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Vinvautz 19 Bottles Dual Zone Wine Cellar
Model no.: VZ18BUP

Thank you for choosing Vinvautz Wine Cellar. Before use, please read and follow all
safety and operating instructions.

B The Vinvautz Difference (Vin + Vautz = Wine + Safe!)

Vinvautz is one of the first to develop a self-contained wine cellar suitable for big and
small family and office with excellence in its French craftsmanship and unique stylish
design sets for the needs of the trendy cosmopolitan life. Vinvautz is the famous
designer and manufacturer of professional Wine Cellar and creates aesthetic
masterpieces by perfectly blending architectural elements and artistic creations in its
designs.Vinvautz wine cellar is purposefully engineered for wine storage in a variety
of elegant, beautiful and stylish that enhances the ensembles in your home.

B Digital control
A digital control and multiple sensors ideal for storage of both red and white wines.

B Flexible storage
Retractable beechwood shelves are designed to provide easier accommodation.

B Durable and High quality
Compressor type cooling offers stability in operation and durability for long lasting
storage.

Please read this manual carefully before installing and starting up, and store it in a
safe place. If you pass on the product to another person, handover this instruction
manual along with it.



WARNING

To prevent damaging the door gasket, make sure to have the door opened more

than 90 °when pulling the shelves out of the rail compartment.

The wine cellar must be positioned so that the plug is accessible. Release the

electric cord. Move your cabinet to its final location. Do not move your

cabinet while loaded with wine. The wine cellar should be installed in a suitable

place in order to avoid user touching the compressor with the hand.

This wine cellar 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 wine cellar by
a person responsible for their safety.

Children should be supervised to ensure that they do not play with the wine cellar.

If the supply cord is damaged, it must be replaced by the authorized After-sale
Service Centre in order to avoid a hazard.

PLEASE DON’T TRY TO PLUG INTO OR EXTENSION THE CABLE IN ANY CASE.

IMPORTANT SAFETY INSTRUCTIONS

N WARNING ¥ To reduce the risk of fire, electrical shock, or
injury when using your appliance, follow
these basic precautions:

Read all instructions before using the wine cellar.

DANGER or WARNING: Risk of child entrapment.

Child entrapment and suffocation are not problems of the past. Junked or abandoned
appliances are still dangerous.

Before you throw away your old wine cellar: Take off the door. Leave the shelves in
place so that children may not easily climb inside.

Never allow children to operate, play with, or crawl inside the wine cellar.

Never clean wine cellar parts with flammable fluids. The fumes can create a fire hazard
or explosion.

Do not store or use gasoline or any other flammable vapors and liquids in the vicinity of
this or any other appliance. The fumes can create a fire hazard or explosion. Do not
store explosive substances such as aerosol cans with a flammable propellant in this
appliance.

keep ventilation openings, in the appliance enclosure or in the built-in structure, clear of
obstruction;

To avoid a hazard due to instability of the appliance, it must be fixed in accordance with the
instructions.

-Save these instructions-




INSTALLATION INSTRUCTIONS

Before Using Your Wine Cellar

Remove the exterior and interior packing.

Before connecting the wine cellar to the power source, let it stand upright for approximately 2
hours. This will reduce the possibility of a malfunction in the cooling system from handling during
transportation.

Clean the interior surface with lukewarm water using a soft cloth.

Installation of Your Wine cellar

This appliance is designed to be for free standing installation or built-under (Refer to sticker
location the back of this appliance).

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

Place your wine cellar on the floor that is strong enough to support it when it is fully loaded. To
level your wine cellar, adjust the front leveling leg at the bottom of the wine cellar.

Locate the wine cellar away from direct sunlight and sources of heat (stove, heater, radiator,
etc.). Direct sunlight may affect the acrylic coating and heat sources may increase electrical
consumption. Extreme cold ambient temperatures may also cause the unit not to perform
properly.

Avoid locating the unit in moist areas.

Plug the wine cellar into an exclusive, properly installed-grounded wall outlet. Do not under any
circumstances cut or remove the third (ground) prong from the power cord. Any questions
concerning power and/or grounding should be directed toward a certified electrician or an
authorized Products service center.

Attention

Store wine in sealed bottles;

Do not overload the cabinet;

Do not open the door unless necessary;

Do not cover shelves with aluminum foil or any other shelf material which may prevent air
circulation;

Should the Wine cellar be stored without use for long periods it is suggested, after a careful
cleaning, to leave the door ajar to allow air to circulate inside the cabinet in order to avoid
possible formations of condensation, mold or odors.



OPERATING YOUR WINE CELLAR

The wine cellar should be placed in where the ambient temperature is between 5-35°C (40-95 degrees
Fahrenheit). If the ambient temperature is above or below this range, the performance of the unit may be
affected. For example, placing your machine in extreme cold or hot conditions may cause interior
temperatures to fluctuate. The range of 5 -18°C (40-65 degrees Fahrenheit) may not be reached.

» The controls of your Wine Cellar
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RUN

Indicator light illuminates to signify the cooling mode is currently in operation.
Button sk

To control the inner light turn on/off.

Temperature

To shows the temperature of the wine compartment.

Button

Used to raise(warm) the temperature in 1°C.

Button

Used to lower(cool) the temperature in 1°C.

» Setting The Temperature Controls

To set the temperature, connect the power cord to a properly grounded outlet. In the event of
power interruption, the previous temperature setting is automatically erased.

Set the desired cooling temperature by pressing the buttons adjacent to the “A/ “button.
Each press of the buttons will scroll through the available temperature setting in increments of 1
degree. The temperature selected will flash in the LED display for approximately 5 seconds,
then revert back to display the temperature of the wine compartment.

The temperature setting can be adjusted from 5°C to 18°C.

To view the "set" temperature, (anytime) press and hold the “A/ WV “button for approximately
5 seconds, the "set" temperature will temporarily "flash" in the LED display for 5 seconds
Flashing LED = Set Temperature

Steady LED = Cabinet Temperature

> NOTE:

If the unit is unplugged, power lost or turned off, you must wait 3 to 5 minutes before restarting
the unit. If you attempt to restart before this time delay, the wine cellar will not start to operate.

When you use the wine cellar for the first time or restart the wine cellar after having been shut
off for a long time, there could be a few degrees variance between the temperature you select
and the one indicated on the LED display. This is normal and it is due to the direction of the
activation time. Once the wine cellar is running for a few hours everything will resume to normal.



> Shelves

To prevent damaging the door gasket, make sure the door is opened completely when pulling
shelves out of the rail compartment.

For easy access to the storage content, you must pull the shelves approximately 1/3 out of the
rail compartment. However, this unit is designed with a notch on each sides of the shelf tracks to
prevent bottles from falling.

When removing any of these shelves out of the rail compartment to fit or remove the shelf, tilt
the shelf as per the diagram below then simply pull out, or push in the shelf until it sits on the
support brackets securely.
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» Use of Humid Box
If humidity conditions are low within the compartments, it will be necessary to use the humid box.
Fill the humid box with about 3/4 full with fresh water and place it on the top shelf of compartment.
Check the water level occasionally and refill if necessary.
NOTE: The use of humid box will reduce the storage capacity of the top shelf by one bottle of wine.

=

Top shelf of compartment

> Bottles Loading Diagram
Wine bottles can be loaded horizontally on each wine shelf (see below diagram).Two bottles of
wine can stored vertically with a black plastic plate in the package. Place the black plastic plate in
front of the 3rd level of shelf as in below diagram.

o Without Humid Box
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CARE AND MAINTENANCE

» Cleaning Your Wine Cellar

Turn off the power, unplug the wine cellar, and remove all items including shelves and rack.
Wash the inside surfaces with a warm water and baking soda solution. The solution should be
about 2 tablespoons of baking soda to a quart of water.

Wash the shelves with a mild detergent solution.

Wring excess water out of the sponge or cloth when cleaning area of the controls, or any
electrical parts.

Wash the outside cabinet with warm water and mild liquid detergent. Rinse well and wipe dry
with a clean soft cloth.

> Power Failure

Most power failures are corrected within a few hours and should not affect the temperature of
your appliance if you minimize the number of times the door is opened. If the power is going to
be off for a longer period of time, you need to take the proper steps to protect your contents.

> Vacation Time

Short vacations: Leave the Wine cellar operating during vacations of less than three weeks.
Long vacations: If the appliance will not be used for several months, remove all items and turn
off the appliance. Clean and dry the interior thoroughly. To prevent odor and mold growth, leave
the door open slightly: blocking it open if necessary.

» Moving Your Wine cellar

Remove all items.

Securely tape down all loose items (shelves) inside your appliance.

Turn the adjustable leg up to the base to avoid damage.

Tape the door shut.

Be sure the appliance stays secure in the upright position during transportation. Also protect
outside of appliance with a blanket, or similar item.

» Energy Saving Tips

The wine cellar should be located in the coolest area of the room, away from heat producing
appliances, and out of the direct sunlight.



TROUBLESHOOTING GUIDE

You can solve many common wine cellar problems easily, saving you the cost of a possible service call.
Try the suggestions below to see if you can solve the problem before calling the After-sales Service
Center.

PROBLEM POSSIBLE CAUSE

Wine cellar does not operate. . Not plugged in.
. The machine is turned off.
o The circuit breaker tripped or a blown fuse.

Wine cellar is not cold enough. e  Check the temperature control setting.

o Check the temperature control setting.

. External environment may require a higher setting.
. The door is opened too often.

) The door is not closed completely.

o The door gasket does not seal properly.

Turns on and off frequently. e  The room temperature is hotter than normal.
o A large amount of contents has been added to the
wine cellar

. The door is opened too often.

. The door is not closed completely.

) The temperature control is not set correctly.
o The door gasket does not seal properly.

The light does not work. o Not plugged in.

. The circuit breaker tripped or a blown fuse.
. The bulb has burned out.

o The light button is “OFF”.

Vibrations. e Check to assure that the wine cellar is levelled.
The Wine cellar seems to make too much | e The rattling noise may come from the flow of the
noise. refrigerant, which is normal.

. As each cycle ends, you may hear gurgling sounds
caused by the flow of refrigerant in your wine cellar.

. Contraction and expansion of the inside walls may
cause popping and crackling noises.

o The wine cellar is not levelled.

The door will not close properly. . The wine cellar is not levelled.

. The door was reversed and not properly installed.
. The gasket is dirty.

. The shelves are out of position.
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ToolBox Customer Service Centre EF RIEH 0 -
7/F., Goodwill Industrial Building, 36-44 Pak Tin Par Street, Tsuen Wan, N.T.
AT EOMIRH36-44RERITENETIE

Customer Service Hotline B IRFEEL4R : (852) 8210 8210
Service E-mail EHE3thilt : 8210service@gilman-group.com
Please register now at FBRI_ 5T : www.toolbox.hk
Website #81lt : www.gilman-group.com

Proudly Serviced by:

@ Gilman ToolBox

ince 1841 "
since 18 a Gilman Group Company

AFEKESE

2/F, Shing Dao Industrial Building, 232 Aberdeen Main Road, Hong Kong
BEAEBFAE232FHE T HEAE2E
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