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CONFORMITY TO W.E.E.E. DIRECTIVE

This appllance ls marked according to the European directive
2002/94/EC on Waste slectrical and Electronlc Equipment|{WEEE).
By ensuring this product Is dispased of comectly, you will help

prevent potential negative consequences far the environment and
human health. which could otherwlse be caused by Inoppropriate
waste handling of this product,

The symbol ‘E on the product, oron the documents
accompanyling the product, Indlcates that this oppllance may not
be freated as household waste. Instead It shall be handed overto
the applicable collection polnt for the recycling of alectrical and
glectronlc equlpment.

Disposal must be carrted out In accordance with local environmental
regulations for waste disposal.

For more detailed information about reatment, recovery and
recycling of this product, please contact your local city office,

your household waste disposal service of the shop where you
purchased the product,




Yowr Bunmalic BEWI15EL Wine Covler
Important Safety Information - Please read
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this before using your Wine Cooler

ELECTRICAL SAFETY

(E JRTEE T2 Al

ERTREC TUGSEEC ooy dngia

HOTE - This applisnce must ba groundsd. In
e wrent of & mu uncbion or breakdoewn,
groanding will rduce Hee riik of el
mheck by providing & path of st nalstance
of alectrionl carrart You will ba abis o tall i

It s bacuuse § noN-grounded spaiinnce will
glve off an slactrioal dischargs.

Manufa-turer Irmint: &1

wny damags dus to non-grounding of
dppllance.

DURING THE GUARANTEE PERIOD OMLY BALIMATIC
SERVICE BNGINEERS OR AN AUTHORISED AGENT
OF BAUMATIC SHOULD CARRY OUT REPAIRS ON
THIS UINIT.

DO NOT USE IF THE SUPPLY CORD IS DAMAGED.
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MANE SURE THAT YOU DON'T
OVERLOAD THE RACKS IN YOUR WINE
COOLER.
TO LOAD BOTTLES THAT ARE NOT
UNUSUALLY LONG AND THAT THE TOPS
WILL NOT STICK DUT SO THAT THE DOOR
CANMOT CLOSE PROPERLY - BREAKAGE
HAZARD!

YOUR WINE COOLER IS ONLY
SUTTABLE FOR STORING WINE. DO NOT
USE IT TO STORE FODD, NEDICAL
SUPPLIES OR FOR ANY OTHER PURPOSET
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CHILD SAFETY

= O MOT ABUSE OR FORCE THE WINE
CODLER - TIPPIMG HAZARD. DON'T
SWING ON THE DOOR OR CLIMB ON THE
CABINET,

= BUPERVISE YOUMG CHILDREN TO ENSURE
THEY D0 NOT PLAY WITH YOUR WINE
COOLER. THERE IS THE RISK OF GLASS
BREAXAGE.

+ REMEMBER THAT CHILDWEM CAN
SUFFOCATE INEIDHE APPLIANCES.

«  SUPERVISE INFIRM PERSOME IF THEY
MLST LLSE THE APPLIANCE.

« REMOVE THE DOOR OF YOUR OLD WINE
COOLER BEFORE DISCARDING IT,

«  ALTHOUGH THE GLASS IN THE DDOR 15
SAPETY GLASS, PLEASE ENSURE THAT
CHILGAEN DO NOT PLAY NEAR DR
ATTEMPT TD CLIME ON TOF OF YOLR
WINE COOLER.

» ENBURE THAT YOU DISPOSE OF THE
PACKING MATERIAL CAREFULLY AND
APPROPRIATELY, AS WELL AS TOUR OLD
WINE COOLER (IF YOU HAD ONE).

whes

AFTER USE

REMDVE YOUR BOTTLER CAREFALLY AND ERFURE
THAT YOU DOMT DISTURS OTHER BOTTLES ON THE
RACKH - THEY COLULD TOFPLE AND CALME DA WAGE,
DUURY O M ESS,

VOUR BOTTLE MAY BE ELTPFERTER THAN IT WAS

WHEN TOU PUT IT IN - BE CARERIL NOT TO DROPF IT

AS TOU ARE TAKING IT E0IT OF TOUR WIMNE COOLIR.

MAKE FMRE YO CLWE THE OO FROPERLY AND
THAT MONE OF THE OTHER BOTTLES HAVE BEEN

'CLOSE THE DOOR BENTLY.
NIFVER U FLAMMABLE PLUGES TO CLEAN TOUR
'WINE COULERL
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Read and Follow this Safety Information Carefully lufuru
Using Your Wine Cooler for the First Time!
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Your Bamatic BWisEL Wine Covler

A Quick History of the type of

Refrigeration used in your
Wine Cooler...

In 1834, the French physicist Peltier discovered a very
intriguing phenomenon. When direct current goes through
different metals that are connected, one joint will produce
heat while the other will become cold at the same time.

Peltier's discovery meant that he had found the
semiconductor (endothermic joint and exothermal joint
system). Whether the conductor joint is endothermic or
exothermal depends on the direction in which current flows
through the conductor.

This has become known as the ‘Peltier Effect’.

Semiconductor refrigeration is based on a
thermoelectric device that includes the different P shape
and ‘N’ shape semiconductor materials placed in a certain
way. When direct current goes through, one end releases
heat while the other absorbs heat. Once the heat produced
at the exothermal joint is released, the temperature of the
endothermic joint decreases radically, resulting in cryogenic
refrigeration.

As the development and application of semiconductor
refrigeration technology develop further, it’s inevitable that
it will cause a revolution in the refrigeration industry,
radically changing the traditional monopoly of compression
refrigeration ...

... This is especially important in protecting the
environment.

*

*

BAUMATIC LTD. - CONDITIONS OF GUARANTEE.

Dear Customer,

The gondidors of guarantze which apply to your Baumetic appllance ore a5 follows: This product Is
guarpnteed for 12 months from the: dabe of origingl puchase,

Baurnabic Lid will repair any defect that srises due to Faulby materials or workmanship free of chage
durng this periad,

In additian, your applianc: 1o cnveeed by & 5 year parts warranty, Baumatic Lbd will provide fhes of change
the parts required bo repalr the appilanca, on’y I they ara ftted by & Baumatic englimesr, for any defect
that arisés due to fauky materials of workmanship within a period of 5 yaars from tha ofiginal purchass
date

An sddiforal and annua’y renewsb’a insurance schemsa for (abour 15 avallabie should you wish to extand
the warmanty period.

Should any parson other than sn suthorised representative of Baumatic Lid interfans with the spplisnce,
tha palicy it regated and Beumatic Ltd will ba under nd further lisbiity.

This QUBrErtas Covers thes BRE|INNod for Roma’ dormastic UEs Ny, URlEEE othanyice stated,

Any Calims mad Undar this berms of e QURMEntss must be Fupparted by tha original Involok/blll of sale
Bsud Bt tha tma of purchass,

This gueramtes ¢ ansferable only with the written consent of Baumatic Lid,

If the spplience falls and |3 considersd efther not repairbie or uneconomical to repair between twelve
migrthy and five yepry from purchase date, » fres of change replacement will not be offered

The guaramtee for any replacement will only be for the remainder of the guarantee on the orgine! product
purchased,

This guarentee doss not cover:

Sinks and taps

Falunz te comply with the manufacturer’s Instructions for use,

The replsccment of cosmetic components or accessorics,

Accldenta’ damage or wiiful abuese

Subsequent lows or demage owing to the fallure of the applance or electricel supply.

Tnctirmect: Installbon

Losass caused by Acks of Gad, eivil war, Failure bo obbain spane parks, strikes or lockouts,

Fliters, fusss, Bght bulbs, extenal hoses, damage ba bodywark, paintwerk, plastc [bems, covers,
bagkels, Lrays, Sheives, burner hises, b cApS, dech's, cormdann, rubler aems

In thi course of the work ciried out It may ba necsssany b ramova the appllance Trom s oparating
pasiion. Whilst all raasonabla cars wil be @ken, Baumatic Ltd cannot acept responsibi ity for damagsa
sustained to any property whatsoaver In this process.

This guaradiss |5 in addition to and does not diminish your statutery or lagal rights

Contacting Baumatic,

BALES EERVICE EFARES TEOHNICAL § ADWICE
TIL: O1h 00 0 T 4R Wil T Q118603 a1 TH: 81
FAxX: Oil8 3L NS FAX: 0118 8886 1M FAX: 0018 538 S5 | R 0118 BI3ED

For mpinigrgd UK and Morthern Treland, plesse contoct pne: of the above npmibers fpr further Infiormation or
any other query you may have.

For ROT (Republic of Ineland), pleass contact one the numbens be'ow:

TEL: O1- AZAGTOR FAX: D= 6266534

Thank you for buying Baurmatic,

Apples 1o UK, SocBand, Wl & Nodhan rebond onbe [Fepubic of redond e 1y baboin and 1 peo pars

winsangy caly]
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Your Baumatic BW18BL Wine Cooler

Electiical Circuit Diagram

@: cold sink Fan|
Power Source/
Power Input Temperature control board @: Defrost NTC

) & Tem Adj and Light
e ]

o i
Thermoeleetric Module

Noting Your Wine Cooler ...

You may want to note down your Wine Cooler’s serial
number, your dealer’s details, etc. here.

Your Baumatic BW18BL Wine Cooler

~ Your BW18BL Wine Cooler ~

Date of Purchase

Dealer’s Name

Dealer’s Contact Details

Dealer’s City

Dealer’s County Postcode

Your Wine Cooler’s Serial Number (this can be found on the
back of your Wine Cooler).

Model No.

Temperature Adjust
Dial

Light Switch
Light
Fan Mask

10.

Shelf
Levelling Foot

Water Box (under
your wine cooler)

Door
Magnetic Seal
Ream Cover




Your Baumatic F1¥i3EL Wine Cooler

Tips on
Setting up
your Wine
Cooler

o

1]

Do not place the wine cooler
under direct sunlight, or In @
hot {i.e. - above 25°C) area or
i @ humid place (frost witt
form), Likewise, keep It out of
an area that will get very cold
as very cold conditions will
keep your Wine Cooler from
stoving your wine ot the
temperature you want,

Make sure your wine cooler is
resting on a flat surface so that
there i no risk of bottles being
able to tip forward. Mote that
your Wine Cooler has
adjustable feet so you can

adapt your Wine Cooler to your
floor surface. Tuming the feet
clodowise will raise the height
of the unit. Turning them
anticlockeise will lower the
height,

o Remiwe all exterior and interior
packaging, including protective
foam on the door panels.
Remember that children are
particularly vulnerable to
packaging materials and old
appliances - discard meterfals
with this in mind.

o Check to be sure the following
parts are included:

v 5 slide out shelves
* 1 instruction manual

o Your Wine Codler needs space
around it te function properly.
It Is very important that you
ghve it at least 10cm between
the back and any surface
behind it as well as S5am
between the sides and any
surfaces around them. This s
necessary so that your Wine
Cooler has adequate space for
ventilation.

o Youcan replace the shelves with
wooden ones (BW1BKIT), if
desired. This is available as an
optional extra.

¥our Baumatic BW13EL Wine Cooler

Trﬂuble Shﬂﬂtiﬂg —If you are having a problem with your Wine
Cooler, please check il against the Lable below before calling for service.

Symptoms Possible Cause|  Solutions
- Make sure #t's plugged
- N power in or check drevit
Your Wine Cooler is Not pply breaker.
Working - Low voltage - Ensure normal voltage.

-Fuse Broken | = Change fuse,

- Your cooler s too - Keep the wine cooler

close to ancther heat | away from direct sunlight

source ar other heat sources.

- Gasket seals are dirty | - Clean the gasket seals,
= Ensure that the wine
cooler 1s well-ventilated

- Poor Yentilation and keep things away

| from the fans.
- Make sure the plug is
Not Cold Enough ikaiut ARt

- Fan s not working !
you may nead to have the
Tan changed.

-The door has been | - Close the door tightly

opened too frequently, | and leave shut for a

left open too long, o | while. Do not open the

was not closed tghtly | door too frequentty.

- Your Wine Cooler's - Check the temperature

running temperature | adjustor & set to a lower

may be too high {cooler) temperature,

- Too low temp. setting Ralse temp. setting.
= Turm heating on In room

TinoCold i mﬁmpﬂm or move your Wine Cooler
to a warmer place.

- Set temperature b . the tempersture

higher than inside “:j e

Inside light flashes temperature _

- Automatic defrost - Na repair needed for this

function starts to work | normal function.

- Tog much humidity or | - Unplug to defrost; plug

Frost showing too low inside in again after the ice

temperature
15

| thaws.




Your Baumalic 51551 Wine Cooler

Oxidation - when wine has been opened and left for longer than a day, 1t
tends to lose its aroma and colour, giving an overall flat taste, The only
way to avold this Is to drink the wine on the same day it was opened or
use a vacuum device specially designed for wine bottles and drink it
shortly afterwards.

Ulfage - this is loss of wine from the bottle by evaporation or leakage.
Signs of ullage include wine seeping around the cork, a protruding cork, or
a stained label. It can happen if the bottle was allowed to get too warm.
The wine may still be drinkable if the leakage was recent; however, please

be aware that if the wine cools down again, contracting, air can be sucked
back into the bottle to cause further detarioration.

Very Stight Effervescence in Still Wine - this isn’t really a fault but is & result
of slightly incompleta

malolactic fermentation from when the wine was bottled.

A good way to make this disappear is to let the wine

breathe, but if needs be, you can always use a battle

vacuum device (such as Vacu-Vin). Five minutes or so with one of these
installed will make the effervescence vanish,

Sediment - this is normally not a problem at all. Both red and white wines can
throw a sediment after a number of months in a bottle, These are tartrate

Wine
Cooler :

1) Connecting

Four Bawanadic BWiSEL Wine Covler

Using your

4 First, connect the

pOWer.

4% Find a sultable power
outlet and make sure
that your voltege Is

the same a5 what 1s

shown o your Wine
Cooler's rating label.

2) Power

crystals - totally harmless. These can actually be considered to be a good sign
in that they mean that the wine was not subjected to much (if any} filtering,
thus preserving the flavours and aromas better.

A good way to get round sediment (if it 1s & problem) fs to stand the bottle
upright the day before opening so that the sediment can settle to the bottom
of the bottle,

You can also decant your wine. If you have a crystal decanter, this can
be especially appealing on the table.

Decanting will ‘open up’ the flavour of beth young and old wines, but
younger wines in particuler. To decant, pour the wine slowly and evenly into
your decanter.

To make the mast of the bouguet and taste of your wine, never fill more
than half a glass at a ime. It may also help #f you have the appropriate shape
of glass for your wine. The size and shape of your glass's bowl determine the
intensity and complexity of the bouguet, The stem should be long enough to
avold hand contact with the bowl and should be tulip-shaped or tapered at the
top.

4% When you connect the

power, your Wine
Cooler will start
working,

4% To turn the intertor

light on, press the
gwitch on the top
right hand corner just
inglde your Wine
Cooler's door.

3) Adjusting the Temperature.
% You can edjust the

interior temperature
of your Wine Cooler by
using the temperature
adjustor on the upper
side of the inside
cahinet. ‘High'
increases the
temperature; ‘Low
reduces it.

% Inleror lemperalure

adjuslmenl rangcs
from 10-18*C (50 -
64.4°F), although
colder lemperalurcs
can be achicved on
the lower shelves
(about 8°C). When the
interior temperature
reaches the pre-set
temperature, it will be
kept at that. There is
no thermostat as the
semiconductor system
maintains itself. The
extractor fan
withdraws gir and re-
circulates it through
the main fan below it.

4] Coaoling Speed.
% The interlor

temperature of your
Wine Cooler can reach

15*C (59°F) in about
one hour,

&) Remember the character

of your wine choice.

It's good to keep your red
wines on the higher racks, and
white, rosé, sparkling wines
and champagne on the lower

rarks.

6] Storing your Wines

& After 1-2 hours of

working, the inside
cabinet will be
properly cooled,
allowing you to

atare your wines,
Please allow your Wine
Cooler this time to
conl before storing
your wines,




Your Baumatic F1¥i3EL Wine Cooler

Storing your
Wines

"Red wines (*)
Dry / White wines (5)

15.5-18.5°C (59.9- 65.3°F)
10-15°C (50- 59°F)

Your Baumatic BWi1SEL Wine Covler

Things to keep in mind about Wine before you put it

Sparkling Wines / Champagne: 7.2-9.5°C (45- 49.1°F)
Rosé Wines: 9.5-10.5°C {49.1- 50.9°F)
Yintage Wines (see next page): 13°C (55°F)

* Light reds (most Beaujolals, Pinot Nolr, and Cabermet Franc from the Loire Valley)
| benefit from belng served slightly cooler than full-bodied reds.

§ Chardonnay 1s often served too cold. Chill ft at the higher temperature limit if you
can of kesp 1t at the top of your Wine Cooler. You can always allsw it serne time to
warm slightly when you take a bottle from your Wine Coaler.

Remember that temperature stability is the most important
element in storing wine,

After a bottle has been opened, the wine comes into contact with air,
50 It's best to then store the remainder of the bottle upright to
minimise the surface area of wine coming into contact with the air,

Once opened, wine will remain good for up to two days (for delicate
whites) or three days (for rich reds) as long as the bottle has been
resealed. Make sure the seal Is firm by checking the stopper.

Special stoppers that keep wine sparkling and Champagne bubbling
for one or two days after opening can be bought at most good wine

shops,

in your Baumatic Wine Cooler

Wine is a natural, perishable food product. Left exposed ta
heat, light, vibrations, or fluctuations in temperature and hurmidity,
all wines {including sparkling wine, red wine and fortified wine) can
spoil. When properly stored, wines not only maintain thelr quality,
but many will actually improve in aroma, flavour and complexity as
they mature. Temperatures greater than 70°F {21=C) will age a wine
prematurely and in extreme cases will 'cock’ a wine, resulting in flat
aromas and flavours. A humidity of around 70% s ideal.

Bearing this in mmind, you should know your wine's storage
history before storing it fn your Wine Cooler. Ideally, you will have
either just bought it, or you will have kept it in & cool, dark place
with the bottle having rested on its side (except in the case of all
fortified wines, excluding port). Also make sure that your wine's old
storage area was not subjected to heavy or constant vibrations (eg.,
being next to a busy road) and strong smells, as these can impalr the
flavour of all wines. |f your old storage area was very dry, this may
present problems in that the wine may have lesaked through a split
cork. Make sure that your old storage area had been cool but never
freezing.

Remember to make sure that you keep your Wine Cooler in a
place where ft will not recelve much sunlight. Ultraviolet light can
penetrate even the darkest bottles and spoil wine.

If you are going to be storfng your wine In your Wine Cooler
rather than just cooling it, it's a good idea to keep in mind that the
ideal temperature for general wine storage is about 57 degrees
Fahrenheit (14 degrees Celsius}, much like the cool caves used to
store wine in France,

Never forget that all wine is alive. Although thankfully rare,
there are several problems with any kind of wine storage that should
be understood before you get to placing bottles in your Wine Cooler
(see balow B next page):

Corking - a tiny percentage (about 1%) of bottled wine will experience this:
essentially, the cork reacts with the wine and gives it 2 musty, unpleasant
taste. [t {s the mast common wine fault and is caused by harmless
bacteria growing on the cork. As unfortunate as this is, there is nothing to
do but to discard all the wing in the affected bottle,

This Is not to be confused with small fragments of cork floating in the wine
itself, which will nat impair the flavour.

13
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Your Beumatic BW13EL Wine Cooler Your Bawmatic BWiSEL Wine Covler
When stored correctly, white wines can keep well for up to tweo
years. Full-bodied reds will age well for 10 years, and dessert wines

Gaoler i mads up of hot will age well for up to 20 years (see p.13). When you buy a bottle of
e S ———— wine, transfer it to a suitable storage place immediately if you aren't
a thermoelectric going to put it in your Wine Cooler, Cheaper wines will not age as
P """""'ll well as more expensive ones.
Beautful design.
v Quist Operation:
v Suitable for use in all
kinds of rooms —
bedrooms, apartmaents,
hotels, hospitals, offices, .
e Vintage
¥  Auto Cycle Defrost
( -
¢  Gross Capacity: 80 litres | Tmh:nrnlu- W'[,n,es
7 NetCapacity 4B8IRms |, pgustable thermostat
Y  Capacity: 18 X1 Iitre p Interlor light
wine botties (most / 5 Waved chrome Vintage and older wines need speclal attention both In
bottles are TS50ml) shalves storage and in serving. These generally tend to be robust
v Fan assisted operation s Drain hoss & auto- reds - the better Bordeawx, Burgundy and Rhines from France
v Absorption ("PELTIER) - and their New World counterparts (Cabemet Sauvignon,
System evaparated water Merlot, Pinot Noir and Syrah); deep Italian reds; and the
PR pee— v Adjustable fest strong, rich dessert wines lke Port, Sauternes as well as the
Salutii ¥ Auminlum lock door frame fine late-harvest Rieslings from Germany,

Sturdier red wines can be kept quite well for about 10
savircamental Y  Optional BW1BKIT years at a cool room temperature (as long as the temperature
protestion Wooden Wine Rack s kept as close to 70°F/21°C as possible). Note that the worst

v Mscompreser®low Kit avallabls - holds that can happen to sealed old wine If it hasn’t kept well is
nolse output (normal 18 bottles that it will taste flat and dull.
working noiss ia lower When serving, bear in mind that older wines become
than 30 Decibels) fragile with age and may give up their spirit very guickly after
¢ Accurstetompersture | emxsornm X the cork has been pulled. You should be careful ff you are
control {uses [Inear going to let older wine breathe or decant.
control technology. Very old wines can be loosely re-corked if it s going to
Refrigeration power |s be some time before they are to be served.
tompesators ot all the Namepiats at the back of your Wina Coalar. your wine better. Vintage charts grade regions and years,
times). Theas spociications are subjset to changs dus allowing you to have some [dea of what to expect should you
¢ Simplestuctwe Rassy | T ImRTm—" open a vintage bottle,
to repair (the cooling
systam In your Wine
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Your Bosmatic 51135 Wine Cooler

Keeping your Wine Cooler
working at its best.

Do not store chemicals in your Wine Cooler or near it. Be
especially mindful that the rear of your Wine Cooler is the
hottest part.

Remember that your Wine Cooler can only cool wine bottles
if the ambient (room’s) temperature isn't too low. If the
ombient temperature drops below the setting you have
selected to chill your wine to, the temperature inside the
Wine Cooler will chill to match that of the ambient
temperature. This can run the risk of freezing, so make
sure you have taken a room’s temperature range into
account before you set your wine cooler up in one.

Unplug the power source before cleaning your Wine Cooler.

Do not use hard brushes, soap or detergent to clean the
inside cabinet. Simply wipe it with a dry, clean piece of
cloth.

Do not place any electrical appliance on top of your Wine
Cooler.

-

Don’t try to force the chrome shelves from your Wine Cooler,
If you do remove the shelves, always pull them gently,
watching for obstructions, particularly the gasket seals.

10

Your Bawmatlc BWi1SE1 Wine Covler

) Never close the door forcefully: apart from risking breakage

to the door window, the performance of the hinge may
suffer. Never use oil to lubricate the hinge as ofl may seep
down and attack the rubber in the door seal.

) Power Failures: Most power failures are corrected within a

few hours and shouldn't affect the temperature in your Wine
Cooler as long as you don’t open the door too much. [f the
power is going to be off for a longer time, you should be
careful that you don't expose your bottles to a dramatic
warming, condensation or the chance of mould developing.

o Make sure that no grease or oil comes into contact with the

door seals as this could make them porous over time and
subject to cracking.

o If you have to move your Wine Cooler:

¥ Remove all bottles from inside ft.

¥ Tape down all loose ftems inside your Wine Cooler
securaly,

» Turn the levelling screws up (anticlockwise) into the base
to avoid damage.

¥ Tape the doors shut.

¥ Be sure the Wine Cooler stays upright during
transpartation.

Specifications of your Wine Cooler:

i




