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Solutions pour la mise en valeur & le service du vin
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 4 - CARING FOR THE ENVIRONMENT
AND ENERGY SAVING

                 
   

             
                

   

                 
     

               
       

  

Read these operating instructions carefully before using your 

appliance for the first time and retain them for future use.

Using your appliance in a way that contravenes these operating 

instructions may damage it.

            
            

             
          
             
     

             
            

            
           
            

    
               
        

               
           

           
           
 

           
         

        
            

           
  

 2 -  IMPORTANT SAFETY RECOMMENDATIONS

 3 - POWER SUPPLY

Disposing of packaging

       
 

        
          

Recycling: a caring gesture

        
          

         
         

          
            

         
         
   

To save energy

             
   

          

               
     

         


For your personal safety, the wine 

cabinet must be correctly earthed.

Ensure that the socket is correctly 

earthed and that your installation is 

protected by a circuit breaker 

(30 mA*)
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Unpacking
            


             

      
      

If there is a problem, contact your EuroCave retailer.

Installation
      

 It must:

              

        
    
           

       

Precautions
          
                
     
            
                

       
               

           
  

              
     

             
              



            
              

  

            
             

 

            
          

  N.B.:          
     

5 - INSTALLING YOUR WINE CABINET

When moving the cabinet, do not tilt it more than 

45° and always on its side, on the side of the power 

cable.
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 5 - INSTALLING YOUR WINE CABINET

Fastening a 5259 wine cabinet to the wall
               

        
            
     

1    A

2   B      C      


3      D      C     
       

4          D    
  E  

  N.B.:          
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1. Flush-fitting

A  

B 

C    

D  

600 min.

560 min.C

594

B

A

Changing the hinges

1        

2   

3        

Precautions:          
      

Precautions:            
    

      B         
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 5 - INSTALLING YOUR WINE CABINET



             


           
             


 

1

         

           
               

            
        

Fastening a unit door to a technical door

               

     
               


      
         

Installation d’une armoire en hauteur dans un meuble

          
     

           
          

            
           

            
  

Fastening and adjusting the feet (to be carried out when the 

cabinet is empty)

               
              

      

2

3

        
              


           

3 min.

            
        

Précautions :             
       

 5 - INSTALLING YOUR WINE CABINET



6 - LAYOUT - STORAGE 

A - FREE-STANDING RANGE (5083 / 5283 / 5290) 

 Different types of storage

Universal storage 

shelf 

Réf. : AXUH

Universal sliding shelf 

fitted with "Main du 

sommelier" 

Réf. : ACMS

Magnum sliding shelf 

fitted with "Main du 

sommelier"   

Réf. : ACGMS

 
   

   

Bordeaux storage

 shelf  

Réf. : AXBH

Sliding serving 

shelf 

Réf. : ACVH

Articulated display

kit for

ACMS shelves 

Réf. : AOPRESAR

 
   

    

Display 

shelf

 Ref : ACPH

 Champagne 

sliding shelf 

Réf. : ACHH
aThe layout of your cabinet can be changed 

to suit your requirements.  Refer to pages 

111 - 113 to see storage simulations.     

                       
       

Advice concerning the layout of your wine cabinet
           

            
  

           
            

       
           

        
          

        

              
      

 In the same way, position one or two bottles of each of your 

various wines on the sliding shelves and keep your spare bottles 

on the storage shelves.  You then simply replace bottles when 

they are consumed.  When using your wine cabinet, never pull 

out more than one sliding shelf at a time.

Adding sliding shelves
          

             
              

   1         2    
            

      

N.B.          
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6 - LAYOUT - STORAGEB - GAMME 
FLUSH-FITTING RANGE (5059 AND 5259)

Different types of storage

Universal storage

 shelf  

Réf. : AXLNH

Universal sliding shelf 

fitted with "Main du 

sommelier"  

Réf. : ACMSC

Optional extra: 

articulated display for 

ACMSC shelves

Réf. : AOPRES

   
  

       
 

How to use your storage shelf (Ref. AXLNH)

 

 Bordeaux bottles
          

         
   

 Burgundy  
        
    

                        
      

12 2

Advice concerning the layout of your wine cabinet
           

            
  

           
             

        
           

        
          

        
              

      

 In the same way, position one or two bottles of each of your 

various wines on the sliding shelves and keep your spare bottles 

on the storage shelves.  You then simply replace bottles when 

they are consumed.

 When using your wine cabinet, never pull out more than one 

sliding shelf at a time.

  N.B.           
       

Adding sliding shelves
          

           
              

   1         2    
           

      

*For optimal performance, we recommend that you fill your cabinet to at least 75% of its capacity.

The layout of your cabinet can be changed to suit your requirements. 

Refer to pages 111 - 113 to see storage simulations.



1. Connecting
             

      

II - I-temperature model  (5083V - 5283V - 5059V - 5259V)

A - Description :

P O L

FEDCBA G H I

N M K J

A   
B  
C  
D    
E   
F    
G      
H    

I      
J    
K  
L   
M    
N   
O   
P 

B - Setting the temperature

      
         

    
     

  

5 sec.

           

            
     

3        

2           
Turning your wine maturing cabinet into a wine serving 

cabinet: you can use your 1-temperature cabinet as a wine 

serving cabinet to bring your white or red wines to the 

correct serving temperature (temperature setting range: 

5 - 20 °C).

   
   

6° - 10°C

   
   

15° - 18°C 

This cabinet can therefore also be used as a red or  white 

wine serving cabinet.

           
          

 

           
        

         

N.B.:             
      

Check your type of wine cabinet

   
Pour obtenir un fonctionnement optimal, nous vous 

conseillons de remplir votre cave au minimum à 75 % 

de sa capacité.

7 - COMMISSIONING YOUR WINE CABINET



-13-

7 - COMMISSIONING YOUR WINE CABINET
III - 2-temperature model 5290 

A -  Description :

Q P M

FEDC GBA H I J

O N L K

A  

B  

C   
    

D  

E 

F  

G     
      

H    

I      

J       

K filter meter access key

L    

M   

N      

O   

P   

Q     

B - Setting the temperature

5 sec.

           

1           
      

     

         
      

Chilling compartment temperature setting range: 6 - 12 °C.

 Red serving temperature compartment temperature setting range: 16 - 20°C.
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B - Setting the temperature

5 sec.

            

1           
    

3              
    

4               
 

5      

2             

           
          
          
          

N.B.              
      

           
           

 

Recommended setting range for the lowest temperature zone: 7 - 9 °C.

Recommended setting range for the highest temperature zone: 17 - 20 °C.

    
       

      

     

  

7 - COMMISSIONING YOUR WINE CABINET

IV. Multi-temperature model (5083S - 5283S - 5059S - 5259S)

A - Description:

   
   

    
    

      
     



         

VI. Charcoal filter meter display 

V. Setting the lighting mode

          

  

1      

   

3       

      

2        

1       

      

2            

3         

The charcoal filter must be replaced every year.

     

           
  

      
        

 

2 sec.

 Precautions to observe:       

          
          
           

            
             
        

7 - COMMISSIONING YOUR WINE CABINET
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Maintenance to be carried out approximately once a year
    
             
            
 
                 

                  


       

Regular monitoring of your cabinet and reporting any 

faults to your retailer will ensure that your appliance 

provides you with many years of faithful service.

Your EuroCave Professional wine cabinet is a tried and tested appliance.

Maintenance to be carried out approximately once a year   
    
             
            
 
                         

           
 

Maintenance to be carried out every 3 months  (only for the 5059 V/S model)
   
                 
           
        
       

Regular monitoring of your cabinet and reporting any 

faults to your retailer will ensure that your appliance 

provides  you with many years of faithful service.

    

Your appliance is fitted with a frost protection device, 

which provides protection in the event of a fault in the 

cold circuit control.

2

1
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Your EuroCave Professional wine cabinet is a tried and tested appliance. ??????

  
Incidents possibles Causes Actions correctives

      
   
  

            
               

              


      
      



       

           

      
     

   

               
              

             
        

      
   

          
               

   
           

  

           

     


  

Free-standing range

Height Width Depth Weight when  Permitted temperature Consumption per 

24 hrs* (kWh)mm mm mm empty kg T° min °C T° max °C





Flush-fitting range

Height Width Depth Weight when  Permitted temperature Consumption per 

24 hrs* (kWh)mm mm mm empty kg T° min °C T° max °C





                      
  

                   
   

  

Standards
     

1 SAFETY 
  

   
2 EMC





French wines





  

  

 

 









 



  

 

 

 

 

 

Australian wines

 

 





   

 

 







Other wines



11 - STANDARD WINE SERVING TEMPERATURES

Brand Reference Energy 

efficiency 

rating

Annual power 

consumption 

AEc* (Kwh/yr)

Useful volume 

(in litres)

Temperature 

of the other 

compartments

Sound emission

dBA

 F

 F

 F

 F

 F



 F

 F

 F



AVERTISSEMENT

             
                     

                     
         

                  
   

WARNING

               
                       
                     

    
               

WARNUNG

WAARSCHUWING

           
                

                   
    

               
    

            
                  

                     
      
                

  

ADVERTENCIA

AWERTENZA

              
                     

                  
            

                  
    

             
                    

                 
           

                   
 



-116-
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ACMSC 8

   6

ACMSC 8

ACMSC 8

ACMSC 8

38

         


       

   6

ACMSC 8

47

AXLNH 33

         


      
 

AXLNH 50

   6

 56

         


       

ACMSC 8

ACMSC 8

ACMSC 8

   6

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

ACMSC 8

118

         


       

ACMSC 8

   6

ACMSC

AOPRES 9

ACMSC

AOPRES 9

ACMSC

AOPRES 9

ACMSC

AOPRES 9

ACMSC 8

ACMSC 8

66

         


     
 

AXLNH 50

   6

ACMSC 8

AXLNH 50

AXLNH 50

164

         


       

            
          
         
             

12 - MODÈLES 5059-5259 V/S MONO OU MULTI-TEMP.

3142V ou S 3142V ou S 3142V ou S

3142V ou S 3142V ou S 3142V ou S

   
   

 
   



12 - MODÈLES 5083 V/S MONO OU MULTI-TEMP

 

                   

                

 

         

       
              
          
         
             

5083V ou S
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12 - MODÈLES 5283 V/S MONO OU MULTI-TEMP

 

                   

                

 

         

       

              
          
         
             

5283V ou S



-114-

          
 

         


       


          
  

12 - MODÈLES 5290 BI TEMPERATURE

          

       

          

   
 

          

        

ACMS 12 

ACMS 12 

ACMS 12 

162

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

6

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

171

ACMS 12 

ACMS 12 

ACMS 12 

ACMS 12 

AXUH 33 

ACMS 12 

6

ACMS 12 

ACMS 12 

ACMS 12 

AOPRESAR 33

117

AOPRESAR 33

ACMS 12

6

AOPRESAR 33


