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Note: This equipment has been tested and found to comply with the limits for a Class B digital device, pursuant to
part 15 of the FCC Rules. These limits are designed to provide reasonable protection against harmful interference in a
residential installatin. This equipment generates, uses and can radiate radio frequency energy and, if not installed
and used in accordance with the instructions, may cause harmful interference to radio communications. However,
there is no guarantee that interference willomtur in a particular installation. If this equipment does cause harmful
interference to radio or television reception, which can be determined by turning the equipment off and on, the user is
encouraged to try to correct the interference by one or mdhe dbllowing measures:

1 Reorient or relocate the receiving antenna.

1 Increase the separation between the equipment and receiver.

1 Connect the equipment into an outlet on a circuit different from that to which the receiver is connected.
1 Consult the dealer @n experienced radio/TV technician for help.

RSS GEN (English)
This device contains licenesxempt transmitter(s)/receiver(s) that comply with Innovation, Science and Economic

Devel opment GCexenptR&EHS. Operationa is sulgject to the falhgawo conditions:
1. This device may not cause interference.

2. This device must accept any interference, including interference that may cause undesired
operation of the device.

RSS GEN (French)
L6®metteur/ r®cepteurdaemnxs nMpaga pre®d d rcte nacpep aroenitlenaust conf or

Sciences et D®vel oppement ®conomique Canada applicabl es
est autorisée aux deux conditions suivantes :

1. Léappareil ne lravilage; pas produire de

2. Lébappareil doit accepter tout brouillage radio®]

O

déen compromettre | e fonctionnement.



Directory of Terms

Ambient Air T Thesurrounding area outside the wine cellar such as a room,
basement, garage or outdoors.

BTU/H i British thermal units/hour. A unit of measurement to describe the power
of heating and cooling system.

CFM 1 Cubic feet per minute. A unit of measurement forah®unt of air handled by the
fan.

Condensate / Condensation The water formed out of the air when it is cooled below a

certain temperature (called dew point). Often r
surfaces. This water collects at thattom of the evaporator or cooling coil and drains out of

the unit through the drain line.

Condensing Unit (Heat Rejection) The condensing unit uses the compressor,
condenser coil and fan to remove heat from the refrigerant to the ambieutsadiethe

wine cellar. The word condenser refers to the condensation of the refrigerant from gas to
liquid phase.

CSA/ETL i Canadian Standards Association/Edison Testing Laboratory (product
compliance to safety standards)

F i (Degrees) Fahrenheit

Ceiling Mounted Fan Coil Unit (Evaporator Cooling) i The fan coil unit uses the
cooling coil and the fan to remove heat from thersidethe wine cellar to the refrigerant,
cooling the air and condensing moisture out of the air. The word evaporatsrteetae
evaporation of the refrigerant from liquid to gas phase in the coil. The fan coil unit is ducted
to or can be placed inside the wine cellar.

Flexible Ducti Round ducts with steel reinforced plastic liners, a layer of insulation
and an outer plais layer used to convey the air from the unit to the wine cellar or
ambient space.

Grille or Diffuser T Inlet or outlet plates to direct the airflow or protect the inside of the
unit.

Heat Gain / Lossi The amount of cooling or heating expressed in wasssferred
between the wine cellar and the ambient space. The Wine Guardian must offset this
heat/gain loss.

Inlet Air T The air returning from the wine room to the Wine Guardian fan coll.
|.D.7 Inside diameter

NEC i National Electrical Code

O.D.7i Outsde diameter

Psig Pounds Force per square inch gauge

Recoveryi The amount of cooling the unit does to return the cellar to its set point
temperature after some new heat load is introduced, such as people or new cases of
warm wine entering theellar.



Return Air - The air leaving the cellar and returning to the inlet of the fan coil. (See Inlet
Air above)

TXV T Thermal expansion valve
VAC 1 Volts alternating current

SPi Static pressure. Unit of measurement (inches of water column) pfeébsure of
the air handled by the fan.

Set Pointi The desired temperature or humidity set on the remote interface controller or
humidistat.

Supply Air - The air entering the wine cellar from the discharge of the fan coil



Receiving, Inspectincand Unpacking the Wine Guardian Unit

NOTE: Wine Guardian units are factory assembled and tested prior to shipment. The
Wine Guardian Ducted Split System consists of two separate components, the Wine
Guardian fan coil and condensing unit.

Each WineGuardian component is shipped in a corrugated box. A shipment may include one or
more boxes containing accessories.

V Lift at the designated handhold locations only or fully support from underneath.
Before opening, inspect the packing crates or boxesbiapus signs of damage

or mishandling.

Write any discrepancy or visual damage on the bill of lading before signing.
Inspect all equipment for any sign of damage caused during transit.

Report all visual or concealed damage to the carrier and file a clamadiately.
Thoroughly inspect the contents for any visible damage or loose parts.

< <<

IMPORTANT
If this procedure is not followed, the shipping company may reject the claim and the
consignee may suffer the loss. Do not return the shipment to the factory.

Check for the following contents

Ceiling fan-coil unit with:

- Ceiling mounted faitoil unit

- Mountingflange

- Supply/ReturrGrille assembly

- Wine Guardian Remote Interface Controller

- 506 of RJY9 control cabl e
- Documentation Bag with auxiliary data f#a

Condensing Unit

- Wine Guardian Condensing Unit



General Description

The Wine Guardian cooling unit is a professional grade, Amentamufactured, split twpiece

climate control unitdesigned specifically for the storage of wine at cellar temperatures. It is designed
for easy installation and operation. Wine Guardian uses digital electronic controlsl@dd R

refrigerant. The entire Wine Guardiaeiling mountfan coil sectiorand tle condensing unit iested at

the factory All components are of a high quality standard commercial grade.

The entire system is approved by ETL according to UL 1995 and CSA safety standards. All wiring
complies with NEC. Each Wine Guardiegiling mountfan coil sections furnished with gunction
box for primary power connection.

All Wine Guardian 50Hz units carry the CE mark. Eaait is furnishedvith a junctionbox for
primary power connection.

The Wine Guardian Ceiling System Contains

LY — =
e, ol
T —ea
1
e ——
j T ‘“ Bk I
o TP \ O
of | = of |
" 1 LpRIMARY POWER
FAN (X2) 1‘ > > \“ | JUNCTION BOX

| \“ ‘
‘v RESERVOIR w/ LEVEL DETECTION— CONDENSATE
PAN

XV—

/—RETURN AIR SIDE

TT—SUCTION LINE

—————THERMOSTAT/HUMIDIFIER
CONNECTIONS

. “—LUQUID LINE
T~ CONDENSATE DRAIN

"S—WG CONTROL BOARD
24V CONNECTION TO CONDENSING UNIT

T PAINTABLE GRILLE

=500W HEATER (X2) CONDENSATE PUMP—
(OPTIONAL)

[
SUPPLY AIR SIDE—/

COMPONENTS REMOVED FOR CLARITY

1. A Wine Guardian Ceiling fan-coil Unit with :

V A thermal expansion valM@ XV) to control the flow of refrigerant into the evaporator
coll

V Recirc fans

V Condensate pump and float switches
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2.

<<

<K<K

Removable, cleanable condensate pan

Utility connections, junction box, humidifier, 24 volt control, com ports refiagtpipe
drain, etc.

A removable contraboardfor ease of service

Supply-air section

Returnair section

Mounting flange

PaintableGrille

A Condensing Unit with:

\%
\%
Vv

< < < <K< <

A fil terdryer to keep the refrigerant clean and free of contaminants

A sight glass to observe the level of refrigerant

A manual reset high pressure switch on the discharge to protect the compressor from high
pressures.

Auto reset low pressure switch

24-volt contactor for control of fan coil unit

Outdoor enclosure

Crankcase heater

Low ambient refrigeration contro(see page 11 foftreme Low Ambient option



Wine Guardian Ceiling Fan Coil Unit

The Wine Guardiaceiling mountedan coil unit meets its rated capacities for total BTU/H and CFM
(watts and M/h for 5(Hz) atdesign cellar conditions and external static pressurescdilivey
mounedfan coil is capable of rated CFI*h for 50Hz)against the static pressure imposedHey
diffuser. The fars area motorized impeller type, statically and dynamically balanced, and uses
permanently lubricated direct drive motors requiring no maintenance.

The Wine Guardiaceiling mountedan coil opeates as aienters thelevicethrough the return air
portion of the ceiling grille ants cooled by the refrigerant agisses through the cooling coil.€Th
cooling processauses any excess humidity in the air to condense and be captured in therdrain pa
which is eventuallpumpedout of the unit. Air then enters the fan where it is pressurized and
discharged out of the unit througte supply air side of the ceiling grill®ptional heating coils are
located between the cooling coil and the fan. Thede beat the air to prevent low temperatures in
thewine cellar.

All exterior and interiorframing of the Wine Guardian ieavygauge aluminum to prevent rust and
corrosionand dl coils arealuminumtubes, aluminum fink protect against premature corrosibhe
chassis is insulated wi140 armaflexfor thermal protection.The unit uses an external drain to
remove excess moisture and not reintroduce it into the cellar or ambientApac®vable,
cleanable ongiececondensate drain pavith low profile pump pickups located below the cooling
coil and is easily accessible for routine maintenance.

A heavy gauge galvanizetieel mountindglangeis supplied with each system. The mounting
flangeis designed to attachrdctly to the ceiling joistat either a 12nch (31 cm)on-center or a
16-inch (41 cm)on-center configuration and acts to support thedaihchassis and ceilingrille.

The mountinglangeincorporates a hook mechanism to assist in chassis installation by creating a
third arm to support the weight of the chassis as it is swung into place and fastened in place.

All utility connections including refrigerant piping, primary electrical pov2dryolt control to the
remote condensing unit, control cable connections to the remote interface controller, condensate
drain connection and optional remdtee-standinghumidifier, if purchased with system.

The ceiling diffuser is a lightweight aluminumrece that incorporates a supply and return air
sectian divided internallyto prevent short cycling. Air enters and exits the diffuser through
perforated openings at g&desand draws air over sound foam insulatiomeduce noiseThe
diffuser has anradized finish which can be left agi®r is an ideal surface to paint to magch
finishedceiling.

Electrical Controls

The main electrical control board and components are located on a siydeatganelat the return air
section of the unit and @&cessibléy removal of the ceiling diffuser and condensate drain pan. The
condensate pump is also mounted to the divider gehedring is in accordance with the NEC. Wires are
numbered and color codeditch the wiring diagrams.

Each unit is provided with a pseired and tested remote interface controller for remote mounting
within the wine cellar. The remote interface controller has multiple control functions for cooling,
heating and operation. It hasudly automatic mode to switch between heating and cooling.

Electric power is supplieth the unitby a single factonfurnishedjunction box at the utility
connection side of the unidll external controls are digital and proprietary to Wine Guardian
products. Only approved communication cable and Wine Guardian controllers are suitable for
proper system operation.

12



Condensing Unit

Compressors are sdifbricating, permanently sealed, hermetic reciprocétypg compressors, with

internal overload proteah and capacitor staiffthe condensing unit includegvao-year warranty.
Compressors are mounted on rubipeshear isolators to reduce noise and vibration. Additional

features include a liquid line filter drier, Sporlan Head MaStantrols, a liquid line receiver and

refrigerant sight glass. Each unit is housed in a pasitedinumenclosure suitable for outdoor

installation. The outdoor enclosure has adequate area for ventilation and refrigerant piping penetrations.

All units comre factoryconfigured with lowambient protection for exposure to cold weath@wvn to
20 Deg EThis feature controls the system pressures to prevent evaporator coil freezing (based on head
pressure) and heats the compressor coil reservoir

IMPORTANT
The air exhaust from the condensing unit is hot and will be 25 to 35 degrees F or 15°C to 20°C above the
entering temperature. The condensing units are rated for a maximum temperature of 115 degrees
F(46°C). The condensing units should be installed in a well-ventilated area to ensure proper air flow
across the condenser coil and to limit short cycling.

Accessories and Optional Equipment

Extended Compressor Warranty

The Wine Guardian uses only the best commercially available compressors on the markeéerHsince

the compressor is the single most expensive component in the unit, it is recommended that you purchase
the extended warranty option.

Remote sensors

Optionalremote sensoysip to three (3), can be used with each Wine Guardian unit to better control the
wine cellarspace. The remote sensors can elbleavired directly to the Wine Guardian unit or they can
be installed wirelesslyEach remote sensor is a combination teatpee/humidity device and read

only, they do not display.

Heating Coils

An optional heating coil is built in and requires no additional power source. The electric heating option is
factory installed and includes primary and secondary-teraperature qotection devices per UL and

NEC.

Humidifier

Another popular option for the Wine Guardian is a humidifier. The humidifier is available for split system
installation and can be retrofitted onto any existing Wine Guardian unit. Each humidifier is furnighed w
apowercable connection to plug into tleadof the Wine Guardianeiling fan coil unit. It is then

controlled by the same remote interface controller that is used for the operation of the Wine Guardian uni
TheFree Standingpumidifier mustmountwithin the wine room as a secondary device. It requivestar

supply and drain for operation
A A
n"j!_'*CAUﬂON-”ﬂ_“

CAREFULLY FOLLOW THE INSTALLATION INSTRUCTIONS INCLUDED WITH THE HUMIDIFIER. REFER TO THE
INSTRUCTIONS CONTAINED IN THE BOX FOR THE HUMIDISTAT.

13



Xtreme Low Ambient (see illustrations on following page)

The Xtreme Low Ambient options consists of factory installed refrigeration controls mounted within the
condensing unit for continuous operation of the Wine Cellar coolindbatotv atemperature 020 Deg F
(-7 Deg C). Included in the refrigeration controls are;

Check valvd installed in the liquid line between the head pressure control valve and receiver
Fan cycling switch

Heateri for the receivewith thermostat control

Adjustable lowpressure cutout timer

=A =4 =4 =4
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Xtreme Low Ambient lllustrations

Pressure cutout timer

33C018500

Fig. 1

Fig. 2
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Overview of the Wine Guardian Ceiling Fan Coil System
Fig. 1

MOUNTING FLANGE™__

—'—»ll ] ~ ' .

| [} ) ' o

.
SOP[T

(o}
Y |=de

_~~HUMIDIFIER CONNECTOR

\ =1 /4" CONDENSATE
\ DRAIN LINE

THERMOSTAT/REMOTE

Wine Guardian dimensions for Ceiling Systems CS025, CS050, WGC60
See diagram on next page for the condensing unit

Model Number CS025 (60Hz) CS050/WGC60 (60Hz)/(50Hz
Inches Inchegcm
A ¢ Length 36.6 36.6/92.96
B ¢ Width 10.18 10.18/25.86
Cc¢ Height 9.97 9.97/25.32
D ¢ Overall height with grille 13.25 13.25/33.66
E¢ Grillewidth 18.25 18.25/46.36
F- Grille height 3.25 3.25/8.26
G ¢ Grille/mounting plate length 43.25 43.25/109.86
Condensate drain line (ID) 0.25 0.25/0.63
Suction Line (OD) 0.37 0.37/.93
LiquidLine (OD) 0.25 0.25/0.63
CH¢ Condenser Height 26.07 26.07/66.22
CL¢ Condenser Length 12.27 12.27/31.17
CW(¢ Condenser Width 34.0 34.0/86.36
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Condensing unit dimensions

CL
(12.30)

(2%6) Eﬂ :
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Refrigeration lllustration of the system

CEILING MOUNTED
FAN COIL

EVAP COIL
(COOLING EFFECT)

TXV (THERMAL
EXPANSION DEVICE)

SUCTION LINE
(INSULATED)
LOW PRESS. GAS

LIQUID LINE
(NON-INSULATED)
HIGH PRESS. LIQUID

See next page for
magnified image

CONDENSER COIL
(HEAT REJECTION)

—MANUAL RESET
HIGH PRESSURE
SWITCH

FILTER DRYER

AUTO RESET ¥

LOW PRESSURE VALVES
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COMPRESSOR LOW AMBIENT
CRANKCASE HEATER
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Magnified Image of the Condensing Unit

MANUAL RESET
HIGH PRESSURE
SWITCH

FILTER DRYER

AUTO RESET

LOW PRESSURE
SWITCH /
LOW AMBIENT

CRANKCASE
HEATER

HIGH PRESS. VAPOR

——CONDENSER COIL
(HEAT OF REJECTION)

SIGHT GLASS



Wiring Diagram for CS025 & CS050
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