S-013

FEUROCAVE ™ Téte 3 Téte

Manufactured in France Multi-temperatures Small size

1
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~snce - Wine dispenser, stand alone or built-in. Opened bottles

/I  preservation
Technical specifications
Equipment Capacity 12 bottles maximum*
Mains du Sommelier v

Temperature -The recommended and default temperature setting for the bottom of the cabinet is
8 °C/ 46,4°F; the upper section of the cabinet will automatically be at 18°C/ 64°F

-Temperature setting range from 6 to 12°C / 43°F to 54°F at the bottom and
from 16°C to 22°C/ 61°F to 72°F at the top (temperature gradient 10°C/50°F)

Design -Full glass door with anti -Tactile keyboard integrated in the door
U.V. protection s
Mains du Sommelier -Inner lighting
x10 -Black handle. Removable

-Glass plate on the top
-10 bottles in horizontal position

-2 bottles in vertical position

Equipment -10 Main du Sommelier -Front adjustable feet

bottle supports o
PP -Low-emission glass

-2 independent oxygen
extraction devices

-Condensation collection tray

Accessories -1 microfiber cloth
-1 key ring
Regulation -Electronic settings -Visual alarms: vacuum failure, sensor fault

-Outside settings panel,
integrated in the door

-Display of the real temperature
inside the dispenser

Technologies Cold production: Static cooling
Cords: Compressor
Inner material: CE/US/UK/JA/AU/CN
. . . Aluminium
Exterior coating material: ) o
. HDF (High Density Fiber)
Insulation type: PU foam
Door glass material: Low Emission

* Traditional Bordeaux format



S-013

FUROCAVE™ Téte 3 Téte

General features & Performances

Full Glass door
230v- 50Hz (R600a)

Net weight (kg) 27
Gross weight packaged (kg) 30
Dimensions H x W x D (mm) 850 x 296 x 462
Dimensions in pack H x W x D (mm) 900 x 350 x 550
Color Nero- RAL 9005
Sound emission (dB(A)) 36
Ambient operating temperature (°C/°F) 18-30/64-86
Useful volume (litres) 50

Téte a téte, in a few words..

The very best option for both
serving your fine wines and
storing open bottles.

To fully appreciate and get the very best from your
wine its essential that when serving it’s been properly
cared for and is always at the correct temperature.
Perfect your wine service and take full advantage of all
the qualities of your wine by having a wine by the glass

serving solution for everyday living.
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