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Note: This equipment has been tested and found to comply with the limits for a Class B digital device, pursuant to part
15 of the FCC Rules. These limits are designed to provide reasonable protection against harmful interference in a
residential installatin. This equipment generates, uses and can radiate radio frequency energy and, if not installed and
used in accordance with the instructions, may cause harmful interference to radio communications. However, there is no
guarantee that interference will mtcur in a particular installation. If this equipment does cause harmful interference to
radio or television reception, which can be determined by turning the equipment off and on, the user is encouraged to try
to correct the interference by one or moréhaf following measures:

1 Reorient or relocate the receiving antenna.

1 Increase the separation between the equipment and receiver.

1 Connect the equipment into an outlet on a circuit different from that to which the receiver is connected.

1 Consult the dealer @n experienced radio/TV technician for help.

RSS GEN (English)
This device contains licen@xempt transmitter(s)/receiver(s) that comply with Innovation, Science and Economic
Devel opment GCexemptR&EHF. Operationa is sulgject to the falhgawo conditions:
1. This device may not cause interference.
2. This device must accept any interference, including interference that may cause undesired operation of
the device.

RSS GEN (French)
L6®metteur/ r®cepteur ex e®spetntd ea plpiacreenicle ecsotn tceonnuf odrammes a uex pC
et D®veloppement ®conomi que Canada applicables aux appar
aux deux conditions suivantes :

1. Léappareil ne doit pas produire de brouill age;
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Léappareil doit accepter tout brouill age radio®l e
compromettre le fonctionnement.
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Ambient Air T The surrounding area outside the cellar such as a room, basement, gatadears.

CACLS 1 Cubicliters per second. A unit of measurement for the amount of air handled by the fan.
CFM T Cubicfeet per minuteA unit of measurement for the amount ofteandled by the fan.

Condensate / Condensatioin The water formed out of the air when it is cooled below a certain
temperature (called dew point). Often referred
water collects at the bottom of the evagior or cooling coil and drains out of the unit through the

drain line.

Condenser (Heat Rejection) Section / Coil The Condenser Section uses the compressor,
condenser coil and fan to remove heat from the refrigerant to the ambieutsaiiethe wine cellar.
The word condenser refers to the condensation of the refrigerant from gas to liquid phase.

CEi Certificate of European conformity
CSA/ETL i Canadian Standard Association/Electric Testing Laboratory
Exhaust Air i The air laving the evapattor or condenser section of the Wine Guardian unit.

Evaporator (Cooling) Section / Coili The Evaporator Section uses the cooling coil and the fan to
remove heat from the ainsidethe wine cellar to the refrigerant, cooling the air and condensing
moistue out of the air. The word evaporator refers to the evaporation of the refrigerant from liquid
to gas phase in the coil. The Evaporator Section is connected to or inside the wine cellar.

Flexible Ducti Round ducts with steel reinforced plasiners, a layer of insulation and an
outer plastic layer used to convey the air from the unit to the cellar or ambient space.

Grille or Diffuser i Inlet or outlet plates to direct the airflow or protect the inside of the unit.

Heat Gain / Lossi The amounbf cooling or heating expressed in watts transferred between
the wine cellar and the ambient space. The Wine Guardian must offset this load.

Inlet Air T The air entering the evaporator and condenser sections of the Wine
Guardian unit.

Inlet Air 7 The airreturning from the wine room to the Wine Guardian fan coil.
|.D.7 Inside diameter

NEC i National Electrical Code

O.D.i Outside diameter

Psig Pounds’ Force per square inch gauge

NEC i National Electrical Code

Recoveryi The amount of cooling the unit does to return the cellar to its set point temperature
after some new load is introduced, such as people or new cases of warm wine entering the cellar.

Return Air - The air leaving the cellar and returning to the inlehefevaporator coil.

SP1 Static pressure. Unit of measuremencliesof watercolumn) of the pressure of the air
handled by the fan.

Set Pointi The desired temperature or humidity set on the thermostat or humidistat.

Supply Air - The air entering the #ar from the discharge of the evaporator coil.
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Receiving and Inspecting the Unit

NOTE: Wine Guardian units are factory assembled and tested prior to shipment.

Wine Guardian units aghipped in individual arrugatedboxes.

V Lift at the designated handhold locations only or fully support from underneath. A
shipment may include one or more boxes containing accessories.

<

Before opening the container, inspect the packing crates or box@svfous signs of
damage or mishandling.

Write any discrepancy or visual damage on the bill of lading before signing.
Inspect all equipment for any sign of damage caused during transit.
Report all visual or concealed damage to the carrier and file a cramadiately.

< < < <

Thoroughly inspect the contents for any visible damage or loose parts.

IMPORTANT
If this procedure is not followed, the shipping company may reject the claim and
the consignee may suffer the loss. Do not return the shipment to the factory.

Review the Packing Slip to Verify
V Model number

V Factory installed options
V Unit accessories

If any items listed on the packing slip do not match your order information, contact the place
of purchase immediately.

Check the unit for

V An electrical power cord

V A thermostat with communications cable plugged into side of unit
V A drain linecoming out of the unit
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Refer to overview illustrations starting on page 12

The Wine Guardian cooling unit ispaofessional gradéAmerican manufactured, setbntained
climate control unit designed specifically for the storage of wine at cellar temperatures. It is
designed for easy installation and operation. Wine Guardian uses digital electronic controls and
R-134a refrigerantThe entire unit is testlat the factory and shipped as a single package. All
components are of a high quajistandard commercial grade. The entire unit is approved by ETL
according to UL 1995 and CSA safety standards. All wiring compligs NEC. Each unit is
furnished with a sealed, Uapproved power cord and plugll Wine Guardian 50Hz units

carry the CE markEach unit is furnished with a seal&k- approved power cord and plug.

TheWine Guardian wine cellar cooling systems in hamial and vertical modes, atempletely
self-containel and includes either an integral eiroledor watercooledcondensethorizontal

ducted model only, does not include vertical systeifisg¢ unis arefunctionally divided into two
sections, the evapator (or cooling sectiopand the condenséor heat rejection sectidnEach

section contains a coil to add or remove heat and a fan to move the air through the coil and into or
out of the cellar or adjacent space. Wime Guardian cooling systerasedesigned to be used as

a remot&y mounedunit with external ductwork connections.

The Wine Guardian unit is completely setintaingl and includes either an integral edroledor
watercooledcondenser. The unit is functionally divided into two sectiams elvaporatofor

cooling sectiohand the condenséor heat rejection sectipnEach section contains a coil to add

or remove heat and a fan to move the air through the coil and into or out of the cellar or adjacent
space. The Wine Guardian unit is desid to be used as a remgtmountdunit with external
ductwork connections.

Air first passes through the cooling coil and is cooled by the refrigerant inside the coil. This
causes any excess humidity in the air to condense and be captured in therdaait p@ed

outside the unit. Air then enters the fan where it is pressurized and discharged out of the unit.
Optional heating coils are located between the cooling coil and the fan. These coils heat the air to
prevent low temperatures in the cellar. Thertostat, located in the cellar, turns on the cooling

or heating as needed to maintain its setpoint. It does not allow the cooling and heating to be on at
the same time.

The compressor and condenser sections are activated whenever theaglihgs The condenser

fan draws air from the surrounding or ambient space either directly or through a duct. The air is
first drawn through a filter to remove any airborne dust gesito keep the coil clean. The

flows through the condenser coil whdt absorbs heat from the rgfeirant in the coil. The air is
thendischarged out of the unit by the condenser fan.

The watefrcooled Wine Guardian system requires cooling water to be piped to the unit for proper
operation. The cooling water absorbs tadrr i ger ant heat -tobledough t he
condenser coil. Warm water is then directed out of the unit back to the cooling water system or to
a drain.

IMPORTANT

The air exhaust from the condenser fan on air-cooled units is hot and will be 25 to 35 degrees F

(157 18 degrees C) above the entering temperature. This may cause overheating problems in the
summer months, especially with high humidity. Exhaust the hot air to the outside. In the winter, this
heated air can help to heat the surrounding space.

9
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NOTE: Design and specifications are subject to change without notice.

The Wine Guardian Unit Contains
V A thermal expansion valve to control the flow of refrigerant into the evaporator coil

V A manual reset high pressure switclptotectthe system from high pressures
V The unit uses onliR-134arefrigerant
V A built-in condensate drain tragno external trp is required)

The Wine Guardian 60Hz modelsmeets or exceeds its rated capacities for BT&/H andCFM

at design cellar conditions and external static presstinesWine Guardian 50Hz modelameets or
exceeds its rated capacities for total watts and diters per second at design cellar coralis and
external static pressurd®oth the evaporator and condenser fans are capable of rated CFM against
the external static pressure imposed by recommended ductwork. Both fans are motorized impeller
plug fans, statically and dynamically balanced, as&l permanently lubricatedirect drive motors
thatrequire no maintenance.

All exterior framing of the Wine Guardian is powder codded 0 @..8mm)gauge aluminum to
prevent rust and corrosion. All coils aminumtubes with aluminum fins. Thenit uses an

external drain to remove excess moisture and not reintroduce it into the cellar or ambient space.
Removable, multiple access doors are provided to facilitate cleaning and maintenance, duct
connections, and access to comeots and wiring.

Thecondenser coils have pfiters on the inlet to prevent dust and dirt from fouling the coils,

thereby reducing capacity. Each unit has at least three discharge outlets on both the evaporator and
the condenser coils to facilitate custom installatidvate-cooled units have copper straight tube
connections for both cooling water inlet and outlet.

Each unit is provided with a psgired and tested electronic digital thermostat for remote mounting
in the cellar. The thermostat has multiple control functiongife fans, cooling and heating. It has a
fully automatic mode to switch between heating and cooling.

Compressors are rotary, stlbricating, permanently sealed, hermetic reciprocating type compres
sors, with internal overload protection and capacitant svith a minimum of ongear
manufacturer 6 s war ryaanwayantg Camprassorsane mouoted ar ruiober v e
shear isolators to reduce noise and vibration.

Electric power is supplied by a single factory furnished cord and plug. Alineteontrolsare
digital and proprietary to Wine Guardian products. Only approved communication cable and Wine
Guardian controllers are suitable for proper system operation.

10
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Heating Coils

An optional heating coil ibuilt-in and requires no additional power source. The electric heating option
is factory installed and includes primary and secondary-teveperature protection devices per UL and
NEC.

Water Cooled Option

A watercooledoption is available that uses d&in-tube heat exchanger in place of the condenser coil
and fan. Waste heat from the refrigerant is transferred to the wateesdure regulating valve used

to regulate the flow of water to maintain head pressure.

Duct Collars and Flexible Ducts

Ducting for the Wine Guardian is sold in kits by size for each unit. Each kit contains two adapter collars,
one25-foot (7.3 metes) length ofround flexible duct and two straps. The number of duct kits needed
depends on the layout. The size of thedkipends on the model Wine Guardian selected. Follow
installation instructions carefully. Poorly or incorrectly installed ducts can degrade the performance of
your unit dramatically.

Extended Compressor Warranty

The Wine Guardian uses only the best commadlycavailable compressors on the market. However,
since the compressor is the single most expensive component in the unit, it is recommended that you
purchase the extended warranty option.

Low Ambient Option

A factory installed Low Ambient option is avalllethatmakes the Wine Guardian capable of exposure

to low ambient temperatures. This feature controls the condenser fan operation based on head pressure
and heats the oil reservoir. The Low Ambient Option (LAO) is recommended whenever the condenser
secton is exposed to air temperatures betfidegreed- (4 degrees C)This can occur if the unit is

placed in a garage or under an outdoor canopy the unit is located inside a heated space but the
condenser air is ducted in from the outside.

Condensate Pump

An optional Wine Guardian automatic condensate pump is available to pump the water to a sink or
outside. Itrequires a separal0-volt electrical outlefor 60Hz models and20/240volt electrical

outlet for 50Hz models.

Humidifier and Humidistat

Another popular option for the Wine Guardian is a humidifier. The humidifier is available as a
freestanding unit powered by the Wine Guardian system, as freestanding unit with its own power cord
and humidistat or as an integrated unit that bolts to tleeagiedny Wine Guardian ducted system. The
Wine Guardian humidifier requires a water supply and drain for operation.

AN caution A
CAREFULLY FOLLOW THE INSTALLATIONS INSTRUCTIONS INCLUDED WITH THE HUMIDIFIER. REFER
TO THE INSTRUCTIONS CONTAINED IN THE BOX FOR THE HUMIDISTAT.

High Ambient 1 D025, D050, WG40 and WG75 models only

A factory installed high ambient option is available that makes the Wine Guardian capable of exposure
to high ambient temperatures. The high ambient feature t®o$isigh output, fan condensand fan

and coil.The high ambient option is recommended whenever the condenser section is exposed to air
temperatures above 100 degrees F to a maximum of 120 dedB&tM8 degrees C)

11
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Refer to overviewillustrations starting on pagel3

Cabineti The cabinet and access doors are constructed of aluminum with a powder coated finish for
corrosion protection and an attractive, maintendre®e appearance. Areasdantact with cold
temperatures are lined with insulation to prevent condensation

Condensing Sectiori Ambient air is circulated through the condenser section by a direct drive,
permanently lubricated, motorized impeller blower. This section also cotheiecempressor and the
electrical controls. If thevatercooledoption is purchased, a heat exchanger is used in place of the
condenser coil and blower.

Evaporator Sectioni Cellar air is circulated through the evaporator section by another blower the
sameas above. The large evaporator coil face area eliminates condensatavearrngduces air
pressure drop and optimizes heat transfer. A drain pan is located directly below the coil to capture
condensate and is fabricated from aluminum to prevent rustarasion. The electric heating coil, if
ordered, is factory installed between the evaporator coil and the blower, and is complete with
contactor(s) and limit controls.

Electrical Controls i Most of the electrical components and controls are located in a separate area
accessibl®ntheside of the unitAll wiring is in accordance with the NE@Vires are numbered and
color coded to match the wiring diagrams.

Factory Testedi All Wine Guardianunits are factory rutested and checked for operational
performance.

Filters T Nominal 1-inch (25mm)thick filter is provided orthe condenser inlet ta@ect the coils
from dust and dirt. Tis filter is washable and reusable.

Humidity Option T The opticmal humidifier comes fully assembled and tested for field installation
onto the Wine Guardian without any additional electrical power wiring. It automatically adds
moisture into the cellar by the evaporation of water over a distributioriThadsame Whe Guardian
thermostat controller supplied with thei¥ Guardianunit automatically controls humidity as well as
temperature.

Internal Drain Trap - Water condensate from the evaporator coil fills the trap and forms a seal to
prevent air from being drawn Bathrough the drain tube. This allows the drain pan to drain freely.
No external trap is required.

Refrigerant Circuit T The factory charged circuit includes a thermal expansion valve with an

external equalizer, sight glass with moisture indicator, a filiger, an automatic low pressure

switch, and a manual reset high pressure switch. For the low ambient option, an automatic pressure
switch controls the operation of the condenser blower and a heating element is added to the compres
sor oil reservoirSeeFig 1 - Refrigeration lllustration on next page.

Supply/return grilles T A powdercoated steel single direction grileprovidedon the outlet of
condenser section. One grille is provided on an outlet.gfitle is interchangeable with access doors
to control and direct the airflow. These grilles may be used in the room on the end of the ducts in
ducted systems.
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Overview lllustration of the Wine Guardian Unit
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Overview lllustration of Vertical Ducted Models
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Overview lllustration of water-cooled system
Fig. 3
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Fig.6

Wiring diagram for D025, D050, D050V, WG40, and WG75
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Wiring diagram for D088, vertical model D088V, and WG100
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Wiring diagram for D088, vertical model D088V, and WG100 (cont.)
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