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[ Y+ How 1o Store Wine ?
7 Basics You Need to Know

So you bought some wine that youre not planning on drinking right away. Now what do you do with it?

First off, it's useful fo remember that only a small perceniage of fine wines on the market benefit from long-ferm aging. Most wines are best enjoyed within a few years
of release If youre locking 1o buy wines to maiure you should reclly consider investing in TOMOR! professioncl-grade wine sforage—a fofally different ballgame

For everyone else however, following a few simple guidelnes should keep your wines safe unfil youtre ready fo drink them.
1 Keep It Cool

Heat is enemy number one for wine Temperafures higher than 70° F wil age a wine more quickly than is usually desrable And if it gets foo much hotter, your wine may
get “cocked” resufiing in flat cromas and flavars. The ideal femperaiure range is between 45° F and 65° F (and 55° F is offen dited as close 1o perfect), though this
isn't an exact science Dont fret too much if your sforage runs a couple degrees warmer, as long as youre opening the botfles within a few years from their release

2. But Not Too Cool

Keeping wines in your household refrigeraior is fine for up fo a couple months, but it's not a good bet for the longer term. The average fridge femp falls well below 45°
F fo safely store perishable foods, and the lack of meisture could eventually dry out corks, which might allow air fo seep info the botfles and damage the wine Also,
dort keep your wine somewhere it could freeze (an unheaied garage in winfer; forgotien for hours in the freezer] If the liquid starts furning fo ice, it could expand encugh
o push the cork out.

3. Steady as She Goes

More important than worrying about achieving a perfect 559 is avoiding the landmines of ropid, exireme or frequent femperaiure swings. On fop of cooked flavors,
the expansion and conraction of the liquid inside the botile might push the cork out or cause seepage Aim for consistency, but don't get paranoid about minor femper-
alure fluctuations; wines may see worse in fransit from the winery fo the sfore (Even if heat has caused wine fo seep out past the cork, that doesn't always mean the
wine is ruined. Therels no way o know uriiil you open it—it could stil be delicious)

4. Turn the Lights Off

Light, especially sunlight, con pose a patertial problem for long-term storage The sunis UV rays can degrade and premaiurely age wine One of the reasons why vininers
use colored dglass bottles? Theyre like sunglasses for wine Light from household bulbs probably won't domage the wine itself, but can fade your labels in the long run.
Incandescent bulbs may be a bit safer than fluorescent bulos, which do emit very smal amounits of uifraviolet light.

5. Don't Sweat the Humidity

Convertional wisdom says that wines should be stored at an ideal humidify level of 70 percent. The theory goes that dry air will dry out the corks, which would let air
into the bottie and spoil the wine Yes, this does happen, but unless you ive in a desert or in arclic condifions, it probably wort hoppen o you. (Or if youre laying down
batties for 10 or more years, but then wefe back fo the matter of professional siorage) Anywhere between 50 percent and 80 percent humidity is considered safe,
and placing a pan of water in your storage area can improve condifions. Conversely, exiremely damp condifions can promote mold. This won't affect a properly secled
wine, but can domage the labels. A dehumidifier can fix thai.

6. See Things Sideways

Tradifionally, botfles have been stored on thelr sides in order o keep the liquid up against the cork, which theoretically should keep the cork from drying out. If youre
planning on drirking these batiles in the near- fo mid-ferm, or if the baotfles have alternaiive closures (screw caps, dlass or plastic corks), this is not necessary. We wil
say this, however: Horizonial racking is a space-efficient way 1o sfore your bottles, and it definitely car't harm your wines.

7.Not a Whole Lot of Shaking

There are theories thal vioration could damage wine in the long ferm by speeding up the chemical reactions in the liquid. Some serious collectors fret about even the
subtle vibrations caused by electronic oppliances, though theres litfle evidence documenting the impacts of this. Significant vibrafions could possibly disturb the sediment
in clder wines and keep them from settling, potenticlly mcking them unpleasantty gritty. Unless you live above a train stafion or are hosting rock concerts, is this likely to
be a problem for your short-ferm sicrage? Na

So Where Should | Keep My Bofttles?

If you haven't been blessed with a cool, not-too-damp basement thaf can double as a cellar, you can improvise with some simple racks
in a safe place Rule out your kitchen, laundry room or boler room, where hot femperatures could affect your wines, and look for a locafion
not directly in line with light pouring in from a window. You could also buy TOMORI wine cooler and follow the same guidelines : If you keep
your wine cooler in a cool place, it won't have to work so hard, keeping your energy bil down.

Perhaps there is a little-used closet or other vacant sforage area that could be repurposed for storing wine? If you have a suitable dark,
sfable space thals not too domp or dry, but it is foo warm, you might consider investing in a stondalone cooling unit specifically designed
for wine. There are some inexpensive systems for small spaces, but in most cases, this is geffing info professional wine storage.

When is it fime fo upgrade your storage conditions? Ask yourself this: How much did you spend last year on your wine habit? If a $1000
cooling unit represents less than 25 percent of your annual wine-buying budget, it's time 1o think about it more carefully. Might as well profect
your investment.

One ather plece of advice from collectors. Whatever number youre thinking of when it comes to boftle capacity, double if. Once you've
sfarted accumulating wines fo drink lafer; it's hord 1o stop.

Iif | Wont fo Buy a Wine Cooler; What Should | Look For?

Wine coolers are, af their most basic, standalone units designed o mainfain a consistent temperaiure—sometimes one suitable for serving
rather than long-ferm siorage—whereas a wine cellar is a cabinet or an enfire room that stores wine in optimal conditions for long-ferm
aging: a consistent femperature (about 55° F), with humidity confrol and some way fo keep the wine away from light and vibration.

Units vary in how much access you'l have o your botties, so consider both how well you'll be able to see whafs inside, and how easy it
wil be fo grab a bottle when you want if. Are the botties stacked? Are there shelves that side out? Consider the size and shope of the
bottles you collect, and the way the bottles fit info the racks—are they very wide, tall or unusually shaped, if theyll even fit ot all?

The door itself is something to ponder. Is it more imporiant for you to see the battles or protect them from light? Is the glass clear, tem-
pered, finfed, double-paned or UV-resistant? Make sure the door opens on the correct side for where youte placing it-not every unit has
reversible doors. Some models have locks or even alarms.

More expensive unifs may have multiple temperature zones, which is a nice feature if you want fo keep your reds af one femperaiture and
your whites at a cooler, more ready-fo-drink femperature. Humidity conirols are also helpful. Do your best to find a unit that is quiet—youd
be surprised just how loud the things can get. The more you spend, the better the materials should be, such as wood one femperaiures
better than plastic ones, or a rough interior that will be better for humidity than a smocth one

Why Tomori?

1 Precise Temperature
Tomori wine cooler is not an ordinary cooler, it's specially designed cooler for wine which provide precise femperature range that crucially
needed 1o keep the wine in good condifion & faste.

2. Low Vibration
Tomori wine cooler are designed with extremely low vioration level that help fo keep your wine at stable cabinet. it's apply Zanussi (falian)
compressor that work in a very smooth vioration.

3. Extra Long Lifefime & Low Energy Consumption
Tomori are the right nome for wine cooler, it's for professional wine collector. The lifetime are proofen extra long and it will help you fo safe
the electrical bills, because the compressor is efficient and sirong.
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Temperature of wine cooler/cigar humidor Capacity of wine cooler/cigar humidor How to store and display your wines and cigars?

Wine cooler shelves Selection of configuration

Mini wine cooler Medium-size wine cooler Large wine cooler

<80 bottes <130 bottles >150 botties Keep flat: Lay 5 to11 bottles accordingly for wine cooler

Single-zone wine cooler

Constant temperature inside cooler

Storage type Display type Collection type

Dual-zone wine cooler Wine cooler

multifunctional wine cooler

Varied temperature in upper & lower
zone for various wines

Mini cigar humidor Medium-size cigar humidor Large cigar humidor
<700 pieces <1000 pieces >1000 pieces

. Glass door with alloy-aluminum frame&handle

Cigar Humidor N 4 . Glass door with PVC frame

. Glass door with stainless-steel frame&handle
5-22°C | Adjustable temperature 5-22°C Cigar humidor shelves

cos—gey| Adlustable humidity 60%-85% Slidable and dismountable

Constant temperature and humidity
inside humidor

Cigar humidor

A. Glass door with alloy-aluminum framethandle
B. Full glass door with PVC frame
C. Glass door with stainless-steel frame&handle
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Wine cooler - Cigar humidor Constant Temperature Constant Humidity Heat Insulation

50-millimeter foam layer makes Unique humidification system and Tawny anti-UV glass door
the temperature inside range embossed aluminum plate ensure protects wines and cigars

Noble Series Fashion Series Classics Series from5°C to 22°C. the humidity ranging from60% to 85%. against the ultraviolet rays.

Vibration Vibration Absorption Heating

Automatic heating system
Pressure variation around the Vibration absorption system buffers enables wine cooler and

active carbon and vent hole the vibration resulted from the cigar humidor working
brings a continuous circulated machine’s working. properly in low-temperatures

airflow. environment.

Build-in Series Collection Series
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cigar humidor

28 Series

Capacity:88L,400 pieces
Temperature Range:5-22°C
Humidity Range:60%-85%
Color:Black

Rated Voltage/Frequency:
100-120V,220-240V/50Hz/60Hz

Power Input:95W

Power Consumption:0.45kw*h/24h
N.W./G.W.:40kg/42kg

Product Dimension(W*D*H,mm):450%*480*920
Packing Dimension(W*D*H,mm):500*530*980

CX-ABCE2

Cigar Humidor

CX-28CT CX-28F1
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cigar humidor

54 Series

Capacity:138L,600 pieces
Temperature Range:5-22°C
Humidity Range:60%-85%
Color:Black

Rated Voltage/Frequency:
100-120V,220-240V/50Hz/60Hz

Power Input:120W

Power Consumption:0.6kw*h/24h
N.W./G.W.:50kg/53kg

Product Dimension(W*D*H,mm):595*530*800
Packing Dimension(W*D*H,mm):645*595*875

i
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EX=040F2
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CX-54CT CX-54CF1
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Capacity:208L,800 pieces

Temperature Range:5-22°C

Humidity Range:60%-85%

Color:Black

Rated Voltage/Frequency:
100-120V,220-240V/50Hz/60Hz

Power Input:140W

Power Consumption:0.7kw*h/24h
N.W./G.W.:60kg/63kg

Product Dimension(W*D*H,mm):595*530*1200
Packing Dimension(W*D*H,mm):645*595*1275

EX-801CRD

CX-80CT CX-80CH
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cigar humidor

s 120 Series

Capacity:288L,1100 pieces
Temperature Range:5-22°C
Humidity Range:60%-85%
Color:Black

Rated Voltage/Frequency:
100-120V,220-240V/50Hz/60Hz

Power Input:185W

Power Consumption:0.9kw*h/24h
N.W./G.W.:70kg/75kg

Product Dimension(W*D*H,mm):595*530*1600
Packing Dimension(W*D*H,mm):645*595*1675

CX-120CF2 & 1 7. 014 ] G-I
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wine cooler

28 Series

Capacity:88L,28 bottles
Temperature Range:5-22°C
Color:Black
. Rated Voltage/Frequency:
Compressor Wlne COOIGI’ 100-120V,220-240V/50Hz/60Hz
Power Input:95W

Power Consumption:0.45kw*h/24h
N.W./G.W.:40kg/42kg

Product Dimension(W*D*H,mm):450*480*920
I QMp RI Packing Dimension(W*D*H,mm):500*530*980
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wine cooler

54 Series

WX-54F (Single Zone) WX-54T (Single Zone) WX-54DT (Dual Zone)

Capacity:138L,40-50 bottles

Temperature Range:(Single zone)5-22°C
(Upper/Lower)5-12°C/12-22°C

Color:Black

Rated Voltage/Frequency:100-120V,220-240V/50Hz/60Hz
Power Input:120W

Power Consumption:0.6kw*h/24h

N.W./G.W.:50kg/53kg

Product Dimension(W*D*H,mm):595*530*800

Packing Dimension(W*D*H,mm):645*595*875

WX-54BT (Build-in)

Capacity:138L,40-50 bottles

Temperature Range:5-22°C

Color:Black

Rated Voltage/Frequency:

100-120V,220-240V/50Hz/60Hz

Power Input:120W

Power Consumption:0.6kw*h/24h

N.W./G.W.:50kg/53kg

Product Dimension(W*D*H,mm):595*530*870
WX=54BT Packing Dimension(W*D*H,mm):645*595*945
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wine cooler

380 Series

WX-80OF(Single Zone) WX-80OAT(Single Zone) WX-80ODT(Dual Zone)

Capacity:208L,60-80 bottles Capacity:208L,60 bottles

Temperature Range:5-22°C Temperature Range:(Upper/Lower)5-12°C/12-22°C
Color:Black Color:Black

Rated Voltage/Frequency: Rated Voltage/Frequency:
100-120V,220-240V/50Hz/60Hz 100-120V,220-240V/50Hz/60Hz

Power Input:140W Power Input:140W

Power Consumption:0.7kw*h/24h Power Consumption:0.7kw*h/24h
N.W./G.W.:60kg/63kg N.W./G.W.:60kg/63kg

Product Dimension(W*D*H,mm):595*530*1200 Product Dimension(W*D*H,mm):595*530*1200
Packing Dimension(W*D*H,mm):645*595*1275 Packing Dimension(W*D*H,mm):645*595*1275
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WX-120AF(Single Zone) WX-120T(Single Zone)

Capacity:288L,80-120 bottles

Temperature Range:5-22°C

Color:Black

Rated Voltage/Frequency:
100-120V,220-240V/50Hz/60Hz

Power Input:185W

Power Consumption:0.9kw*h/24h
N.W./G.W.:70kg/75kg

Product Dimension(W*D*H,mm):595*530*1600
Packing Dimension(W*D*H,mm):645*595*1675

THIHAITY

4

Capacity:288L,80-100 bottles

Temperature Range:(Upper/Lower)5-12°C/12-22°C
Color:Black

Rated Voltage/Frequency:
100-120V,220-240V/50Hz/60Hz

Power Input:185W

Power Consumption:0.9kw*h/24h
N.W./G.W.:70kg/75kg

Product Dimension(W*D*H,mm):595*530*1600
Packing Dimension(W*D*H,mm):645*595*1675

WX-120DT(Dual Zone)
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wine cooler

Capacity:450L,160-180 bottles

Temperature Range:(Single zone)5-22°C
(Upper/Lower)5-12°C/12-22°C

Color:Black

Rated Voltage/Frequency:100-120V,220-240V/50Hz/60Hz
Power Input:210W

Power Consumption:1.35kw*h/24h
N.W./G.W.:95kg/100kg

Product Dimension(W*D*H,mm):595*680*1770

Packing Dimension(W*D*H,mm):645*745*1845

WX-168DT(Dual Zone)

QTN

|

WX-168F(Single Zone) WX-168AT(Single Zone) WX-168Y(Single Zone)
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wine cooler

Solid-wood Wine Cooler

WX-200A (SW)

Cooling System : Compressor Refrigeration
Capacity : 89 Bottles (750ml)

Temperature Range : 5-22°C

Humidity Range : 65-75%

Rated Voltage : 100-120V, 220-240V/50Hz/60Hz
Power Input : 140W

Shelves - 9

Net. Weight : 70 Kgs

Material : Red Oak Wood (USA)

Product Dimension : 700x680x1330mm
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WX-180 (SW)

Cooling System : Compressor Refrigeration
Capacity - 179 Bottles (750ml)

Temperature Range : 5-22°C

Humidity Range : 65-75%

Rated Voltage : 100-120V, 220-240V/50Hz/60Hz
Power Input : 210W

Shelves : 15

Net. Weight : 120 Kgs

Material : Red Oak Wood (USA)

Product Dimension : 700x680x1930mm
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WX-200B (SW)

Cooling System : Compressor Refrigeration
Capacity : 112 Bottles (750ml)

Temperature Range : 5-22°C

Humidity Range : 65-75%

Rated Voltage : 100-120V, 220-240V/50Hz/60Hz
Power Input : 140W

Shelves - 9

Net. Weight : 128 Kgs

Material : Red Oak Wood (USA)

Product Dimension : 1250x680x1330mm
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wine cooler
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WX-450 (SW)

Cooling System : Compressor Refrigeration
Capacity : 223 Bottles (750ml)

Temperature Range : 5-22°C

Humidity Range : 65-75%

Rated Voltage : 100-120V, 220-240V/50Hz/60Hz
Power Input : 285W

Shelves : 22

Net. Weight : 185 Kgs

Material : Red Oak Wood (USA)

Product Dimension : 1330x760x1960mm

Solid-wood Wine Cooler
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WX-750 (SW)

Cooling System : Compressor Refrigeration
Capacity : 368 Bottles (750ml)

Temperature Range : 5-22°C

Humidity Range : 65-75%

Rated Voltage : 100-120V, 220-240V/50Hz/60Hz
Power Input : 360W

Shelves : 32

Net. Weight : 290 Kgs

Material : Red Oak Wood (USA)

Product Dimension : 1920x680x1880mm
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