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ESTATE SERIES

STAINLESS STEEL WOOD PELLET GRILLS
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The Estate Series from Louisiana Grills® is built with the boldest, most brilliant features.
With double wall 304 stainless steel construction and fueled with all natural wood
pellets, the Estate Series is built to reach and retain an astonishing 600°F of even
cooking temperature. Intuitive features like stay-cool ventilated handles, rear flowing
exhaust, dual side shelves, and a large hidden pellet hopper, this machine delivers an
extraordinary grilling experience.

SEAR CHARGRILL

SMOKE BAKE GRILL
ROAST BBQ BRAISE

8-IN-1. BBQ GRILL BAKE SEAR BRAISE SMOKE CHAR-GRILL ROAST




WHY WOOD PELLET?

Wood pellet grills are the fastest growing segment in the barbecue industry.
Consumers are opting for the VERSATILITY, EASE OF USE, and unforgettable
FLAVOR that is created in their own backyards.

HOW IT WORKS

1 PELLET HOPPER INTERNAL TEMP PROBE
100% HARDWOOD PELLETS 8 comMmuNIcATES WITH conTROL
BOARD TO MAINTAIN TEMPERATURE

6 FLAME BROILER 7 CONVECTION HEAT
DIRECT OR INDIRECT HEAT CIRCULATES THROUGH BARREL

9 DIGITAL CONTROL BOARD
REGULATES TEMPERATURE

Digital Control Center

3 COMBUSTION FAN 4 AUGER FIRE POT WITH AUTOMATIC IGNITER
AIR CIRCULATION FEEDS PELLETS TO THE FIRE POT WHERE PELLETS ARE IGNITED

*PELLET GRILLS REQUIRE ELECTRICITY TO OPERATE. STANDARD 110V PLUG IS LOCATED ON THE BACK OF THE HOPPER.
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DIGITAL CONTROL BOARD AND
PROGRAMMABLE MEAT PROBE

Digital Control Center
The Digital Control Board and Meat

® Actual ® Grill

food is reached through the meat
probe, your grill will automatically
reduce the heat to a low smoke, www. DANSONS .com G2
packing your food with flavor.

Setpoint Meat

Probe work in tandem. When the * meat §
internal cooking temperature of your Te:v 5 @@F @ [
Probe

FLAME BROILER FOR OPEN-FLAME
GRILLING

Sophisticated flame broiler technology
for direct or indirect heat. Allows you to
cook with temperatures ranging from
180°F to 600°F or create a masterful
sear using up to 1000 °F direct flame
access.

REMOVABLE UPPER COOKING RACK

The included upper rack provides you
with additional cooking space. Cook
your dinner on the main rack while you
bake dessert on the top - and all at the

same time!

(&
FULL 304 STAINLESS
STEEL CONSTRUCTION

The durable, sleek 304 stainless steel
construction and large hidden hopper
provide you with the elegant design
you desire, while allowing you to use
the best available fuel source.
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ESTATE
1.G860C

860 SQ. INCHES OF TOTAL COOKING SPACE
579 SQ. INCHES OF MAIN LEVEL SPACE « 281 SQ. INCHES OF UPPER RACK SPACE

STAINLESS STEEL

DOUBLE WALL DOME REAR
CONSTRUCTION THERMOMETER EXHAUST

281B
HOPPER

L
TWO SIDE SHELVES
WITH TOOL HOOKS
GREASE
TRAY
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DIGITAL CONTROL ; W
BOARD i S— A
304 STAINLESS STEEL
PROGRAMMABLE o CONSTRUCTION
MEAT PROBE 7 | —— ‘
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LOCKING

CASTER WHEELS

FRONT CABINETS WITH TWO SOFT CLOSE
SWING-OPEN DOORS PULL-OPEN DRAWERS

WWW.LOUISIANA-GRILLS.COM




ESTATE
1.G360BI1

860 SQ. INCHES OF TOTAL COOKING SPACE
579 SQ. INCHES OF MAIN LEVEL SPACE + 281 SQ. INCHES OF UPPER RACK SPACE

SUPPORT STRUCTURE

697.5mm/ 27 % in

388.5mm
/15.3in

UNIT DIMENSIONS

618mm /24 % in

aDbh abh ab abh 4aDb

R
&
402mm /15 % in
0
954.8mm /37 3%4in

- 190.6mm

1109.5mm /43 % in | : .4 /75in
Z 478mm /18 %4 in
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PREMIUM HARDWOOD PELLETS

Sourced from the hardwood forests of North America.

The natural lignin found in the hardwood joins the pellets together under heat and pressure.
No glues or binders are ever used in the process.

All flavor comes from the wood - No artificial scents or sprays are used.

Provides great smoke flavor.

Available in 40Ib bags.

Competition Blend | Hickory Blend | Apple Blend | Cherry Blend | Whiskey Barrel Blend | Mesquite Blend | Charcoal Blend

BURN CLEANER - LONGER - HOTTER

100% NATURAL BBQ HAI Q HARDWOOD PELLETS
GRANULES DEBOIS LOUISIANA BOISFRANCPOUR
i BARBECUE, 100 100 % NATURELS

bt b

100% NATURAL BBQ HARDWOOD PELLETS
RANULE FRANC

o Gl
PREMIUM E o M BLENDS

PLEBLEND
ES / MEZCLA DE MANZANA
NG, | MELE

MUST-HAVE ACCESSORIES

Enhance your outdoor cooking experience with our premium line of grilling accessories.

GRILL COVERS GRILLING ACCESSORIES SPICES & SAUCES
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LOUISIANA GRILLS

5-YEAR WARRANTY S HYEAR

WARRANTY

Louisiana Grills® proudly offers a best in class
5-year warranty on our grills.

CUSTOMER SERVICE

BACKED BY MORE THAN 60 YEARS COMBINED INDUSTRY EXPERTISE.
WE ARE HERE FOR ALL OF OUR RETAIL AND CONSUMER PARTNERS.

Experience friendly customer support delivered by our passionate group of
certified product experts and industry enthusiasts. Never scripted and always
eager to listen, our extended-hours facility is standing by, ready to help.

7 DAYS A WEEK, 4 AM - 8 PM PST (EN/FR/ES)
Toll Free: 877.303.3134 | Toll Free Fax: 877.303.3135
service@louisiana-grills.com

FOLLOW US

0006

@LOUISIANAGRILLS
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