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CLASS SYMBOL AMBIENT TEMPERATURES RANGE (°C) 

Extended temperate SN From +10 to +32 

 N From +16 to +32 

 ST From +16 to +38 

 T From +16 to +43 

This refrigerating appliance is intended to be used at ambient temperatures ranging from 10 °C to 
38 °C 

 
 

 
 

or all of these models, please take into consideration the clearances required for air 
intake and exhaust.  
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°C.
5-20°C.

A ON/OFF switch, turn on by pressing once, turn off by pressing and holding 5 seconds.

B
Alarm cancel switch, press once to cancel the alarm. Press and hold 5 seconds to change 
Celsius or Fahrenheit.

C Light ON/OFF switch, turn on and turn off the light.
D Temperature display in Celsius.
E Temperature display in Fahrenheit.

F
Display shows temperature at its setting. 5 seconds later, it will automatically turn to actual 
temperature inside the wine cellar till reaching setting one.

G Decrease temperature of 1 degree Celsius or Fahrenheit.
H Raise temperature of 1 degree Celsius or Fahrenheit.

I

J
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2.  
3.  
4. 

 
5. 

 
 

Once the vacuum operation is done, make sure the valve of the vacuum plug is down in order to warranty 
the vacuum plug airtightness and correct wine preservation. 

 

 

 

 

 In normal operation, the display shows the temperature inside the cellar. When you increase or 
decrease this temperature, the display will show the desired temperature. After a few moments, the 
display will again show the temperature measured in the cellar. 

 
NOTE: when first used or after operating the wine cellar after a long period of inactivity, the inner 
temperature will not immediately be the temperature shows on the display. Indeed, it is necessary to wait 
a few hours for a temperature adjustment of the wine cellar in order to have a homogeneous temperature. 
To avoid excessive condensation when the ambient temperature is above 28°C, do not lower the 
temperature to below 7°C. 
 
IMPORTANT: after unplugging, turning off the power or after a power failure, it is imperative to wait 
5 minutes before turning it on again.  
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The refrigeration compressor is equipped with special dampers (silent-blocks) and the inner space is 
insulated from the body by a thick layer of polyurethane foam. These characteristics prevent the 
transmission of vibration to your wines. 
 
The winter system 

The winter kit is a frost protection system which enables the cellar to operate in an environment where the 
temperature is between 5 and 32°C. A sensor located inside the appliance triggers a low power electrical 
element when the inner temperature of the wine cellar becomes inferior by 3°C than the set temperature. 
This is a low power element to avoid sudden rises in the temperature of the wine and so avoid thermal 

temperature even before there is a thermal exchange with the bottles. 
 
The kit is designed to heat the internal temperature of the cellar even before a heat exchange has occurred 
with the bottles. The winter system keeps the temperature inside the wine cellar the same as the 
programmed temperature. When the system is activated and the internal temperature reaches the set 
temperature, the system stops. 
 

 

Light accelerates the ageing of wine. In our solid door cellars, your wines are naturally protected, on 
condition, of course, that the door is not opened too often. This glass-door model has been specially treated 
and filters out harmful ultraviolet rays, thus ensuring your wines are perfectly shielded. 
 

 

 
 
Shelves 

 To prevent damage to the door seal, ensure that the door is fully open before pulling out the shelves to 
add or remove bottles. 

 For easier access to the contents of the shelves, slide the shelf out approximately one third of the way. 
Shelves are, however, fitted with a stop to prevent the bottles falling out.   



  

 To remove or reposition the shelves, move the shelf to the position where the notch of wooden shelf is 
exactly under the plastic post and lift the wooden shelf. Please ensure these are replaced when the 
shelf is put back. 

 
 

The maximum recommended loading quantities for bottles are given as guidelines and are indicative only; 
they provide a quick estimate of the size of the appliance (similar to the capacity of a refrigerator expressed 
in liters). 
 

-
standards apply the geographical origin of each bottle shape (Bordeaux, Burgundy, Provence, etc.) and a 
type (traditional, heavy, light, flute, etc.), each with its own diameter and height. 
 
In reality and in extreme cases, you could store more bottles by stacking the same type of bottle without 
using shelves, but a varied cellar comprises a wide variety of bottles and the practical aspect of everyday 
cellar management limits its capacity. You will therefore probably load the appliance a little less than the 
recommended maximum.  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
We see here 4 kinds of 75 cl wine bottles: Burgundy and Bordeaux wine bottles of different dimensions. 
There are many others of all shapes and sizes. You will note the storage differences depending on bottle 
heights, diameters and alternating position method. 
 
For example, if a wine cellar is loaded only with Burgundy wine bottles, there will be approximately 30% 
fewer bottles than the initial quantity calculated for Bordeaux bottles. 
 

 

 



  

 
 
To keep the bottles upright, use the plate provided with the cellar. 
On the other shelves, you can store in line 6 traditional Bordeaux style bottles in 75 cl. 

 
- Verify that you can shut the door without touching a bottle before closing. 
- When loading several bottles at once, it will take more time for the unit to reach the desired temperature. 
 
Announced capacity 
 

 
 

 
 

 

 

 

 
       
       

        
         

        
        

         
          

          

 



  

 

 
 

 
 

 
 

 

 

 

 

 

 
 

 

  

 

 
 

 

  

  

  

  

 
 

 
 

 
 

  

  

 
 

 



  

  

  

  
 

 
 

 

 
 

 
 

 
 

 

 
 

  



  

 

 
 

  

 
  
  

  

 

  

 
 

  

  
  

 

  

 
 

  

  

  

  

 

  

  

 
 

  
   

 

 
 

 

 

 
 

  

 

  

  
  

  

 
  

  

  
   

     
  

  

 

 
  



  

 

This appliance consists of light-emitting diodes (LEDs). This type of diode cannot be changed by the 
consumer. The lifetime of these LEDs is normally sufficient for no change to be made. If however, and 
despite all the care taken during the manufacture of your wine cellar, the LEDs were defective, please 
contact your after-sales service for any intervention. 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 
  



  

 

 

 

 


