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Hay gitr lai so tay hudng dan nay. Khi mua, hdy dién vao phiéu bao hanh va giir gin can than dé bao hanh sau nay.
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15. Danh muc nhiét d6 1y tudng caa rugu

16. Céc 15 thong thuong va cach xir ly

Céc ky hiéu trong huéng dan va y nghia:

A Théng tin quan trong lién quan dén an toan ca nhan va phong ngira hu hong thiét bi

E] Thong tin chinh



Luu ¥ voi Nguoi sir dung vé& Bao vé moi trudng

Hay bao vé méi truong va ngan nglra gay 6 nhidm . Trong qué trinh str dung, san pham cé thé gay tac
dong moi truong.

Sau day la cac canh béo:

Chét thai c6 thé tai ché, nhu thiing cac-tdng va nhwa, phai dugc bé vao thing réc phan loai sau khi st
dung. Chit thai nguy hiém nhu pin da st dung phai dwoc bé vao thing réc tai ché vi chiing s& gay 6
nhiém nghiém trong méi trudng néu virt bira bai.

Luu ¥ vé an toan

1.

10.
11.
12.

Véi cac dac tinh ky thuat, kinh nhiét c6 thé bi ran do tinh chit dac biét cia né. Ti 18 ran nut
trong nganh 1a 3%o-5%o. Chung t6i s&€ gidi han ti I¢ ndy trong pham vi 3%e.

Hay dung mot 6 di¢n c6 dong dién dinh muc trén 10A. O cam phai duoc tiép dat dam bao.
Khong sir dyng 6 cam di¢n ket noi long hodc kém, neu khdng co the gay di¢n giat, doan mach
hay chay; néu nhiéu thiét bi dién dung chung mét 6 cam c6 thé gay ra qua nhiét, dan dén chay.

Khi rdt phich cam, hay cdm mot dau phia 6 cam. Khong cam day dién néu khong co thé gay
dién giét, ngan mach hoac chay.

Khéng nhiing san phim vao nudc hodc phun nuéc vao san pham co thé gy rui ro dién giat
hodc doan mach.

Khong ding dong dién khac dong dién xoay chiéu 187-264V, néu khong c6 thé gay chéay hoic
dién giat.

Luon nhéc tré khdng sir dung san pham mot minh hoiic choi dua véi thiét bi, cé thé gay ra dién
giat, bi thuong hoic tai nan khéac.

Khéng mé, sira chita hoic cai tién thiét bi trir khi ban 1 tho sira chira chuyén mén.

Néu thiét bj khong duoc sir dung trong thoi gian dai, hay rdt phich cam nguon dién, hogc cat
ngat nguon dién cua thiét bi.

Néu cong tic dién bj hong, hdy gri thiét bi vé noi sira chira chuyén mén dé duoc thay thé.
Néu day dién bi hong, hay giri thiét bi v& noi stra chita chuyén mon dé duoc thay thé.
Khong bao quan hoic sir dung xing hodc cac vat dé chay gan ta ruou, dé phong ngira chay.

Tuyét déi khong dé nguoi khong co chuyén mon thdo hodc lap thiét bi. Khong 1am hong
duong ong lam lanh. Cong viéc bao dudng phai dugc thuc hién bai chuyén gia ¢ nang luc.

Danh sach dong goi

(i)
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khung chinh
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Tén cac b6 phan

Kich thudc san pham
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Thong s6 k¥ thuat cia san pham

Loai HBW-G24A

Tén sb dinh muc 50-60Hz

Dung tich 60L
Do 6n 42db

Céc kich thuéc chim  564*450*550 (5mm déi véi dinh, 3mm dbi véi day) (Rong*Cao*day)
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Céc b phan va dau ndi dién cd thé thay di ma khong cé thdng bao.



Cac luu y lap dat

(i)

1.

T ruou phai dugc dat trén mot bé& mat cang va bang phing. Néu ban mudn ké cao ta, hdy chon vat
khéng chay, ciing va bing phing. Khong ding cac miéng bot dong goi ciia ti ruou dé ké to.
Khéng dat ta rwou tai noi 4m hodc noi d& bi bin nudc. Nugc bin va badm ban phai dwoc lau sach
bang vai mém dé tranh gi va xudng cip kha ning cach dién cua thiét bi dién.
Phai dat ti reou xa ngudn nhiét va anh séng tryc tiép, vi ¢ thé anh huong dén hoat dong dung chirc
nang cua ta ruou.
Dam bao da kiém tra coc tiép dét caa 6 dién c6 hiéu lyc.

Xir Iy tit rwou can than bang cach nang 1én tir dudi 1én
Trong khi l4p dat, dam béo tii rwou khdng nghiéng qué 45 do. Ngoai ra, khong duoc bat ngudn ta
ruou truéc 10 phit sau khi l4p dat.

Néu tii ruou dugc lap chim bén trong ta bép, thi ti bép phai c6 du khong gian dé tan nhiét, hozic néu

khong c6 thé anh huéng dén véan hanh caa may. Tu di 1ap dat s& khong c6 tam 16t. Yéu ciu vé tan

nhiét dugc trinh bay trong hinh sau day:
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Khong gian phai it nht 1a 50mm dé thong gi6.

R

Phuong phap lap dat
i)

1. Phai c6 khong gian vudng dé dung véi kich thudc tai noi dit ta bép. Pay tu ruou tir tir vao khong
gian vudng d6. Cac kich thude khong gian vudng duoc trinh bay trong bang bén phai.

Céc kich thudc lap dat cu ta

Loai Kich thugc khéng gian vudng

W564*H450*D550 (S5mm doi

- SIS véi dinh, 3mm dbi véi day)

2. Neu Isz dat th ruou. bén trong ta bép, thi ta ruou phai dugc co dinh chac chan. Can ¢ dinh ta ruou
bang o6c vit tai cc 16 trén ca hai phia cua khung cira.

Céc luu ¥ str dung san pham

(i)

1. Trudc khi sir dung, can vé sinh bén trong ta ruou.

2. Khdng bat ngudn tu rugu trudc it nhat 30 phit sau khi lip dat, didu chinh va vé sinh ta dé dam bao
van hanh ding chic nang.

3. Thong thuong, khong duoc dimng hoat dong ti rugu vi c6 thé anh hudng dén tudi tho ciia ti. Sau khi
tat nguon, can dam bao du toi thiéu nam phat trudce khi bat lai.

4. Khong ty y tit nguon tu ruou, Vi cat dién ¢6 thé gy ting nhiét trong tu va do d6 rit ngdn han sir
dung cua ruou cling nhu xudéng cap chat lwong rugu.

5. Khi bao quan ruou, cin dam bao du khong gian dé luu théng hoi lanh.
6.  Cim dung nudc dé vé sinh vo méay. Khong lau vo may bang dung moi hitu co nhu xang dau.

7. Néu day dién mém bj dut, hdy nho chuyén gia cia nha san xuét, phong bao dudng hodc bo phan
tuong tu dé thay, dé tranh céc rui ro.

8.  Phai tiép d4t dam bao tit ca cac 6 cim dién.



Bang diéu khién JCS-60T
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NGt nguon 2. Nuatden 3. Man hinh hién thi
bén chi bao do nhiét 5. Dén chibao dobachphan 6. Nut“+”
Fahrenheit

Nat “—

a0

Phuong phép st dung san pham
(i)

Huong dén nhanh dén SC60T ) o o

1. NGt ngudn: Nt nay dé khéi dong may. Sau khi cam nguén lan dau, may sin sang dé thiét lap nhist
do. An nut “O~ trong 3 gidy, may s& c6 am thanh “bip bip” va dau ra cua man hinh hién thj s¢ tt.
Cham lai nGt nay trong 1 gidy, may san sang dé dit nhiét d6. Khi an_ndt ngudn nat dén dong thoi
trong 3 gidy, may sé duoc mo khoa.

Ong, 205 : A \V/

On/ Off Light Up Down

2. Nut dén: Nut nay dé bat hozc tit dén LED. Ban c6 thé 4n ndt nay dé bat hozc tit dén LED.

A. Khi dén LED sang, néu nat duoc 4n trong 3 phit, dén LED s& tit. Néu dén LED khong duoc tit trong
vong 3 pht, né sé tu dong tat.

B. Khi dén LED tét, 4n nat d& bat hoc tit dén LED.

s T
o 0  EBE & Vv
On/ Off ’ Light Up Down

3. Cacnit “A”va“V “ Khinat duoc 4n 1dn dAu, nhiét do dugc dat hién tai s& hién thi. Lic nay, may
sin sang dé diéu chinh nhiét do bang cach 4n cac nut. Ban c6 thé ting hodc giam nhiét d6 dat 1 °C
mai 13n 4n céc nat “A”va “NV “twong Gmg. Pén LED s& nhip nhay theo dinh ky va hién thi gia tri
dat hién tai. Sau khi didu chinh d3t nhiét d6 néu cac nat khong dugc an trong 5 gidy, thi gia tri s& duoc
Iru. Ngoai ra, ban cd thé chuyén ddi hién thi theo thang do bach phan hoic Fahrenheit bang cach 4n
cac nit “A7 va “V « ddng thoi.

o v BB Py N

On/ Off Light



Chim soc hang ngay va bao dudng san pham

(i)

Luuy: D& tdi uu hoa tinh ndng cia ti va kéo dai tudi tho tu, can tién hanh thuong xuyén bio dudng
hang ngay. Truéc khi bao dudng, hdy rat phich cam nguon va sau dé khéi dong tu dé xac nhan nguon da
ngét.

1. Khéng rat cong tac nguon bang cach kéo day dién.

2. Phai vé sinh bui trén bd ngung tu (ludi kim loai phia sau ti ruou) hai ndm mét Ian.

3. Vésinh bén trong tii rugu ky mdi nam mot lan. Trudc khi vé sinh, rit phich cam, don tréng ti ruou va
lau tu bang gi¢ am.

4. Trong méi truedng 4m hoic céc ngady mua, suong co thé tao thanh trén bé mat ta va bé mat bén ngoai
cua cta kinh dac biét do tiép xdc vgi nudce trong khdng khi véi bé mat cua ta ruwou. Lau sach swong
bang gi¢ kho.

Dé dam bao  dang tinh nang va tudi tho cua cua ti ruou, hdy kiém tra ta thuong xuyén. Trong truong

hop bt thuong, hdy thong béo véi nha san xuét.

Khu vuc bao quan rugu

Khu vuc bao quan chi yéu dam bao ring rugu duoc bao quan & diéu kién tét nhét.

Thiét 1ap mic dinh tai xuang san xuat 1a 12°C, pha hop dé bao quan hiu hét cac loai ruou.

Ruou c6 nhiéu dic tinh phic tap do giai doan ché bién khac. D& duy tri chat luong tét nhét, ruou phai duoc
bao quan trong mdi truong dac bist. Mac du tat ca cac loai rugu déu dwoc san xudt & ciing mot nhiét do,
nhung do tinh chit khéc nhau, chung wu tién dwoc bdo quan va ném & nhiéu nhiét d6 khac nhau (Xem bang
Danh muc nhiét d6 ly tudng cua rugu).

Do d6 nha san xuét ti rwou, nhiét do tuyét ddi khong qua quan trong dbi véi bao quan ruou. Tuy nhién viéc
duy tri nhiét 6 én dinh trong mét thoi gian nhét dinh 1a rat cin thiét. Ruou nho c6 thé duoc bao quan ly
tuong & bat ky nhiét 6 nao, mién Ia nhiét d6 duoc duy tri khong dbi.

bieu khien nhiét @6 thu cong

Khi bat ngudn ti rwou, man hinh hién thi s& chi nhiét do bén trong ti. Ban dau, nhiét d6 duge dat 1a 12°C
d6 va sau d6 duy tri khéng déi. Tuy nhién, ban c6 thé diéu chinh nhiét d6 theo céc chi dan sau day:

1. Khi bat nguén ta rugu, man hinh hién thi s& chi nhiét do duogc dat.

2. An va giir nit “+” trong mét gidy, ban s& nhin thay nhiét d¢ trong bang diéu khién bt dau nhap nhay.

3. An céc it “+” hogc “-” dé didu chinh nhiét do theo gid trj Iy tuéng cua ban.

4. Sau 5 gidly sau khi diéu chinh, nhiét d6 dit s& dirng nhép nhay.

5. Sau khi nhiét do dat gia tri dat, ban c6 thé dé rwou vao ta ruou.

Pén LED bén trong duoc didu khién thi cdng. Néu khdng can dén, hay tit di. Lam nhu vay, ban s& dé dang
hon dat dugc nhiét d6 1y twong va giam tiéu thu dién.

Sap xép cac chai ruou trong ta
Sép xép s6 luong 24 chai ruou |4 tiéu chuan.
S6 lwong khuyén céo 1a 24 chai (cac chai hdn hop tiéu chudn va chai ting) dugc sip xép dé tién di chuyén
nhin rd.
Tiéu chuin
24 chai (sip xép 100%)
3gidgod
Dit cac chai trong cac khe trén ba gia g&. C6 thé xép 6 chai ¢ day ta ruou.
Chung t6i khuyén céo céc chai lam qua tang dit & gia gd thap nhét duogc thiét ké dic bist dé d& céc chai
16n hon.
Vi sy an toan cho phép xép t6i da 22 chai trén gid gd nay.

Sap xép cac chai rugu sam panh
Vi céc chai sdm panh I6n hon so véi céc chai rugu théng thuong, ching cin duoc dit ¢ day ti ruou. C6 thé
xép tdi da 5 chai sam panh.

Tuy nhién, néu ban mudn xép nhidu hon 5 chai sam panh trong ta rrou, ban cé thé don gia gé thir
ba va sip xép céc chai ruou thuong thanh hai ting. Bing cach nay, c6 thé xép t6i da 9 chai sdm panh.




Céc 16i thong thuong va cach xir ly

Danh muc nhiét do 1y tudng cua ruqu
Sau day 1a danh muc nhiét d6 1y tuong dé bao quan nhidu loai ruou khac nhau. Néu nhiét &6 mong mudn
phu hop hon so véi nhiét d6 bén trong tu rugu (4-18°C), ching tdi khuyén céo ban ldy hét ruou ra khoi ta

va chi dé lai vao ta khi nhigt dg bén trong da dat gid trj mong muan. Trong truong hop ¢6 bét thuong khi dang dung, hdy nging sir dung ngay 1ap tirc va rit phich cam nguon

va kiém ra cac muyc sau ddy. Néu can thiét, hay lién lac v&i Trung tdm Dich vu caa chiing toi.

Vang it ngot Amarone classic 17°C

Vang nho Barbaresco 17°C Tinh trang Nguyén nhén va bién phap xu ly

Vang nho Barolo 17°C Hay dit ti ruou tai mot noi bang
Vang do Beaujolais 13°C Tiéng 6n Ién phang. Tu c6 thé c6 tiéng dn néu

Ti rwou duoc ké tai noi khong bang

Vang Lrvz;agg !30rdeauz< 6°C . duoc dit 6 noi khong bang phing.
xang g?nél Itdngot 817C°C Ti chua dugc bat ngudn. Hay két ndi ta véi ngudn dién.

ang do Bordeaux Tu khong lam visc o Hay lién hé véi nha san xuét dé duoc
Vang tran Burgundy 11°C Bang tinh vi vo. ra chi
Vang d6 Burgundy 18°C e . : suaAc ua.q - A
Vang nho Brunello 17°C Cilra mg qua thuong xuyén hoic cra  Khdng mé cira ta gua thudng xuyén
Sam panh 6°C dé mo qué lau. hoac dé mg lau.
Vang Classic Chianti 16°C Ngung tu trén bé mat ti N i A Hay lau sach nuéc ngung tu bing vai

. M . X

Languedoc Roussillon 13°C rugu. 61 trrdng bén ngoai qua am kho.
Vang nho Pantelleria 6°C Nhiét do bén trong tu ruou qua e LAl A s
Vang Provence Rose 12°C thap. Hay dat nhiét 4o phu hop.
Vang né it ngot 6°C L e Hay lién hé véi nha san xut dé duoc
Verdicchio di Matelica va Verdicchio dei Castelli di Jesi 8°C Den tat. Bong deén bi vo. thay thé.
Vang trang Trentino 11°C Tiéng on den détkhita  Trong qué trinh khéi dong hoac ding van hanh ta ruou, cac bé phan c6 dién

Vang tring Franciacorta 11°C

Vang trang thom it ngot 10°C

Vang tréng vi hoa qua it ngot 8
Vang trang Friuli-Venezia Giulia 11°C
Vang nho Roeda 15°C

Vang trang it ngot Loire Valley 10°C
Vang Loire Valley Liqueur 10°C
Vang d6 thung liing Loire 14°C
Vang Passito hao hang 8-18°C

Vang hdng va vang nho mai 12°C
Vang nho do6 nhe c6 14°C

Vang nho do6 ¢4 it tannin 16°C

ruogu dang véan hanh. nhu ro le va bo bao vé nhiét cé thé phat ra tiéng on.
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Notice to Users on Environmental Protection

Please protect the environment and prevent pollutions. During use, the product may cause
environmental impact.

The followings are warnings:

Recyclable waste, such as cartons and plastics, shall be discarded into classified waste containers
after use. Dangerous wastes such as used batteries shall be discarded into recycling waste containers
as they will cause severe pollutions to environment if they are discarded randomly.

Safety Notes

1. Given the specificity of techniques, tempered glass may fracture due to its peculiar nature. The
fracture rate within the industry is 3%o-5%o. We will strictly limit the rate within 3%eo.

2. Please use a socket with a rated current of over 10A. The socket must be reliably grounded.
Please do not use a loose or poorly connected power socket, or electric shock, short circuit and
fire may result; if there are other electric appliances using the same socket, excessive heat
might be caused, so as to result in fire.

3. When plugging out the plug, please hold one end of the socket. Do not hold the power line, or
electric shock, short circuit and fire may be caused.

4. Do not place the product in the water or spray water to the product, or risks of short circuit and
electric shock may be caused.

5. Please do not use other AC current other than 187-264V, or this may cause fire and electric
shock.

6. Please remind children not use the product alone or play with it, or empyrosis, electric shock
and other accidents may be caused.

7. Please do not open, repair or transform the product unless you are a professional repair
technician.

8. If the product will not be used for a long time, please plug out the power plug, or cut off the
power supply of the product.

9. If the power is broken, please send the product to professional repair place for replacement.

10. If the power line is broken, please send the product to professional repair place for
replacement.

11.  Please do not store or use gasoline and other inflammable articles near the wine cabinet, so as
to prevent fire.

12.  Unauthorized dismantling and refitting of the wine cabinet is prohibited. Do not damage the

refrigeration pipe lines. Maintenance shall be conducted by qualified professionals.

Packing List

(i)

Content

Main frame
Polybag of main frame
Instructions

Warranty card

Quality certificate

Installation screws
Packaging box
Packaging foam
Stainless steel cleaning
cloth

SC60

1 unit

Nos.

piece

piece
1 set

1 set

pack

Content
Main frame
Polybag of main
frame

Instructions

Warranty card

Quality certificate

Installation screws
Packaging box
Packaging foam
Stainless steel
cleaning cloth

SC60T

1 unit

1 Nos.

1 piece

1 piece

1 set
1
1 set
With 1 pack of stainless
decoration plate



Name of parts

1. Display screen of switches
2. Shelves
3. Door

Dimensions of product
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Technical parameters of product

Type HBW-G24A
o Raedwlege  20240v-
Rated frequency 50-60Hz
o Raedpower lOW
Volume 60L
o Refigennt ReO0wrg
Noise 42db

Embedded dimensions  564*450*550 (5mm for the top, 3mm for the bottom)
(Width*height*depth)

Electrical schematic diagram
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Notes for installation

(i)

1.

The wine cabinet shall be placed on a flat hard surface. If you want to make the wine cabinet higher,
please select flat, hard and nonflammable objects. Do not use packaging foams of the wine cabinet to
make it higher.
Do not place the wine cabinet in a moist place or a place where it easily get splashed. The splashed
water and contamination shall be timely removed with a piece of soft cloth, so as to prevent rust and
impairment to the insulativity of electrical appliance.
The wine cabinet shall be kept away from source of heat and direct sunlight, or this may affect the
proper function of wine cabinet.
Make sure to check whether the ground electrode of the power socket is valid.

Please handle the wine cabinet with care by holding it up from the bottom.
During handling, make sure the wine cabinet does not slant more than 45 degree. In addition, it shall
not be powered on until it is more than 10 minutes after being handled.

If the wine cabinet is to be embedded into the kitchen cabinet, the kitchen cabinet shall be well
provided with sufficient space for heat dissipation, or else this may affect proper operation of the
machine. The installed cabinet shall be without backboard. The requirement for heat dissipation is

shown in the following figure:

_I_L_ _:LL_
| T | I J 1
R —

'i'heisbra(;e:shaﬂpe at least 50mm for ventilation.

R

Installation method

(i)

2.

3.

A square space of proper dimensions shall be provided on the site for placing the kitchen cabinet.
Push the wine cabinet steadily into the square space. The dimensions of the square space are shown
in the right table.

Installation dimensions of product

Type Dimensions of square space
W564*H450*D550 (5mm for
SEieEe the top, 3mm for the bottom)

If it’s installed inside the kitchen cabinet, the wine cabinet shall be fixed reliably. It’s required that the
wine cabinet shall be fixed with screws at the holes on both sides of the door frame.

Notes for use of product

(i)

9.

10.

11.

12.

13.
14.

15.

16.

The inside of the wine cabinet shall be cleaned before use.

Do not power on the wine cabinet for at least 30 minutes after it’s been installed, adjusted and
cleaned, so as to ensure proper operation.

Generally, please do not cease using the wine cabinet, or its service life may be affected. After
powering off, please ensure a minimum interval of five minutes before the wine cabinet is
re-powered on.

Please do not freely power off the wine cabinet, as power outrage may cause rise of temperature
within the cabinet and thus shorten the shelf life of wines and degrade the quality as well.

When storing wines, please make sure they are spaced for circulation of cold air.

Water is prohibited to be used for cleaning the housing of the machine. Do not wipe the housing of
machine with organic solvent such as petroleum.

If the flexible cord of power is broken, please resort to professionals of manufacturer, its
maintenance department or similar departments for replacement, so as to avoid risks.

All power sockets shall be grounded reliably.
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Method of product use

(i)

A fast guide to SC60T

4.

Power button: This is the button to start the machine. After initial connection to power, it is available

for setting the temperature. Long press the button “«O for 3 seconds, then machine will give a “beep”
sound and the output of display screen is off. Touch the button again for 1 second, the setting of
temperature is available. When press the power button and light button at the same time for 3 seconds,
the machine is unlocked.

Ong, 205 : A \V/

On/ Off Light Up Down

Illumination button: This button is used to switch on or switch off the illumination LED light. You can
press the button to switch on or switch off the illumination LED light.

Where the LED light is on, if the button is pressed within 3 min, the LED light is off. If the LED light
is not switched off within 3 min, it will automatically turn off.

Where the LED light is off, press the button to turn on or off the LED light.

A c
o N0 B & v
On/ Off ’ Light Up Down

The buttons of “A” and “~ : When the button is initially pressed, the current set temperature is
displayed. At this time, adjustment of temperature setting is available by pressing the buttons. You can
increase or decrease the temperature setting by 1 °C at each time by pressing the buttons of “A\” and
«“V “respectively. The LED will be flashing periodically and the current setting value is displayed.
After adjustment of temperature setting, if the buttons are not pressed for 5 seconds, the value will be
saved. In addition, you may convert the display of Celsius and Fahrenheit Scales by pressing the
buttons of “A” and “V/ “at the same time.
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Daily care and maintenance of product

(i)

Notes: In order to optimize the performance of the machine and extend its service life, please conduct
frequent daily maintenance. Before performing maintenance, please plug out the power plug and then start
the machine to confirm the power is cut off.

5. Do not plug out the power plug by pulling the cables.

6. The dust on the condenser (the metal net on the back of wine cabinet) shall be cleaned once every two
years.

7. The interior of wine cabinet shall be thoroughly cleaned once every year. Before the cleaning work,
please plug out the plug, empty the wine cabinet and then wipe the cabinet with a piece of wet cloth.

8.  In moist environment or on rainy days, frost may form on the surface of wine cabinet and the external
surface of glass door in particular due to contact of water in the air with the surface of wine cabinet.
Please wipe the frost with a piece of dry cloth.

In order to ensure proper performance and service life of wine cabinet, please check the wine cabinet on a
regular basis. In case of any abnormality, please notice the manufacturer.

Storage area of wine

The storage area mainly ensures that wines are preserved at best conditions.

The default factory setting is 12°C, which is suitable for preservation of most wines.

Wine is of complicated properties due to different processing duration. In order to maintain their best
quality, they shall be stored in specific environment. Although all wines are manufactured under the same
temperature, due to differences in nature, they are preferably be preserved and tasted at different
temperatures (See the List of Ideal Temperatures of Wines).

Therefore, for manufacturer of wine cabinet, an absolute temperature is not so important for preservation
of wines. However, the maintenance of a stable temperature over a certain period is critically important.
Grape wines can be ideally preserved under any temperature, provided such temperatures are constantly
maintained.

Manual control of temperature

When the wine cabinet is powered on, the display screen will show the interior temperature. Initially, the
temperature is set to 12°C and then remain unchanged. However, you may adjust the temperature in
accordance with the following instructions:

1. When the wine cabinet is powered on, the display screen will show the set temperature.

2. Press and hold the button “+” for one second and you’ll see the temperature on the control board begins
to flash.

3. Press the buttons of “+” or “-” to adjust the temperature to your ideal value.

4. After 5 seconds following the adjustment, the set temperature will stop flashing.

5. After the temperature reaches your set value, you may put the wines into the wine cabinet.

The interior LED illumination is manually controlled. If the illumination is not necessary, please timely
turn it off. By doing so, you will easier get your ideal temperature and reduce energy consumption.

Arrangement of wine bottles

Arrangement of a standard number of 24 bottles

It’s recommended a number of 24 bottles (standard mixed and gift bottles) be arranged for convenience of
visibility movement.

Standard

24 bottles (100% arranged)

3 wooden shelves

Place the hottles in the slots on the three wooden shelves. 6 bottles can be arranged on the bottom of the
wine cabinet.

It’s recommended the gift bottles be placed on the lowest wooden shelf which is specifically designed for
supporting larger bottles.

For the sake of safety, a maximum of 22 bottles are allowed to be arranged on the wooden shelf.

Arrangement of champagne bottles
As champagne bottles are larger than common wine bottles, they must be placed on the bottom of the wine
cabinet. A total of 5 champagne bottles can be arranged.

However, if you want to place more than 5 champagne bottles in the wine cabinet, you may take
off the 3rd wooden shelf and arrange the wine bottles into two tiers. In this way, a total of 9 champagne
bottles can be arranged.



List of Ideal Temperatures of Wines

The following is a list of ideal temperatures for preservation of different wines. If your desired temperature

is more suitable than the interior temperature of wine cabinet (4-18°C), it’s recommended that you remove .

all the wines out of the wine cabinet and put them back only until the interior temperature reaches your Common faults and trOUbleShOOtmg

desired value.

Amarone classic dry wine 17°C
Barbaresco grape wine 17°C

Barolo grape wine 17°C

Beaujolais red wine 13°C

Bordeaux white wine 6°C

Dry white wine 8°C

Bordeaux red wine 17°C

Burgundy white wine 11°C

Burgundy red wine 18°C

Brunello grape wine 17°C
Champagne 6°C

Classic Chianti wine 16°C

Languedoc Roussillon 13°C
Pantelleria grape wine 6°C

Provence Rose wine 12°C

Dry sweet sparkling grape wine 6°C
Verdicchio di Matelica and Verdicchio dei Castelli di Jesi 8°C
Trentino white wine 11°C
Franciacorta white wine 11°C

Dry fragrant white wine 10°C

Dry fruit-flavored white wine 8
Friuli-Venezia Giulia white wine 11°C
Roeda grape wine 15°C

Loire Valley dry white wine 10°C
Loire Valley Liqueur wine 10°C

Loire Valley red wine 14°C

Passito Liqueur wine 8-18°C

Rose wine and new grape wine 12°C
Light red grape wine with maltose tannin 14°C

Red grape wine with a little tannin 16°C

(i)

In case of any abnormalities during use, please stop use immediately by plugging out the power plug and
check the following items. If necessary, please contact our Service Center.

Status

The noise is too loud.

The wine cabinet does
not work

There is condensation
on the surface of wine
cabinet.

The illumination is out.

There is noise of
“flap-flap” during
operation of wine
cabinet.

Causes and troubleshooting

The wine cabinet is not placed at a
stable place.

The wine cabinet is not powered on.

The computer board is broken.

The door is opened too frequently
or the door is left open for too long
time.

The external environment is too
moist.

The interior temperature of wine
cabinet is very low.

The illumination light is broken.

Please place the wine cabinet at a
stable place. It may produce noise if
it’s not placed in a stable place.
Please connect the wine cabinet to
power.

Please contact the manufacturer for
maintenance.

Please do not open the door too often
or leave it open for a long time.

Please wipe off the condensation
with dry cloth.

Please set the temperature to a proper
value.

Please contact the manufacturer for
replacement.

During the process of starting or stopping the operation of wine cabinet,
noises may be produced by electric elements such as relay and thermal

protector.
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