
 

 

 

 

SEVO – eBBQ as its best 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 

Die USP auf einen Blick: 
 
– Boost Zone – 500 °C for perfect brandings. Double-heating technology for maximum power 

– Perfectly suited for dishes like pulled pork or spare ribs - thanks to the lid and the exact  
temperature control 

– Guaranteed success thanks to precise temperature settings in the digital OLED display (80–
300 °C) & integral core thermometer (10–300 °C) 

– SafeTouch housing eliminates the danger of burns on all surfaces 

 

PG 8107 – SEVO GTS  
 
 

 



 

Details 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Modular Construction: 

Many removable parts allow easy cleaning 

 
 

BoostZone:  

Double-heating technology for 
maximum power 

 

Grill Rack: 

Separated stainless steel grill rack for 
best performance and easy-cleaning 
(Ø7mm) 

 

 
 

 

Reflector Tray: 

Water in reflection tray: for easy cleaning, 
against smoke and odour. 

 

Guaranteed success thanks to precise 
temperature settings in the digital 
OLED display 

XXL Power Cord 

A 2m long connection cable makes it 
easier to choose a place and provides 
more flexibility.  

  
 

Safe Touch 

We are already stopping today the 
guidelines of tomorrow. Of course, the 
SEVO heats up - but not so hot that you 
burn yourself on it immediately. 

Low and Slow 

Perfectly suited for dishes like pulled 
pork or spare ribs - thanks to the lid 
and the exact  temperature control 

Grill cart  
The SEVO can simply be placed on 
the grill cart without any further 
assembly. Thanks to the two side 
tables and the storage rack, the grill 
cart has enough storage space for 
stress-free grilling. 



Important data in overview 

Power in Watt 3.000 Watt 

Color Black / Stainless Steel 

Grill area 41,5 cm x 31,5 cm 

LED control Standby: Blue 

HotZone: Orange 

BoostZone: Red 

Grill thermometer Yes, with up to two temperature sensors (10 ° C - 300 ° C). One of which is 

included in the scope of delivery 

Timer Yes, up to 23h 59min 

Grill temperature HotZone: 80°C – 320°C (320°C if lid is closed) 

BoostZone: 330°C – 500°C 

Power cord 2,00 m 

Safety switch Safety microswitch, heating element switches off automatically when removed  

Product dimensions Length 127 cm, width 66 cm, height 119 cm 

Product weight 31,2 kg 

Packaging dimensions Length 92 cm, width 65,2 cm, height 66 cm 

Packaging weight 38,1 kg 

PU 1 

GTIN-Code 4008146034817 

 

 
POS – for a better placement 
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Ähnliches 
Acrylaufsteller Extra Pressebilder Produktvideo 
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Description for Online Shops/Catalogue 

 

Too little heat, too slow, too small - SEVERIN does away with all these prejudices about electric grilling. The SEVO 
GTS standing grill impresses with its size, the massive, high-quality design and the elegant design in black and 
silver. But of course it scores especially with the inner values: 3,000 watts of power and the innovative double 
heating technology as well as a specially developed reflector shell enable a peak temperature of 500 ° C directly on 
the food to be grilled. The powerful boost zone is partitioned off so that two-zone grilling is possible on the approx. 
30x40 cm grilling area. Technology and grill fans alike get their money's worth: the precise temperature control is 
achieved digitally via an OLED display, which can also be used to read the integrated grill thermometer with two 
temperature probes and to operate the timer function. The temperature can be precisely maintained for several 
hours. A real advantage for slow grilling dishes like pulled pork or spare ribs. Another highlight is the LED lighting, 
which alternates between blue, yellow and red, indicating which temperature range has been reached on the grill. 
The grill hood as well as the sturdy base frame with storage grate and two side storage surfaces complete the 
features of this premium grill and make grilling pleasure perfect. For design-savvy grill fans, SEVERIN presents the 
SEVO, a must-have in the eBBQ area. 

 

(Abb. PG 8104) 


