WHAT SETS WOLF APART FROM OTHER COOKING
EQUIPMENT? JUST ABOUT EVERYTHING.



WELCOME TO THE SENSATIONAL
WORLD OF WOLF COOKING.

In this family-owned company, we’re
passionate about cooking. We build our
products to fuel that passion in our fellow
cooks. And so we take great pride that
our customers have been enthusiastically
spreading the word about Wolf, giving this
great American cooking brand a reputation
as one of the world’s best. It’s our hope
that you too will be inspired to become

a more passionate cook with Wolf.
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ENJOY A LIFETIME OF MORE DELICIOUS
RESULTS WITH EVERYTHING YOU COOK

Delicious? Precisely. Crispy, gooey, flaky, chewy —
what result do you have in mind for your dish? Wolf’s
precise control helps you achieve exactly what you’re after.

DECADES OF RELIABLE PERFORMANCE.

Wolf builds in not only precision but durability, attributes
born of the brand’s eight-decade heritage in commercial
kitchens. Each product is tested to last through more than
20 years of demanding use.

A RECIPE FOR A MORE BEAUTIFUL KITCHEN.
All that cooking performance now in more forms than ever.
A wide spectrum of new designs makes Wolf ideal for

any kitchen style.




WHETHER YOU’RE LEARNING
THE BASICS OR MASTERING
CULINARY TOURS DE FORCE,
WITH WOLF YOU’LL FEEL
YOURSELF COOKING WITH
CONFIDENCE.

COOKING WITH WOLF MAKES
EVERY DISH BETTER

= Wolf makes you the master of the two components
of more delicious results: temperature and airflow.

= Wolf electric ovens and their unique convection
systems eliminate hot and cool spots for more
consistent, predictable results.

= What are you making today? Simply select the oven
mode that provides the heat and airflow ideal for the
dish, from cookies to crown roast.

= Dial in deliciousness with our ovens’ Gourmet mode —
foolproof presets for commonly prepared meals.

= Eliminate guesswork with dual-stacked sealed gas
burners, responsive and precise across the gamut
from searing heat to delicate simmer.

= Sleek induction cooktops let you tailor
the size of the cooking element to the size of the
pan for uniform heating.



WHEN YOUR RESULTS

ARE THIS GOOD,
TESTED NOT JUST TO LAST, BUT OUTLAST YOU’LL WANT TO COOK
MORE AND MORE.
Dive into decades of enthusiastic cooking: we engineer and WOLF PRODUCTS ARE
BUILT ACCORDINGLY.

test our products to perform beautifully for 20 years or more.

As refined as Wolf products look in your kitchen, underneath
they’re built for endurance, ready to take on year after year
of whatever your busy household can dish out.

Typical test: oven-door designs are put through 50,000
openings and closings — more than double the industry
standard. That’s a lot of bake sales and Thanksgiving dinners.

Satisfy your appetite for reliability: every major feature

of every completed product is tested before it’s shipped
out to your home.




DESIGNS FOR EVERY KITCHEN STYLE
AND COOKING STYLE

= Breadth of choices, from professional styles to sleek
modern designs, compact size to grand scale.

= The gamut of cooking technologies to suit your
preferences: gas, electric, dual fuel, induction, steam.

= Virtually limitless possibilities for customization;
e.g., rangetop configurations can include combinations
of burners, griddle, charbroiler, and French top.

= Integrated modules that expand your kitchen’s
capabilities for steaming, grilling, induction cooking,
and more.

= Designs that coordinate with Sub-Zero — two specialists
harmonizing in one exceptional kitchen.




TRUE PROFESSIONAL HERITAGE
AND DURABILITY

= Wolf is the only major brand of home cooking
equipment born in the no-excuses environment
of commercial kitchens.

= No frivolous bells and whistles, no design shortcuts —
there’s elegance in the premium-grade materials and
logical function of Wolf products.

=y

(T TLETTTR

-
A

«

WOLF SPECIALIZES IN COOKING AND ONLY
COOKING. NO WONDER ITS PERFORMANCE
AND DURABILITY SURPASS SO MANY OTHERS.




YOUR LOCAL SHOWROOM:
A secret ingredient in a great owner
experience

= The experts at your local showroom are a helpful
resource now and through the years.

= It’s like having a personal kitchen concierge for
sharing ideas and trying our products.

= “l got more ideas for my kitchen in 90 minutes at
the showroom than | did in 90 days on my own,’
says one owner.
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