
Stagionello® - THE PROFESSIONAL DRY-AGING WITH A CLICK

The refrigerator has evolved into an amazing storage cabinet! Stagionello Dry-Age 3.0 with pH-indicator is the first
patented device for professional dry-aging.  The revolutionary drop-weight management systems and unique pH
detection and monitoring function of Stagionello Dry-Age 3.0 allow for continuous food-safe chilling, drying, and storage.
a system that is entirely built, 100% made in Italy, and 100% built of AISI 304 stainless steel inside and outside, combine
tradition, culture, superior quality, and masterful craftsmanship to provide a tool for the authentic dry-aging.

THE PROFESSIONAL
 DRY-AGING WITH A CLICK

The refrigerator has evolved into an amazing storage cabinet! Stagionello® Dry-Age 3.0 with pH-
indicator is the first patented device for professional dry-aging.

Multifunctional display cabinets that are intended to naturally preserve fresh or dry-aged goods for an
extended period of time. To improve professionals' experience, an attractive and elegant design is
offered in three different capacities and three distinct display versions.

The revolutionary drop-weight management systems and unique pH detection and monitoring
function of Stagionello Dry-Age 3.0 allow for continuous food-safe chilling, drying, and storage.

A system that is entirely built, 100% made in Italy, and 100% built of AISI 304 stainless steel inside
and outside, combines tradition, culture superior quality, and masterful craftmanship to provide a tool
for the authentic dry-aging.

MEAT OR FISH? with Stagionello® Dry Age 3.0 ALL IN ONE!

9 FIsh slices
+9 Whole fish 

Kg.160

12 FIsh slices
+12 Whole fish 

Kg.210

21 FIsh slices
+21Whole fish 

Kg.380

9 FIsh slices
+9 Whole fish 

Kg.160
+

9 FIsh slices
+9 Whole fish 

Kg.160

10 Loins
Kg.150

15 Loins
Kg.225

30 Loins
Kg.450

10 Loins
Kg.150 + 10 Loins

Kg.150
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 PROGRAM STAGIONELLO 3.0  ALL IN ONE
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pH-metric system for continuous reading
and monitoring of alkaline and acid pH
alarm.

Dry-Age control 3.0 for profesional dry
aging.

4 integrated dry-age climatic recipes for
meat or fish + 1 custom
4 integrated fresh meat or fish programs + 1
custom

pH-metric system for continuous
reading and monitoring of alkaline
and acid pH alarm.

Temperature range inside from -3
deg. to +30 deg.

Humidity setting from 30% to 99%

Adjustable ventilation speed
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STANDARD FEATURES

Temperature Range: -3     - 35

Humidity: 30% - 99% RH

pH monitoring and reading:
       optional for 700 - 1400 L models,
       standard for 8000 - 12000 L

External color option:
        INOX (SUS304)
        BLACK (black plasticized)

Glass view: 1 glass door in front as
standard (2 glasses front and back
or 4 glasses all sides as optional)

700 L 900 L 1400 L 1400 L TWIN

Plug In Line

12000 L 8000 L 
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700 L

Model Dimension

730 x 785 x 2000

Capacity (L)

700

Max Rated 
Capacity (Kg) Voltage

150 230/1/50

230/1/50900 L 905 x 785 x 2000 900

1400 L

1400 L TWIN

8000 L

12000 L

1465 x 785 x 2000

1465 x 785 x 2000

2550 x 1750 x 2565

2550 x 2550 x 2565

1400

700 + 700

8000

12000

225

450

150 + 150

780

1320

230/1/50

230/1/50

400/3/50

400/3/50

 E. Power
 (Ph / kW)

0.75

1.18

1.18

1.50

10.00

10.00

2 glasses front and back or
 4 glasses all sides as optional Color option INOX (SUS304)
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