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ins THE MOST PERFECT WAY TO AGE, PRESERVE AND SERVE YOUR WINES
} a - a : - . .
D) ( Wine cabinets, cigar cabinets, refrigerated wine dispensers-)
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J185x 110 x80 om
| -épprox. 380 bottles.
Separate compartments

1,6 kw/day

).

for 2 bottles
Two storage areas.
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Stylish design and maximum convenience at your
service. Wine cabinets and multi-temperature wine
coolers Depending on your necessities. All our
wine cabinets have an elegantly designed door
handle and lock.

All of our wine storage units are available in the
following types:

Suitable for preserving and
maturing wine. Temperature adjustable from +12
to 19°C. Controlled humidity.

Specially designed for serving all types = |
of wines: whites (1-7°C), rosés (8-13°C) and reds 1
(14-19°C). Controlled humidity.
(Caveduke exclusivity. All-in-one

wine Cabinet: Single Temperature or
multitemperature depending on your choice by just
pressing a switch).
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COLD HEATING This exclusive system i & l';
will be essential to you when the cabinet is located )‘ {
in a very cold atmosphere (below 10°C) ;—}5
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B 905 X 75%650m
ELECTRICAL CONSUMPTION
0,8 kw/day
approx. 200 bottles.
Dualviteca® system:
all-in-one wine cabinet
OTHER OPTIONS: and multi-temperature
Inside light - Special measurements and sample colours wine cooler.
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An ideal wine cabinet for those just
starting out in the world of wine.

MEASUREMENTS _
93 x 60 x 65 cm
WEIGHT

50 kg
ELECTRICAL CONSUMPTION _

0,5 kw/day
CAPACITY.

approx.75 bottles
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This wine cabinet allows you
to have between one and six
temperature areas.

185 x 120 x 65 cm
1,6 kw/day

approx.500 bottles

125 x 60 x 65 cm
0,7 kw/day

approx. 100 bottles.
Exclusive display and
storage system in the
same cabinet (available for
other models).

Prestigious model to satisfy
the requirements of the most
exigent clients.

93 x 120 x 65 cm
100 kg
1 kw/day

approx.150 bottles




You can choose
between Classic
or Design style.

200 x 195 x 85 cm

1,6 kwiday

300 bottles aprox.
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O/ISPENSER BY-THE-GLASS | JEMPERATURE CONTROL

MEASUREMENTS e
60* x 60 x 37,5 cm

ELECTRICAL CONSUMPTION _
0,1 kw/day

CAPACITY
5 bottles in dispenser
+5 in storage.

*In high measure, is included the faucet in service position.

. L . /JDVANTAGES

It allows once the bottle is opened to keep the wine in perfect conditions, between 2 and 4 weeks,
With the same aroma, flavour and qualities.

It allows to dispense the desired quantity in the glass, just pressing a button.

The automatic system substitutes oxigen for nitrogen to avoid the oxidation.

Maintain the bottles at the correct temperature and humidity for service or conservation.

The easiest system to replace the nitrogen capsules in the market place.

Installation not required.

Made by Caveduke with a low cost 5 times more economical than other dispensers commercialised in Europe and USA.

?/ hese models incorporate all the advantages of the
% @?spenser plus all of our wine cabinets.

MEASUREMENTS —___ MEASUREMENTS

138* x 60 x 65 cm 138* x 60 x 65 cm
ELECTRICAL CONSUMPTION -  ELECTRICAL CONSUMPTION _
0,7 kw/day 0,7 kw/day
CAPACITY CAPACITY- ="l BN
100 bottles approx., with 100 bottles approx., with
5 bottles in dispenser of 5 bottles in dispenser of
nitrogen. nitrogen.

*In high measure, is included the faucet in service position.



Model @

C/ISPENSER BY-THE-GLASS | JEMPERATURE CONTROL

MEASUREMENTS __
185 x 60 x 65 cm
ELECTRICAL CONSUMPTION _

0,5 kw/dia
CAPACITY —
70 bottles, with
2 bottles in dispenser of
nitrogen.

MEASUREMENTS
106* x 60 x 65 cm

ELECTRICAL CONSUMPTION —
0,5 kw/day

CAPACITY — m——
Aprox. 70 bottles, with
2 bottles in dispenser of
nitrogen.

*In high measure, is included the faucet in service position.




Capacity for approx. 180 bottles
and approx. 15 cigar cases.
The perfect combination to keep
rour best wines and cigars
ogether in this magnificent wine
and cigar cabinet.

It includes a detachable tray for
different types of cigars and 2
sliding shelves for bottles.

MEASUREMENTS =
185 x 60 x 65 cm
ELECTRICAL CONSUMPTION
0,8 kw/day
CAPACITY
approx. 180 bottles

Elegant and outstanding cabinet to
keep your cigars and wine in the
same cabinet but in separated
compartments.

MEASUREMENTS
140 x 100 x 85 cm
WEIGHT E—
100 kg
ELECTRICAL CONSUMPTION _
0,8 kw/day
CAPACITY____ -
100 bottles aprox.
3000 Havana cigars aprox.

Cigar cabinet with automatic
humidity and temperature
regulation. 18°C and 70%
humidity recommended.

MEASUREMENTS.

93 x 60 x 65 cm
ELECTRICAL CONSUMPTION _

0,4 kw/day
CAPACITY ___

approx. 3000 Havana cigars
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A perfect model combining a
wine storage area with glass
service and top board for stori
several items (decanter, n%
12560 x65cm
0,7 kwiday
 approx. 100 bottles

This model with an elegant
minimalist design has three
storage areas and five service
areas with a sliding shelf.

158 x 60 x 65 cm
0,7 kw/day
approx. 150 bottles
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MINIMALIST DESIGN HAS BEEN SPECIALLY CREATED
FOR MODERN OR CONTEMPORARY ATMOSPHERE.
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MODEL (C/JEGENT ALUMINIUM
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MEASUREMENTS

ELECTRICAL CONSUMPTION =

CAPACITY i prar

M/M

MEASUREMENTS
93 x 60 x 65 cm
ELECTRICAL CONSUMPTION _
0,5 kw/day
CAF’ACITYi
approx.75 bottles

| ooe. ( ecenr

MEASUREMENTS____

125 x 60 x 65 cm
ELECTRICAL CONSUMPTION__
0,7 kw/day
CAPACITY.
approx.125 bottles
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N HAS BEEN SPECIALLY CREATED

MINIMALIST DE
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FOR MODERN OR CONTEMPORARY ATMOSPHERE.
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Ideal wine cabinet to exhibit
your better wines. ‘
MEASUREMENTS —

44 x 62,5 x 54 cm |
ELECTRICAL CONSUMPTION -

0,1 kw/day
CAPACITY —

Total capacity: 20

N g ]

MEASUREMENTS
62,5 x 44 x 54 cm
ELECTRICAL CONSUMPTION _

0,1 kw/day
CAPACITY. —

approx. 20 bottles
lying horizontally

The only temperature-control wine
cabinet with front and back doors.
Both can be opened in an ideal
way to be used in bars and place
on a counter bar very
conveniently.
MEASUREMENTS

54 x 60 x 40 cm
ELECTRICAL CONSUMPTION _

0,3 kw/day
CAPACITY____

Total capacity: 14
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WINE CABINETS

The brand of the tower




Caveduke offers the largest refrigerated wine cabinets in the world.
Specially designed for large spaces and large collections, the
temperature is controlled using the mast advanced refrigerated system,
which allow large quantities. of wine to be perfectly preserved at the
ideal temperature. Stylish racks made of oak and fine wood that have
been perfectly designed so that you can get the most out of your wine
cabinet with the prestige and functionality becoming famous worldwide.
We fit out wine cellars, clubs and mansions, etc. A vast range of
options for your wines from the number one in storing, preserving and
serving wine: CAVEDUKE.

O ver the centuries, the most effective, indeed, the only way to age wines, sparkling wines, etc. was in natural cellars. Due to their
microclimate, they made the wines mature with the most exceptional bouquet. These cellars were reserved to a minority because they
needed to have a specific conditions concerning their locations and structure, as they needed to have specific conditions concerning
their location and structure.

i
Lz
e%days thanks to Caveduke's refrigerated wine cabinets , this complicated process is available wherever you desire.

The air circulates constantly inside Caveduke's temperature-controlled wine cabinets, purifying and freeing it of unpleasant odours,
perfectly oxygenating the wine in a natural way. One of the most important factors for preservation and ageing of wine is humidity,
as it prevents the cork from drying out and shrinking. Caveduke's temperature-controlled wine cabinets keep automatically the necessary
degree of humidity.at the right level. Fine woods are treated with polyol and isocyanate,. The mix of fine woods with polyol and isocyanate
keep the perfect isolation. The.innovative' ‘control system fitted by Caveduke in this wine cabinets, ensure the right temperature in
our products, allowing the different types of wine (red, rosé, white or sparkling wines) to be kept at the correct temperature for ageing,
preserving and serving.

This system speeds up and releases the cold held in the evaporator, thereby enhancing the sedimentation process, using the minimum
electrical consumption.

Caveduke W|ne cabinets are designed to take advantage of the space inside, creating a good balance between quantity and
convenience.

& -3 e )
(%@/ hacse Cuavedube
@ Because we make sure that there are absolutely no vibrations whatsoever, including vibrations from outside of the wine cabinets.
@ Because the Caveduke temperature-control system is one of the most silent in the world.

- @ Because we use 5-cm thick high-density insulating material, which is the equivalent of 2m of earth.

@ Because we protect your wine from harmful ultraviolet rays.

@ Because it is advisable to lay down wine in a natural environment (fine wood such as oak).

@ Because we provide the perfect level of hygrometry for the wine, as humidity is a vital factor inyjlooking after corks.
@@ Becauses at Cavedu}gg e know that wine is a living thing. .

Coveduke

HISTORY
the idea of creating 1 Eavedee has important Our company receives a The Caveduke brand Caveduke becomes number
our company arises points of sales and it is national award for its original is official registered one in its sector in Spain
ina small factory increasing idea
1985 - 1990 1993 1999 2000
~ Our conmany rnakes up the. Caveduke creates Caveduke patents a model We continue as a leader , Caveduke patents our Wine
smallest-wood wine cabinet Dualviteca system with door in the front and | company in the national sector | Dispenser model, the first
in the market ' the back side and increasing in the national | dispenser without installation
- market with an important impact in
= the market place
2002 2003 2004 2005 2006

Coveduke

WINE CABINETS

www.caveduke.com
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