The New Emilia DI Matrix2 Range

This is the second generation of the
Emilia DI Matrix2 cooker range.
Enhancements include

Triple glass doors — reduces the outer
surface temperature for a cooler door.

Stainless steel oven door handle -
beautiful durable finish

New burner spreaders — a new look
that avoids spills that can mark the
burners

New knob and collar design —
ergonomic and easy to use.

The Matrix2 range of Emilia free standing
cookers has been designed to provide a
wide choice of model options for
Australian home chefs. All models are
available with either a gas fan oven or a
multi function electric oven.

Manufactured by Glem Gas in ltaly and
designed specifically for Australia all
Emilia Matrix2 cookers have cast iron
trivets, digital clocks and cavity cooling
fans.

Available in a choice of sizes 60cm,
80cm and 90cm the new Emilia DI
Matrix2 range has some exciting
features:

FULL GLASS INNER DOOR

The oven door now has a full glass inner
window for easy cleaning, better vision
and stylish design. The glass is easily
removed for internal cleaning of the door.

STAINLESS STEEL ADJUSTABLE
LEGS

The adjustable legs are now stainless
steel and allow for an adjustment range
of 870mm to 910mm.

ELECTRIC OVEN FUNCTION

All electric oven models now have fan
assisted function which is a top and
bottom element operating with fan
assistance. This is perfect for cooking on
more than one shelf.

SOFT CLOSE DOOR HINGES

The door hinges now have constant
close tension; this means that the door is
softer to close and yet still maintains a
tight seal on the oven.

Available in three widths, 60cm, 80cm
and 90cm and also available as 70cm Bi
Energy cooker DI7T6GGESIB2 — see
www.emiliaappliances.com.au
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60cm Cooker

DIG64EIZ - electric oven - 10 amp

DIGEAMVIB2 - gas oven - 10 amp

Features

4 burner gas cook top with triple ring wok
burner front left hand side

Electronic ignition

Cast iron trivets

Digital clock

Adjustable stainless steel legs

Storage compartment

Closed door electric grilling

Choice of multifunction electric oven or
gas fan oven model

60 litre oven capacity

Triple glass door

80cm Cooker

DISG5EIZ - electric oven - 15 amp

90cm Cooker

DI9G5EI2 - electric oven - 15 amp

DIS65MVI2 - gas oven - 10 amp
Features

e 5 burner gas cook top with centre fish burner
and triple ring wok burner on front left hand side

e Electronic ignition

¢ Digital timer

e Adjustable legs

e  Cast iron trivets

e Storage compartment

e Closed door electric griling

e Choice of multifunction electric oven
or gas fan oven model

e 116 litre oven capacity

e Triple glass door

DI965MVI2 - gas oven - 10 amp
Features

90cm wide 5 burner gas cook top with centre
triple ring wok burner

Electronic ignition

Cast iron trivets

Digital clock

Adjustable legs

Storage compartment

Closed door electric grilling

Choice of multifunction electric oven
or gas fan oven model

116 litre oven capacity

Triple glass door

DI Matrix2 Range Functions

ELECTRIC OVEN FUNCTIONS

]

FAN FORCED

Fast heat up and rapid cooking from a
circular element around a fan that
pushes the heat through for maximum
efficiency.

FAN ASSIST

Superb heat distribution perfect when
cooking on more than one shelf. The
heat is from a top and bottom element

FAS ASSISTED ELECTRIC
GRILL

The grill element operates with fan
assistance which is excellent for thicker
cuts of meat.

GRILL
Closed door grilling for improved
efficiency and cooking smell retention.

GAS FAN OVEN FUNCTIONS

STATIC GAS

Gas baking without fan assistance for
those times when you don’t air movement
in the oven.

FAN ASSISTED GAS OVEN

Gas baking with fan assistance. Eliminates
cold spots when cooking on more than one
shelf. Great even heat distribution.

STATIC GRILL

Electric grill element. Closed door grilling
for improved efficiency and cooking smell
retention.

GRILL WITH FAN ASSISTANCE
Electric grill element operates with fan
assistance.

OVEN LIGHT

with fan assistance. NEW OVEN LIGHT
CLASSIC BAKE
Traditional oven heating from a top and
bottom element without fan assistance.
Great for slow cooking.
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DI664 600 870-910 600 750
DI865 800 870-910 600 750
DI965 900 870-910 600 750
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The mygreenoven program is an initiative of Emilia Glem to
highlight the environmental benefits of cooking with gas.

www.emiliaappliances.com.au
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Glem Gas Australasia Pty Ltd

Unit 26, 10 Straits Avenue,
South Granville, NSW 2142

The descriptions and images in this brochure apply to the specific products at the date of publication. Glem Gas has
a policy of continuous product development and product specifications may change without notice. Please check
with the retailer that this brochure correctly describes the products that are being offered for sale. Glem Gas should
not be held responsible for any errors in this brochure caused by inaccuracy in printing or transcription.

Warranty
Glem products are covered by a two year warranty, on parts and labour and conditional to our Warranty policy.

Service
Glem Gas has an Australia wide service network available. Call 02 9721 2755 for assistance.

PO BOX 63 Blaxcell PO,
South Granville, NSW 2142
Telephone: (02) 9721 2755
Facsimile: (02) 9721 2766
info@glemgas.com.au
www.emiliaglem.com.au

Local charge 1 300 307 917



