YOUR WINES FEEL GOOD AT HOME

W' Eco-responsibility

Our products are manufactured in compliance with European
environmental rules.

Energy consumption is calculated based on the result obtained for 24h in
standard test conditions. The actual energy consumption depends on the
conditions of use and location of the device.

This equipment is designed to be used in an ambient temperature
between 10 - 32° C.

Reference: CACO1

Chocolate cellar
Indulgence cellar range

=+ Free standing installation

=+ Design: black body door frame

= Cooling system: thermoelectric

=+ Type of cold: air moving system

= Adjustable temperature range of use: 8 -
18°C

=+ Electronic regulation
=4 Thermometer with

= Humidity control: natural (hygrodynamy
concept)

=+ 1 glass door, anti-UV treated glass

® Touch control panel integrated into the door

Ideal to keep your dark, milk or white chocolate and
your chocolate cakes :

Chocolate, like wine, needs to be preserved in special
conditions in order to restore all its aromas during the
tasting. The La Sommeliere chocolate cellar
guarantees ideal conditions of preservation to preserve
all the taste qualities of your chocolates : stable
temperature adjustable to the degree, hygrometry rate
less than 70%, UV-treated glass, air circulation, all in a
design and space saving.
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> EQUIPMENTS INCLUDED

® 2 sliding wooden drawers (beech)
® 4 adjustable feet

> TECHNICAL CHARACTERISTICS

" Energy class: B

® Annual electrical consumption: 160 kWh
® Climatic class: N-SN (10 - 32° C)

" Noise level: 41 dB

" \Voltage: 220-240 V

® Power input: 70 W

® Category: 2 - Wine cellar

If the chocolate is not consumed immediately, it may
bleach if it's stored at less than 15°C (fridge for

Drawer dimension : W355 x D295 x H50 mm example) and soften at more than 19°C (ambient
temperature). In either case, it loses its flavor, its
complex structure is disintegrated. Sugar, with cold, and
fat, with heat, rise to the surface of the chocolate. Light
or high humidity (above 70%) can also cause
irreversible aromatic losses.

> LOGISTIC DATAS > COMPATIBLE ACCESSORIES
Gross dimensions (WxDxH cm)  : 46 x 56,5 x 32 Only available in spare parts
Net dimensions (WxDxH cm) 1 42x48 x 28,5
Gross weight (kg) : 10.00
Net weight (kg) : 8.00
Full truck (pcs) 1 460
Container (pcs) 20" : 350
40' : 721

40'HC : 824
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