Ageing wine cellars - Service wine cellar - Accessories
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Dometic Group is a customer driven, world-leading provider of
leisure products for the caravan, motor home, automotive, truck
and marine markets. We supply the industry and after market
with a complete range of air conditioners, refrigerators, awnings,
cookers, sanitation systems, lighting, mobile power equipments,
comfort - and safety solutions, windows, doors and other equip-
ment that makes leisure life more comfortable away from home.

Dometic Group supplies a wide range of work- shop equip-
ment for service and maintenance of build in air conditioner
Dometic Group also provides specially designed refrigerators
for hotel rooms, offices, for transport and storage of medical
products and for storing wine. Our products are sold in al-
most 100 countries and are produced mainly in wholly owned
production facilities around the world. Annual turnover is
approximately M€ 1,025 and the number of employees is 6,000.
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Storage software

“My cellar book” (included with your wine
cellar). A clever tool for displaying the bottles
you are storing at the click of a button.



Dometic has selected 3 techniques for you,
to assist with the maturing and serving of wine.

It uses a solution of ammonia in water, which is
heated. The solution is pumped into the absorber
and ammonia vapour goes up to the condenser. In the
condenser, the vapour is cooled into a fluid, which runs
off into the low temperature evaporator, where it eva-
porates into a weak ammonia hydrogen atmosphere.
While evaporating, the ammonia liquid absorbs heat,
creating a cold environment. This principle doesn't use
a motor or compressor, doesn't generate vibrations
and therefore functions in complete silence.

Compression is the most common method of chil-
ling. Gas is compressed mechanically by means of
a compressor powered by an electric motor, and
as the gas expands it reduces the temperature. In
order to improve the performance of a compression
wine chiller, Dometic has developed an exclusive air-
flow system. This new process means that you can in-
crease or reduce the space used to store white or red
wine whilst maintaining the optimum tasting tempe-
ratures.

The Peltier effect is obtained by thermoelectric chil-
ling. The reliability of the system has resulted in it being
used by the space probes, such as the Voyager probe
in 1977. The Peltier effect means that at the point
of contact between two different metals, heat is
absorbed by means of a physical phenomenon
and thus cold temperatures are generated. The

Peltier system has several advantages:

- Protected environment due to the absence of harmful
chemical products such as gases

- Impervious to knocks should the cabinet be moved.



Dometic wine cabinets use absorption to recreate

the conditions found in a real wine cellar.

Dometic preserves your vintages through
its exclusive absorption process

Dometic wine cellars, thanks to the exclusive absorption principle
invented by Electrolux, doesn’t use a motor or compressor,
doesn't generate vibrations and therefore functions in complete
silence. It's a Dometic exclusivity. There are no moving parts, pro-
viding your cellar with an exceptional lifespan.

Neither white nor red wine likes changes in temperature.
The ideal temperature for all wine is 12°C.

Wines react to vibrations, which interfere with the ageing
process.

Wines especially dislike exposure to ultraviolet light
and are best kept in the complete darkness of a wine cellar.

Keeping the cork in good condition requires between
50 and 80% humidity.

Poor ventilation can affect the taste of the wine.
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Factories belonging to the Dometic group respect the environment
and comply with ISO quality standards 9001 and 14001.



The perfect cellar conditions
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« Ventilation N — - Electronic temperature
Constantly renewed air circulates inside the cellar, o ' regma“on
preventing all risk of mould. ' All you need to do is to key in the chosen tem-
i perature ideally 12°C(53,6°F) or13°C(55,4°F)
. High air inlet with carbon filter ' and your cellar will start self regulating, pro-
[ ducing heat or cold in order to respect your
If your wine cellar is located in a room carrying odours wishes and taking into account external tem-
likely to have adverse affects on wine, the carbon filter ! perature conditions.

will act as a natural barrier. oL

‘ Isolation and
: UV protection

Dometic “low emission” glazed doors have
high insulating power and reject ultraviolet

Evaporator with fins rays.
« Controlled moisture
Thanks to its original evaporator design, the Dometic Condensation

wine cellar uses a large size fin package, which prevents
ice build up. The natural air circulation loads itself with
condensation humidity when passing through the fins.

collection tray

Low air evacuation
outlet
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(CS52, ageing wine cellars
Single temperature 36 bottles

Sides in brushed steel aspect, glass door
set in aluminium frame. Capacity: from
54 bottles down to 36 bottles according
to the number of shelves used.

Capacity* 36 bottles

Dimensions 82x59.5x67.5

(hxwxdincm)

Temperature control 8t018°C

Number of shelves 5 fixed

Ready fitted -

Winter setting No

Outer colour Brushed steel aspect

Door finish Glass door
Aluminium frame

Storage shelves
oy

Model CS52DV
Sides in wooden colour, glass door
set in black coated metal.

* Capacity given in number of Bordeaux bottles
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CS160, ageing wine cellars
Single temperature 170 bottles

Sides in wooden colour, wooden door
set in black coated metal. Capacity: from
170 bottles with fitted shelves down to
104 bottles with the maximum number of
optional sliding shelves.

Capacity* 170 bottles
Dimensions 143.5x59.5x75
(hxwxdincm)
Temperature control 810 18°C
Number of shelves 1 sliding
Ready fitted 2 storage
Winter setting Yes
Outer colour Autumn cherry wood
Door finish Wooden door

595 mm

1435 mm

Model CS160DV
Sides in wooden COlOUf, glass door * Capacity given in number of Bordeaux bottles
set in black coated metal.
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CS200, ageing wine cellars
Single temperature 206 bottles

Sides in wooden colour, glass door set in black
coated metal. Capacity: from 206 bottles

with fitted shelves down to 136 bottles with
the maximum number of optional sliding

shelves.

Capacity* 206 bottles

Dimensions 173.5x59.5x75

(hxwxdincm)

Temperature control 8t018°C

Number of shelves 1 sliding *
Ready fitted 3 storage

Winter setting Yes ...
Outer colour Autumn cherry wood "
Door finish Glass door .

Black metal frame

|

1735 mm

* Capacity given in number of Bordeaux bottles
Model CS200D

Sides in wooden colour,
wooden door

set in black coated metal.
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* Non-contractual photograph showing optional extra shelves.



New for 2008

CS200DYB

B Domet

Black sides, black door in a metal frame.
Capacity: from 200 bottles with shelves
fitted as supplied, to 136 bottles with the
maximum number of optional sliding
shelves added.

Capacity* 200 bottles
Dimensions 173.5%x59.5x 75
(hxwxdincm)
Temperature control 8to0 18°C
Number of shelves 3sliding
Ready fitted 2 storage
Winter setting Yes
Outer colour Black

595 mm : ; 750 mm

1735 mm

* Capacity given in number of Bordeaux bottles
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Sides in brushed steel aspect, glass door set
in aluminium frame. Capacity : from 200 bottles
with fitted shelves down to 136 bottles with
the maximum number of optional sliding shelves.

Capacity* 200 bottles
Dimensions 173.5x59.5x75
(hxwxdincm)

Temperature control 810 18°C

Number of shelves 3 sliding

Ready fitted 2 storage

Winter setting Yes

Outer colour Brushed steel aspect
Door finish Glass door

Aluminium frame

595mm . 750mm

1735 mm

* Capacity given in number of Bordeaux bottles

CS200VS, ageing wine cellar
Single temperature 200 bottles




9cm

12cm

Magnum
storage

* Non-contractual photograph showing optional extra shelves.

MAGNUM STORAGE

Side perforation system adjusting the shelves heights,
thus allowing storage of various types of bottles inclu-
ding magnums.

Lay out Lay out
of bottles of Bordeaux of bottles of Bourgogne

Accessories available
for storage cellar

Accessories available

Sliding shelves Storage shelves
SLIDE 2 (pack of 2) STORE 2 (pack of 2)

STORAGE

Your cellar's capacity will vary depending on the type and
number of shelves used. Standard equipment makes for
optimal capacity. Adding sliding shelves will reduce ca-
pacity. Should you wish to customise your cellar, please
contact your local dealer who will assist you in providing
the system best suited to your requirements.

Sliding Magnum Storage
shelves storage shelves

P11



TraditiOﬂal, in oak for the purist...

TRONCAIS double door,

with a 412 bottles capacity,

made of light solid oak from Troncais.
Dimensions in cm (h x w x d):

199 x 156 x 86,5
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All cabinets are handcrafted in the best tradition of high
workmanship. From their initial design to patient finish,
our master crafstmen are also appointed by prestigious
companies such as Chateau-Latour and Moét & Chan-
don. These classic cabinets are made of Troncais Forest
oak. It is the ideal wood used to make the casks for all the
great crus of Bordeaux.

TRONCAIS SCULPTE

double door, with a 412 bottles capacity.

The ultimate wine cellar which is finished off
by hand with decorative inlays.

Dimensions in cm (h x w x d): 199 x 156 x 86,5



Contem POrary,in sycamore or Wenge wood.

Stylish Wenge or Sycamore, a chest boasting contempo-
rary lines. It will fit in perfectly with a modern decor and
comes with stainless steel feet and handles for that high-
tech look.

SYCAMORE chest

double door, with a 412 bottles capacity Solid sycamore -
Handles and feet in stainless steel.

Dimensions incm (h x w x d): 196 x 146 x 83

o

WENGE chest

double door, with a 412 bottles
capacity Solid wenge -

Handles and feet in stainless steel.
Dimensions in cm (h x w x d):

196 x 146 x 83
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Service wine cella [ Delicious wines served at

just the right temperature

This cabinet will be your trusty ally during your day-to-day
work, but the wine is the most important asset...

All we do is provide you with the means to obtain optimal
results when your wine is being served and tasted.

A wine’s journey to maturity is a long and ambitious
one... Its enjoyment should be worthy of these years ca-
refully spent bringing it to its peak.

DOMETIC has created a wine cabinet for you using inno-
vative technology.

Dometic gives you the means to stand out when it comes to
sampling excellent wines... an experience often spoiled by
an unsuitable temperature. As the creator of an exclusive pro-
cess in the market for maturing cellars, Dometic has designed
this cooling cabinet for you based on innovative technology.
Created to meet the urgent needs of consumers, this product
has been developed working with wine advisers and is aimed
at restaurants, sommeliers, wine producers, clubs and wine
tasting groups. Each wine cabinet can be easily adapted to
your needs, while at the same time respecting the nature of
the wine. You'll soon find that it becomes a vital tool as part of
your wine service and wine tasting activities. Its novel feature
is its modular design which enables you to completely custo-
mise your wine cabinet according to your region, your menus
or season. Both the layout and the temperature settings can
be modified to your exacting needs.

Not one,

Temperatures modularity

The temperature displayed corresponds to the median temperature
in the compartment. You may vary this temperature according to your
needs while keeping the same gradient settings. In every compartment
and at any temperature setting, the temperature range is as follows:
Red wine space: +/-2°C - White wine space: +/-3°C

According to this example, for a median selected temperature of 18°Cin
the red wine compartment, the actual temperature will range between
16°C and 20°C.

Case 1 Case 2

Space modularity

The separation shelf can hold 5 positions.
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but several ideal temperatures A PATENTED SYSTEM, A DOMETIC EXCLUSIVE

White Red
wine wine

Service Wine Cellar - A description of air flow
Bordeaux 12°

insulated separation shelf. This shelf plays an essential role
in separating the warm and cool air by opening the chan-
nels through which, air can enter and be evacuated from
the compartments.

You can vary each
of the comparte-
ment’s layout from
4 to 8 shelves. A
seafood restaurant
will almost cer-
tainly opt for the

-
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White and sparkling wine section 6°C

BeTne 10° The service wine cellar features two temperature zones that can be controlled independently, one for red wines, the other Most of the products
for white and sparkling wines.
Loire 10° Each zone has a different range (+/- 2°C for red wines, +/- 3°C for white wines). plizs e i el
L d 12° have a compartment
. that works like a regular
Alsace grands crus 12° . q
Red wine compartment refrigerator.
Piémont/Toscane
Italy 10° g.’ A fan at the top, blows conditioned air from the back of
] the shelves to the front, the air is then evacuated from the
Rioja/Toscane | centre of the compartment.
Spain 12° # ! A second fan circulates a small amount of air internally in
Napa valley ﬁ { the red wine compartment. This ensures that the selected
i . o | temperature is maintained, regardless of the size of the
California 12 f compartment.
Australia 10° The system also includes a heating element, that maintain
. S | the compartment temperature when the ambient tempe-
Chile 10 F rature is colder than the one desired.
Champagne 6 5 Modularity
{ The size of the compartments can be adjusted between
} 1/3 and 2/3 of the total volume of the cabinet using the
I -

A fan at the bottom blows cold air up in front of the shel-
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modular layout of
example no.1, whi-
le another restau-
rant introducing
its winter menu
would choose for
example no.5, which
favours red wines.
Modularity for eve-
ry type of menu
and every specia-
lity.

ves. The air is evacuated just below the separation shelf.
All of the shelves are fitted with a rear based system that
blocks the air flow channels, forcing refrigerated air out
through the top of the compartment.

These cellars have a large but regular
gradient. The lowest possible tempe-
rature is approximately 6°C and can
reach a maximum of 18°C to 20°C.
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Designed to meet the needs of professionals

Total control and total simplicity

Easy management thanks to its capacity of 144 bottles stored

on sliding shelves.

The simplest way to offer your clients a top quality service.
Elegant finishes accompanying a modern design, carefully created
to blend into its surroundings.

A huge range of layout options in a single cellar.

Powerful cooling features enabling you to restock the cabinet

and to have the bottles ready in time for the following service.
The possibility to vary the temperature in each compartment.
Optimal flexibility when adjusting the temperatures.




Technical innovations
for optimal taste

An easy to read digital display:

green for the white and sparkling Height with the feet (cm) 173,5
wines compartment and red Width (crm) 595
for the red wine compartment. !
Depth with handle (cm) 76,5
A uniform temperature across Depth cabinet only (cm) 68,1
each shelf thanks to a patented Power consumption at 20°C
air distribution process. ambient temperature, normal operation* 0,55
KWh/24h
Number of bottles per shelf 12
) Different area for red and white wines, e IO e D 12
your wines thanks toa reusable ) which can be modified to meet Number of bottles in the chilling compartment 24
«slate» system, allowing you to write your needs.
and rub out names as often as you Total number of bottles, fully loaded 168
like, not forgetting the attractive, -
authentic effect created by the slate Setting range cold zone 6-10
and chalk. Standard sliding shelves. Setting range warm zone 14-18
Minimum polyurethane insulation (mm) 46
o ) Power consumption heater 40 W
Low emission glass door which
totally filters out UV light. Total weight with the shelves unloaded 131 kg
Total weight loaded with 178 bottles 345 kg
A rapid cooling compartment T —
(capacity of 10 additional bottles). * Normal operation = separation shelf in middle

position, warm zone setting 18°C,
cold zone setting 9°C.
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It's so good to taste a fine glass of wine!
But a white wine that is too warm or a red
that is too cold ruins a fine bottle and is a
disappointment to the palate

e
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@ Dometic

SW6

.. -

Robust reds like a good Bordeaux should be
drunk at room temperature, around 18°C; a
young and fruity Chardonnais on the other
hand is best at 10°C. Whatever wine you
are drinking, the SW6 will let you and your
guests enjoy wine at the perfect temperatu-
re. You can easily set the temperature to the
nearest degree, anywhere between 5°C and
0°C, at a constant level that will be maintai-
ned by the cellar cabinet. The easy-to-read
control panel shows the preset temperature
as well as the actual temperature.

Weight 4kg.

SW1

Add the elegant wine chiller to your list of must-have accessories.
It will keep your wine at the desired temperature for hours on end.
The temperature is continuously adjustable, with no gradients in
temperature. Both the preset temperature and the actual tempe-
rature are displayed on a digital screen. Take advantage of a system
that is unlike any other on the market: an accumulator (not sup-
plied) allows you to use the chiller for two hours. The batteries (not
supplied) can be recharged quickly from a 12 or 230 Volt supply in
charging mode. Can be plugged into a cigar lighter.

Mini fridge (bag in box) from 2 to 5 litres, or 5-litre beer fridge. Desi-
gned for domestic use, it can also be connected to your car cigarette
lighter socket with an optional cable. Three pre-selectable tempe-
rature levels: one for white wine, another for red wine, and one for
beer.

Dimensions (h x w x d in mm) 276 x 353 x 449
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Wine cabinets

Dometic UK Limited - Dometic House -The Brewery - Blandford St Mary - Dorset - DT11 9LS - Tel: 0844 626 0133 - Fax: 0844 626 0143
www.dometic.com/winecellars
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