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6-Layout and storage  

Your cabinet was designed to be flexible, and to be able to adapt to your requirements.  

To move a storage s  brackets a d make 

sure to fit them back i

 

helf, first remove all bottles, then move the shelf n

nto slots as shown below: 

 

 
LIDING SHELF 
o move a sliding shelf, first remove all bottles, then remove the sliding shelf by sliding it towards 

he front part. Remove the sliding guides from the walls, while making sure not to mix 

6-Layout and storage (continue) 

hen refit the sliding shelf as shown below: 

DIFFERENT TYPES OF LAYOUT 

 
HOW TO. USE YOUR STORAGE SHELF (AXL) S

Recommended Temperature for 

chilling Wines 

Red Wines 60 ~ 65 °F 

Dry/White Wines: 50~59 °F 

Sparking Wines 45~49 °F 

Rose Wines 49~51 °F 

T

you while lifting t

up the right and left guides. Then refit them as shown below: 

 
 
 

  
 
 
 To store your Claret: 

Place the storage shelf with the symbol 

representing a bottle of claret to 

your left. 

 

To store your Burgundy: 

Place the storage shelf with the symbol 

representing a bottle of Burgundy 

to your left. 

 
 

 

6-Layout and storage (continue) 
FITTING SHELF BRACKETS  (read carefully if you intend to modify your cabinet's shelf positions)  

STORAGE SHELF 

Fitting the rear part of the guide
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RECOMMENDATIONS FOR LAYOUT AND STORAGE OF YOUR WINE CABINET 

Your cabinet was designed to store a maximum number of bottles in total security. We 

 

recommend that you observe the tips below to optimize loading. 

● Spread your bottles out as evenly as possible over the shelves, so that weight is not concentrated i

point, also make sure your bottles do not touch the back of the cabine

n one 

t, or the step at bottom.  

● tures with 

P

ny way, be sure to ask your dealer for 

7-Routine maintenance 
Your cabinet is easy to operate and has proven its reliability. It will provide long-lasting 

maintenance and cleaning operations listed below. 

dealer 

● plugged before cleaning the back of your cabinet, or before moving it. 

 (use water and 

rough the front of the control panel, as shown below. 

 

n  back 

in.  

rm your dealer if you note anything unusual. 

satisfaction if you follow the simple 

● Replace the activated charcoal filter in our cabinet's upper ventilation hole half a year (your 

keeps this accessory in stock). 

● Remove dust from the condenser (metal screen on the back of the cabinet) twice a year. 

Make sure the power cord is un

● Also make sure that bottles are not all grouped together at the top or bottom of the cabinet; 

 Observe the loading instructions provided in section 6,according to the type of storage fix

● Clean the inside of your cabinet thoroughly once a year, after unplugging and unloading it

a mild cleaning product, then rinse carefully). 

which your cabinet is equipped, and never stack bottles on a sliding shelf.  
● Put the power switch on the "0" position, then unplug the cabinet before changing the temperature 

display battery (ies). Remove the display(s) th
● Never try to pull out more than one sliding shelf at a time. 

LEASE NOTE 
 

 
Before modifying your cabinet's original configuration in a

Use silver oxide LR-44 battery 

When the battery has been replaced, put the sensor wire back into the panel, and clip the display u

advice. 

 

 
 

 
it

 

 
To assure that your wine cabinet provides long-lasting service, you should check it regularly and 

info
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 


	DIFFERENT TYPES OF LAYOUT
	RECOMMENDATIONS FOR LAYOUT AND STORAGE OF YOUR WINE CABINET



