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MASTERPIECE ® SERIES

S INGLE AND DOUBLE
BUILT- IN OVENS

The cornerstone of the passionate cook’s kitchen, the Masterpiece Series single and double built-in ovens

provide 16 cooking modes, easy-to-use graphical displays and incomparable Thermador quality and design. Six

cooking levels and Thermador’s True Convection make it easy to cook several dishes simultaneously without any

flavor transfer.

27 " 30"27 " 30"

MASTERPIECE SERIES
SINGLE OVEN

Masterpiece Series 

stainless steel oven.

ME271ES
(with True Convection)

MASTERPIECE SERIES
DOUBLE OVEN

Masterpiece Series 

stainless steel double ovens. 

MED272ES
(with True Convection in 

upper and lower)

MASTERPIECE SERIES
SINGLE OVEN

Masterpiece Series 

stainless steel oven.

M301ES

ME301ES 
(with True Convection)

MASTERPIECE SERIES
DOUBLE OVEN

Masterpiece Series 

stainless steel double ovens.

ME302ES
(with True Convection in upper)

MED302ES
(with True Convection in upper

and lower)
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MASTERPIECE ® SERIES

DOUBLE AND TRIPLE COMBINATION
BU ILT- IN  OVENS

30"

MEMCW271ES MEMCW301ES

27 "30"

MASTERPIECE SERIES 
TRIPLE COMBINATION OVENS

Masterpiece Series combination ovens with a 

1,000-watt convection microwave, True Convection 

oven and warming drawer (Thermador exclusive).

Create the ultimate culinary utopia with the exclusive Thermador combination oven with convection microwave

and warming drawer. Whether you choose this combination or our oven and convection microwave model,

these culinary tools will astound you with the convenience of their powerful integrated design, outstanding

performance and simple installation with just one cutout.

MASTERPIECE SERIES
DOUBLE COMBINATION OVEN

Masterpiece Series combination oven

with a 1,000-watt convection microwave

and a True Convection oven.

MEMC301ES



MODEL DM302ES SHOWN
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MASTERPIECE ® SERIES

DM BUILT- IN OVENS

MASTERPIECE SERIES DM 
SINGLE OVEN

Masterpiece Series stainless steel 

oven with True Convection 

and CookSmart technology.

DM301ES

30" 30"

MASTERPIECE SERIES DM 
DOUBLE OVEN

Masterpiece Series stainless steel 

ovens with True Convection and

CookSmart technology (in upper oven).

DM302ES

The height of cooking technology, the Masterpiece Series DM Ovens are Thermador’s fastest Speedcooking

oven. Its efficient combination of advanced third element convection and microwave saves you up to 50%

of cooking time. And cutting-edge CookSmart® technology takes the guesswork out of Speedcooking 

by converting traditional recipes’ cooking temperature, time and power level. Experience the ultimate

in culinary empowerment.



MASTERPIECE ® SERIES BUILT- IN OVENS
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MASTERPIECE ® SERIES BUILT- IN OVENS
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MASSIVE CAPACITY

With 4.7 cubic feet of cooking space, the Thermador Masterpiece
Series oven is the largest on the market, capable of handling even
the grandest dinner parties.

FASTEST SELF-CLEAN

With the fastest self-clean
cycle on the market, the
interior walls and rack
supports come perfectly clean
in just 2 hours. 

TELESCOPIC RACKS

Sturdy telescopic racks glide 
smoothly on ball bearings, 
allowing them to extend 
completely for safe, easy access 
to your meal. Plus, their robust 
construction safely supports the
heaviest dishes. Also available 
separately as an accessory.

DISTINCTIVE DESIGN

With a chiseled look and stainless steel finish that reflect your
own impeccable taste, the Masterpiece oven is more than an
appliance. It is an inspiration. 

EASYCOOK

Featuring 20 pre-programmed
recipes based on food type
and weight, the EasyCook
feature is like having a sous-
chef in the kitchen with you.

SUPERFAST PREHEAT

You are passionate about
cooking, not waiting. So the
Masterpiece oven preheats in
less than 7 minutes, an
outstanding feat, especially
considering its impressive 
4.7 cubic feet oven cavity. 

MULTIPLE CONFIGURATIONS

With 4 different configurations, you can select the perfect
combination of oven, microwave and warming drawer in one
appliance. The possibilities are nearly endless, allowing you to
design your kitchen around your individual cooking style.

HALOGEN LIGHTING

Watch your culinary

masterwork come to fruition

under the bright glow of the

powerful halogen lights.  

SIX ADJUSTABLE RACK LEVELS

With 6 oven rack levels, you have maximum culinary control and
the ability to cook multiple items at once. Each dish tastes the
way you intended it, thanks to the advanced third element True
Convection that eliminates any flavor transfer.

SPEED CONVECTION

Reduce cooking times for frozen foods up to 30% with Thermador’s
industry-leading Speed Convection system. Your creations are
cooked evenly, perfectly and in less time than ever before.

VARIETY OF COOKING MODES

Masterpiece ovens feature 16 advanced cooking modes as unique
as the recipes you plan on creating. These include True Convection,
Bake, Broil, Roast, Dehydrate, Speed Convection, EasyCook and
many more, giving you the freedom to cook any way you choose.

TRUE CONVECTION

The thoughtfully engineered and perfectly executed True
Convection baffle system allows hot air to flow precisely and evenly
around food for perfect results and no flavor transfer.

COOKSMART®

The DM Ovens’ Speedcooking
technology cuts your cooking
time by 50% while maintaining
the flavor and texture of the
food you prepare. Using the
CookSmart function allows you
to easily and conveniently
convert your favorite recipes to
Speedcooking mode so you
can achieve optimum results in
a fraction of the time.




