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ERA is a mix of evolution and revolution. It’s 
where technology meets design and where 

heritage meets modernity.

And it’s where glass is used extensively for the 
first time to create a striking, unified aesthetic 

that is beautiful, contemporary and fits perfectly 
into a modern kitchen.

Made using considered premium materials and
with engaging tactility, mindful detailing and 

a design that is both discreet and striking, this 
exceptional, unexpected cooker has a natural 

place in today’s kitchen

FORM = FUNCTION  

AGA ERA 110-3i with Novy Vision hood
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The use of glass lends ERA 
a liquid quality in a clean, 

cohesive and beautiful 
design that is functionally 

brilliantly capable

AGA ERA with Novy Mini Pureline Hood
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ELEGANT SUFFICIENCY

Sharing food brings us together but we know 
cooking can be different things at different 
times. From the pragmatic act of making a 

quick weeknight dinner through to a meditative 
practice that helps us unwind, life with ERA gives 
you the best of all worlds. This is a cooker that is 
progressively modern with traditional values and 
one designed to cope with life’s contradictions. 

AGA 3 Series 170-5i in Linen
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FUNCTIONAL SIMPLICITY  

ERA is an ergonomically designed heat-storage 
range cooker created to offer an all-in-one 

solution. It takes a sensory approach to cooking, 
with every feature touch-screen controlled. 

There are details so cleverly designed they go 
unnoticed, but it is these touches that ensure 

you get the very best from the ingredients you 
choose to cook.

 
ERA is a cooker for today, with conventional 
cooking capabilities built in alongside radiant 

heat cast-iron heat-storage ovens and an 
induction hob beside a cast-iron hotplate. 
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A DIFFERENT WAY OF COOKING

Alongside a fan oven, ERA has two cast-iron 
heat-storage ovens which cook using radiant 

heat. This offers an intuitive, kind-to-food way 
of cooking. We think of it as akin to sunshine 

through a window. It’s a warm and penetrating 
heat possible due to the thermal properties of 

cast iron.  

Food cooked this way tastes better because it 
isn’t exposed to any harshness. Radiant heat 

cooking is an effective, efficient and effortless 
way to roast, bake, grill, steam, fry and slow-cook 
and to get the most succulent, nutritious dishes.
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Each element of ERA has been carefully
considered to create an appliance with premium 

design values, considered materials and a 
quietly assertive aesthetic. It is a cook’s cooker, 

created to fit seamlessly into your kitchen and to 
effortlessly integrate into your life.

Essentially it’s a glass AGA.

PREMIUM DESIGN

AESTHETIC, FUNCTIONAL, LASTING 



14 15 A new ERA for AGA

ANATOMY OF AGA ERA

4-ZONE INDUCTION HOB

TOUCH 
SCREEN 
CONTROL 
PANEL

HOTPLATE

The cast-iron heat-storage simmering oven is 
perfect for slow cooking, allowing flavours to 
develop and making even the toughest meats 
tender. 

Both cast-iron heat-storage ovens have an 
internal Altrashell™ coating plus removable door 
liners for ease of cleaning.

SIMMERING OVEN

Two cast-iron heat-storage ovens and a fan 
oven make ERA capable enough for any kitchen, 
however busy. 

THE OVENS

The fan oven is designed for quick, everyday 
meals with nine temperature settings and a 
heat-up time of 15 minutes.  The fan oven door 
features a window and the oven is internally lit to 
view your cooking.

FAN OVEN

The cast-iron heat-storage roasting/baking oven 
can be pre-set to the exact temperature you  
need – from very hot (R9) to cool (B1) – and it 
has a grill located at the top of the oven. 

ROASTING/BAKING OVEN

An induction hob is the safest, fastest, most
controllable and energy efficient way to cook.
ERA has a touch-control, four-zone induction 

hob with bridging feature on both left and right 
sides, a power boost function, pan and boil-dry 

detection, a child lock and a pause button.

4-ZONE INDUCTION HOB

The ERA hotplate is as close as it gets to a chef’s
solid top and you can cook directly on it or use 

pans, depending on the dish being made. It can 
be set to boiling or simmering mode and is large 

enough to accommodate three pans. Heats up 
from cold in 10-12 minutes.

HOTPLATE

A 2.1 kW grill is located at the top of the 
roasting/baking oven. 

There are four grilling positions; the higher 
positions for fast cooking and the lower positions 
for slower cooking.

THE GRILL

A useful handset allows you to pre-programme 
the cast-iron ovens to come on when you need 

them, putting you firmly in control and meaning 
ERA is ready to cook when you are.

PROGRAMMER

ERA is controlled at the touch of a button, with
intuitive features that allow you to maximise the

versatility of the cooker.

TOUCH SCREEN CONTROL PANEL

THE GRILL

FAN OVEN

SIMMERING OVEN

ROASTING/
BAKING OVEN
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ERA SPECIFICATIONS

EU Registered Design Numbers 015005267-0001/0002/0003/0004/0005/0006/0007/0008/0009/0010/0011/0012/0013/0014

UK Registered Design Number 6248290, 6248291, 6248292, 6248293, 6248294, 6248295, 6248296, 6248297, 6248298, 6248299, 6248300, 6248301, 6248302, 6248303, 6248304

European Patent EP2577172

ERA 110-3I SPECIFICATIONS

Appliance Dimensions: Width: 1100 mm  Height: 911 mm Depth*: 641 mm

Approx Weight: 320 kg

Ovens - Litres: Roasting /Baking: 38.7 L   Simmering oven: 41.5 L   Fan oven: 46 L

Electrical supply: 32 amp + 13 amp

Grill rating: 2.1kW

Fan oven rating: 1.4 kW

Energy efficiency rating: Fan oven: A

Warranty: Five year parts and one year labour

Servicing: No regular servicing required. *Excluding handrail 

Width: 1100 mmDepth*: 641 mm
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AGA  

Although invented in Sweden more than a 
century ago, the AGA is very much a British 

kitchen icon. Like all heat-storage AGA cookers, 
the new ERA is made in Shropshire. While 

it has the same inherent values of longevity, 
performance and aesthetics, it speaks for itself.



To learn more about the new ERA :
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02 9564 2694    sales@cheminee.com.au
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