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BUILT-IN WINE CELLAR

ICONWC30BK / ICONWC30GM
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Moving Your Wine Cellar

Cleaning Your Wine Cellar
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 Warning; Risk of fire / flammable materials
      Warning: When positioning the appliance, 
ensure the supply cord is not trapped or damaged. 

      Warning: Do not locate multiple portable 
socket-outlets or portable power supplies at the rear 
of the appliance. 

       Children aged from 3 to 8 years are allowed to 
load and unload refrigerating appliances. 

        To avoid contamination of food, please respect 
the following instructions:

-O pening the door for long periods can cause a 
significant increase of the temperature in the 
compartments of the appliance.

-C lean regularly surfaces that can come in contact 
with food and accessible drainage systems.

-I f the refrigerating appliance is left empty for long 
periods, switch off, defrost, clean, dry, and leave the 
door open to prevent mould developing within the 
appliance.
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16-17°C

15-16°C

14-16°C

11-12°C

10-12°C

10-12°C

8-10°C

7-8°C

6°C

Options vary as does the ambient temperature but 
the general consensus is as follows:

Vintage Bordeaux – Reds                      

Vintage Burgundy – Reds                      

Vintage dry white wines                        

Light, fruity, young reds                        

Roses de Provence, early wines                

Dry whites and regional red wines               

Regional white wines                          

Champagnes                                  

Sweet wines                                   

Recommended Temperature Settings
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