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TOURELLE WALL OVEN:  F 75

Unit Dimensions:       
747 W x 630 D x 590 H (mm) 
29.4 W x 24.8 D x 23.2 (inches) 
Minimum Cutout Dimensions: 
724 W x 641 D x 582 H (mm) 
28.5 W x 25.2 D x 22.9 (inches)
**Refer to installation manual for detailed cutout dimensions**

Crated Weight: 355 lbs; Uncrated Weight: 245 lbs
Voltage: 240v, 15 AMP Breaker
Available in Electric only

TOURELLE WALL OVEN:  F60

Unit Dimensions: 
597 W x 630 D x 590 H (mm)
23.5 W x 24.8 D x 23.2 (inches)
Minimum Cutout Dimensions:
562 W x 641 D x 582 H (mm)
22.1 W x 25.2 D x 22.9 (inches)
**Refer to installation manual for detailed cutout dimensions**

Crated Weight: 310 lbs; Uncrated Weight: 200 lbs
Voltage: 240v, 15 AMP Breaker
Available in Electric only

G 4  C H Â T E A U  S E R I E S  R A N G E S ,  R A N G E T O P S  A N D  H O O D S

T O U R E L L E  W A L L  O V E N : 
F 7 5 &  F 6 0

S P E C I F I C A T I O N S

Enamel and Metal Body Options: Château ranges are available in a variety of 50 enamel or metal body finishes, and can also be customized in a one-of-a-kind 
color.  Prices may vary depending on colors selected.

Trim Options: Polished Brass, Brushed Brass, Brushed Stainless Steel, Brushed Nickel, Polished Chrome, Polished Copper, Matte Black, Matte Bronze, Brushed 
Copper and Polished Stainless Steel. Prices may vary depending on trims selected.

L E  C H Â T E A U  O P T I O N S

The Tourelle Wall Oven is a fully electric multifunction platform designed to deliver 
premium performance without aesthetic compromise. Available in two size options, it 
slots cleanly into high-end kitchen environments where precision, reliability, and visual 
continuity matter.

Engineered to pair seamlessly with a Château Cooktop, it reinforces the cohesive design 
language customers expect from a luxury culinary suite. For homeowners who want the 
f lexibility of an additional oven while maintaining the distinct Chateau Rangs aesthetic, 
this unit does the job without fanfare or friction.

Built for serious cooking and serious style—nothing more, nothing less.
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