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CAUTION :

The appliance is not intended for use by young children or infirm persons without supervision.

Young children should be supervised to ensure that they do not play with the appliance.

Installation  

Make sure that the voltage marked on the rating label on the product corresponds with the voltage in your home.
The appliance is designed to operate at normal room temperatures. Position it away from any heat source such as a boiler, ovens and heaters which will reduce the cooling efficiency of the chiller. It is also not advisable to install the appliance in unheated locations such as garages or outbuildings, as these will impair the operation of the chiller in winter.
The chiller requires space around the casing for efficient cooling and operation. It is designed for freestanding and not to be built-in.
The chiller must be installed on a firm, flat and level surface for it to work quietly and efficiently. If necessary, turn the adjustable foot to level the appliance .
Plug the chiller into a nearby power socket and switch on. A humming from the compressor will indicate that the chiller is running.
Electrical Connections 

Your wine cooler requires a grounded outlet. It is not recommended that the ground be bypassed to allow the unit to be plugged into a two-prong outlet. Use 3 pin plug only. Your wine cooler power rating is 220-240Volts. 50HZ.

Please only allow trained qualified personnel to work on your wine cooler.

Temperature Setting 

Your wine cooler is factory set to provide your investment with an optimum environment for storage and longevity.

Control Settting:

Temperature Range:         MAX:   about 7℃-10℃

                                          NORMAL:   about 11℃-15℃

                                          MIN:   about 16℃-18℃
Your wine cooler should be plugged in and allowed to run for 24 hours before making any temperature adjustments.

Wine stored in your wine cooler will be at temperature after 10 hours of storage.
Note: Wine is alive. As such it reacts either positively or negatively to its environment. How it is treated will determine how fat or slow it will age and how it will turn out in the end. Essentially. Wine needs to be kept in a clean, dark place with good ventilation, where it can be stored vibration free at a constant temperature. Temperature is the most important factor and the factor that should be sought after above all others. The optimum temperature is 10℃-12℃.However, any constant temperature of within 5℃-18℃ will do. More important than the actual temperature you will be able to achieve, is the degree and rapidity of temperature fluctuation the wine is subjected to. A slow change of temperature of ten or so degrees between winter and summer is not a problem. But this kind of fluctuation on a daily or weekly basis will cause damage to your wines and age them prematurely. You will notice damage of this nature from the sticky deposit that often forms around the capsule. In time, as the wine expands and contracts, it will damage the integrity of the cork. When this happens, minute quantities of wine may make its way alongside the cork possibly even allowing oxygen to seep back in.

Wines kept at too high a temperature will age faster than wines kept at cold temperature. Theoretically, wines kept at 15℃ will age twice as fast as those kept at 12℃. At 12℃ wines will age so slowly-with ultimately greater complexity-that you will never have to worry about them.This is not to say the colder the better. Wine that is stored too cold can develop deposits or other suspensions in the wine. Finally, keep in mind that white wines are affected far more by temperature problems than red wines.

Trouble Shooting

	Trouble
	Remedial Measures

	Q: Your wine cooler is not getting cold enough, no matter what it is set at  
	A: Make sure that the unit is away from direct sunlight and heat sources.

Check the vent and clean if possible.

Has the unit been running for 24 hours?

Contact Customer Service.

	Q: The light does not come on. 
	A: Check the light bulb.

Make sure the electrical outlet is providing Consistent power.

	Q: The light will not go out. 
	A: Make sure the door is closed.

   Contact Customer Service.

	Q: The humidity level is too low.
	A: Has the unit been running for 24 hours?

    Make sure your unit is away from sunlight and Heat sources.

    Make sure the door is closed.

    Place a cup of water inside the unit.

    Contact Customer Service. 


Glass Door

From time to time, depending on the external temperature and humidity level, some condensation may appear on the glass door. This phenomenon has no effect on the wine and will disappear when the difference between the external and internal temperature is reduced.

General Information For Wine Storage
1. For a wine lover, a cooler is a necessity. Fine wines are worth paying extra for only if you can store and eventually serve them in good condition. The principle s behind storing wine are not complex, difficult to understand or necessarily difficult to achieve. And if you can’t achieve them all, some of them are better than none. Let’s begin with the ideal. From here, you can then try to approach the ideal as close as you are able. You are looking to achieve balance and consistency.
2. Maintaining the correct environment is essential if you are going to store your wines for an extended period of time. The desirable environment is a temperature range of  12℃-13℃ and between 55% to 75% humidity. To maintain this environment you must isolate your cellar from any conditions that would compromise these desired ranges.
3. In the process of cooling a room, air-conditioners and refrigerator driers out the air. They are designed to perform properly in the 12℃-13℃ and 55% to 75% humidity range. Because of this, it is necessary to buy refrigeration units designed specifically for wine cooler if you want to maintain the proper environment.
4. Moderate humidity is important so as to keep the corks in good resilient condition and there by preventing them from shrinking. A relative humidity of 50%-80% is the acceptable range, but about 70% is recommended. Excessive humidity will not harm the wine but will cause the corks to dry out, lose their elasticity and there by allow air to get into the bottle.
5. Constant vibration form machinery or a nearby road disturbs red wine’s sediment and can be harmful to all wine. This is not commonly a problem in the average home as dangerous extremes are rare and obvious. It should be remembered that excessive sound creates vibrations that may be harmful as well.
6. Wines should be stored in such a way that you don’t have to move them around to get at a particular bottle. Once a wine is laid down, it should stay there until it is opened.
7. The space should be free from smells and debris. Extraneous smells can enter through the cork and contaminate the wine. Proper ventilation will help with this problem and keep the cellar from giving the wine a musty taste. Finally debris that could be a home to insects that might infect the corks-untreated wood, food should be removed. Never store fruits, vegetables, cheese or any food that is capable of fermenting.
8. Table wine is stored horizontally so that the wine stays in contact with the cork. This keeps the cork moist there by preventing air from entering the wine. Fortified wines other than port, are stored standing. If bottles are stored with the labels up, it will be easier to see the deposit of sediment that forms on the opposite side of the bottle when it comes time to open it.
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1)      WARNING – Keep ventilation openings, in the appliance enclosure or in the built-in structure, clear of obstruction.

2)      WARNING – Do not use mechanical devices or other means to accelerate the defrosting process, other than those recommended by the manufacturer.

3)      WARNING – Do not damage the refrigerant circuit.

4)      WARNING – Do not use electrical appliances inside the food storage compartments of the appliance, unless they are of the type recommended by the manufacturer;

5)      The appliance has to be unplugged after use and before carrying out user maintenance on the appliance.

6)      This appliance is not intended for use by persons (including children) with reduced physical, sensory or mental capabilities, or lack of experience and knowledge, unless they have been given supervision or instruction concerning use of the appliance by a person responsible for their safety.

7)      Children should be supervised to ensure that they do not play with the appliance.

8)      If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified persons in order to avoid a hazard.

9)  Please abandon the refrigerator according to local regulators for it use flammable blowing gas and refrigerant.







