Only) (For Nostalgie II Only)

(Majestic II toe kicks only come in stainless steel)



Oven Accessories



Gas Burner Accessories



Build-Your-Own ILVE Configurator

https://us.ilve.com/build-your-own/

https://us.ilve.com/build-your-own/


ILVERange HoodsPremium Range Hoods *All ILVE hoods must be ducted and vented outside. None are convertible*








































