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11- CARACTERISTIQUES TECHNIQUES

Re传rence

Mod创e JC-209 

Alimentation electrique 220-240V-

Courant electrique 15A 

Puissance de la lampe 2W 

Dimensions LxPxH 545*600*1244 mm 

Poids net 47kg 

Type d'installation Pose libre 

Sens d'ouverture de la porte Droite (reglage usine) 

Schema electrique 

压n
Power plug 

Light 
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IX- MISE AU REBUT

霄＿ 
Ce! appareil est marque du symbole du tri selectif relatif aux

.... ,,., 
dechets d'equipements electriques et electroniques (DEEE) 

Cela signifie que ce produit doit etre pris en charge par un 

systeme de collecte selectif conformement a la directive 

europeenne 2012/19/UE afin de pouvoir soil etre recycle so仆

啦mantele afin de r的uire tout impact sur l'environnement 

CE 
Pour plus de renseignements, vous pouvez contacter votre administration locale ou regionale. Les produits 

electroniques n'ayant pas fail l'objet d'un tri selectif sont potentiellement dangereux pour l'environnement et la sante 

humaine en raison de la presence de substances dangereuses 

Celle cave a vin contient des agents moussants inflammables. 

En fin de vie de votre appareil, ii doit etre mis au rebut dans un endroit approprie, capable de recycler les refrigerateurs, 

congelateurs et caves a vin. Pour cela contactez la mairie de votre domicile 

En aucun cas vous ne devez jeter cetle cave a vin sur la voie publique. 
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SPECIFICATIONS TECHNIQUES

Garde-manger non

Stockage du vin

Cave non

non
Denrées
alimentaires
fraîches

oui

209

Appareil de stockage du vin: oui

Paramètres généraux du produit:

Valeur

Largeur

Profondeur

Réglage hiver non

Type de compar ent
Volume du

compar ment
(dm 3 ou l)

Paramètres et valeurs de compar ment

16

Classe d’efficacité énergé que

Classe d’émission de bruit
acous que dans l’air

Fiche d’informa on produit

Nom du fournisseur ou marque commerciale: 

Adresse du fournisseur:

Référence du modèle: 

Type d’appareil de réfrigéra on:

Appareil à faible niveau de bruit: à pose librenon

Hauteur
Dimensions hors tout
(millimètres)

Type de construc on:

Autre appareil de réfrigéra on:

Valeur Paramètre

Volume total (dm3 ou l)

Paramètre

Classe clima e:

Température ambiante maximale(°C)
à laquelle l’appareil de
réfrigéra on est adapté

IEE

Paramètres des compar ents:

tempérée/subtropicale

38

Consomma on d’énergie annuelle (kWh/an)

Température ambiante minimale (°C) à laquelle
l’appareil de réfrigéra on est adapté

E

C
Émissions de bruit acous e dans l’air
[dB(A) re 1 pW]

—

12

—

Pouvoir de
congéla on

spécifique
(kg/24 h)

Mode de dégivrage
(dégivrage automa que = A,

dégivrage manuel = M)

—

209,0

—

—

—

—

—

M

—

—— —

Réglage de température
recommandé pour un stockage

op sé des
denrées alimentaires (°C)

Ces réglages ne doivent pas
être en contradi on avec les

cond ons de stockage prévues
à l’annexe IV, tableau 3

—

ARTHUR MARTIN

85 rue Edouard Vaillant 92300 LEVALLOIS-PERRET

AMCVF1116B

1244

540

601

90

100
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Denrées
hautement
périssables

non

Sans étoile ou
fabrication
de glace

non

1 étoile non

2 étoiles non

3 étoiles non

4 étoiles non

Zone 2 étoiles non
Compartiment
à température
variable

non

Type de compartiment

Paramètres et valeurs de compartiment

Volume du
compartiment

(dm 3 ou l)

Réglage de température
recommandé pour un stockage

optimisé des
denrées alimentaires (°C)

Ces réglages ne doivent pas
être en contradiction avec les

conditions de stockage prévues
à l’annexe IV, tableau 3

Pouvoir de
congélation

spécifique
(kg/24 h)

Mode de dégivrage
(dégivrage automatique = A,

dégivrage manuel = M)

Type de source lumineuse

Classe d’efficacité énergétique

LED

N/A

Durée minimale de la garantie offerte par le fabricant: 2 ans

Informations supplémentaires: N/A

Dispositif de congélation rapide

—

—

—

—

—

—

—

—

—

—

—

—

—

—

—

—

—

—

—

—

Compartiments «quatre étoiles»

Non

Paramètres de la source lumineuse:

—

—

—

—

—

—

—

—

— — — —
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SERVICE APRES-VENTE
Emballage à conserver pendant une période de 15 jours 
pour référence et mise en œuvre du service après-vente.
Contact SAV : service-client@triomph-europe.com

Arthur Martin is a registered trademark
Used under license from AB ELECTROLUX (publ)

Importé et distribué par TRIOMPH EUROPE
85 rue Edouard Vaillant
92300 LEVALLOIS-PERRET – France
Contact SAV : service-client@triomph-europe.com
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I DESCRIPTION OF THE APPLIANCE 

＼
2

 

／／／
 

/／
/
 

5

6

7

1. Digital control panel & display

2. Fan

3. Wooden shelves

4. Carbon filter

5. Temperature sensor

6. Insulated door

7. Adjustable foot

10 



II TECHNICAL CHARACTERISTICS 

Item number 

Model JC-209 

Power supply 220-240 V 

Electric current l.SA 

Power of the lamp 2W 

Dimensions W x D x H 545x 600 x 1244 mm 

Net Weight 47kg 

Type of installation Free standing 

Door orientation Right (factory setting) 

Electrical scheme 

Fan 
Power plug 

s
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The location you have selected for your wine fridge should: 

be well ventilated 

be away from any source of heat and direct 

be 

have a level 

have a reliable 

wet 

and 

be away from the microwave. Some microwaves do not have 

so when the wine fridge is placed less than lm from a microwave, the 

wine fridge can be affected. 

for the N-ST climate class. Protect the device from heat 

moisture, events and 

shield 

of the 

38 

The wine 

installation. 

must be so that the power socket remains accessible after 

Unwind the power cord but do not plug it into the 

final location before loading it. If the is while 

deformed. 

IMPORTANT: Two are to and install the 

13 



A. Location

To ensure adequate ventilation of the fridge, allow a minimum of 15 cm between the wine 
fridge and the nearby walls as shown in the illustration below. 

15cm 

15 cm 

B. Unpacking the device and discarding the packaging. 

H Remove all packaging, as well as protective elements inside the device's compartments,
before turning it on. 

妇e carton and paper packaging are recyclable. Please dispose of paper packaging in
recycling bins. 

Materials bearing the symbol,, are recyclable. Including: Polyethylene; Polystyrene; and 
Polypropylene. These materials can be recycled if you dispose of them in collection 
containers. 

Other packaging items (e.g. fasteners) must be disposed of with household waste. 

14 



C. Foot adjustment

Your wine fridge is equipped with an adjustable foot to facilitate levelling. 

It is recommended to adjust the front feet to level the wine fridge. Correctly levelled feet will 

limit noise and vibration of the wine fridge. 

Turn the adjustable foot by hand (be careful not to jam your fingers). 

6..二二

8..三三］
＼一＇

D. Before loading the fridge

- Turn the foot anti-clockwise to raise the level of the wine 

cellar 

- Turn the foot clockwise to lower the level of the wine 

cellar 

• Levelling: The wine fridge must be levelled卢loading your wine

• Stable floor: Place the fridge on a stable surface where the ground can support the

loaded weight (1 full bottle usually weighs 1.3kg). 

E. Ambient temperature

H The wine fridge should be placed in a room with temperatures between 16-38
°

C. If the

ambient temperature is above or below the climatic class, the performance of the wine fridge 

will be impacted. Cold or warm temperatures can cause fluctuating fridge temperatures, the 

fridge may not reach the set temperature or may stop working. 

15 



F. Changing the orientation of the door: 

The door can be right or left opening. Change the door by following the instructions below. 

Making this change requires 2 people. 

Instructions for changing the "right-hung" door and reassembling it so it is "left-hung": 

1. Unplug the power cord from the socket. 

2. Remove the top hinge cover.

3. Unscrew the top hinge and remove it, then 

remove the door by gently lifting it. 

4. Unwind the front right foot completely until it

comes off. Remove it. 

5. Unscrew the lower hinge and remove it.

6. Place the lower hinge on the opposite side after

removing the front foot and attach the hinge with 

the screws you have just removed from the right 

side. 

7. Replace the foot on the left side of the fridge with

the adjustable foot removed from the right side. 

Screw the smaller foot onto the right side. 

8. Place the door on the lower hinge. Make sure the

glass door is upright and closes easily. 勹
16 



9. Place the top hinge on the opposite side.

10. Place the door on the fridge, then loosely screw 

the hinge without tightening completely. 

11 Once the door is installed, adjust the hinge by 

tightening the screws until the door is in the correct 

place. 

12. Replace the top hinge cover. 

Note: The door seal may come out of its place when changing the door. If you notice gaps 

between the seal and the fridge frame when the door is closed, pull carefully on the seal to 

close these openings. The correct positioning of the seal is important to ensure the fridge is 

waterproof. 

Moisture control 

This aging cellar has a moisture management system that uses water condensation. The 

humidity varies between 50% and 80% on average. You can view it using the hygrometer built 

into the digital display (see paragraph D Functions and temperature settings). 

Humidity will vary according to several factors including the number of bottles stored, the 

frequency in which the door is opened, changes to the set temperature, location of the cellar, 

and according to the ambient temperature or weather. These factors will sometimes result 

in excess moisture or conversely a lack of humidity. 

If the humidity is greater than 80%, this does not affect the quality of the wine. Moisture will 

cause excess condensation to become visible on the interior walls, shelves, labels or door. If 

this occurs, you should wipe away excess moisture to avoid mold developing. 

Conversely, if the humidity is less than 50%, it is advisable to temporarily compensate by 

adding a small container filled with water at the bottom of the unit to restore the ideal 

humidity. 

17 



Wait 24 hours before your wine 

We recommend that you leave your wine 

leave it open to eliminate residual odors. 

Place the in a cool away from 

clean it with soapy water and 

and heat sources. 

Certain parameters such as room temperature, door time or the number of 

bottles stored inside could affect the internal temperature of your wine We 

it if recommend that you check the internal temperature 

necessary. 

Do not cover the vents. 

To reach the desired temperature, this like all 

certain noises, which 

noise: caused bv the gas 

unit. 

nrnse: from the contraction and 

cold. 

a cause 

and 

compressor 

of the 

of the gas to the 

18



V USING YOUR WINE FRIDGE 

A. Loading your wine fridge

• You can load your wine bottles in single or double rows.

• For loading, take note of the following: if you don't have enough bottles to completely

fill your wine fridge, it's best to spread the load over the entire height of the wine cellar

to avoid a thermal imbalance at the top or bottom of the fridge.

• The balanced distribution of bottles throughout the height of the wine cellar is the

most efficient way to use the energy of the appliance.

• The bottle capacity is expressed in bottles of the "Bordeaux" type. If larger bottles are 

stored, or if additional shelves are used, the maximum bottle capacity is reduced.

• To accommodate the largest type of bottle or increase the capacity of the cellar by

stacking the bottles when necessary, the shelves must be removed or moved (see

paragraph adjustable shelves). 

• Keep a gap between the bottom of the fridge and the bottles to allow air to flow. As in

an underground wine cellar, air circulation is important for a homogeneous 

temperature inside your wine fridge.

This will also reduce energy consumption.

IMPORTANT INFORMATION ABOUT THE SERVING TEMPERATURE OF WINE 

Your wine fridge has been designed to allow you to set desired serving temperature of your 

wine. Each wine varietal is served at a different ideal temperature. 

The temperature of the cellar is adjustable from 5-20 ·c. Unless the wine producer says 

recommends a different temperature for your particular wine, champagne should be served 

at 7
°

C, white wine should be served at 12
°

C and red wine should be served at l8
°

C (see "Wine 

Service Temperature" recommendation table). 

Some wines can be served young (2 to 3 years), while others are much better aged (10 years 

and older). Each wine peaks at a different age. Check the ideal drinking age for your wine 

with your wine merchant. 

19 
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Clayettes 
réglables 

三耄望垄黯三

＝一三号＝一＝一＝

三＝玉兰罢芒

三耄髓益翡三

• Door seal protection: Ensure you open the door completely before removing shelves

from their rails. 

• Do not slide multiple loaded shelves outwards as it may cause bottles to fall or may

cause the wine fridge to tip forward.

• Do not cover shelves with material like aluminum foil or metal plate as this will impact

internal airflow. 

• Do not move your wine fridge while it is loaded with bottles. This could distort the 

walls of the wine fridge and cause back injuries. 

22 



D. Functions and temperature setting

Please note that depending on the selected settings and the loading, it can take 24 hours 
for the wine fridge to reach the desired temperature. 

• Plug the power cord into a suitable power supply

• Set the thermostat to adjust the temperature using the K4 and KS keys

丿丿飞尸巳
Kl K2 

Ll 
K3 K4 

圃
Light 

Kl: This button allows you to turn on/ off the inside light 

Increase temperature 

K2: Press the button once, the LED display will flash indicating the current temperature. Press 
again to set the temperature. 1 touch will increase the temperature by 1 degree. The blink 
stops after 5 seconds without action on your part, and the new temperature requested is 
recorded. The LED display then shows the actual temperature inside. 

匮攫
Temperature display 

K3: The temperature can be adjusted from 5 to 20 degrees depending on the cycle below 

(
5 —6 —7 —8 —9 —10 —11 一12 飞

20 —19 一18 — 17—16 — 15 — 14 — 13

23 



Decrease temperature 

K4: Press the button once, the LED display will flash indicating the current temperature. Press 

again to set the temperature. 1 touch will reduce the temperature by 1 degree. The blink 

stops after 5 seconds without action on your part, and the newly set temperature is recorded. 

The LED display then shows the actual inside temperature 

■
Mode Fahrenheit/Celsius 

K4: Switch the temperature display between Fahrenheit/Celsius by pressing the button. 

Please do not open the door too often as this will disrupt the operation of the temperature 

sensors. The fridge automatically adjusts moisture and condensation levels within the fridge 

as required. 

A Attention

When the temperature sensor is failing due to power outage or bug, an error code appears. 

El internal temperature problem 

E2 ambient temperature problem 

CE communication problem 

24 



E. Wine service temperatures:

The table below shows the recommended serving temperatures for different wine. 

Wine 
Recommended 

temperature 

Champagne, sparkling 6
°

C 

White: Semillon, Sauvignon Blanc 8
°

C 

Vintage Champagne 1o·c 

Dry white: Chardonnay 10
°

C 

Dry white: Gewi.irztraminer, Riesling, Pinot gris 10·c 

Sweet late harvested white: Sauternes, Barsac, 10
°

C 

Monbazillac 

Beaujolais 13
°

C 

Sweet white wine: Sauternes 14
°

C 

White Chardonnay vintage 14
°

C 

Pinot Noir 16
°

C 

Red Grenache, Syrah l6
°

C 

Red vintage 18
°

C 

Other red wines Temperature not exceeding 

20
°

C 

To bring the wine to the serving temperature, it is recommended to place it in your wine 

cellar at least 48 hours before serving and uncork or aerate a few minutes before tasting. 

25 



In the event of a power outage, all temperature 

unless vou change the thermostat 

be 

A power outage of an hour or two will not the temperature of your wine cellar. To 

avoid a sudden change in temperature when the power supply is turned off, you should avoid 

the door. In the event of a prolonged cut, storage alternatives must be found to 

preserve your wine. 

you 

scheduled 

than have 

to shut off the electrical power or if there is outage 

your power prov1aer, it is imperative to disconnect the power socket rather 

power meter shut down. A sudden shutdown of the current could 

the mother board in your wine 
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VI MAINTENANCE AND CLEANING 

A. Defrosting

Your wine cellar is designed with a "natural" defrosting system. When the engine is shut 

down, the refrigerated surfaces of the wine cellar automatically defrost. The de-icing water 

descends into a drainage container near the compressor at the back of the wine fridge. This 

water is evaporated by the heat produced by the compressor. 

A Important: Keep the drain and gutter clean to prevent it to clog and water to flow inside

the wine fridge. 

B. Cleaning

。 Before cleaning or restarting, unplug at the socket. 

Never use abrasive products or sponges with scrapers for cleaning inside or outside your 

device. 

• Remove all accessories (e.g. shelves, water tank). Wash them with lukewarm water

with a mild, odorless detergent (an unscented dish liquid, for example), rinse with

water containing bleach and dry thoroughly.

• Wash the interior walls in the same way; take special care of the shelves.

• Wash the door seal without omitting to clean also under the door seal

• Reconnect the device and get it back into operation.

Occasionally, dust the condenser at the back of the unit; a build-up of dust could reduce the 

performance of the unit. 

At certain times of the year, condensation on the door may occur. If this happens, wipe the 

water from the door and avoid opening the door of the fridge often as this amplifies the 

difference between the inside of the fridge and the ambient temperature. 

27 



In case of prolonged absence, empty and clean the appliance; keep the door ajar for the 

duration of non-use. 

丛 Important! 

When the wine fridge is not used: 

• Unplug the appliance

• Remove all objects inside.

• Clean and dry the interior space of the wine fridge per the above instructions.

• Leave the door slightly ajar to avoid mold.

C. Replacing the carbon filter 

The activated charcoal or carbon filter is used to clean the air inside the wine cellar. It 

absorbs foul odours and prevents your wine from being contaminated. 

To ensure efficient operation, it is important to replace the filter every 6 months. 

Changing the carbon filter 

Carbon 
filter 

1. Open the door to the wine cellar and remove the shelves necessary for proper

access.

2. Using your hand, turn the charcoal filter counterclockwise to remove it from the back 

wall. 

3. Insert a new filter and tighten it by turning it clockwise.

28 



Some issues can be resolved. Before after-sales service or a 

the table: 

Problem 

The wine cellar I The is switched off 

doesn't work. 
The circuit breaker is 

Check to see if the power outlet is 

electrical 

another 

The wine cellar is I Check the temperature 

A high ambient temperature may 

The door is opened too often. 

lower 

The door is not completely closed. 

The door seal is not 

The compressor I The room temperature is warmer than normal. 

works and goes 

out often. 
A of bottles has been added to the wine cellar. 

The door is opened too often. 

The door is not completely closed. 

defined. 

The door seal is not 

29 



The light doesn't I The socket is not 

Vibration. 

The wine cellar 

seems to be 

too much 

The circuit breaker has gone off or a fuse is 

The button is stuck on "OFF." 

The wine may not be level. 

may come from the circulation of the 

nrnse. 
passage of the 

the compressor emits a noise caused by the 

into your wine cellar. 

The contraction and of the gas inside the walls can emit 

and 

The wine cellar is not check the of the feet. 

The door doesn't I The door was reversed and not reinstalled. 

close 
The seal is defective (the magnet or rubber is 

The shelves block the door closure. 

If your wine 

minutes, then 

doesn't seem to be the device for a few 

it to reset the 

Any service or repair on the 

who will have to carry out an 

any service or 

electrician. 

at your device: 

process must be carried out 

of the refrigeration circuit. 

on the electrical circuit must be carried out 

the 

an unlicensed technician will result in cancellation of the warranty. 

30 



VIII WARRANTY 

WARRANTY EXCLUSIONS 

The warranty does not cover the wear parts of the product, or the problems or damage 

resulting from: 

(1) superficial deterioration due to normal wear and tear of the product.

(2) defects or deteriorations due to the product's contact with food or liquids, and due to

corrosion ca used by rust. 

(3) any unauthorised incident, abuse, improper use, modification, dismantling or repair. 

(4) any improper maintenance operation, non-compliant use of the product or connection to

an incorrect voltage. 

(5) any use of accessories not supplied or approved by the manufacturer.

A The warranty will be waived if the rating plate and/or serial number of the product is 

removed. 

31 



of your fridge, you can contact 

government. Electronic products that have not been selectively sorted 

hazardous to the environment and human health due to the presence 

substances 

This wine cellar contains flammable agents. 

of in an 

and wine cellars. To do this contact 

Under no circumstances should you of this wine 

of 

local council. 

curbside collections. 
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TECHNICAL SPECIFICATIONS

34

Pantry no

Wine storage

no

Cellar no

Fresh food

yes

Chill no — — — —

— — — —

— — — ——

— — — —

209.0 12 — M

Winter se g no

Compartment Parameters:

Compartment type

Compartment parameters and values

Compartment
Volume (dm3 or l)

Recommended temperature se g
for op sed food storage (°C)

These se s shall not contradict
the storage condi s set out in

Annex IV, Table 3

Freezing capacity
(kg/24 h)

Defros ng type
(auto-defrost = A,

manual defrost = M)

Annual energy consump on (kWh/a) 90 Climate class: Temperate/Subtropical

Minimum ambient temperature (°C), for which the
refrigera g appliance is suitable

16
Maximum ambient temperature (°C),
for which the refrigera ng appliance
is suitable

38

EEI 100 Energy efficiency class E

Airborne acous cal noise emissions (dB(A) re 1 pW) 39
Airborne acous cal noise emission
class

C

Overall dimensions
(millimetre)

Height 1244

Total volume (dm3 ou l) 209Width 540

Depth 601

Wine storage appliance: noOther refrigera g appliance:yes

General product parameters:

Parameter Value Parameter Value

General informa n cooling

Supplier’s name or trade mark: 

Supplier’s address: 

Model iden er: 

Type of refrigera ng appliance:

Low-noise appliance: no Design type: freestanding

ARTHUR MARTIN

85 rue Edouard Vaillant 92300 LEVALLOIS-PERRET

AMCVF1116B
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0-star or ice-
making

no

1-star no

2-star no

3-star no

4-star no

2-star section no
Variable
temperature
compartment

no

Energy efficiency class N/A

Minimum duration of the guarantee offered by the manufacturer: 2 years

Additional information: N/A

Compartment type

Compartment parameters and values

Compartment
Volume (dm3 or l)

Recommended temperature setting
for optimised food storage (°C)

These settings shall not contradict
the storage conditions set out in

Annex IV, Table 3

Freezing capacity
(kg/24 h)

For 4-star compartments

Fast freeze facility No

Light source parameters:

Type of light source LED

— — — —

— — — —

— — — —

— — — —

— — — —

— — — —

Defrosting type
(auto-defrost = A,

manual defrost = M)

— — — —



SERVICE APRES-VENTE
Emballage à conserver pendant une période de 15 jours 
pour référence et mise en œuvre du service après-vente.
Contact SAV : service-client@triomph-europe.com

Arthur Martin is a registered trademark
Used under license from AB ELECTROLUX (publ)

Importé et distribué par TRIOMPH EUROPE
85 rue Edouard Vaillant
92300 LEVALLOIS-PERRET – France
Contact SAV : service-client@triomph-europe.com
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