CHATEAU

Cooktop configurations
gas, electric or mixed.

Vaulted ovens fitted with an electric grill.

GRAND PALAIS 180
2 large vaulted ovens of 74L ( gas and 1

electric / all electric)

CHATEAU 165

large vaulted oven of 74L (gas or

electric) and 1 vaulted oven of 55L

CHATEAU 150

2 vaulted ovens of 55L ( gas and
electric / all electric)

GRAND CHATELET 135

1 large vaulted oven of 74L (gas
or electric). Warming cupboard

CHATEAU 120

2 vaulted ovens of 55L (gas or
electric / all electric)

CHATELET 120

1 large vaulted oven of 55L
(gas or electric). Warming

GRAND CASTEL 90

1 large vaulted oven
of 74L (gas or electric)

CASTEL 75

1 large vaulted oven
of 55L (gas or electric)

(electric)
W, 165¢m, D. 70cm, H. 92cm

cupboard on the right
W. 120cm, D. 70cm, H. 92cm

on the right
W. 135¢m, D. 70cm, H. 92cm

W. 180cm, D. 70cm, H. 92cm W. 150cm, D. 70cm, H. 92cm W. 120cm, D. 70cm, H. 92cm W. 90cm, D. 70cm,

H. 92cm

W, 75¢cm, D. 70cm,
H. 92cm.
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MADE-TO-MEASURE

CORNUCHEF

Cooktop configurations

CHATEAU
HOODS

IR

Standard depth: 65cm

Standard height: 75¢m + 10cm chimney GRAND PALAIS 180 CHATEAU 165 CHATEAU 150 GRAND CHATELET 135 CHATEAU 120 et GRAND CASTEL 90 CASTEL 75
Cooker hoods available in 4 different shapes W. 200cm W. 185¢m W. 170cm W. 155cm CHATELET 120 W. 710cm W. 95¢m

Extraction rate: 2 x 720m’/h

Extraction rate: 2 x 720m’/h

Extraction rate: 2 x 720m’/h

Extraction rate: 2 x 720m’/h

W. 740 or 720cm, Extraction rate: 720m°/h

Extraction rate: 2 x 720m’/h

Extraction rate: 720m’/h

gas, electric or mixed.
Vaulted ovens fitted with an electric grill.
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CHATEAU 150 ISLAND UNIT 1908 ISLAND UNIT 1908 ISLAND UNIT
W. 176¢m, D. 162cm, H. 92cm W. 204cm, D. 140cm, H. 90cm W. 204c¢m, D. 71710cm, H. 90cm

‘ ‘ GRAND PAPA 135 GRAND MAMAN 110 GRAND MAMAN 90
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o L ‘ o [  E— S — EXTRACTION W. 145¢m, D. 80cm, W. 120cm, D. 80cm, W. 100cm, D. 80cm,
HOO DS HOODS H. 68 to 98cm H. 68 to 98cm H. 68 to 98cm
GRAND PAPA 180 GRAND PAPA 135 GRAND MAMAN 90 Exiraction rate: 910m’/h
2 large vaulted ovens of 74L ( gas and electric / 1 large vaulted oven of 74L (gas or electric). 1 large vaulted oven of 74L
all electric) Warming cupboard on the right (gas or electric) WALL ‘ é ‘
W. 180cm, D. 70cm, H. 90cm W. 135¢cm, D. 70cm, H. 90cm W. 90cm, D. 70cm, H. 90cm EXTRACTION
HOODS W. 135¢m, D. 65¢m, W. 110cm, D. 65¢m, W. 90cm, D. 65c¢m,

H. 68 to 98cm

H. 68 to 98cm

H. 68 to 98cm
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LA CORNUE 1908

Large vaulted oven gas or
electric with an electric grill.
Gas cooktop. Storage drawer in
the lower part.

W. 90cm, D. 70cm, H. 90cm

CORNUFE 110

Two electric ovens : a multifunc-
tion 62L and a fan-assisted oven
67L. 5 gas burners or 5 induc-
tion plates. Storage drawer in
the lower part.

W. 770cm, D. 65cm, H. 97cm

CORNUFE 90

Two electric ovens : a multi-
function (62L) and a fan-as-

sisted oven (53L). Gas cooktop.

Storage drawer in the lower
part.

W, 90cm, D. 65¢cm, H. 9Tcm

CORNUFE ALBERTINE

1 multifunction oven (106L). A
removable divider allows the
oven to be divided into two

48L areas. 5 gas burners or 5
induction plates.

Storage drawer in the lower part.

CORNUFE HOODS

L g1

CORNUFE 110
W. 710cm, D. 65cm,
H. 70 a 98cm
Extraction rate: 1000m°/h

L g

1908, CORNUFE 90
ET ALBERTINE
W. 90cm, D. 65cm,

H. 70 a 98cm
Extraction rate: 1000m°/h

W, 90cm, D. 65¢cm, H. 90cm

REFRIGERATION | | | |

Left hand or right hand doors available.

FLAMBERGE ROTISSERIE © °
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Available in the same colours and
trims as the Chateau range.
W. 81,5¢m, D. 38cm, H. 79,2cm
FRIDGE 900 FRIDGE 750 FRIDGE 600 WINE CELLAR 900 WINE CELLAR 600

W, 90cm, D. 70cm, H. 213cm W, 75¢m, D. 70cm, H. 213cm W. 60cm, D. 70cm, H. 213cm W. 90cm, D. 70cm, H. 213cm  W. 60cm, D. 70cm, H. 213cm
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LA CORNUE W.
. - 5 CABINETS o
f CUPBOARD SET SINK
............................................................................................................................................................................................................................ W. 120cm, D. 70cm, H. 184cm W. 150cm, D. 70cm, H. 92cm W. 150cm, D. 70cm, H. 75cm
Piéctement seul
INDUCTION TABLE OVEN TOWER COOKER HOOD

Electric vaulted oven (74L)
W. 90cm, D. 70cm, H. 184cm

Wall or central position
4 induction plates

W, 150cm, D. 70cm, H. 92cm

Wall or central position
W. 150cm, D. 70cm, H. 68 a 83cm
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AQUAMARINE PURE WHITE MATT WHITE
AZULEJO SAHARA TERRACOTTA
BLUE SAND
ROYAL BLUE STAINLESS SOLID

STEEL COPPER

ANTIQUE
WHITE

SHINY BLACK

SUMMER
BLUE

ICY BLUE
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FLOWERS

MATT BLACK RED
BURGUNDY

CHOCOLATE EGGPLANT

COCOA

PEBBLE GREY ULTRABLACK

LAVENDER
BLUE

CHATEAU TRIMS

BRUSHED BRUSHED BRASS  POLISHED

BRASS AND AND STAINLESS ~ BRASS AND

STAINLESS STEEL WITH STAINLESS

STEEL STAINLESS STEEL  STEEL
FRONTRAIL

POLISHED BRASS
AND STAINLESS
STEEL WITH
STAINLESS STEEL
FRONTRAIL

POLISHED
BRASS®

ALMOND BRITISH FRENCH BLUE DARK NAVY MOSS GREEN
GREEN RACING BLUE

GREEN

*CHATEAUHOOD TRIMS

BRUSHED POLISHED BRUSHED BRUSHED POLISHED
BRASS" CHROME AND NICKEL AND NICKEL AND COPPER®

STAINLESS STAINLESS POLISHED

STEEL® STEEL* CHROME

CORNUCHEF TRIMS

POLISHED BRUSHED
CHROME AND BRASS
STAINLESS

STEEL

CORNUCHEF HOOD TRIM

BRUSHED
STAINLESS
STEEL

CORNUFE AND LA CORNUE 1908 COLOUR CHART

SHINY BLACK

MATT BLACK DARK NAVY

BLUE

PARIS BLUE STAINLESS

STEEL

PRIMARY PRIMARY
YELLOW® RED*

ANTIQUE PURE WHITE PRIMARY
WHITE BLUE*

“Available only with brushed nickel and stainless steel trims.

LAFAYETTE RUSH GREEN PISTACHIO
BLUE GREEN
/ 4
POLISHED POLISHED COPPER
COPPER AND AND BRUSHED
BRUSHED STAINLESS STEEL
STAINLESS WITH STAINLESS
STEEL STEEL FRONTRAIL
SHINY BLACK STAINLESS

STEEL

CORNUFE AND LA CORNUE 1908 TRIMS

/|
POLISHED BRUSHED POLISHED
BRASS AND NICKEL AND COPPER AND
STAINLESS STAINLESS STAINLESS
STEEL STEEL STEEL

CORNUFE HOOD TRIM

BRUSHED
STAINLESS
STEEL

La Cornue wholeheartedly adheres to its continuous improvement policy for the specifications, design and manufacture of its products. Modifications are therefore regularly made.
This brochure should not be considered an infallible guide for the specifications or a sales tool for any specific equipment.
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www.lacornue.com



