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REVERSIBLE DOOR

8. THERMOSTAT KNOB

7. INTERIOR LAMP

6. CHROME SHELVES

5. GLASS DOOR

4. WINE RACK

3. LEVELLING LEGS

2. CABINET

1. LAMP SWITCH
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 Do not store food in wine cooler, as interior temperature may not get cool
 enough to prevent spoilage. As a natural result of condensation, in summer
 months or area of high humidity, the glass door may build up moisture on
 the outside .Just wipe it away.

IMPORTANT SAFEGUARDS

 It is recommended you install the wine cooler in a place where the ambient
 temperature is between 22 -25 degree Celsius  .If the ambient temperature
 in above of below the recommended temperature ,conditions may cause
 interior temperature to fluctuate. 

 OPERATING YOUR WINE COOLER

 HOW TO USE THE THERMOSTAT

If the interior light is left on, the temperature inside the wine cooler will be higher.

The above temperatures may fluctuate depending on whether or not the interior
 bulb is on or off of whether the bottles are located on the lower/middle or lower
 section.

Recommended Temperatures for chilling Wine

Red wines: 15.5-18.5 C
Dry/White Wines         10-15 C
Sparkling Wines          7.2-9.5 C
Rose Wines 9.5-10.5 C

By turning the thermostat  knob, you can 
adjust the temperature of the 
compartment you desired. Turn it
clockwise, the temperature of the 
compartment will become cooler
and cooler. To store red wine you 
can adjust it anti-clockwise, to store 
white wine you can adjust it clockwise.
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COLD
OFF



Before removing the light bulb, either unplug the refrigerator or disconnect 
the electricity leading into the refrigerator at the main power supply.  Failure
 to do so could result in electrical shock or personal injury.

There is a 4 to 6 C variance between the top and bottom shelves of the 
wine chiller. Therefore, If you have set the wine chiller for red wine only 
and you want to place a mix of white and red wines, you should place the
white wine bottles on the bottom shelves and the red wines on the top 
shelves.

CHANGING THE LIGHT BULB

CARE AND MAINTENANCE

All parts removed must be saved to do the replacement of the light bulb.
NOTE:

There is an additional wine rack at bottom section of the unit where you
 can store up to 6 wine bottles. This rack is removable for cleaning purpose.

Shelf is chrome plated. To accommodate different size bottles, they 
can be moved up or down by sliding them out the tracks first. Shelves are 
designed to accommodate maximum amount of bottles.  

 Wine Rack

 Shelves

Light bulb should not exceed 5 watts.

It may also be necessary to periodically wipe the bottom part of the storage
 area,as the wine cooler is designed to retain humidity, and condensation 
may collect there.

 Most power failures are corrected within a few hours and should not
 affect the temperature of your wine cooler if you minimize the number
 of times the door is opened. If the power is going to be off for a longer
 period of time, you need to take the proper steps to protect your contents.

 Power Failure

 Maintenance of Your Wine Cooler

 The outside of the wine cooler should be cleaned with mild detergent and
 warm water.

 Wash the shelves and trays with a mild detergent solution.

Wash the inside with a warm water and baking soda solution. The solution
should  be about 2 tablespoons of baking soda to a liter of water.

 Unplug the wine cooler, and remove the bottles.

 Cleaning Your Wine Cooler



 Be sure the wine cooler stays in the upright position during  transportation.

 Tape the doors shut.

 Turn the levelling screws up to the base to avoid damage.

 Securely tape down all loose items inside your wine cooler.
 Remove all the bottles.

 Moving Your Wine Cooler

During long absences, remove all the bottles; unplug your wine cooler, clean
 your wine cooler, and leave the door open slightly to avoid possible formation
 of condensation, mold, or odors.

 Vacation Time

You can solve many common wine cooler problems easily, saving you the 
cost of a possible service call. Try the suggestions below to see if you can 
solve the problem before calling  the servicer.

   Troubleshooting



The switch is in the "OFF" position.

The bulb has burned out.

The wine cooler is unplugged.

The home circuit breaker or fuse has tripped.

The wine cooler does not have the correct clearances.
The door gasket does not seal properly.
The temperature control is not set correctly.
The door is not closed completely.
The door is opened too often.

A large amount of contents has been added to the wine
 cooler.

The room temperature is hotter than normal.

The wine cooler does not have the correct clearances.
The door gasket does not seal properly.
The door is not closed completely.
The door is opened too often.
External environment may require a higher setting.

Wine cooler is 
not cold enough.

The circuit breaker tripped or blown fuse.

Wine cooler does
 not operate.

PROBLEM

TROUBLESHOOTING GUIDE

POSSIBLE CAUSE

Not plugged in.

Check to be sure the temperature control setting.

Compressor turns 
on and off frequently

The light does
 not work.

The shelves are out of position.
The gasket is dirty.
The doors were reversed and not properly installed.
The wine cooler is not level.

The wine cooler is not level.

Contraction and expansion of the inside walls may 
cause popping and crackling noises.

As each cycle ends, you may hear gurgling sounds 
caused by the flow of refrigerant in your wine cooler.

The rattling noise may come from the flow of the 
 refrigerant,which is normal.

Check to assure that the wine cooler is level.Vibrations.

The wine cooler 
seems to make
 too much noise.

The door will not 
close properly.

Technical specifications:

For detailed specifications, please refer to the nameplate at the back of the wine cellar. The 
specifications are subject to change without prior notice due to products improvement.
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