| VIKING

5 AND 7 SERIES
FREESTANDING RANGES

These are the icons — the style and power that
introduced professional performance to the home.
We've made quite a few upgrades over the years,
but these are still the ranges people see when
they dream of a professional kitchen. Available in a
variety of sizes, fuels, and burner configurations to
accommodate any kitchen... it’s just a question of

how big you dream.

POWER BEGINS WITH VIKING

NEW 48”W. VGIC
OPEN BURNER RANGE

The Viking flagship Open Burner
Range is now available in a 48” width

with 8 burners, boasting 120,000 BTU
of surface power, along with two
all-gas ovens making this a classic
addition to any kitchen.

VIKING PATENTED
BURNER SYSTEM

Patented Viking burner system has
one 18,500 BTU burner and additional
15,000 BTU burners paired with a
porcelain coated sealed burner top,

providing performance and easy clean-up.

Available on VGR5 and VDR5 ranges

VARISIMMER"™
SETTING

VariSimmer™ Setting on ALL
burners provides gentle,
even simmering at precisely
low cooking temperatures.

Available on VGIC, VGR, and VDR ranges

PROFESSIONAL RANGE PRODUCT HIGHLIGHTS

GOURMET-GLO"
GAS INFRARED BROILER

Lock in all the savory juices of even the
thickest porterhouse with the intense heat
of the restaurant-quality Gourmet-Glo™
Infrared Broiler. Intense heat from broiler
sears meats and fish locking in juices.

Available on VGIC and VGR ranges

VIKING ELEVATION” BURNERS
WITH BRASS FLAME PORTS

Boast 23,000 BTUs across the front
of all width configurations for high
performance cooking power, along
with multiple 15,000 BTUs and one
8,000 BTU burner across the rear.

Available on VGR7 and VDR7 ranges

VARI-SPEED" DUAL FLOW
CONVECTION SYSTEM

Maximize airflow and performance with the
Viking Patented Vari-Speed Dual Flow™
Convection System. Two-speed convection
system turns the fan in both directions for
superior baking results.

Available on VDR, VER, and VIR ranges



5 SERIES FREESTANDING RANGES
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OPEN BURNER OPEN BURNER NEW OPEN BURNER ELECTRIC INDUCTION
GAS RANGE GAS RANGE GAS RANGE RANGE RANGE
VGIC 30”W. VGIC 36" W. VGIC 48”W. VER 30”W. VIR 30”W.

AVAILABLE JULY 2023
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SEALED BURNER SEALED BURNER SEALED BURNER SEALED BURNER
GAS RANGE GAS RANGE GAS RANGE GAS RANGE
VGR 30”"W. VGR 36”W. VGR 48”W. VGR 60”W.
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SEALED BURNER
DUAL FUEL RANGE
VDR 30”"W.

SEALED BURNER
DUAL FUEL RANGE
VDR 36”W.

SEALED BURNER

DUAL FUEL RANGE

VDR 48”W.

7 SERIES FREESTANDING RANGES

SEALED BURNER
DUAL FUEL RANGE
VDR 60”W.
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SEALED BURNER SEALED BURNER SEALED BURNER SEALED BURNER
GAS RANGE GAS RANGE DUAL FUEL RANGE DUAL FUEL RANGE
VGR 36”W. VGR 48”W. VDR 36”W. VDR 48”W.

FINISHES

EXCLUSIVE COLOR

TOP CONFIGURATIONS

CONTEMPORARY COLORS: Alluvial Blue (AB), Arctic Gray (AG), Black Forest Green (BF), Bywater
Blue (BW), Cast Black (CS), Cypress Green (CY), Damascus Gray (DG), Frost White, (FW) Kalamata Red (KA),
Pacific Gray (PG), Reduction Red (RE), Slate Blue (SB), San Marzano Red (SM), and Vanilla Cream (VC)
CLASSIC COLOR: White (WH)

30” RANGE - 4 BURNERS
36” RANGE — 6 BURNERS OR 4 BURNERS/GRIDDLE
48” RANGE — 8 BURNERS OR 6 BURNERS/GRIDDLE
60” RANGE — 6 BURNERS/GRIDDLE/GRILL

WARRANTY INFORMATION 2-YEAR FULL- COMPLETE PRODUCT / 5-YEAR LIMITED - GAS BURNERS AND ELECTRIC ELEMENTS




