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My grandfather, Albert, was passionate about 
cooking and in 1908, he filed a patent for the first 
vaulted gas oven that kept food moist during 
cooking. 

Because of his own passion for cooking, my father 
André decided that La Cornue should make every 
effort to produce the most beautiful kitchen ranges 
in the world.

Today, I am proud to perpetuate this noble passion. 
All over the world, food lovers can enjoy the very 
essence of our culinary lore and French art de vivre. 
Because I too love everything about the kitchen. 
I love the rituals of preparing dishes, the heat of 
the flame, the noises and smells of cooking. I love 
passing on family recipes. But more than anything 
else, I love the time of sharing, the moment of 
tasting, the seconds of silence before conversation 
begins, and the emotion that is served up with that 
promise of happiness.

Enjoy!

SACRED FIRES

Xavier Dupuy

Xavier Dupuy.
President of La Cornue

Previous double page: 

Château 150 stainless steel, Château 

cabinets and spice racks 

Top: André, Xavier and Adrien Dupuy (1992).

Bottom: Château 165, brilliant black 

enamel, polished brass trim, Château 

cabinets and spice racks
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In a world where automated, instantaneous and 
ephemeral production reign supreme, La Cornue 
cultivates ardour, slowness and durability. 

We believe the work of a person is worth more than 
that of a machine. For us, technological innovations 
comply first and foremost with craftsmanship. 

Every Château La Cornue range is manufactured as 
a single unit, to order, assembled by one craftsman. 
This person will take as long he must to make it a 
unique object, the pride of its owner and the 
craftsman who produced it.

 

We make our customers simmer too...to their great 
pleasure! “All good things come to those who wait,” 
so wrote Rabelais, the greediest of gourmets, nearly 
five centuries ago.

THE SLOW SIMMER

Valérine Boulanger, 

La Cornue Head Craftsman
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Daring is as essential to business as salt is to cooking.

In 1908, Albert Dupuy’s revolutionary idea of the vaulted 
gas oven put scientific enthusiasm at the service of culinary 
ambition. 

In 1950, aplomb and perseverance were required to 
declare that La Cornue ovens would from then on be full 
cooking ranges, unique and precious culinary objets d’art, 
the pinnacle of the kitchen. 

We are becoming who we want to be. Our tradition is alive 
and regularly enhanced by innovative progress.

Our new range, La Cornue W. by Wilmotte, is a clear 
demonstration that technological innovation and top-flight 
design can be at the cutting-edge of culinary expertise and 
French art de vivre.

DARING AMBITIONS

Induction table, LA CORNUE W.
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Designed and developed with famous architect 
and designer Jean-Michel Wilmotte, La Cornue 
W. by Wilmotte boasts many technological 
innovations and opens up new horizons for 
radically modern culinary approaches that 
are still focussed on the gourmet and the 
gastronomic.

JEAN-MICHEL WILMOTTE

Architecte & Designer

Induction table, hood and oven tower 

LA CORNUE W.



15

The oven tower houses a 74-litre latest-
generation electric vaulted oven, an exclusive 
La Cornue creation. Electric rating A. 4 
cooking modes. Electronic regulation with 5 
degree increments.

The impressive 150cm induction table with 4 
induction hobs boasts exceptional power with 
front knobs for total control. Remote controlled 
hood. 

Electric oven tower.
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Left to right:

Oven tower, induction table, hood, cupboard, sink, prep table, LA CORNUE W.

To create your exclusive cooking space, the La Cornue W. range can be matched with sinks, a large table for preparing food and also 
cabinetry.
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CHÂTEAU

Château ranges have built the legend that is La 
Cornue. A Château La Cornue range is always a 
timeless and historic object, a unique and prestigious 
creation. 

Every Château range is an original, individually 
numbered by the craftsman who created it. It is 
custom-made from a huge range of colours and wide 
choice of trims: chrome, nickel, stainless steel, brass 
or copper, brilliant or brushed depending on the 
metal.

With their vaulted oven, large solid brass burners 
and French plaque, the eight Château models offer 
professional cooking performance in a luxurious 
setting to satisfy your every desire.

Examples of trim: pebbled hammered stainless steel, enamel and 

Icy Blue leather towel rail.

Château 150 and hood, solid stainless steel, Abbaye cabinetry. 
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La Cornue vaulted oven

In a conventional oven, the surface of the food is 
subjected to unequal temperatures depending on its 
distance from the top, bottom and walls.  An oven’s 
seal is rarely sufficient to maintain a constant level 
of humidity. There is, therefore, a significant loss of 
water vapour.

In our vaulted ovens, the diffusion and circulation 
of heat is equal, natural and uniform. The solid 
ventilated door is machined to seal the oven 
hermetically. All food cooked in these perfect 
conditions will stay moist with unrivalled flavour. 

For Château ranges with two ovens, we recommend 
adding an electric vaulted version. In addition 
to your gas vaulted oven, ideal for roasting meat, 
poultry and fish, the electric oven is better adapted 
for the precision required for pastry and baking.

THE VAULTED OVEN

Oven floor Heat source

Natural convection created by the vault effect

Double 
walls

The vault
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1. Cast iron French plaque

2. Teppanyaki

3. La Cornue solid brass burner

4. Stainless steel knobs

1 2

The cast iron French plaque is perfect for simmering 
and rotating different saucepans to access the heat 
each requires.

The cooktop for your Château can be configured to 
your liking, with additional elements if so desired.  
Would you like to add an induction hob, teppanyaki 
or lava-rock grill?

3

4

COOKTOPS

1 2
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LEFT PAGE: 

Château 150, pebble grey enamel, brushed nickel and polished chrome trim

1

2

4

3 5

You will find further technical information about our ranges in 
the leaflet with this catalogue.

RIGHT PAGE: 

1. Château 150, matt black enamel, brushed brass and stainless steel trim

2. Grand Castel 90, solid stainless steel

3. Château 120, brilliant black enamel, polished chrome and stainless steel trim

4. Château 150 and steamer, pure white enamel, brushed brass trim

5. Château 150 with hood, dark green enamel, polished brass and brushed stainless steel trim
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1. Château 150 double island 

with hood, terracotta enamel, 

polished brass and brushed 

stainless steel trim.  

Singapore Gallery.

2. Château 165 and steamers 

as a double island with hood, 

burgundy enamel, polished 

brass trim.

3. Château 150 as a double 

island with hood, pure white 

enamel, brushed nickel and 

stainless steel trim.

4. Château 165 as a double 

island with hood, almond green 

enamel, polished brass trim.

LEFT PAGE: 

Château 165 with a double island, Solid Stainless steel, brushed nickel and stainless steel trim. Galerie Saint Charles, New York Gallery.

1

3 4

2

A kitchen with a central island is a kitchen all of 
its own. An island can be the stage for a delicious 
spectacle.  The cook performs and the gourmets 
applaud. 

Whenever the space allows, we recommend the 
installation of a central island. The pleasure of 
cooking and, more importantly, receiving guests 
around a La Cornue island is a truly unique 
experience.

You can furnish your island with side cabinets, a 
worktop with or without a sink and an eating area. 

ISLANDS
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1. Château 150 as a double island 

with hood, solid stainless steel.

2. Grand Palais 180, cocoa enamel, 

brushed nickel and stainless 

steel trim

3. Château 150 as a double island, 

matte black enamel, polished 

nickel and chrome trim. 

Singapore Gallery.

4. Château 150 as a double island, 

pure white enamel, brushed 

nickel and stainless steel trim.

All islands shown are designed 

with the Château cabinets.

Good cooking needs good ventilation. 

La Cornue hoods combine the efficiency of 
professional ventilation with a look to match your 
range.  

Our hoods are available in multiple configurations, 
wall- or ceiling-mounted.

1

3 4

2
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ABOVE: 

Flamberge rotisserie, Brilliant black enamel,  

polished chrome and stainless steel trim

RIGHT PAGE: 

Flamberge rotisserie, burgundy enamel, polished chrome and 

stainless steel trim. Butcher’s block

“One may become a cook, but one is born a roaster.” 
Brillat-Savarin

The Flamberge is a traditional open-faced rotisserie 
that guarantees perfect spit-roasting for meat, poultry, 
fish and even fruit. 

The Flamberge creates an irresistible mouth-watering 
spectacle for every guest, whatever the occasion. 

The Flamberge is enhanced in our special cabinet, 
but it can be easily installed anywhere in your kitchen 
with no specific procedures required.  

FLAMBERGE
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1
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1. �Grand Maman 90 Deluxe, hammered stainless steel, brushed nickel and polished 

chrome trim

2. Grand Papa 135, ultra black enamel, brushed nickel and polished chrome trim

3. Grand Papa 135, brilliant black enamel, polished chrome and stainless steel trim 

More contemporary and more accessible than the 
Châteaux La Cornue ranges, our Cornuchef models 
offer the quintessence of La Cornue expertise for the 
pleasure of all gastronomes: the huge vaulted oven 
and essential French plaque. 

CORNUCHEF
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A grand instrument 
for aficionados 

With the 1908, La Cornue renders its legendary, 
latest-generation vaulted oven within reach of 
passionate food lovers. The oven’s performance 
has been enhanced further by powerful gas burners 
and a grill embracing the vaulted shape. 

La Cornue 1908 is made in small series, hand-
assembled in our workshops by the same craftsmen 
who create each individual Château and Cornuchef 
range.

LEFT PAGE:  

74-litre vaulted gas oven with electric grill

RIGHT PAGE:  

La Cornue 1908, pure white, brushed nickel and 

stainless steel trim

LA CORNUE 
1908
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Top: 

Control knobs.

Bottom:

Three 3kW gas burners, one 1.7kW gas burner 

and one 4kW power burner. 

CornuFé 110, solid stainless steel

CornuFé ranges are carefully crafted in small series. 
These models achieve the challenge of offering first-
rate cooking performance with a fabulous look.

CornuFé 110, 90 and also Albertine ranges are 
available in a wide range of original colours and 
trims and are exceptional value for money.

CORNUFÉ



3938

LEFT PAGE, TOP: 

CornuFé solid stainless steel hood

LEFT PAGE, TOP: 

Albertine, five induction burner cooktop, 

YELLOW, brushed nickel and 

stainless steel trim

RIGHT PAGE:

CornuFé 90, brilliant BLACK, brushed nickel 

and stainless steel trim

The new CornuFé stainless steel and black hoods 
with greaseproof filters are specially designed to 
match the performance of your CornuFé range. 
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90cm wine cellar, 90cm refrigerator, Flamberge range, Flamberge book shelves 

and butcher’s block. 

La Cornue refrigerators and wine cellars are 
high-tech, high-performance machines. Crafted 
in stainless steel, aluminium and glass, they are 
subjected to unparalleled quality and comfort 
controls.

REFRIGERATION
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A kitchen is a room like no other. It is not merely 
a functional space. It is the heart of a home. Who 
can’t remember the kitchen of their childhood 
home with its warmth, fragrances, noises and 
delicious delights? A kitchen will always be the 
place to enjoy with your family and entertain your 
friends. 

La Cornue is the only company in the world that 
will design and create a complete and bespoke 
kitchen for you, from cooking range to eating area. 
A unique and prestigious creation celebrating the 
legendary French art de vivre.

You can furnish your gourmet space and 
complement our cooking and refrigeration 
equipment with the matching lines of Château 
cabinets, wood fittings from the Mémoire range, 
ethereal glasswork, and refined hanging areas for 
your accessories.

Grand-Palais 180, Aquamarine blue enamel, polished chrome and brushed satin trim.

CULINARY
ARCHITECTURE



©
 R

ob
in

4544

Exceptional Kitchen Design Office

La Cornue culinary architecture takes inspiration 
from French architecture in its spatial distribution 
in the kitchen for preparation, cooking, storage 
and eating. 

Our design office is run by French designer 
Laurent Besseas. The team specialises in the 
design, digital modelling and management of the 
most sophisticated culinary architecture projects.

Our extensive experience boasts the creation of 
exceptional kitchens in both prestigious historic 
homes and the most daring of modern architectural 
addresses. 

Our expert design office and specialised sales 
teams are here to help. They will develop your 
project with you or your architect, taking it step 
by step from the first sketch to the final details of 
your kitchen. 

LAURENT BESSEAS
Designer

CAPTION TO THE RIGHT: 

La Cornue pure white central island, 90cm wine cellar, 90cm refrigerator, 

Flamberge rotisserie, Flamberge book shelves.

MEMORY AND Château CABINETS.
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Alain Passard is the three-star Michelin chef at restaurant L’Arpège in 

Paris. He displayed his many talents during a VIP evening at La Cornue 

Gallery in Paris.

La Cornue is proud to have earned the trust and friendship of 
several chefs among the world’s most celebrated, most inspired 
and most honoured, particularly in France.

All over the world, La Cornue Galleries regularly host gourmet 
events, cooking demonstrations on our ranges, fine dining lessons 
and culinary discoveries for gastronomes. We look forward to 
seeing you there!

STARS LIVE COOKING
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AIX-EN-PROVENCE - AMSTERDAM - ATHENS - ATLANTA - AVIGNON - BADEN-BADEN - BANGKOK 

BARCELONA - BEIRUT - BERLIN - BIARRITZ - BORDEAUX - BOSTON - BUCHAREST - CHAMONIX 

CHICAGO - COLOGNE - DALLAS - DRESDEN - DUBAI - DUBLIN - FRANKFURT - GHENT - GSTAAD 

HAMBURG - HONG-KONG - ISTANBUL - KUALA LUMPUR - KUWEIT - LONDON - LYON - MILANO 

MONTREAL - MOSCOW - MUNICH - NEW YORK - OSLO - PARIS - PHILADELPHIA - RIYADH 

SAN FRANCISCO - SEOUL - SINGAPORE - STRASSEN - TAIPEI - TORONTO - VICH - VIENNA   

	
Check to find your nearest La Cornue stocklist at www.lacornue.com

LA CORNUE AROUND THE WORLD



OUR GUEST BOOK.  Le Prince Aga Khan - Madame Agnès B. - Monsieur Androuet - Monsieur Pierre Arditi - La Comtesse Armand  - Monsieur Louis Arpels - Le Baron de Arquinvilliers - Arthur - Monsieur Daniel 

Auteuil - Le Baron de Balorre  - Monsieur Barzin - La Baronne de Bastard - Laboratoires Bellon - Monsieur Silvio Berlusconi - Le Baron Bich - Madame Juliette Binoche - Madame Jane Birkin - Le Comte 

de Bismarck - La Comtesse de Boisgelin - Le Vicomte de Bonchamp - Les tissus Bouchara - Le Vicomte de Boulaingres - La Princesse Isabelle de Bourbon - Monsieur Didier Bourdon - Monsieur Marcel 

Boussac - Monsieur Francis Bouygues - La Comtesse de Brandolini - La Comtesse de Brantes  - Le Baron Brincard - La Duchesse de Brissac - La Princesse de Broglie - La Comtesse de Boigne - La Prin-

cesse de Caraman Chimay - Monsieur Louis Carré - Monsieur Lucas Carton - La Comtesse de Castéja - Monsieur Jean Castel - La Marquise de Castellane - Madame Catherine Chaillet - Madame Sydney 

Chaplin  - Monsieur Le Président Jacques Chirac - Maison Citroën - Le Château La Lagune - Le Château Margaux - Les Champagnes Veuve Clicquot Ponsardin - Monsieur George Clooney - Monsieur Henri 

Courbot - Madame Madison Cox - Monsieur Curd Jurgens - Maison Dargier de Saint Vauldry - Monsieur Marcel Dassault - Monsieur David-Weill - La Comtesse Decazes - Madame Céline Dion - Mademoi-

selle Lou Doillon - Maison de Flers - Monsieur Louis de Funès - Maison Dejean de La Batie - Madame Inès de La Fressange - Madame Jacqueline Delubac - Monsieur Gérard Depardieu - Le Baron Empain 

- Madame Françoise Fabian - Monsieur le Président Fallières - Le Prince de Faucigny-Lucinge - Monsieur Louis Féraud - Maison Flammarion - La Marquise de Flers - La Centrale Linière Fonteix - La 

Comtesse de Forges - Messieurs Achille et Jacques Fould - Maison Franck Nohain - La Princesse de Furstenberg - Monsieur Jean Gabin - Mademoiselle Charlotte Gainsbourg - Monsieur Serge Gains-

bourg - Le Baron Gérard - Maison Girod de L’Ain - Monsieur le Président Giscard d’Estaing - Monsieur René Gosciny - Monsieur Goulandris - Maison Grey Poupon - Parfums Guerlain - Editeur Guichot-Perere 

- Les Brasseries Guinness - Maison Hechter - Les Bières Heineken - Le Baron Hervé Gruyer - Le Baron Hottinguer - Madame Barbara Hutton - Monsieur Jacquinot - Monsieur Le Maréchal de France Joffre 

Maison Kahn Sriber - Le Duc de La Rochefoucauld - Monsieur Philippe Labro - Monsieur René Lacoste - Monsieur Karl Lagerfeld - Parfums Lanvin - Monsieur Régis Laspalès - Monsieur Lattes Mirabeau - 

Monsieur Le Guellec - Monsieur Gérard Lenorman - Les Huiles Lesieur - Les Fourrures Levy - La Galerie Lindon Monsieur Lissac - BLAKE LIVELY - La Comtesse de Lubersac - Monsieur Jacques Martin - Monsieur 

Olivier Martinez - Monsieur Raoul Meyer - Mademoiselle Kylie Minogue - Le Prince Mishaal Ben Saud - Le Prince Rainier de Monaco - La Baronne de Montesquieu - Monsieur Charles Munch - Monsieur Eddy 

Murphy - Le Comte des Netumières - Le Comte de La Panouse - Monsieur Pablo Picasso - Monsieur Brad Pitt - Le Prince de Polignac - Monsieur Jean Prouvost - La Compagnie Renaud-Barrault - Monsieur Alain 

Rothschild - Le Docteur Rudich - La Banque Rueff - Monsieur Yves Saint Laurent - La Comtesse de Saint Mars - Le Duc de San Vito - Monsieur Michel Sardou  Madame Chantal de Sarria - Monsieur Jean Louis 

Scherrer - Monsieur Alain Senderens - Monsieur Michel Serrault  La Comtesse de Sessevale - Monsieur Michel Seydoux - Maison de Souza Lage - Monsieur Maurice Stern - Monsieur Eric Tabarly - Monsieur 

Jean Taittinger - Le Baron Thierry Armand - Maison Trigano - Monsieur Henri Troyat - Joailliers Van Cleef & Arpels - Monsieur Varsano - Monsieur Louis Velle - Monsieur Gérard Vié - La Vicomtesse Villiers 

de La Noue - La Comtesse de Vogüé - Le Baron de Waldner - La Comtesse de Waziers - Monsieur Guy Weisweiller - Maison Wertheimer - Monsieur Robin Williams - Le Duc de Windsor - Monsieur Wyeth - Et alii.
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Graphic design : www.next-creation.com

La Cornue wholeheartedly adheres to its continuous improvement policy for the specifications, design and manufacture of its products. Modifications are therefore regularly made. This brochure should not be considered 

an infallible guide for the specifications or a sales tool for any specific equipment.


