BERTAZZONI

36” Induction Cooktop XV
Professional Series

$ 1,959

PE365INDXV

Bertazzoni touch-control induction cooktops represent the fastest and most energy-efficient way to cook.

This 36-inch cooktop is equipped with 6 cooking zones, each with 9 power levels plus a booster. Select individual
induction heating zones reach up to 3700 Watts, reducing time-to-boil by up to 50%. The intuitive touch-through-
glass slider interface provides instant and precise control over cooking settings. With timer functions for each heating
zone, you can manage the cooking process with complete accuracy. Benefit from maximized cookware size
accommodation and a full surface bridge function delivering up to 5000 Watts with the booster. Cleaning is super-
easy; just spray with glass cleaner and wipe the glass surface clean.

All Bertazzoni appliances are covered by a 2-year warranty.
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Features

Worktop

Size

Cooking zones
Number of induction zones
Worktop type

Worktop design
Worktop controls
Power levels

Timer

Residual heat indicator
Cooking zones
Induction front left
Induction back left
Induction center
Induction front right
Induction back right
Bridge function

Stop & Recall function
Technical specifications
Electrical supply
Power rating

Power connection

Certification

Specifications

36 in

induction

glass
touch-through-glass slider
9 + booster

yes

yes

(@ 7in) 2000 W -2 500 W
(2 7in) 2000 W -2500W
(2 11in)2 700 W -3 700 W
(@ 7in) 1400 W -1800W
(2 7in) 2 700 W-3200W
yes

yes

2087240V - 60 Hz - 50 Amp dedicated circuit

10400 W
hardwired with 40 3/16" power cord

ETL
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Dimensions

inches
mm

20 1/2
520

35 716

900
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