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STHE ORIGINAL WOOD PELLET Gmi. e

YRAEGER INVENTED THE ORIGINAL WOOD-FIRED GRILL — ! - " - g s __‘ v Wi.. CONSUMERS LOVE TRAEGER FOR THE TASTE, VERSATILITY, AND CONVENIENCE.
- 30 years ago in Mt. Angel, Oregon. We continue to lead the industry as the world s#l = 3 b I, 1 _----f ;" Retailers love Traeger because, unlike gas or propane grills, our consumers continually come back
selling wood-fired grill, perfected by decades of mastering the craft of wood-fired cookin - e e to the store for pellets, accessories, sauces and rubs. We drive sell-through with premium content
=_A Traeger grill will transform the way you cook because it creates consistent results, —— : -7 i - 8 ¥ 3 " distributed through digital mixed media, partnerships Wl'l'h famous mfluencers, and a dealer locator
very single time. Fuel your hunger for wood-fired flavor with Traeger. i o " 3% .. on our website so customers-can shop local.
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IT'S AFACT - COOKING WITH VERSATI LITY GRILL, SMOKE, BAKE,
WO0OD TASTES BETTER ROAST, BRAISE & BBQ
. o : T i L oY —

WOOD-FIRED GRILL?

s, i ’ :
E ASE NO NEED TO BABYSIT, 00NSISTENOY PERFECT RESULTS WITH 00MM“N ITY NOTHING BRINGS PEOPLE TOGETHER
SETIT & FORGET IT EVERY SINGLE COOK LIKE WOOD-FIRED FOOD
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SETIT &

FORGET IT

TRAEGER MAKES COOKING SIMPLE
HOW IT WORKS

@ HOPPER
FLAVOR BEGINS HERE. SIMPLY ADD THE
WOOD PELLET FLAVOR OF YOUR CHOICE TO
FUEL YOUR GRILL.

@ CONTROLLER
TURN ON THE GRILL AND SET YOUR
DESIRED TEMPERATURE.

@ AUGER
INDUSTRY BEST DRIVETRAIN DELIVERS
HARDWOOD PELLETS TO THE FIRE POT.

@ FIRE POT
AUTO-IGNITION STARTS THE HOT ROD, WHICH
IGNITES THE PELLETS AND CREATES THE FIRE.

@ FAN
VARIABLE SPEED FAN STOKES THE FIRE WHILE
SIMULTANEOUSLY CIRCULATING SMOKE AND
HEAT AROUND YOUR FOOD.




02 DIRECT DRIVE

MORE POWER MORE FLAVOR

The next generation of wood fired grills are here to deliver a brand-new world of flavor. Redesigned and rebuilt from
the inside out to make it easier to create better meals with bigger flavor. Equal parts power and precision are combined
with rugged durability for a grill that will make your neighbors wish they had your backyard swagger. This new line
of grills features a single piece auger connected directly to our new brushless motor which combines with a variable
speed fan to create TurboTemp® - bringing you faster startups and more precise temperatures.

e i

BIG FLAVOR TURBOTEMP® BUILT TO LAST
VARIABLE SPEED FAN AND AUGER HOTTER, FASTER - ULTRA-FAST STARTUP DIRECT DRIVE FAN AND VARIABLE SPEED
PROVIDE OPTIMAL SMOKE PRODUCTION SO YOU CAN GRILL QUICKER. PRECISION AUGER POWERED BY AN INDUSTRY
FOR THE FINEST HARDWOOD FLAVOR COOKING TEMPS WILL GIVE YOU MORE FIRST BRUSHLESS MOTOR SO THAT YOU
CONSISTENT RESULTS CAN RELY ON IT FOR YEARS

WIFIRE TECHNOLOGY

A WORLD OF FLAVOR AT-YOUR FINGERTIPS

Originally created in conjunction with NASA to let astronauts cook on the moon, WiFIRE® will elevate your
grill game to all new heights. Featuring our intuitive GrillGuide® technology, WiFIRE will help you master
more by downloading hundreds of recipes directly to your grill and getting step-by-step guidance through
your entire cook cycle. From monitoring and adjusting temps on the fly, to letting you know when your food
is up to temp, WIiFIRE allows you to create the best meal possible. Wood-fired flavor has never been easier.

RECIPES
FROM BRISKET TO PIZZA, GET INSPIRED
BY OUR CULINARY CREATIONS

GRILLGUIDE®

MASTER MORE WITH GRILLGUIDE®.
SIMPLY DOWNLOAD A RECIPE TO YOUR
GRILL AND GET STEP-BY-STEP GUIDANCE
THROUGH THE ENTIRE COOKING CYCLE

CONTROL

MONITOR YOUR GRILL AND ADJUST
ACCORDINGLY ANYWHERE AT ANY TIME
THROUGH THE TRAEGER APP
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WELCOME TO THE HAI.I,.,,,,‘UFE‘F..
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The pinnacle of outdoor cooking, the Timberline Series features cutting-edge grill technology. Our new D2% /
controller delivers unmatched grilling prowess and enhanced smoke production. And the powerful new drivetrain

with TurboTemp® technology brings an ultra-fast 'étartup to get you gl’illing quicker with more flavor. Our 5\

integrated cloud-based WIiFIRE® controller lets you access your grill anytime, anywhere, letting you kick up the

smoke, set custom cook cycles, and change or hold temperatures from 74°C to 260°C from your smartphone.

All of this is housed in a double-wall, stainless-steel interior, keeping your smoke and fire locked and loaded whi

maintaining precise temperatures every single time. - S




TIMBERLINE" SERIES - WITH WiFIRE TECHNOLOGY | weccome o rwe wavv of euams

MUST-HAVE ACCESSORIES

TIMBERLINESS0

AVAILABLE IN BLACK
TFBBSWLEC (BLACK)

FEATURES:

TIMBERLINE D2 CONTROLLER

WIFIRE® TECHNOLOGY

D2° DIRECT DRIVE

TURBOTEMP®

GRILLGUIDE®

TRU CONVECTION® SYSTEM

SUPER SMOKE MODE

KEEP WARM MODE

TRAEGER PELLET SENSOR

TRAEGER DOWNDRAFT EXHAUST® SYSTEM
MEAT PROBE W/ STORAGE COMPARTMENT

SPECS:

DOUBLE WALL STAINLESS-STEEL INTERIOR

THREE TIERS OF STAINLESS-STEEL GRATES

DUAL POSITION SMOKE/SEAR BOTTOM GRILL GRATE
CONCEALED GREASE PAN

STAINLESS STEEL FRONT SHELF

HOPPER CLEAN-OUT

STAINLESS-STEEL SIDE SHELF WITH HOOKS
MAGNETIC BAMBOO CUTTING BOARD

POWER CORD HOOK

LOCKING CASTERS

36,000 BTUS | 5.484 SO CM GRILLING AREA | HOPPER CAPACITY: Il KG
HEIGHT: (29 CM | WIDTH: I7CM | DEPTH:7ICM | WEIGHT: 97 KG

MUST-HAVE ACCESSORIES

e s

TIMBERLINEI300

AVAILABLE IN BLACK

TFBOIWLEC (BLACK)
[ |
FEATURES:
TIMBERLINE D2 CONTROLLER MEAT PROBE W/ STORAGE COMPARTMENT
WIFIRE® TECHNOLOGY DOUBLE WALL STAINLESS-STEEL INTERIOR
D2° DIRECT DRIVE THREE TIERS OF STAINLESS-STEEL GRATES
TURBOTEMP® DUAL POSITION SMOKE/SEAR BOTTOM GRILL GRATE
GRILLGUIDE® CONCEALED GREASE PAN
TRU CONVECTION® SYSTEM STAINLESS-STEEL FRONT SHELF
SUPER SMOKE MODE HOPPER CLEAN-QUT
KEEP WARM MODE STAINLESS-STEEL SIDE SHELF WITH HOOKS
TRAEGER PELLET SENSOR MAGNETIC BAMBOO CUTTING BOARD
TRAEGER DOWNDRAFT EXHAUST® SYSTEM ~ POWER CORD HOOK

LOCKING CASTERS
SPECS:

36,000 BTUS | 8.386 SQ CM GRILLING AREA | HOPPER CAPACITY: I KG
HEIGHT: 29 CM | WIDTH: 147 CM | DEPTH:7ICM | WEIGHT: 108 KG

. _— !
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¥

FULL LENGTH GRILL COVER - TIMBERLINE 850 GREASE PAN LINER - TIMBERLINE DRIP TRAY LINERS (5 PACK) - TIMBERLINE 850 FULL LENGTH GRILL COVER - TIMBERLINE 1300 GREASE PAN LINER - TIMBERLINE DRIP TRAY LINERS (5 PACK) - TIMBERLINE 1300
SKU: BAC558 SKU: BAC582 SKU: BAC570 SKU: BAC559 SKU: BAC582 SKU: BAC567

TRAEGER | 8 TRAEGER |9
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WITH WIiFIRE® TECHNOLOGY
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WiFIRE® — D2 DIRECT DRIVE » ,

ELEVATE YOUR CR

r .’ 1

The Ironwood is here to make your wood-fired meals faster, easier and packed with more flavor t_ha&ﬂo‘r*e. 5 Y 1
The newest grill in the Traeger lineup, the Ironwood offers our most advanced features that were previously

exclusive to our premium line. Thanks to the new and powerful D2 drivetrain and TurboTemp® technol

the Ironwood gets hotter, faster, packing more flavor than ever. The Downdraft Exhaust® System, effectively

optimizes the circulation of smoke and heat around your food. WIiFIRE® control makes creating your meals easier

by downloading recipes directly to your grill and guiding you through all your cooks as well as moiﬁtéring@n

adjusting temperatures through the Traeger App on your smartphone wherever you go.
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MUST-HAVE ACCESSORIES

IRONWOODG650

AVAILABLE IN BLACK
TFBG5BLFC (BLACK)

FEATURES:

IRONWOOD D2 CONTROLLER

WiFIRE® TECHNOLOGY

D2° DIRECT DRIVE

TURBOTEMP®

GRILLGUIDE®

TRU CONVECTION® SYSTEM

TRAEGER DOWNDRAFT EXHAUST® SYSTEM
SUPER SMOKE MODE

TRAEGER PELLET SENSOR [EI

MEAT PROBE W/ STORAGE COMPARTMENT

SPECS:

DOUBLE SIDE WALL INTERIOR
ADJUSTABLE TWO-TIER GRATE SYSTEM
DUAL POSITION SMOKE/SEAR BOTTOM GRILL GRATE

ADJUSTABLE TOP TIER EXTRA GRILL RACK FOR
OPTIMAL HEAT DISTRIBUTION

STAINLESS STEEL SIDE SHELF WITH HOOKS
EXTERIOR STORAGE HOOKS FOR EXTRA GRILL RACK
HOPPER CLEAN-OUT

SAWHORSE CHASSIS

ALL-TERRAIN WHEELS

LOCKING CASTERS

36,000 BTUS | 4.194 SQ CM GRILLING AREA | HOPPER CAPACITY: 9 KG
HEIGHT: [19CM | WIDTH: [I7CM | DEPTH:69CM | WEIGHT: 66 KG

e

MUST-HAVE ACCESSORIES

IRONWOOD885

AVAILABLE IN BLACK
TFBIBLFC (BLACK)

FEATURES:

IRONWOOD D2 CONTROLLER

WiFIRE® TECHNOLOGY

D2° DIRECT DRIVE

TURBOTEMP®

GRILLGUIDE®

TRU CONVECTION® SYSTEM

TRAEGER DOWNDRAFT EXHAUST® SYSTEM
SUPER SMOKE MODE

TRAEGER PELLET SENSOR [EI

MEAT PROBE W/ STORAGE COMPARTMENT

SPECS:

DOUBLE SIDE WALL INTERIOR
ADJUSTABLE TWO-TIER GRATE SYSTEM
DUAL POSITION SMOKE/SEAR BOTTOM GRILL GRATE

ADJUSTABLE TOP TIER EXTRA GRILL RACK FOR
OPTIMAL HEAT DISTRIBUTION

STAINLESS STEEL SIDE SHELF WITH HOOKS
EXTERIOR STORAGE HOOKS FOR EXTRA GRILL RACK
HOPPER CLEAN-OUT

SAWHORSE CHASSIS

ALL-TERRAIN WHEELS

LOCKING CASTERS

36,000 BTUS | 5.709 SQ CM GRILLING AREA | HOPPER CAPACITY: 9 KG
HEIGHT: 19 CM | WIDTH: [35CM | DEPTH:69CM | WEIGHT: 78 KG

L S J

. i - -

FULL LENGTH GRILL COVER - IRONWOOD 650 FOLDING FRONT SHELF - PRO 575/IRONWOOD 650 DRIP TRAY LINERS (5 PACK) - IRONWOOD 650 FULL LENGTH GRILL COVER - IRONWOOD 885 FOLDING FRONT SHELF - PRO 780/IRONWOOD 885 DRIP TRAY LINERS (5 PACK) - IRONWOOD 885
SKU: BAC560 SKU: BAC563 SKU: BAC565 SKU: BAC56I SKU: BAC564 SKU: BAC569

TRAEGER| 12 TRAEGER| 13



Mé
TRAEGER

- -.:;J
_ 2 |
.,—'____J;.' L : ;
rﬁ;ﬁ% t"’}- -
B s

WITH WIFIRE® TECHNOLOGY

T

i

U

..,.
;

'
L]
(¥

WiFIRE® — D2® DIRECT DRIVE

WO0OD FIRED FLAVOR MAD

Incredible-tasting wood-fired food made easy. Based on the best-selling wood pellet grill e the new Pro
features WIiFIRE® technology that lets you change the grill temperature, monitor meat t syand access
hundreds of wood-fired recipes all from your smartphone. Boasting our new, powerful dri iny you'll enjoy a
ultra-fast startup that gets you grilling quicker whether you’re cooking a brisket low an anking up th

heat for a final sear on your rib-eye or baking an apple pie.




PRO SERIES - WITHWIFIRE TECHNOLOGY | wees rincs ruavos mase cuss

FULL LENGTH GRILL COVER - PRO 575
SKU: BAC556

TRAEGER | 16

FOLDING FRONT SHELF -
PRO 575/IRONWOOD 650

SKU: BAC563

MUST-HAVE ACCESSORIES

PRO575

AVAILABLE IN BLACK
TFB57GLEC (BLACK)

FEATURES:

PRO D2 CONTROLLER
WiFIRE® TECHNOLOGY

D2° DIRECT DRIVE
TURBOTEMP®

GRILLGUIDE®

ADVANCED GRILLING LOGIC®
MEAT PROBE

EXTRA GRILL RACK
EXTERIOR STORAGE HOOKS FOR EXTRA GRILL RACK
HOPPER CLEAN-OUT

SPECS:
36,000 BTUS | 3.960 SQ CM GRILLING AREA | HOPPER CAPACITY: 8 KG
HEIGHT: [35CM | WIDTH:104CM | DEPTH:69CM | WEIGHT: 58 KG

DRIP TRAY LINERS
(5 PACK) - PRO 575

TRAEGER PELLET SENSOR
SKU:BAC566 SKU: BAC577

FULL LENGTH GRILL COVER - PRO 780
SKU: BAC557

FOLDING FRONT SHELF -
PRO 780/IRONWOOD 885

SKU: BAC564

MUST-HAVE ACCESSORIES

_ ) @
)

PRO780

AVAILABLE IN BLACK
TFBB7BGLEC (BLACK)

FEATURES:

PRO D2 CONTROLLER
WiFIRE® TECHNOLOGY

D2° DIRECT DRIVE
TURBOTEMP®

GRILLGUIDE®

ADVANCED GRILLING LOGIC®
MEAT PROBE

EXTRA GRILL RACK
EXTERIOR STORAGE HOOKS FOR EXTRA GRILL RACK
HOPPER CLEAN-OUT
LOCKING CASTERS

SPECS:
36,000 BTUS |5.709 SO CM GRILLING AREA | HOPPER CAPACITY: 8 KG
HEIGHT: 140 CM | WIDTH: 122CM | DEPTH:69CM | WEIGHT: 66 KG

DRIP TRAY LINERS
(5 PACK) - PRO 780 TRAEGER PELLET SENSOR
SKU: BAC568 SKU: BAC577

TRAEGER | 17



RANGER | WOOD-FIRED FLAVOR ANYWHERE YOU GO

RANGER

AVAILABLE IN BLACK
TFTISKLDE (BLACK)

FEATURES

ARC CONTROLLER WITH

ADVANCED GRILLING LOGIC®

5-DEGREE TEMP SETTING INCREMENTS

MEAT PROBE | KEEP WARM MODE | LID LATCHES

SPECS

19,500 BTUS | 1187.09 SQ CM GRILLING AREA

HOPPER CAPACITY: 3.63KG | WEIGHT: 27.22 KG

HEIGHT: 33.02CM | WIDTH: 53.34 CM | DEPTH:50.80 CM

CAST IRON GRIDDLE INCLUDED

MUST-HAVE ACCESSORIES
= |
3
(JPEgEYIeN
‘ - : Filhal
Perfect for the boat, campsite, RV ( !u’i
or tailagate. Ideal for urban living. 1‘ ]
I i
Sl B el
FULL LENGTH GRILL COVER -
RANGER (RANGER, SCOUT, PTG) DRIP TRAY LINER (5 PACK) - RANGER
SKU: BAC562 SKU: BAC57I

TRAEGER | 19




H Annwoo n ‘ AT TRAEGER, WE’'VE MASTERED THE CRAFT OF FLAVOR. By manufacturing our natural hardwood pellets in our
@ij own Traeger mills across the U.S.A., we can guarantee that from mill to grill, only 100% natural, virgin hardwood
WHY TRgER GUOD WITH ANYTHING. GREAT WITH: makes up our delicious wood-fired flavors.
o o D P E L LETS . HAH"W"““ BEEF  POULTRY PORK  LAMB SEAFOOD  BAKED  VEGGIES WILD GAME
APPLE ALDER - HICKORY PECAN
ALDER JH‘ v H ( ‘ PEL343 9KG (20LB) : PEL338 9KG (20LB) ' PEL342 9KG (20LB) PEL340 9KG (20LB)
v Lol o oy Yo
2 T A S Ce CCe 8 Ce
| APPLE vV e .
NO FILLERS, NO UNNATURAL ADDITIVES,
e, JUST PURE HARDWOOD FOR PURE FLAVOR™” CHERRY MESQUITE 0AK  SIGNATURE
A HI[:KI]IIY JH V H ‘ V PEL339 9KG (20LB) PEL336 9KG (20LB) PEL341 9KG (20LB) BLEND
-y -y ¢ PEL337 9KG (20LB)
S 1 Y 6 L 4 | & gl B o
SR MESQUITE - ol J € \'Z CcCe
- OAK = €
==& SMOKE SCIENC
M KE IEN E PECAN .8 v [ o PELLET STORAGE TRAEGER 9KG/20LB
. JUST THE RIGHT MOISTURE RATIO RESLUTS IN | e ﬂqw PELLET METAL
% - THEHIGHEST-QUALITY PURE HARDWOOD FLAVOR. SKU: BAC586 ] STORAGE BUCKET
sy | SIGNATURE BLEND ZJ¥.- ol AN . N _ K 4 ~ ) o

& PELLET PRODUCTION PROCESS

“AFTER 30 YEARS IN BUSINESS, WE'VE CREATED
THE “GOLD STANDARD” IN PELLET PRODUCTION:

TRAEGER | 20 TRAEGER | 2I



TRAEGER

PELLE]

NO MORE
PELLET PANIC

Never run out of pellets again. The Traeger pellet sensor
monitors your pellet level whether you’re at home, or on-
the-go. This grilling essential directly integrates into the
Traeger App, alerting you when your pellets reach low levels
so you can refuel and cook with confidence. Compatible with
D2 WIFIRE® enabled grills only.

TRAEGER PELLET SENSOR
SKU: BAC577

EASY INSTALLATION
Traeger Pellet Sensor | Mounting Hardware | Wiring pigtail

COMPATIBLE WITH:

Pro 575, Pro 780, Ironwood 650 and Ironwood 885*
* Pre-installed in Spring 2020 Ironwood Grills.

Mounts directly into hopper
(Mounting hardware included)

LED light for
pellet illumination

Electronic Optical Measurement
Sensor determines level of pellets
remaining in the hopper

Receive app notification when
pellets reach low levels to
prevent “flame out”

TRAEGER | 23



ACCESSORIES

FULL LENGTH GRILL COVER -
PRO SERIES

PRO 575/PRO 22 SKU: BAC556
PRO 780 SKU: BAC557

FOLDING FRONT SHELF

PRO 575/IRONWOOD 650/PR0 22 SKU: BAC563
PRO 780/IRONWOOD 885 SKU: BAC564

FULL LENGTH GRILL COVER -
IRONWOOD
IRONWOOD 650 SKU: BAC650
IRONWOOD 885 SKU: BAC56I

DRIP TRAY LINERS - 5 PACK

RANGER: BAC57!

PRO 575/PRO 22 SKU: BAC566
PRO 780 SKU: BAC568
IRONWOOD 650 SKU: BAC565
IRONWOOD 885 SKU: BAC569
TIMBERLINE 850: BAC570
TIMBERLINE [300: BAC567

e

FULL LENGTH GRILL COVER - FULL LENGTH GRILL COVER -
TIMBERLINE RANGER (RANGER, SCOUT, PTG)
TIMBERLINE 850 SKU: BAC558 SKU: BAC562

TIMBERLINE 1300 SKU: BAC559

REVERSIBLE CAST IRON GRIDDLE 20" X 9"
SKU: BAC382

GREASE BUCKET LINER - 5 PACK
SKU: BAC572
TIMBERLINE GREASE PAN LINER SKU: BAC582
(NOT PICTURED HERE)

TRAEGER | 25



ACCESSORIES

XXL BBQ SPATULA BBQ SPATULA BBQ TONGS BBQ PIG TAIL
SKU: BAC532 SKU: BAC53I SKU: BAC530 SKU: BAC533

BBQ CLEANING BRUSH MAGNETIC GRILL HOOKS - 3 PIECE TRAEGER PELLET SENSOR SILICONE HOT MITT
SKU: BAC537 SKU: BAC536 SKU: BAC577 SKU: BAC538

W T Al
\“ o 2
BBQ SHEARS STAINLESS GRILL BASKET RIB RACK TRAEGER ALL NATURAL CLEANER
SKU: BAC535 SKU: BAC585 SKU: BAC584 950ML
SKU: BAC576

TRAEGER | 27




RICH, BOLD FLAVORS packed in plastic bottles so you can sauce it on thick for a slap-your-knee
good BBQ experience.

TEXAS SPICY BBQ SAUCE APRICOT BBQ SAUCE SWEET & HEAT BBQ SAUCE TRAEGER ‘QUE BBQ SAUCE
SKU: SAU046 SKU: SAU043 SKU: SAUO44 SKU: SAUO45
Ll v ™ gl Ll

SUGAR LIPS GLAZE
SKU: SAU047

Lol

IBFLDZ (473ML)

TRAEGER | 29




STACKABLE TINS with dual purpose lid with shake + pour options for increased convenience.
NON-GMO | Gluten Free

RUBS

CHICKEN RUB VEGGIE RUB FIN & FEATHER RUB BLACKENED
SKU: SPC202 SKU: SPCI99 SKU: SPCI96 SASKATCHEWAN RUB
® v SKU: SPCI98
v ) —vee

TRAEGER RUB PORK & POULTRY RUB COFFEE RUB PRIME RIB RUB
SKU: SPC 194 SKU: SPCI93 SKU: SPC200 SKU: SPC20I
-y v - ® ool )

JERKY RUB BEEF RUB
SKU: SPCI97 SKU: SPCI95
-V Lol

TRAEGER | 3




GRILL COMPARISON

HOW DOES IT

COMPARE?

SPECS

PRO 575

PRO780

IRONWOOD® 650

IRONW0OD" 885

rRRRRR

TIMBERLINE® 850

TIMBERLINE"1300

TFBE5BLFC TFBB9BLFC TFBISWLEC TFBOWLEC

FEATURES
PRO D2 CONTROLLER

PRO D2 CONTROLLER

IRONWOOD D2 CONTROLLER

IRONWOOD D2 CONTROLLER

TIMBERLINE D2 CONTROLLER

55.88 W x 48.26 D 76.2Wx48.26 D 55.88 W x 48.26 D 76.2Wx48.26D 55.88 W x 40.64D 86.36 Wx103.23D
55.88 Wx[7.78 D 76.2Wx17.78D 55.88 W x 26.67D 76.2W x 26.67D 55.88 W x 35.56 D 86.36 W x 35.56 D
- - - 55.88 W x 22.86 D 86.36 W x 22.86 D
3690.32 5032.25 4193.54 5709.67 5483.86 8387.08
8.6 8.6 9.07 9.07 10.89 10.89
104.14 W x 68.58 D x 134.62 H 121.92 W x 68.58 Dx 139.7 H 114.3 W x 66.04 D x 119.38 H 134.62 W x 66.04 D x 19.38 H 116.84 W x 68.58 D x 121.92 H 147.32 W x 68.58 D x 121.92 H
55.88 76.2 55.88 76.2 55.88 86.36
BLACK BLACK BLACK BLACK BLACK BLACK

TIMBERLINE D2 CONTROLLER

W/ WIFIRE® TECHNOLOGY W/ WIFIRE® TECHNOLOGY W/ WIFIRE® TECHNOLOGY W/ WiFIRE® TECHNOLOGY W/ WiFIRE® TECHNOLOGY W/ WIFIRE® TECHNOLOGY
X X X X X X
X X X X
X X X X X X
VIA TRAEGER APP ONLY VIA TRAEGER APP ONLY X X X X
X X X X
X X X X
X X X X
X X X X X X
X X X X
EXTRA RACK EXTRA RACK ADJUSTABLE 2-TIER GRATE SYSTEM |  ADJUSTABLE 2-TIER GRATE SYSTEM | ADJUSTABLE 3-TIER GRATE SYSTEM ADJUSTABLE 3-TIER GRATE SYSTEM
X X X X
X X
X X X X
X X X X X X
DOUBLE SIDE WALL INTERIOR DOUBLE SIDE WALL INTERIOR STANLLDOUBLEWALL snfh’,'_—és%”m‘é'ﬁm
X X
X X X X
X X
X X
X X
X X X X X

TRAEGER | 32

CONTROLLER COMPARISON

HOW DOES IT

PRO D2 CONTROLLER
WITH WiFIRE® TECHNOLOGY

COMPARE?

PRO 575 | PRO 780

IRONWOOD D2 CONTROLLER
WITH WIiFIRE® TECHNOLOGY

IRONWOOD 650 | IRONWOOD 885

TIMBERLINE D2 CONTROLLER
WITH WiFIRE® TECHNOLOGY

TIMBERLINE 850 | TIMBERLINE 1300

X X X
73.89°C-260°C* 73.89°C-260°C 73.89°C-260°C

X X X

X X X

VIA TRAEGER APP ONLY X X

VIA TRAEGER APP ONLY X X

X X

VIA TRAEGER APP ONLY X X

X

X

*AFTER UPDATE VIA WIFIRE SPRING 2020 TO CONNECTED PRO D2 USERS

TRAEGER | 33
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IT'S ALWAYS NICE TO HEAR FROM FRIENDS - SHOW US YOUR
CREATIONS WITH #TRAEGERGRILLS

VISIT TRAEGERGRILLS.COM OR DOWNLOAD THE TRAEGER APP
ON 10S OR ANDROID FOR ACCESS TO THOUSANDS OF RECIPES

You
ub

@TRAEGERGRILLS | @TRAEGERRECIPES




£ TIiAEGEIl PELLET GRILLS EUROPE
KATTEGATVEJ 40 2150 COPENHAGEN DENMARK

1 E = °/™ © 2019 Traeger Pellet Grills, LLC. All rights resEr\:t}:\
 — T © Wi-Fi is a copyright of wi-fi alliance. Al rights reserved. £ o,
qu domestic or infernational orders or inquiries please call 1.855.TRAEGER or send email fo orders@ﬁaegergrills.cqm

g

For technical assistance or service, please call 1.800.TRAEGER or send email to service@traegergrills.cony




