
Embracing every  
home-cooked meal.



Consistently
delicious results. 
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Since the day they were introduced, 
they have inspired choruses of acclaim 
from cooks, bakers, and designers alike. 
Never before have ovens incorporated 
so much innovation and precise control 
nor a wider spectrum of designs.

BUILT-IN OVENS
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Looking for a smaller alternative? Enjoy the masterful performance and 

beauty of Wolf ovens in a smaller footprint. The 60 cm Transitional E 

Series Built-In Oven fits nearly anywhere and o­ers similar performance 

to its larger counterparts. For a compact kitchen any chef would admire, 

pair it with a 60 cm Induction Cooktop, Convection Steam Oven, 38 cm 

Modules, and narrower widths and drawers of Sub-Zero Refrigeration.

60 cm E Series Transitional 
Built-In Oven
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Even the smallest kitchen 
can have a Wolf oven.

Built-In Ovens | 
126 

127
W O L F  |  



This may be the world’s most versatile oven. The Convection Steam Oven will single-handedly ease 

meal preparation. It places the power of steam and convection heat at your fingertips, with more 

tried and tested modes to help you create the dish you desire—flaky, golden pies, fall-o�-the-bone 

ribs, better-than-yesterday leftovers, or tender steaks cooked sous vide. Flexibility abounds in design 

as well—new aesthetic refinements create a consistent look with other Wolf ovens.

Convection Steam Ovens
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The performance you expect from Wolf—now faster and smaller. Combining the power 

of convection, grill, and microwave, the Microwave Combi Oven o�ers all-in-one oven 

versatility so you can prepare a wider variety of delicious foods in reduced time. Its cooking 

versatility is matched only by its design flexibility, stylishly freeing up counter space and 

seamlessly coordinating with Wolf M and E series Built-In Ovens and other appliances.  

Save time in the kitchen while achieving delicious results with this multi-use appliance. 

Microwave Combi Ovens



Prepare entire meals with the power of 
900-watt microwave preset modes.

The dual 750-watt quartz grill elements 
add the crisp and brown finishing touch. 
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M SERIES 76 CM

M Series
Contemporary Black Glass

M Series
Contemporary Black Glass

ICBSO30CM/B
-Single Oven

ICBDO30CM/B
-Double Oven

759 mm H 724 mmW 584 mmD 759 mm H 1292 mmW 584 mmD

M Series
Contemporary Stainless

M Series
Contemporary Stainless

ICBSO30CM/S
-Single Oven

ICBDO30CM/S
-Double Oven

759 mm H 1292 mmW 584 mmD759 mm H 724 mmW 584 mmD

M Series
Transitional

M Series
Transitional

ICBSO30TM/S/ TH
-Single Oven

ICBDO30TM/S/ TH
-Double Oven

759 mm H 1292 mmW 584 mmD759 mm H 724 mmW 584 mmD

M Series
Professional

M Series
Professional

ICBSO30PM/S/PH
-Single Oven

ICBDO30PM/S/PH
-Double Oven

759 mm H 1292 mmW 584 mmD759 mm H 724 mmW 584 mmD

Built-In Ovens

Interior Useable Volume - 125 L Interior Useable Volume - 2x 125 L

Interior Useable Volume - 125 L Interior Useable Volume - 2x 125 L

Interior Useable Volume - 125 L Interior Useable Volume - 2x 125 L

Interior Useable Volume - 125 L Interior Useable Volume - 2x 125 L



E Series
Transitional

ICBSO24TE/S/ TH

M O D E L  O P T I O N S

H 597 mm597 mmW 546 mmD

E Series
Transitional

ICBSO2418TE/S/ TH

M O D E L  O P T I O N S

H 454 mm597 mmW 546 mmD

E SERIES 60 CM

Interior Useable Volume - 68 L Interior Useable Volume - 50 L

E Series
Transitional

E Series
Professional

ICBSO3050TE/S/ T
-Single Oven

ICBSO3050PE/S/P
-Single Oven

M O D E L  O P T I O N S M O D E L  O P T I O N S

759 mm H 723 mmW 584 mmD 759 mm H 723 mmW 584 mmD

E SERIES 76 CM

Interior Useable Volume - 113 L Interior Useable Volume - 113 L

176 

177

176 

177
S P E C I F I C AT I O N S  |



Convection Steam
M Series - Contemporary Black Glass

ICBC SO30CM/B/ TH

M O D E L  O P T I O N S

759 mm H 454 mmW 546 mmD

Convection Steam
M Series - Contemporary Stainless

ICBC SO30CM/S/ TH

M O D E L  O P T I O N S

759 mm H 454 mmW 546 mmD

Convection Steam
E Series - Transitional

Convection Steam
E Series - Professional

ICBC SO30TE/S/ TH ICBC SO30PE/S/PH

M O D E L  O P T I O N S M O D E L  O P T I O N S

Convection Steam
M Series - Transitional

ICBC SO30TM/S/ TH

M O D E L  O P T I O N S

759 mm H 454 mmW 546 mmD

759 mm H 454 mmW 546 mmD 759 mm H 454 mmW 546 mmD

Convection Steam
M Series - Professional

ICBC SO30PM/S/PH

M O D E L  O P T I O N S

759 mm H 454 mmW 546 mmD

Convection Steam Ovens
M SERIES 76 CM

E SERIES 60 CM

Interior Useable Volume - 51 L Interior Useable Volume - 51 L

Interior Useable Volume - 51 L Interior Useable Volume - 51 L

Convection Steam
M Series - Contemporary Black Glass

ICBC SO30CM/B
-Retractable Handle

M O D E L  O P T I O N S

759 mm H 454 mmW 546 mmD

Convection Steam
M Series - Contemporary Stainless

ICBCSO30CM/S
-Retractable Handle

M O D E L  O P T I O N S

759 mm H 454 mmW 546 mmD

Interior Useable Volume - 51 L Interior Useable Volume - 51 L

E SERIES 76 CM

Convection Steam
E Series - Transitional

ICBC SO24TE/S/ TH

M O D E L  O P T I O N S

H 454 mm597 mmW 546 mmD

Interior Useable Volume - 51 L

Interior Useable Volume - 51 LInterior Useable Volume - 51 L



Microwave Combi Oven
E Series - Transitional

ICBSPO24TE/S/ TH

M O D E L  O P T I O N S

H 454 mm597 mmW 546 mmD

H 454 mm759 mmW 546 mmD

Microwave Combi Oven
M Series - Contemporary

ICBSPO30CM/B/ TH

M O D E L  O P T I O N S

H 454 mm759 mmW 546 mmD

Microwave Combi Oven
M Series - Transitional

ICBSPO30TM/S/ TH

M O D E L  O P T I O N S

H 454 mm759 mmW 546 mmD

Microwave Combi Oven
E Series - Transitional

ICBSPO30TE/S/ TH

M O D E L  O P T I O N S

H 454 mm759 mmW 546 mmD

Microwave Combi Oven
M Series - Professional

ICBSPO30PM/S/PH

M O D E L  O P T I O N S

H 454 mm759 mmW 546 mmD

Microwave Combi Oven
E Series - Professional

ICBSPO30PE/S/PH

M O D E L  O P T I O N S

Microwave Combi Ovens
M SERIES 76 CM

E SERIES 60 CM

H 454 mm759 mmW 546 mmD

Microwave Combi Oven
M Series - Contemporary

ICBSPO30CM/S/ TH

M O D E L  O P T I O N S

E SERIES 76 CM

Interior Useable Volume - 43 L Interior Useable Volume - 43 L

Interior Useable Volume - 43 L Interior Useable Volume - 43 L

Interior Useable Volume - 43 L

Interior Useable Volume - 43 L Interior Useable Volume - 43 L
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Brochure produced by: 

Magic Mouse Design LLP 

www.magicmouse.co.uk 

+44 (0)20 8532 1000


