
Wall Ovens with V2™ Convection System

V2™ Vertical Dual Fan Convection 
System uses two counter-rotating 
convection fans combined with two 
3,400-watt convection elements to 
provide optimal cooking power during 
convection bake, broil, and roast cycles.

5.0 Cubic-Foot Oven Capacity gives 
cooks ample space to cook everything 
from large turkeys and roasts to multiple 
racks of cookies at once.

Next Generation Jenn-Air® Culinary 
Center enhances oven performance 
and makes it simple to set the oven 
properly by clearly showing pictures of 
doneness levels and automatically setting 
the oven’s cycle, ensuring the desired 
results. The Culinary Center comes pre-
loaded with settings for a wide variety of 
meats, vegetables, fish and baked goods.

CONTROL THAT GOES ANYWHERE
WiFi Connectivity allows the oven to be monitored and set from a mobile device, 
freeing control from the wall oven’s control panel. 

When the Remote Start is enabled cooks can set and preheat the oven from any 
location: from the store when buying ingredients, before leaving work, or to start 
cooking before they return home.

Even when Remote Start is disabled, cooks can monitor the 
progress of the cooking cycle, adjust the cook time and 
temperature and even change the cooking cycle the oven is using. 
Also, all the intuitive and advanced cooking capabilities of the 
Jenn-Air® Culinary Center can be accessed via the mobile app, 
allowing cooks to set the oven remotely without starting it.*

* App features and functionality subject to change. 
Subject to terms of use and privacy policy at 
jennair.com/connect. Data rates may apply. continued…



Wall Ovens with V2™ Convection System

WALL OVENS WITH 
MULTIMODE® CONVECTION 
SYSTEM

Soft, Auto-Close Door helps prevent the 
door from slamming when closed and 
ensures that the oven door closes quietly, 
softly and securely.

DuraFinish™ Protection on the signature 
stainless steel convection tower elegantly 
highlights the power and performance 
of the convection system while helping 
to protect the surface from staining, 
scratching and discoloration from the  
high-heat convection elements. The finish 
also makes it easy to wipe off any baked-
on spills or spatters. 

Telescoping Glide Rack smoothly pulls 
in and out of the oven on ball-bearing 
rails, even when loaded down with heavy 
cookware and food.

Halogen Theater Lighting with Chef’s 
Light elegantly ramps up when the oven 
door is opened or the lights are turned 
on, and the Chef’s Light – located in the 
front of the oven, above the door – clearly 
illuminates the food so cooks can easily 
determine the cooking status without 
opening the oven’s door.

Flush-to-Cabinet Design makes these 
ovens seamlessly integrate with cabinetry, 
offering a polished, modern look.

Large Window makes it easy to view 
the food being cooked and enhances the 
overall design aesthetic.

Configuration Options

Combination 
Microwave/ 
Wall Oven

JMW3430D 
(30")

Double  
Wall Oven

JJW3830D 
(30")

Single  
Wall Oven

JJW3430D 
(30")

Style Options

Pro-Style® Stainless

Euro-Style Stainless

Black Floating Glass

MultiMode® Convection System 
uses three radiant elements – bake, 
broil and convection – to provide 
consistent heat on every rack for evenly 
browned, perfectly cooked dishes.

27- and 30-Inch Sizes allow 
these wall ovens to fit a variety of 
installation applications easily.

Configuration Options

Combination  
Microwave/Wall Oven

JMW2430D (30") 
JMW2427D (27")

Double Wall Oven

JJW2830D (30") 
JJW2827D (27")

Single Wall Oven

JJW2430D (30") 
JJW2427D (27")

Style Options
 Pro-Style® Stainless (30-Inch Models Only) 
 Euro-Style Stainless 
 Black Floating Glass
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