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YOUR WINES FEEL GOOD AT HOME
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Our products are manufactured in compliance with European environmental
rules. Especially, refrigerant fluid (R600a) doesn't reject neither CFC nor HFC
and respect environment.

Energy consumption is calculated based on the result obtained for 24h in
standard test conditions. The actual energy consumption depends on the
conditions of use and location of the device.

This equipment is designed to be used in an ambient temperature between
Néant.

This appliance is intended to be used exclusively for the storage of wine.

Alcohol abuse is dangerous for health, please consume in moderation.

*Capacity given as an indication with 75cl Bordeaux traditional type bottles
and measured with shelves. Adding shelves reduce considerably the total
capacity.

**Thanks to the Vinotag® application, benefit from a digital register of your
wine cellar and be alerted of the peak dates of your wines. In partnership with
Vivino, scan your bottle to access its pre-filled wine sheet.

ECELLAR150

Multi zone ageing and service temperature wine cellar
Prestige range

= Capacity: 149 bottles*

+ Vinotag compatible* [

= Free standing installation

=+ Design: black

= Cooling system: compressor
=+ Type of cold: air moving system

= Adjustable temperature range of use: 5°C -
20°C

=+ Electronic regulation
= Thermometer with white digital display
= White LED lights with switch button

= Humidity control: natural (hygrodynamy
concept)

=+ 1 glass door, anti-UV treated, 3-layers
tempered glass (grey-colored) with lock

" INNOVATION GOLDEN PRIZE 2022"

Unique on the wine cellar market, the ECELLAR is
equipped with intelligent shelves capable of autonomously
detecting the bottles added and removed from the cellar.
Connected to the VINOTAG application, they communicate
in real time to maintain an exact register of your wines,
which can be consulted and personalized on your
smartphone or tablet. The bottles are recognized and
registered; their exact locations are indicated; their peak
dates and stock level tracked.

AGING CELLAR COMMITMENTS

A real aging cellar, the ECELLAR reproduces the storage
conditions of a natural cellar to accompany your wines to
their peak: temperature to the nearest degree; controlled
hygrometry; Light protection; Filtration and aeration
system; Anti-vibration system.

MADE IN FRANCE

Made by wine experts La Sommeliére in Sarthe, the
ECELLAR was born from French know-how. From design
to production, it favors an eco-responsible approach by
opting for Made in France and short cycles.

Compatible carbon filter: FCA08
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> LOGISTIC DATAS

Gross dimensions (WxDxH cm)

ECELLAR150

Multi zone ageing and service temperature wine cellar

Prestige range

: 76,5 x 78 x 188

Net dimensions (WxDxH cm) 1 72x69x174
Gross weight (kg) : 150.00
Net weight (kg) 1 133.00
Full truck (pcs) ;0
Container (pcs) 20" : 0
40" : 0
40'HC : 45
Gencod 3541362107015

> EQUIPMENTS INCLUDED

® 11 sliding smart wooden and metal shelves , wooden
front with grooves for labels

® 2 adjustable feet (height 0.8 cm)
= 2 wheels
® 1 active charcoal filter

> TECHNICAL CHARACTERISTICS

® Energy class: G

® Annual electrical consumption: 201 kWh
® Climatic class: N

" Noise level: 38 dB

® \/oltage: 220-240 V

" Power input: 130 W

® Category: 2 - Wine cellar

® Type of gas: R600a

> SAFETY

® Winter system: maintains the required temperature of
your cellar in case of any ambient temperature drop,
ideal during winter

® Visual and audible alarms: notify you when your
attention is required

> VINOTAG® APPLICATION
Free wine cellar management application. Access a
virtual representation of your wine cellar and a
detailed inventory of its contents.

> COMPATIBLE ACCESSORIES

® FCAO08 Carbon filter (Réf. FCAQ8)
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