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Before use, please read and follow the safety rules a

1. GENERAL SAFETY I NSTRUCTI ONS

Before you use your appliandeifsor
user manual carefully. Store it ¢
the futur e, I f necessary. To redu
or I njury when usi ng your appl

precauti ons.

Generally spepglingnceomust be ma
qgual i fied professional

Foyosrafahnhgor rusathbe,f onst anitdi mgi ng

t heppli aedgé,useranuadr e fi wmlcll yidthsnigt s
andar niThoggeoumnecesmsat @A ci dent s
avoid damage t oitbs mp o & pogahkica n éea,k |
peomlsetnhgeppl iaarmeb®@er ougmiwy itdorper at i o
andaf éent baeteheisrest r lmntdieoinsdhaah ey

remawint lmap p | iiaifntceeo v eods olsdot hany one
usiintghr ougthewiithl e r opiemf g ometuds aged
safeotyi cheiss will ensure optimum o0p

Forheafefilydmregroperty and to avoid
keephe@recaubibheaueseri'nsstruast oes
manuf acbeontegpondsurdbiages caused by

Thiasppl iiannoéemrdked usiode meg suusiecnd i s
i ntended for the storage of spec
temperature higher than that of @
product snocUmdcaurmsit anand e ndedkeep f
products fresh.

Makeuntdwabweild ectimisd all \ alt ticamgner € sfppo n d ¢
t haotnt happl i amazeedépltah@ppl i amnebe



connettmedpproegadt heslt emc orrregadirr s
connectiaaomuusseaf ehtayz arHlasv.g ouagl ectri c
i nstathathwmopr of essy waraela,ngoubt .

Thiusmmushhecorr eotninet mendar t $ e d i eotr
youwrr ot e ®om @ethuad fofrr e motvleea rwihroet h e
mai agabdweppl i ed.

Fogafeéegsdmsousamre !l ec terxit @adsai bol ne .

| yovarppl iladdaeag(eal.agmaj ompaaisjuf fer s
har Mpowsur gee & ol i ghtfnliondd rietha yb e
dangertoouseDi scontnleemai ml uagn chavtehe
appl icahneccek mda p pr opweod e stsa ommilc i an

Toprevamdyangaedon,otepl acaemagmea eabl e
your Celnft.gotrret aa haepppr ovyerdvad e€retoar
pr of estsedacommilci an

Thiagpp!l iminghteeposi t 8 o athhda hma i sno ¢ k est
accessobbwovehapp!| iamaet § uly bmi ght
di st tbeotdoye y ornedp dhel e c tcroimga Inrawmdnto t

bedi r eacctcleyssi bl e.

VKeep children away from the app

VDo not wuse this appliance outdo

|l nt hevehhdti qusacci despial(lbsrdobhent | e,
et o.ngl e c tcroimpalnemo eotrcdi)s, commmat n
pl ugomedi atel vy.

Topr evemsti ski ekbectroc uwt idoro,t mmer s e
t hmpoweanbpbkwg haeppl ilatnscemaft eangt her
| i gDondohandlhaepp!l ivanckdt ands.



Keetphapp!l i awafer oam g o u rocfle e aatn @ u o f
di rsewcnt!l i ght .

Donoal | ohvpowerabt éehanfgr oamt a bd rd ei n
contwicsthaepgemosdur faces.

Donopgud it hpeoweab-takelod hpel a @i sconnec
t heppl i ance.

Ensure that the area where your

support I t s weli ght wh en | oaded
approximately chb3Imkgt . beropt aced
surface. |I'f you have to position |

underhneat

To prevent damaging the door gask

open when pulling shelves out of
Safety of children and other wvul ne
VThis appliance can be used by <ch
above, and wiyw hpearesdauurcsed physical,
capabilities or | ack of experi et
been given supervision or I nstr
appliance i n a safe way and unde

VUser c¢l eani ng aantdi osnesr vsi hco unlgd onpoetr
by c¢chil dren, unl ess they are mo
supervi sed.

VKeep all packaging away from cl
suffocation.
VRi sk of c¢child entrapment . Child

not problepmasof Uhnked or abandoc
still dangerous, even i f they wil



VIf you are discarding the applial
cut the connection cable (as <cl o
and awan t he door to prevent chil
an electric shock or from closin

VIf this appliance, featuring a m
ol der appliance having a spring
suroe make the spring |l ock unusabl
appliance. This will prevent it
chil d.

VKeep the appliance and its power

| ess than 8 years ol d.

VBefore you throw awageryounankel df ¥
Leave the shelves i n place so th
i nsi de.

VChil dren aged from 3 to 8 years
this appliance.

VChil dren should be supervised to
the appliance.
General safety
WARNI BG his appliance is intended
and similar applications such as:
VStaff ki tchen areas I n shops,

environment s,

VFarm houses and by <clients I n
residenti @alnmenpes,envir

VBed and breakfast type environn

VCatering andegiamill apphomati ons.
WARNI BA@o avoi d a hazard due to i n
|t mu s t be fixed i n accordance wi



WARNI B@o not storsabsx@neasisve uch
cans with a fl ammable propell ant
| eak or release fluids.

WARNI MA@ f the supply cord i s dama
by the manufacturer, 1ts service
i n ortde avoid a hazard.

WARNI N&G Keep ventilation openi ng:
encl osur e or -imn sthecthiuiel,t cl ear
andns urheatcrani r c welspteeiitfahlelpp | iiasn c e

recedgdsehal |

WARNI MGo not us ealmedcehvainciecs or ot
accelerate the defrosting process
by the manufacturer.

WARNI R®o not damage the refrigeras

WARNI MGDo not use electricawi mepl
storage compartimame¢es, odintdes atplpeé y
recommended by the manufacturer.

WARNI RQ@ he refirslgammabl e. When di s
appliance, do so only at an authdc
not expose to fl ame.

WARNI NG Th e refrigeranti aoted hese |
fl ammabl e and explosive articles
cabinet, t o atvhoei dp oeshsgslbfdoer et hoart CoO
caused



Refrigerating fluid

The refrigerating circuit I n t h
| sobutene (R600a), which is a hig
i s therefore dangerous for the en

|
i nstalling the appliance, ensure
circuit is damaged. The nrfelfarmngaebrlac
Caution: risk of fire

| tf hreef r i gier &almd dledda maged:

VAvoi d opening flames and source

VThoroughly wventilate the room
situated.

|t i s dangerous to alter prhoed uscpte c

any way. Any damage to the cord

and/ or el ectric shock.

El ectrical safety
VWe decline any liability in resftg
el ectrical i nstall ation.

VThe power cord must note e lexn gtnl
cabl e, or advagpy esgclogt mul t i

VMa k
cCru

sure that the power pl ug i
hed or damaged power plug ma

VDo

e
S
VMake sure that ypawglamnmg acfc etslzse t d|
not mpawedeanllhe.

u

VEnsure that the applignoendsedal w
VIf the power plug socket is | o0oo0s
There is a risk of electric shoc
VYou must not operate the applian

| amp cover.



VDi sconnect the appliance before

VTheabiinetonly applied with power
alternati nlgyy580uHzZr.ent of

VDo not attempta tda magmelda power <cab
af tsearl es service.

VThe power socket must be easily
children. |l n case of doubt, cont
Daily wuse

VThis appliance is intendedstoraeg
of wine.

VDo not store fl ammable gas or | i
a risk of an explosion.

VDo not operate any electrical ap]|
i ce cream makers, mixers etc.).

VWhen unplugging alwaysimsl sotclhket)
do not pull on the cabl e.

VDo not pl ace hot I t ems near t he
appliance.

VThe appliance manufactures stor a
be strictly adhered to. Refer to
VKeep burnisnd aenprsdlaend ot her it ems
away from the appliance so that

VThe appliance is i1intended for K
household as explained I n this i
VThe appliance i s htakgn wWaeer w00
your appliance i1 s equipped with
are only designed to facilitate
the appliance over | ong distance

VNever us e t he base, dr awer s, do



supports.

VTo oavd items falling and causi n
appliance, do not overl oad the
crisper drawer s.

Caution: cleaning and servicing
VBefore carrying out servicing, S
di sconnaegpl itdarece.

VWhen <c¢cl eaning the appliance, do
systems, volatile fluids, organi
VNever c¢lean appliance parts witht
can create a fire hazard or expl

VDo not use pbiamped objects to re
scraper.

| mportant information concerning i
VIt is intended to be used excl us
VThis refrigerating apploitemde tiud f
VThe wine commemdies nte b%4 AR2s4iCyn e
VThis unit I s -shaedaded | oslttd Iriewed ti
never b-anden | b-r nFooui Iptr oper oper a
appliance, i1t iIs iImperative to a
unit Wec depthnodnya | i abiiciotmpli asf
with the installation instructio
VAvoi d | ocating the wunit in moi st
VKeep the appliance away from dir e
(stove, heater, radi ator , etc. )
acrylic coating and heat sourc
consumpti on. Extreme <cold or h ot

al so cause the appliances not to



VPl ug t he wi ne cool er I nt o an e
grounded wal | mdéeét eany Doi mot mat
remove the third (ground) prong
qguestions concerning power and/ o
toward a certified electrician o
center.

VTo ensur e proper celeatridcall o
recommendations given in the pre
VUnpack the appliance and visuall
Do not connect a damaged applia
point of sale of any damage. | n
ViIts recommended that the applian

| east 24 hours before connecting
that the compressor fluid feed I

VProper air circulation is neces
ensur e suf f itciioemn,t ovbesnet ri vl ea t he
recommendati ons provided.

Vin order to avoid fire risk, w h
appliance 1 s not Il n contact wi t |
(compressor, condenser) . Obse

recommendati ons.

VThappliance should not be placed
hot plates or gas rings.

VCheck t hat el ectrical socket s |
appliance iIs installed.

Power saving
To |imit the electricity consumpt

Vinstal/l | ppriopriaant e a pl ace (st
il nstructionso) .

V0ieave t hcel odsoeodr sas pbsenbl e.



VTo ensure that the appliance o
condenser regularly (see fiMaint

VRegul arly inspect the door iddal

closing properly. 1 f thissabeno
service.

VThe following combination of S
energy t o be used as efficie
refrigeration unit. There are f
i hot al

VThe appliance's thermostat i s e
the temperatdl/eF berndieeh®IP adegr e
18) For wine storage, it is re

appl i ab4 AFetga €l &S). This temperat.
adapted according to the type

temper at urbed Ao €ed) wi | | reduce
energy consumptiancef Sekekétamg t
bel o5w4 ABegr e(®@) wi | | i ncrease t
consumption of the appliance. S
di fferent temperaturecabenmeTllse

appliance ensures that thengemp
as it Il s I n operation and used
temperature inside the applianc
factor s: room temperatur e, exp
door openings and t he number

changes inetampepattbectly nor ma

Troubl eshooting

VAny el ectrical work should be ¢
skilled technician.
VThe appliance should be repaired

using only manufacturerds origin



Thappliance is designed for hpme
declines any Iliability whatsoegver
R6 00 a

Safdnsyt ructi ons

VCautd ®m not obstruct the ventil a
Keep ventilatiompppemaincgs eincl!| o &
structur e-ifnorclbeuwirl difngbstructi on
VCautd dDm not store explosive sub
cans containing an inflammable p
VCautd Dba not damage the redapplgieaad
VCaut dolnhe refrigerating units us
shoul d not be pl aced close to
electrical contacts that are exp
cl osed by the refrigeratiarkg . f ITU
refrigerating fluid type S S p
i denti fication pl ate.

VCautd ba not wuse electrical equip
the appliance, unl ess they are
manufacturer .

This appliance meets the rediardmeQAINARATLt alVE
and their amendments.

&

@ US11 50 1-69 Yezr si on



2. TECHNI CAL DATA

Bel ow is an example of the namepl ate:

avintageeee® CAVE A VIN / WINE CELLAR

L - LINE

N - NEUTRAL

C - COMPRESSOR

R - HEATER

F - LINE

Hr - HUMIDITY PROBE
ST - TEMPERA TURE FRO
T - OVERLOAD PROTECTO!
PTG

o]

SCHEMA ELECTRIQUE

CLASSE DE PROTECTION CONTRE LES CHOCS ELECTRIQUES: |
MODELE CAV 183FG/1z

REFERENCE DVA305G/V2 CE )54
ICAPACITE 294 BOUTEILLES —
IVOL. BRUT / NET 5681/ 4891 |Rohs Compliant
GAZ REFRIGERANT |R600a 0,035 kg ! o
AGENT ISOLANT cCO2 MADE IN PORTUGAL

PUISSANCE LAMPE 11,52 W SERIAL N¢
CONS. ENERGIE AN _|__220 kWh/an
CONS. ENERGIE 16°C[ 0,165 kWh/24 h | 210500182
CONS. ENERGIE 32°C|1,040 kWh/24 h

VOLTAGE/FREQUENCE | 230V — 50Hz USINE N?
PUISSANCE MAXIMUM 63 W

AMPERAGE 0,30 A 0182N21
[CLASSE CLIMATIQUE SN

IMPORTANT: NE PAS SITUER LAPPAREIL PROCHE DUNE SOUR
. . INFLAMMABLE OU D "UN ENDROIT EXPOSE AUX RADIATIONS.
Climadiff/Fric. SAS-143 boulevard Pierre Lefaucheux-72230 Arnage-France

The namepl ate attached appltihender s(idepeonrdirreqaromft Heérhemo
information specific to your appliance.

We recommend that yosuermaakle inan nmboetres obfo oiktlset pri or t o i
can refer to it | ater (tsea@amrciecaletwonk, request for as

Once the appliance is installed and | oaded, access to

CAUTI ON: no assistance can be provided without this i

3. A WARENBVMHAT FOR?

Il ntroducti on

Don't forget that winiet iesv oal vpeass svieorny. sQoompllyex peacef ul
many contdblto osnesm and quietly reach its summit. The pe
To start, it is necessary atga ngaper ahardsstpneseonabi
and tasting temperatures.

The 5 golden ruJlieditnetmake atrlei:s

V Thagitngmperddasirgnates a range of50tAEmme daotdiAdasn )b elt4wieCe
ideal | y54 AFDAGQ dvhatever the type of wine to be prese
l evel s, it is the aworestdaumragnigodtrhitehde wheintphe rvait! | all ow
bl ossom. Therefore, it is important to avoid any br

V Humi dity: the bottl es' cor kt omumd i b eh &krempdt ipe.r matn eantg e
humi dity %Weltdhe DOt tl es' cork dries out and the wine
humi dity above 8®Irfdgyw pnp ¢aanedw laanbde | s may get unstuck.



V Odors/ventilation: wine breaths throughdienatoaoerel. |

V Vi brati ons: vi brations cause wiher dfatri@gaecraundi ali st
wine safe from any movement.
V Light: Il i ght i ncrreedalscetsi otnh ep ootxei ndtaitai lo reodfi. M enree f barcécse | e
i mortant to offer it true protective darkness.
I n addition, to all this, a basic concept has to be c
for year s, and then "kill" it by serving it at wanel s
aromasanaresst hamnd zieds defects are hidden. When served
by too much alcohol. The serving temperature is the
served and c oddsAFAREdo i ofrborme u x " 6v4 AlR8sAfQop tred tannic vin:
I't is important that these conditions be permanently
Let's recapitulate vour needs which | ed to your choic
V Do you purchase young wines and |l ovingdiyndlet them a

V Do you purchase wines and champagnes close to their
able to savor their rich aromas adamutligaeir piagptr otaecnhp e r
with preservation and conditioning to temperature!

V Do you wish to consume your cru" winescabiwid#e rbiegh
approgroiratyeou (al sesecail hgdt amgvbih@é ur e

Thearvi ousc avbh irsee t

V Aginghe climatic enclosure is designed to guarantee
of wunder grcoanshh e ineh favor the optimum bl ossoming of

V Mul-gudr powlei:cbmbiwierse preservation and temperature co
mu kctoimpar t ment <cabinet, et c.

V Serving temperaturwi oh tbeséetibneegcabinets, you wil
cr %" at the right temperlatnugreer ianngd flreatg rtahnecne eoxfh atlhee itr

Discover the qualcalhiesetof your wine

Reliability and safety:

AIWi ne Guwirdeaoabinets are manufactured with high qua
various used systems conform to the highest reliabil]
deserves the greatest respect.

Single Zone Whpo egoeOaebo unse ttse mper atur e:

OQur teams have thought about andofwoerrk etdo oyno utrh ewidni esst rai
average temperature without any mechanical air mixing

Mu FZtoine Wi ne -@hbreratsl evels of temperature:

Natural stratification allows a staged chmurceqgs & hmmunbte
area management!

WhatCliisnaclithtr ol

Your aoaliégnsetequi pped ofNeéhecCl o mac ofmamaigiesn awhi dthe pai
of theawismecth as temperature, humidity, winter system
user to be easy to use and offer security.



41 NSTALLATI ON I NSTRUCTI ONS

Before using this appliance

V This unit is -$shaedidegd i oslttd Irneuestti ome vaeamrldebre obrui bkto d t
proper operation of the appliance, it is imperative
not accept any | iazbimpdbhyei wsthnckeeofnsebal |l ation i nsH
V Remove the exterior and interior packing.

V Before connecting the appliance to the power source
This will reduce the possibilmtfyrom bhamdl fagctdupbhnign
V Clean the interior surface with |l ukewarm water usi n
V When disposing your appliance, please choose an aut |
V Pl ace your wine cooler on a floort tihatfulsl stiroade a&.n
wine cooler, adjust the front |l eveling |l eg at the b
V Adequate ventilation is required, do not block the
V The appliance is for indoor use only.

V This appliance i s xicntuesndveed yt o olre tthseeds teor age of wine
V This appliance is using flammability refrigerant. {

transportation.

Attention
V Store wine in sealed bottl es.

V Do not overl oad the cabinet.

V Do not open the dogr unless necess

V Do not cover shelves with aluminum foil or any ot he
V Should the wine cooler be Il eft empty for | ong perio
and after careful cleamniong) |l owawaérthe doocuadjate i nsi
possible condensation, mold or odors forming.

CAUTI ON: please keep the appbwhincle aamaycduoen sghist aorw



Install ation area

Be sure tosiungtadllle istpoitn & ar away from any heat sourc
to |l ow temperatures. This way you will/l obtain the
consumption.

Al so make sure that the surfeacmsdrneéd edherse ftillae aaldi me
device plus its load; a 75 ¢l wine bottle generally w

Do not place it in the open air and8 bien bchaergeefeunl tthoe ntaoi
the cabinet antded habecwea dithgi hobaon the side and back.

Not e: the defrosting water recovery tank |l ocated at
overfl ow under extreme ambient conditions.

For this reason, we recommend choosing the appropria
device'lsatinem adarea so that humi dity or the possibl e
damage.

Connection to the electrical power network

Be sure to read and understand the safety instructi on
I f the wine tcialbtiemdetveway much during its transport or
cabiinmett he vertical position for 24 hours before conn
accumul ate in the compressor.

Ot herwi se, tthemcoowdlidigcesmpsl etely break down. Refer to

the beginning of this guide!

Your owalmignsetequi pped with a connecti bhigwbbbablkesandla pb

power network. It mushethewalbhnecotldttwi ah @amini mum p
Ambient room temperature | imits
This appliance is designed to operate in ambient temg

on the rating plate.

CLASS SYMBOL AMBIENT TEMPERATURES RANGE (°F)
Extended temperate SN From 50°F to 90°F (10°C to +32°C)
Temperat e N From 60°F to 90°F (16°C to +32°C)
Subtropi c g ST From 60°F to 100°F (16°C to +38°C)
Tropical T From 60°F to 109°F (16°C to +43°C)

This refrigerating apusledanate dmbiienntte ntderdp &004 Fbuet e s 9 0 AF
(LOAC tp 32AC



I MPORT AB®T :

ret ai nprdo doepre r
the device'
I f you woul d
l'i ke to have

carredtuletxac eed
ation of your
performance,

device.
the possible
| aggewt) ncealbs met@aurs¢eewmpeg at ur andalyiometwoul d
an inner teMp®AR) ueraes em dnraes kptelecat n

l owing minimum and ma >

Extr eme

|l i sbeldow:

S| NGLE XONEABI NET
Us e AGI NG CONDI TI ONNI N(
Ambi ent

range to

temperatu

3289 AF3AC)

3289ARB2AC)

Temperatu

setting 4

466 4AF1gAMC)

4664 AFLgMBC)

Wi nter sy

Yes

Yes

MUL ZION®BI NEABI NET

Ambi ent

range to

temper at u

3289AF32AC

3289 AF3 ZAC)

TemperatuSA{ 59} 6{\ 62} 64:\576 59A 61A GZA 6 4
setting o564 5A 54 5% 5A50A52A 54A 55A 57
(AF 42 4A 46 4@ 5S5@|43A 44A 46A 48A 50
Wi nter sy Yes Yes

Unpacking

Dependi ngnodeltédmove the

t wo screws

present i

Level s:

Be careful
spirit l evel
generating

To dios,t huse
the model s) .
You can al so
prevent the

Space

Free standi

IS

Be sure to

securing it to
nsi de.

wedge and

|l ean the device
formation of

install ati on:

|l eave a space

free circul ation of air.

Make sure
weight of

the surface
contents (aav efrHa.gce

recommended)

i . Thi s |
noise and vibrations, and

he adjustabl e dealkeit(ndettp etnldé

alddkusntdme 0 f

ambi ent t e
and desire

t2AQer at

transpor tcappainteetpl acewhby hr § ma
frame at the rear of th

adj cati(ntehte hLos y of
any
e the
/////////
slightly backward to "fo

de pmadeé¢ sby scan e\

| east 3 cammithoe taneleonw tthhe

device is not

area where you ar

wine bottl e

designed

e going

= 1.3 kg



S . DESCRIPTI ON OF THE APPLI ANCE

Lighting

Rating | abel

Hei gqldf ustable feet
Castor wheel s

©oNo G kA~wWNPE

Temperature control system and ther mometer
Door

Lock

Fixing place for shelf

Activated charcoal filter




Wi neeabidiedsdpl ay

Peel of f the plastic protection of the screen.

Setting keys:

A Key Intcor ease

V Key Dé or ease

S Key to enter the main men

Singl e iZniead i:We't

L Wine cellar_g avintageee

Aver degeper at

65%<—F—— Aver BHgmi dev gl
CLIMACONTROL @
COOLING ACTIVATED

Mu FZtoinei "a bi:net

Wovintagen
Top demmer at HiH = [ ™
2.0°c'§67 Temper atMuddl ef a
Bot taorn&fl@mp e r a-t *> (08)
65 % Aver Bgmi dev el
CLIMACONTROL g
COOLING ACTIVATED




The foll owing pictograms can be displayed:

&) Theequested temperature is reached, the
@ Pictogram to indicate that the compressc
‘; Pictogram to indicate that the winter tshy
, internal temperature (see -tbhbawptempabatu

Awinter kitood)
Pictogram to indicate that the temporar
I NSTRUCTHIGINSrnal [ ighto)

St Pictogram t o ipnedrincaanteentt hlaitg htthei s on (s e:¢

w¥~ I NSTRUCTHIGNSrnal | ighto)

Pict m to induche eaddhad Wadeéer chapter

Z
wn
—
pullel
caQ
O—i
— o

{HUNE dity rate indicator o)

Pictogram for alarm or wordkiedg cphgap bite Ma
There is an error codec aomiofeéte di spl ay of
Pictogram for silent mode, it is possib

(see chapter -Talbeorug ifisF.a@&n Qerr or codec amion

Pictogram to enter in setup menu

Pictogram ffoe setrteiemg s(@asee chapter TJTaScorud
safe settingo)

®@0Oe

Cel siFafrkenheit

Press UP “—“rfrdwr¢ more than 10 seconds to move from a
Farenheit . Hold this same button for more than 10 sec
so on.

Diagram of the various tempcearbathere elnegv elgs oinn tyh@urs ewitn

Top part, ideal

wi nes dgeor tihreg t el . )
The enticadiw

One single is dedi c atgd ch

fempefatine of your wine
between

+46 and +64°F choice, to p
servicing te

the wine col
choice (sing
temperature
+8AC and(46A
and 64AF)

Centrpart ,h prieaseerlv e

Bottom part, t o h
wi nes and champag
tasting temperatu
Pl ease:pNetse i gi ous
champagne svhionutladg ek
enjoyed 12 ACuULAF)




6. OPERAMNSN®RUCTI ONS

Temper £ount e ol

To turn on aybo,unretomimeect it to a plug.

Duri ng t#utpe odt dadhtebiwirentaf t er an el-ettyithé powerokusyst

calibration process. During this process, the display
(cercle with exclamation point) blinks.
The process can O askec omnmrdosm 1Wheno téhe process is ter mil

return to nor mal

The temperatur ecadammisnsedtaut benawical |y controlled by the
The system is preset in the factory and operates autc
average central a%4AF2AkQwleARAErel bf you change the s
selection wild|l be kept in memory.

Temper &Selbeetion

I f a new setting or an adaptataeanensarthwe preservation

V Press the S,@To:kewea;oed‘stehteo mai n menu.

V The possi bdraeesmeptetriantgusr e setting, hi g&s ctremme rsatfler e ealt

VThe different possible settings will be automaticall
or you can select one by pre,s,;é nun tsidd daedeeidv d luyn ctt h e n
V According to your modesplthgebel ow screen is

 wine cellar 4 avintageee  Wine cellar avintageee

&
V Press the UP ani‘r""'ﬂ,‘(swmokeS}e$eq2t the temperature reque
fSéto validate your choice, or wait a few dMenndes
the setting is selected, the temperature is in a bl

To decrease the temperature:
V Press thbey')?gtﬁNto decrease the temperature degree

V Validate your selectior,sh‘ay pressing the SET key ¢

Tolncr eas® ntpheer at ur e:

V Press the ﬂfé keyigqcrease the temperature degree t

V Validate your selectiorsb‘ey pressing the SET key ¢

Single Zone Wine Cabinets

The inside theompeegeanhmded,ihe factbdXF24AEtting i s
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COOLING ACTNATED o
You have the possibility to choois6eAFd)@sni@mMgilFe Acle mpwir mg u |
you to havaegianmmpee d NF2AQr a dedicated servicing ten
colors of youhite,c hrooisc®&,: crheadmpagnes, et c.
| MPORTANT: I n case you woul d | i6&4eATRSnA&nndtievrgnoaulr twei nmpee r
cabimaa glass door, the ambient temp&8AESACe must be

Mul-Zdne Wi ne Cabinets

The temperature | evel programmed i rb4tAFR ACactory for t

You can change this setting, dbftut eldeetnwmepetn ftolreg etto g haen d €

will dém@AB Ot her possi BBR5e0 AsFeBta A naisAGad 2AF a6 4 A®B 0
10AC15AL16AK178E& ardACOA
Wovintcgen

CLIMACONTROL g
COOLING ACTIVATED

Some polyval ent amwd nequwiappercet wi t h 2 specific separat
temperature distribution and séparamooered thesepdsshel

Operation

I n a natewa@ilinatheet emperature varies |itt
one season to alWWonlkerGua$ cigealpiarniesa hani cal |
conditions ofc aabimaattuircaH iwd niendi spensabl e

l e and, i fooi
y reproduces
for your win

The process relies particularlgoobhrah ¢éhectempiecatege
As a result, operwiese bwbcyweles: small temperature Ve
in the aircadfientedileoswime. This is nor mal and the temper
by placing a ther monperteecri sienlt yt dred fdlrgnatrhateuhm o thnt er est s y c
namely, the temperature of yowabiwvadastnedeandnfeadr which yo
It is thanks to this principle of small temperature v

desired and tenterleicltacdnby t egul ation system) t hat a
obtained in the bottle.

The more bot tclaebsicngeduai wés net he greater the ther mal ma s
l ess significant wil mbbenthéeemmeaat uofe |veasrseialtlieana heu er
i nerTthiewr.mal iisnetrhtei aa endency of your bottles to keep th

in case ther mal equilibrium with their environment is



(0]
—

Th ef orpeo,ssibl €sto desitghneatsl oiwa ptahcies anaywhi ch a pos
di sturbance would bring your bottles to a new point o

't should be noted that for |iquids (exA@@famiverawgater
when the temperature increases.

Who has®adaoat day when guests showiddcep wn eéxopedtee dolfy c |
white wine at amBBARAIC mp exr a thud RA&EFAIC) g etioa Ptsipli(lt e t he
abrupt and constant environmentablAR&A@alf tdirs tanr bhaonucr e
these conditions the bottle was stil!]l not ready to be
Consequently, no need to awarrey viafr i ad i o BSAFANDeE bteienmlp are
the set point in tyheurr abiimes 'ppr eesngg@dvodsdulc tehyentca bo fned wi
filled with 200 bottles represents a mass &y apptitdei
average), which is quite a | ot.

By referring to the above example and the conditi ons
subjected, the small wvariatioalsiaovdds eerxvt eda piod att reed dior i
bottles have no i mpact.

Temper dntdiirceat or

Tk electronic temperature indicator informs you abou
previously saw, the compressor's operating cycles or
temperature inside the bottl es.

If you place your own thermometer inside the appliance, it will not display the same value as the indicator
on the control door panel: the electronic regulation system calculates automatically by an algorithm the
temperature average on a time length defined. This average indicates to you the wine temperature.

If a significant temperature difference is noticed between the set temperature and the displayed
temperature, it is probably due to a long door opening.

If your thermometer displays different instantaneous temperatures than the set temperature, nothing to
get upset about! The liquid's inertia compared to air is based on a factor of 1 to 10 and your wine cabinet
will correct for it (a variation outside the bottle of more than 2J0O(1°C) is evidenced by a variation of only
0.2J0(0.1°C) in the bottle's contents).

Tempeurraet al ar m

Your owamigdnaest a high temperature al 8r6AFUALCcWe irse cad nneeandc
you not to chaNKgeettthhkeflseytodui wga.nt t o change the settin
77 KF5 A€n 85 AF5AC

V Press the $5>To3(es_>/ecpoedstehteo mai n menu.

V The possi bdreeesmeptetriantgusr e setting, hi g&sctremme rsatfler e ealt

V The different possible settings will be automatical!l
or you can select one by presséi nugn ts dc aerses iswed leye ttelde f

V According to your modespthagebel ow screen is



[ SRIEDIP avintageee: |

V Press the UP

fséto validate your choic
the setting is selected, t
Di splay of settings

Tocheck the settings dfheyolPr

Wovintageoo
:30.0c:

an?ﬂ,‘(i)wmokesyeé egct t

he temperaturlkey eque

e, or wait a few ®Wheonds :
he temperature is in a bl
ﬂ‘a»pg/rnll;ﬁ) a s e eaonndghsee ssetting va

wi || be displayed.
C = selected temperature
= temperature for high temperature alarm activation
D Wine cellar_g avintageee D Wine cellar_g avintageee
120
© 65%
[C12R07A30] & [C12R07A30] &
Screen safe setting
Your ovd miénsetequi pped with a screen safe modesetTbadsi me
but you could adjust it:
V Press the 5,5>T 3k sye ce@mtdeashret anai n menu.
V The possi bdreeesmeptetriantgusr e setting, hi g&s ctreemme rsatf ler e ed It
V The different possible settings wild.l be automaticall
or you can select one by presséimge@hhiarﬂg@ssie\relcyetdhéuﬁ
V According to your modesplthgebel ow screen is
avintageee

IR avintageee

30s |

me in seconds
is disabl ed.

Define the ti
functionality

Aft esedd®dnd hrcetomvea | dueef i ntehdeeit ru p
r e lheowyat net mpi enrfaot runmaet i aonnd
tdo spl ay.

the most
di spl atyhpar etvd ronus

wi t h
t he

.

to enter in screen safe d

thetdi apbhgckhhaglkgd
status of the sys

me nu,
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SYSTEM OK

|l Il lustration of how the cabinet wor ks

‘\

75% +/-10%

Temperatur 57.29F 57.2°F
Rel atHumiedi ty
of the ai

Compressompres@Gompress
stopped r runningstopped

foll owing h e
. 55% +/-10% 53.6°F
oper actylcnl ge . T
35% +/-10% 50°F 50°F
0 20 40 60 80 100 -
¢
AiTemper atur e = SZEE
andBver age N
Temperatur \_ s (B i
bot.tl e
50°F so'F 50°F
9
Relative humidity
Bet ween 55 and 75 %, this is the average relative hum
bottles sufficiently humid to maintaihmertmee ifcl exi biilgiut
l etting youe Ywihh eve Gruewa ttladnanuettomat i cally control s the
the cabinet.
The combination of the <circulation of filtered ambi
phenomenon of condensation |inked to the cabinet's op
coated with a paint of |l arge particle size offers you
Notwender exceptionally dry ambeestrgohdi promsdei f omay
To do this, you can place a wet sand bin in the devic

does not have a strong smell ).

Wait a few days after you dalviénoestt het Edr spet amengot hlea
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35%
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appears i f the

message
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symbolbiyzetg Y»pictogr am.

mai ntaining the

The |1 ight pictogram and
automatically
Q?»_
chintagen
0
12.0 !
65%
COOL:.I:JGGHLC“I)’I’;‘IATED @

You can

pictogram of the

to press

preservation

al so turn on

again gv»t.he

thePléeghtt he

yell ow 1 ight

D OWN

appear si vig huhnei dietlya tcaetn it ehreb ectavbd enre t 4 6%
rel attiemé el bbrait dvieteyn &t0 t¥%h e nda Bi0On

r el acteinvies rhbuentiwdei etny 6a0t
rel attienwd eh amiodiet ¥ 0Oatdh t he

wi || be

fwialtler
hour s.
Wovintagen
. %
12.0 !
35%
INCREASE HUMIDITY @

rel ati ve
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COOLING ACTIVATED

of fers you
conditions
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stOtpharfywiese SGami swittech it
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COOLING ACTIVATED

wi th a

key

ne

h u mitdeirtny avvael ruaeg ec owhriecshp o nsd s etgou |
humindtietryv ails,
to |l ose t

and 50%

% haen dc a7b0i
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di splayedf o t he
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P COOLING ACTVATED o P COOLING ACTNATED. &
7. EQUI PMENT
Vibrations
Wine does not I|like to be disturbed. 1t cecskhpiemdnplleyg sodnre.
is mounted on special shock absorbers called "silent
body by a thick ¢ afyeamowhipoh yhastthtaem particul arity of
Dependi ngnoalrelt he wine bottle trays are made of solid
met al On some models, the wine bottle tray supports
Your bottles are sleeping peacefull y!
Aeration
Purag r permanentl iyl refeeshdtbuimeawkigiuci pped with a per man
system filtered by an activated charcoal filter.

It is recommended to replace this filter once a year.

Rel ative humidity
Fluctuates ar)ourlntdhish® @NE0 agditgl aange hemommended tc
your bottles sufficiently humi d etqa irkeaidmpttaitn htelremeftli ecx it
while | etting your wines breath.
ExXposure to U. V.
Warning: pay attenttiessn tthoe +foiexd ldtattiiimim pcoekssaand t her e
agiomfg wine, which is undesirable.

T Solidwtteor y owra bwinseeequi pped with a solid door, t h

wi || remain protected from | ight.
1T Glass ndbbadritng to worry about eitherdl tlnarwaaycssl!étr eat e



Sliding rails installation (RAILV3)

1- Prepare your sliding rails in the right direction
for installation:

- The part with stems, facing upwards,
must slide out of the wine cabinet.

- The other side of the rail has biased -
stems to connect the sliding rail to the
mounting rail of the wine cabinet.

Please note that biased stems facing

downwards (1) must be positioned in the

holes at the back of the appliance. They are
biased to keep the shelf straight and to
prevent tilting.

2- Installation of the right rail:

- Position your rail at the desired height.

- Firstly, insert the biased stem into the
hole at the back of the appliance (2).

- Then, insert the second stem, at the
same height than the other, into the hole
at the front of the appliance (3).

- Be sure that the rall is level, fixed and
doesn@t tilt

3- Installation of the left rail:

- Position your rail at the same height as
the right rail.

- Firstly, insert the biased stem into the
hole at the back of the appliance.

- Then, insert the second stem, at the (2) (3)
same height as the other, into the hole
at the front of the appliance.

- Be sure that the rail is level, fixed and
doestih.ot

4- Installation of the shelf on the rail:

- Pull both rails sliding them out of the (4)
wine cabinet (5)

- Position the shelf in such a way that the
4 stems facing upwards are inside the
holes provided for that purpose on the
shelf.

- You can place yourself under the shelf
to have a better view and to know
exactly where holes are (6).

- Rails are slightly movable in order to
block and well maintain the shelf on its
sliding support.

(B (B Sl i &ihred



