WoLr 30" GAs RANGE
PLANNING AND SPACE
DESIGN INFORMATION REQUIREMENTS

IMPORTANT NOTE: Caution must
be used in planning the proper instal-
lation of the Wolf range to avoid any
fires or damage to adjacent cabinetry
or kitchen equipment. Please follow
the minimum clearances established
in the finished rough-in dimensions.

Also, do not plan on installing a Wolf
range without allowing for the proper
ventilation equipment.

All of the Wolf ranges come in the
classic stainless steel finish and are
also shipped with the distinctive red
knobs. Optional black knobs are
available at no cost to you and your
client. Contact your Wolf dealer or
distributor for help in securing the
knobs.

INSTALLATION DIMENSIONS

COOKING
SURFACE

The finished rough-in dimensions you
need to incorporate into your plans
are noted on the following page. We
have minimized the information con-
tained in the illustrations, concentrat-
ing on the critical information you
must plan into your installation.

ELECTRICAL AND GAS
REQUIREMENTS

All Wolf ranges are designed to
operate on natural gas at 5" water
column pressure or LP gas at 10"
water column pressure. The maxi-
mum gas supply pressure to the reg-
ulator should never exceed 14" water
column; .5 psi (3.5 kPa).

Wolf recommends the use of a 1/2"
I.D. commercial type flex hose; a
1/2" 1.D. commercial type flex is the
minimum size that may be used. All
plumbing to the flex hose MUST be
3/4" minimum 1.D. pipe.
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The Wolf range functions up to
6,000 feet in altitude without any
adjustment.

IMPORTANT NOTE: An external gas
shut-off valve must be located near
the appliance in an accessible loca-
tion.

The Wolf range requires 110/120 volt
electric supply to operate the elec-
tronic ignition system. The six-foot
supply cord provided with the range-
top is equipped with a 3-prong,
grounded plug for protection against
shock hazard. The service should have
its own 15 amp circuit breaker.

You must follow all National Electrical
Code and gas regulations. In addition,
be aware of local codes and ordi-
nances when installing your services.
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30" Range
Overall Width of Range (width may vary to +1/4") 30"
Finished Rough Opening Width 301/4"
Location of Gas Supply (within shaded area) 12"
Location of Electrical 10"
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Location of Electrical (within shaded area) 12"



