
Technical speci�cations

THE CHAMPAGNE CABINET

Single-temperature cabinet, for serving or ageing 

champagne

Large size1-temperature cabinet

Equipment  

Standard shelves

 V-CHAMP-L

Manufactured in France

Fixed presentation shelf             
APRESCHAMPG                  

8 bottles                             
12kg

Fixed presentation shelf         
APRESMAGNUMG                  

5 bottles                         
10kg

Sliding presentation shelf                    
ACCHAMPG                          

8 bottles of champagne    
6 magnum of champagne         

4.8kg

Presentation LUX 
pack standard                                               

1 fixed presentation shelf                                  
+7 sliding shelves                       

75 bottles     

Presentation LUX 
pack magnum                                                                              

1 fixed presentation shelf                                  
+ 6 sliding shelves                       

62 bottles

Premium pack                               
10 sliding shelves                                    

91 bottles

*Standard champagne format

Capacity 91 bottles maximum*

Temperature  ·Default setup temperature: 5°C / 41°F

 ·Temperature setting range from 5°C / 41 to 12/54°F

Design  ·Full Glass door

 ·Reversible door (warning 
on the orientation of the 
icotype on the handle)

 ·Removable Full glass handle

 ·Central lock

 ·Champagne coloured control 
panel with glossy finish

 ·White screen display

 ·LED screen with touch-sensitive keys

 ·1 ambient light, amber, blue or red 
(colour to be selected on order)

 ·3 lighting options: permanent, 
on door opening or off

Accessories  ·1 sliding presentation shelf,  
equipped with a soft close system. 
8 removable bottle holders, 
in brushed stainless steel

 ·2 fixed presentation shelves 
(standard or magnum bottles). 
8 or 5 polished stainless 
steel bottle holders

 ·Shelves with champagne-
coloured lacquer fronts

 ·Shiny leather finish to protect bottles 
and for more comfort of use

 ·1 microfibre cloth

 ·1 erasable felt-tip marker

 ·1 EuroCave keyring

Equipment  ·Charcoal filter

 ·Clay ball humidity cassette

 ·2 adjustable feet at the front

 ·Condensate drip tray at the back

Regulation  ·Electronic regulation 

 ·Display of the real temperature 
inside the cellar 

 ·Display of the humidity 
when the temperature is set 
between 9-12°C/ 48-54°F

 ·Visual alarms in case of dysfunction 
(open door, sensor fault, 
temperature alarm, charcoal 
filter, humidity level alarm)

 ·Automatic defrost

Technologies Cold production:

Cords:

Heat production:

Heatt release:

Inner material:

Exterior coating material:

Insulation type: 

Air fan/Compressor R600a

CE/US/UK/JA/AU/CH/C6

Heating element

Automatic/threshold:adjustable 

Aluminium

HDF (High Density Fibreboard)

PU foam (59mm)



�e champagne cabinet is exclusively dedicated to 

displaying and serving champagne, it is a one-of-a-

kind object. Designed to store all shapes and sizes of 

champagne bottles thanks to its specially designed 

shelves, this cabinet is a bold

homage to the originality of champagne houses and 

their heritage.

�e French way of life
The champagne cabinet, in a few words...

General features

Energy e�ciency and consumption

Cords 230V-50Hz (R600a) 115V-60Hz (R600a)

Type of door Full Glass Full Glass

Energy efficiency class G G

Annual energy consumption (kWh/
year)

190 190

Sound emission (dB(A)) 37 37

Sound emission class C C

Ambient operating temperatures 
(C°/°F)

0-30°C / 32-86°F 0-30°C / 32-86°F

Useful volume (litres) 461

Full Glass door 

Gross weight packaged (kg)

Weight of reinforced packaging (kg)

Dimensions H x W x D (mm)

Dimensionsin pack H x W x D 

Color

THE CHAMPAGNE CABINET

 V-CHAMP-L

96

13 (+8 kg pallet)

1825 x 680 x 720**

1950 x 720 x 760

Nero - RAL 9005

**With rear stopper, without handle 


