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WARNING

The information in this document is subject to modification without
any priov notics,
Some models are available in dedicated countries on Iy,

VINTEC offers no guaraniee for our wine cellar if it is being used for any purpose other
than that for which it was specifieally designed. VINTEC cannot be held res ponsible for
any ervor i this manuval VINTEC is not res ponsible or lable for any spoilage or dama age
to wines or any other contents incidental or consequential 1o possible defects of the wine
cellar, Warranty applies to the wine cellar on fy and not to the content of the wine cellar,

This appliance is not intended for use by persons { ig}“iué&’;m children} with reduced
physical, sensory or mental capabilities, or lagk of experien a@é kam edge, unless they
have been given supervision or insiruction conce rning use of the appliance by 2 person

responsible for their safery,
Children should be supervised to ensure that they do not play with the appliance.
R6BOA WARNINGS

The following models nse small quantity of R600A, {1z0-butane) flammabie refrigerant:

AL/S3/BK: V30SGe -30z V3I0SGle —30g
AL/S3/BK: V40SGe  -35z V40SG2e - 35g
AL/S3/BK: V4ODG 2¢ -455 V265Ge - 30g

For vour safety please observe the following recommendations -

¢ This appliance confaing a small quantity of R600A refrigerant which is
environmentally friendly, Mz flammable. 1t does not damage the ozone layer, nor
does 1t increase the greenhouse effect,

= During transportation and mfsméﬁamm ensure that the mbing of the refrigerans
circuit is not damaged.

* Avoid using or manipulating sharp objects near by the e app

¢ Leaking refrigerant can ignite and may damage {h@ r?} 28,

* In the event any damage does occur, aveid exposure o open fires and any devics
which creates a spark. Disconnect the appliance imm the mains power,

& Thoroughly ventilate the room I which the appliance is located for several
mines.

#  Notify Customer Service for necessary action and advice,

1ances,

1 code: VIM 2O1301S01



iU is hazardous for anvene other than an Authorised Service Person to earry out
servicing or repairs to this applianece,
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Allow 24 hours before switching on the wine cellar, During this time we recommend
that you leave the door open to clear any residual odors.

BEFORE LOADIN IGGING IN THE WINE CELLAR
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anfy, (See technical chare
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INSTALLING YOUR WIN
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Fixing the Back x;mfeg :
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INST, xii ATION INSTRUCTIONS FOR BUILT IN WINE CELLARS:
HOR N COLUMNY FRONT VENTING WINE CELLARS ONLY,

V30 madels ave free standing onlv. Any huilt in veids the warranty

I Vinter “Butht in” wine cellars are frons venting but are npt de

sntegrated behind a joinery door,
2. Vintee “Built in” wine cellars reg quire 10g s:is arance on hoth sides
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and ventilation.
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INSTALLATION DRAWINGS FOR BUILT IN WINE CELLARS: (iNDn

S : Dimensional drawings:

OR N COLUMN) FRONT VENTING WINE CELLARS ONLY,
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V4l's (RSmm recess plinth)

Plug in &mé switch on the cellar by pressing on the power button for a few sceonds.
cellar for the first time (or vestart the wine cellar after having it

. there will be a few degrees variance between the temperature vou
have select d &m‘i the one indicated on the LED readout. This is normal and it is due o

1.
the length of the activation fime. Once the wine cellar is running for 2 few hours

everything will stabilize,

Emportant: If the unit is wnplugged, power is lost, or turned off, wais 3 o 5 minuies

before restarting the wnit. The wine cellar will not star if pou attempt to restart before
this time delay.
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TYPES OF REGULATION
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IMPORTANT INFORMATION AROUT TEMPERATURE
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V26 models

- Remove the lock

- While |

- Remove the Right
the feft top hiy

- Install
- Put the

holding 1

{
door in gmxmes

Rights 3 Door axis
H

the hottam of the door

voutward, take 1 out:

1w door,

V30 models

1 Bubber cover
4 & 7 Nerew
{ Lower hinge module-Left

- Unserew and remove the decorative cover,

2 Screw
5 Top hmsa module

&

binef's feg-short

HIERY

- While holding the deer firmly, loosen and remove the ton hinoe, it u 1 and remove the
] ! g

door {See Fig.)
- Unscrew the lower hi inge {8},

- Remove the fong cabinet Jeg {9) on the left side, and s
- Install the lower hinge am tie it wit

- Install the door on ihg_
the top hinge o the tigh

t it to the right end side. (Fig. 3
the bolts,
inge {K} the same way it was remaved, screw back

~ Fix hack the decorative cover and rubber cover,

code: VIM 204035USI04
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VISGM e BE model Vit AL models 30mm recess plinth)

1. Berews 2. Door axis 3. Door limit device

4. Door 5. Hinge Screws 6, Lower hinge
7. Top hinge{Right) 8. Hele cover 8. Top hinge (Lefty

,‘f* zi‘se 2 \‘cs"saafs: {1y from door axis €23,

1. Open t% e do

remove the door {
2 Upm\& the & cated w ﬂé*
focate i at left end side of the door
3. Take out the 3 hinge screws
4. Remove Gemrmw nail ¢

e {31, and re 3 Droor axis
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- : R - Tinserew the lock screws ¢ ic. | "
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- Remove the 3 bolis and take out ﬁ}s ;’ig%‘:!ﬁ top hinge {214 *l 5.
1t

6. The door axis(2
7. Install and &LWQP@ zh: door, Scre
&, Insert the plastic caps to cover the é}s}%eﬁﬁs;

e
- Fix the left top hinge and the bottom left hinge with the
- Re-install the door the same way it was removed and fix b

I8 codde: VIR




V4 AL models (835mm recoss plinth}

2 Lock ser \;r,, 3 Top hinge {Righty
k Screws 3 Top hinge (Lefty 6 Lower hinge {Lefl)

7 Door

- While holding the deor firmly, remove the three lock screws (2} from the lower

right hinge module, and remove it ¢

ws {4y (Fig

- Rcmom the three crews {4) from the top right binge and remove the hinge
2y Py

- Fix nc is left his at the top left corner with the three imi\' 5010y
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&, Finge Screws
9. Lower hinge (Left

1, Lower hinge (Righty 2. Sevews

4. Door 5, Top hinge {Right

7. Top hinge (Left) 8. Hole cover

16, Door Hmit deviee L Rorew

90 degrees zmﬂicﬁ fake out th o lowver door axis {3},

remove the door {4}, Remove the axis plate {
Unserew the screw (11 located z;m‘%x:m&zﬁh the ¢

angd relocate if at lefi end side of i%;x, door fi m?’m

Take onf the 3 hinge serews (f) :

Remove decorative nail {8) from :eiﬁ w‘ ni aﬁ‘mw“ and install spave top hinge (Leftd (T

at lefl top of cabinet with 3 screws. {Fi

Following the above procedure, mstall

Install and aligned the door.

Insert the plastic caps o cover the holes(81.
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WARNING!

{1y This appliance is not intended for use ? v persons {imctuding childreny

with reduced physicalsensory or mental capabilities, or lack of cxperienee

and knowledge, unless they have been g%wn supervision or instruction
concerning use of the appliance by a person responsible for their safeny.

{21 Children should be supervised to ensure to ensure that they do not play
with the R%‘,‘{!Eiﬁé‘w‘:&

{3y This apphane mability refrigerant,

cooling pipework

from direct sun
can create u fire

hazard or explosion. apphiance, please choose an

thortzed disposal site.
{4y  Warning: Keep ventilation openings, in the appliance enclosure or in

the hbuili~in structure. ¢

5y Warmning: Do

fae

the defrosting pre other than those Recommended by the manufacturer:

{63 Waming: Do not damage the refrigerant circuit;
7y Warmning: Do not use electrical appliances inside the food storage
compartments of the appliance, unless they are the type recommended by

the manufacturer,

ADDITIONAL INFORMATION

Do I need humidity control when cellaring and storing my wine

Yes, bumidity is impertant in ensuring that corks de not dry out and shrink. This

would allow air enter the wine and cause the wine 1o oxidize.  Another svmptom of low

humidity is corks breaking when heing removed.

How does the bumidity control happen in a wing cabinet?

Wine cabinets create condensation water due to femperature difference.  The

Cthe unit, and *Em&mimﬁ to the bottom

o

condensation water forms on the back pa

where it 1z collected in 2 dist

warm vapour back into the wine cabinet w %w i

small plastic travs inside the unit, Fillt the pla

¢ maintaining humi

unifs 1o assi

What else should T consider regn

rding the humidity control In my wine cabinet?

Remember to ensure your wine bottles do not fouch the back panel of vour wine
cabinet.  If the bottles touch the back panel, the wine labels will be affected by th
condensation water running from the back wall on to the bottle,  This would alse allow

fe

cabinet as warm vapour, and thus affecting the humidity in your wine cabingt.

$s condensation water pooling in the tray to be reheated and redistributed through the



