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FULGOR MILANO is the emblem of Italian craftsmanship. Its brand has a history spanning more
than 70 years, deeply rooted in ltaly’s manufacturing tradition and creativity, producing unique
and innovative ideas. FULGOR MILANO is synonymous with design, modernity, beauty, and
functionality. The company continuously improves its flagship to meet the demands of a modern
consumer who wants to use smart, high-performing appliances.

Finding ways to streamline time management is essential in today's dynamic, environmentally
conscious society.

Fulgor Milano meets everyday living needs and makes new cooking and food preservation
opportunities accessible, maintaining nutritional and sensory properties.

MILANO

The kitchen has always been the queen of the house, a place of conviviality to share happy
moments with your dear ones. Families gather in this pleasant and colourful setting every evening

to share the day’s happenings while unleashing their creativity to invent new dishes.

Fulgor Milano is ideal for those who love mixing and matching different flavours and ingredients to
make complex recipes. By choosing FULGOR MILANO, you choose top-quality, high-tech home

appliances meeting the highest demands.

s el

General Manager
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SOFIA PROFESSIONAL

The iconic SOFIA range defines the PROFESSIONAL collection by FULGOR MILANO. This high-
quality product is characterized by a modern and rigorous design, a fusion of tradition and innovation.

The SOFIA induction range in the new 48" version represents a refined expression of FULGOR MILANOQO's design. The
intuitive knob control allows for the adjustment of both the range top and the two multifunction ovens. Two variants are
available: the ALL GLASS version and the GRIDDLE version with a Teppanyaki plate. Thus, the SOFIA 48" combines
several cooking systems in a single product, Italian craftsmanship in steel processing, and attention to detail, fully
meeting the standards of cooking enthusiasts.
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SOFIA PROFESSIONAL

The SOFIA range stands out for its iconic design and high performance.
It comes with a 30 and 36 inches induction module. Fulgor Milano has
fitted the oven and cooktop with a user-friendly knob control to meet the
requests of professional chefs. The cooktop control display is located under
the glass. The elegant glass-ceramic surface with its special anti-scratch
texture is easy to clean. SOFIA is fitted with top-quality inductors ensuring
durability, efficiency, and energy savings.

SOFIA’s main multifunction oven features dual convection and produces
a balanced airflow, ensuring even temperature. Cooking is optimized
throughout the cavity's various layers. The Meat Probe monitors the food
temperature, digitally controlling the cooking process. The electric grill
heating element inside the cavity is ideal for grilling and browning food over
high heat. Besides the classic cooking programmes, the oven includes a set
of features, such as the 4-pane glass cool-touch door, soft closing system,
meat probe, telescopic rails, and self-cleaning function.

SOFIA: a Modern Classic.
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SOFIA PROFESSIONAL

DUAL MAX POWER

Sofia 36” features an exclusive Premium five-zone cooktop
with a special anti-scratch surface. The large and powerful
DUAL MAX POWER zone at the centre is incredibly versatile
as it automatically recognises the pan size and choosing the
cooking zone accordingly.

KNOBS AND TIMER

The user-friendly knobs control the oven and the induction
cooktop, ensuring fast cooking and efficiency while
combining style, ergonomic design, and sturdiness. With
the knob interface, Fulgor Milano meets the requests of
professional chefs.

The digital timer helps chefs control the progress of their

preparations. Its countdown is displayed on the induction
cooktop.
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SOFIA PROFESSIONAL
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SOFIA PROFESSIONAL

SOFIA IS UNIQUE CONTROL AND SENSITIVITY

We designed a professional Range with a unique style. Sofia  The Professional range stands out in every detail. And the top
integrates valuable metals such as stainless steel, brass, heavy  cooking surface is no exception. The matte black enamelled
duty cast-iron, and brushed aluminium for an elegant and bowl promotes cleanliness. Moreover, CRESCENDO GAS
distinctive design. burners with 5 power levels ensure accuracy and flexibility.

18 FULGOR MILANO
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EASY ACCESS ARTISANAL CARE

All functions are easy to manage thanks to the user-friendly knob  FULGOR MILANO's multtifunction range combines the character-
control and graphic interface. The user-friendly control panel

allows users to easily select all the multiple oven functions as well
as timer setting and meat probe.

istics of a professional product with the elegance of an craft made

process, enhancing the unique Italian style.
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"CRESCENDO" BURNERS

CRESCENDO is a special brass gas burner that ensures
powerful and flexible heat distribution, making it suitable for
any pan size and meeting any culinary needs.

STRONG

At the peak of its 20,000 BTU capability, meat is seared to
produce a crust worthy of your favorite chef. Large pots
quickly recover to a rigorous boil, and no culinary conquest
seems unattainable. All burner rings engage to produce the
most powerful flame for cooking.

MEDIUM/STRONG

Perfect al dente pasta is a snap. Progressive control of the
burner ensures maximum heat distribution without excessive
flame for an even and moderate boil.

MEDIUM

Creamy risotto and smooth custards come to life as the
burner rings combine to provide enough heat to encourage
the cooking but discourage scorching.

MEDIUM/LOW

Simmer, poach, or braise your way to a tender sauce, soup
or stew. Flame curls around the diffuser cap to barely brush
the base of the cooking vessel with perfect control for
extended

periods of low heat cooking.

LOW

Melt butter, temper chocolate, or gently coax the flavor from
savory vegetables, this lowest setting is achieved by the
flame from the simmer burner rolling gently under the diffuser
cap to radiate whisper soft heat.
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SOFIA PROFESSIONAL

SOFIA 48 DUAL FUEL is an example of FULGOR MILANO’s excellence. It is a combination of Italian style, design,
and accuracy. Since its beginnings, SOFIA 48 has been an international style icon thanks to its dimensions, and
functionality. Moreover, it is flexible and enhances the creativity of professional chefs.
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SOFIA 48 ensures the highest performance and versatility. Besides the CRESCENDO brass burners, it is
equipped with a double-sided cast iron griddle. One side has special grooves for an authentic barbecue
effect. The other side is a smooth griddle surface, ideal for Teppanyaki, a traditional Japanese cooking
method known as one of the most healthy. Alternatively, the Teppanyaki griddle (tri-laminated with a
stainless steel surface for even heat distribution) can be purchased separately. This cooking method
enhances the taste of your preparations, maintaining their nutritional and organoleptic properties.

The special tubular aluminium burner distributes the flame evenly across the griddle surface, always
ensuring optimal performance.

Therefore, the cooking method becomes a personal and exclusive cooking experience.
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SOFIA PROFESSIONAL

SOFIA is synonymous with Italian style, craftsmanship, and design. It is available in the Dual Fuel and All Gas
versions. This product has become extremely popular worldwide because of its design and functionality. Moreover,
it is flexible and enhances the creativity of professional chefs. SOFIA’s iconic style combines minimalist design

with timeless classic lines, fitting harmoniously into the best international kitchens.
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With Fulgor Milano’s Combi Microwave Oven, chefs can enjoy all the advantages of combined cooking.
They can grill or choose one of the many combined cooking functions to speed up the cooking. It perfectly
combines with the other Professional built-in home appliances.

Practical and versatile oven that uses steam heat to cook food healthily and maintain all its organoleptic
properties. This oven can alternate steam cooking with the thermo-convection mode. Once the water boiler
has heated the water, the steam is sprayed inside the cooking chamber.
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SPECIAL
OVENS
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RANGETOP

MILANO

Professional Range top: style and performance, elegance and efficiency. The combination of solid materials
and cutting-edge technologies ensures an iconic design that is particularly versatiie and functional.
Distinctive elements of this striking Range top include the robustness of the stainless steel structure, the
sleekness of the induction system, and the functionality of the knob controls. The Range top features
seven zones, including a flexible BRIDGE zone and a high-performance DUAL MAX POWER zone.
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