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WARNING
Should warranty terms be a pplied , please return the product,
included original packing, all accessories and documentation
(i . e. user 0s manuall and p.ower supp
ATTENZIONE

Nei casi in cui l'applicazione della garanzia preveda la
restituzione del prodotto, il bene dovra essere restituito dal
cliente nella confezione originale, completa di tutte le sue
parti (compresi imballo, eventuale documentazione ed
accessori: manuale di istruzio ni e cavo alimentazione)
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Introduction

This Operating Manual is an integral part of the Enomatic Wine
Serving System, therefore we recommend you to keep it
available for future references.

Before proceeding to install and operate your Enomatic Wine Serving System,

please read carefully the instructions contained in this Operating Manual. They
provide important information on safety during installation, duty and
maintenance.

The manufacturer will not be liable in any way for any damage that may be

caused by unsuitable or unreasonable use and incorrect interpretation o f the
safety rules and installation instructions.

Model Identification

Every Enomatic model is identified with a unique serial number printed on a

Data Label.

There are two Data Labels on the machine: one is on the rear panel, close to

electric socket, the other one is on the frontal side and lays beneath the drop

tray.

The Data Label is the only means of identification autho rised by the
manufacturer and  contains all the data needed by the manufacturer to provide
prompt and clear information co ncerning any technical aspects and to facilitate

the replacement of parts.

AVOID DAMAGE OR REMOVAL OF THE DATA LABEL.

Example:

enomatic .. 48/20 11
Via di Meleto, 1/19 - Greve in Chianti - (FI) - ITALY
cod. 202BSCKO0ZNACOOKO Enoround 16/t

serial n. M11001404
110Vac -50 Hz- 150 W
2XF8A
i e ]

Pneumatic Pressure: 0.16 Bar
Suitable for dry location only

Rev.07february 2012 I
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3.  Warnings

During operation it is essent ial to pay attention to these safety requirements to avoid the
risk of fire, electric shocks or other incidents.

1. Before operating the Enomatic Wine Serving System, carefully read the instructions

contained in this Operating Manual and all other documentat ion you received.
2. Do not immerse the electrical cord, plugs or the Enomatic model in water or any
other liquid.
3. Be extra careful when operating the Enomatic Wine Serving System in the presence
of children.
4. Always unplug the Enomatic model from the electr ical socket and let it cool down

before carrying out extraordinary maintenance operations.

5. Do not operate the Enomatic model if the electrical cord, plug or any other parts are
damaged or broken, but rather remove it immediately pulling it out of plug and
contact your local distributor.

6. Do not use electrical appliances inside the food storage compartments unless
recommended by the manufacturer.

7. For any repairs contact only Service Centres authorised by the manufacturer or
supplier and insist to get only o riginal spare parts. Failure to comply with the above
may harm persons, damage property and will invalidate the Warranty.

8. This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge,
unless they have been given supervision or instruction concerning use of the
appliance by a person responsible for their safety. Children should be supervised to
ensure that they do not play with the appliance

9. Do not operatet he Enomatic Wine Serving System outdoors.

10. Avoid the electrical cord hanging down the supporting surface (table, counter, etc.)
and from coming into contact with hot surfaces. Do not place the Enomatic model

on top of its electrical cord. Never connect a da maged cord, but ask your local
distributor for a spare part. Use original spare parts only.

11. Keep the Enomatic Wine Serving System far away from heat sources. Keep
ventilation openings, in the appliance enclosure or in the built -in structure, clear of

obstr uction .

12. Before plugging the Enomatic model into the electrical socket, check that the main
switch AGeneral o is set to A00 (off) mode.

13. Before supplying the Enomatic model, check the volt age indicated on the Data
Label; i t has to corr esponsstandard yolbager supplovaloet rYgud
may require an adapter to plug the cable into your electrical socket.

14. Do not clean with corrosive detergents or scraping tools. Use only a soft damp

cloth.

Transportation and Storage

To avoid damages on the Enomatic model, it is necessary to take big care during
loading and unloading operations. It is necessary to lift according to the symbol

found on the cardboard package. It is important that the Enomatic models are

not placed on top of each other and that the right vertical position (indicated by
arrows on the packag e) is maintained at all times. Avoid shaking or turning the
Enomatic models upside down. Please refer to following page for lifting and
transportation details; it is mandatory to respect all information provided as

misuse may result in severe injuries to persons and things.

Rev.07february 2012 I
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Technical features élite room temperature
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5. Unpacking

When you removed the packaging, check that the Enomatic model has not been
damaged during transport. If you have any doubts, do not operate the Enomatic
model and quickly contact your Enomatic distributor in order to define a
supervising visit. Please make sure that following items are included in the
delivery:

- 1x 7 Enoround , 16 bottles capacity ;

- 20x i plastic straws ;

- 1x i electrical cord ;
- 2x 1 Technical Card ;
- 4x i Module Card ;

- 1x 1T spirit level ;

- 1x T tap seals Kit;

- 2x 1 fuses;

- 1x 7 User Manual ;

- 2500mm - Sealing rubber cord

Never leave the packaging contents (plastic bags, foamed

~ polysty rene, nails, etc.) within the reach of children, since they

\ are a source of potential danger. Please be eco -friendly and
recycle the packaging components.

0. Installation

For an optimum installation, a technical inspection is needed where the

installat ion will be performed, in order to establish the correct positioning, ensure

there is a suitable space for the location of the inert gas cylinder (nitrogen or

argon) and an earthed electrical socket which complies with the regulations.

1. After unpacking your Enomatic Wine Serving System, place it on a solid and
fire -extinguisher ~ desk or holder. Make sure to respect Manufacturers
specifications.

2. Check the stance and correct it if necessary acting on p roper adjusting
foot/feet; use attached spirit level for re ference. Make also sure that all feet
are tighten, firmly pushing to the floor.

3. Tight the pressure regulator to nitrogen or argon tank, using supplied seal (if
previewed).

4. Connect FOODGRADE LLDPE pipes in order to bond machine and nitrogen
source (inlet@ :4mm) .

5. Connect the electrical cord and turn the machine on.

6. Open the nitrogen or argon tank and turn the outlets levers on vertical
position; the gas will then reach the machine.

7. From now on Your Enomatic wine Serving System is ready for bottles
enga gemen ts. Enjoy your wines!

Above -mentioned operations must be run by skilled
personnel only and authorized by the Manufacturer

Rev.0Zfebruary 2012 I
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6.1 Parts of the Enomatic Wine Serving System

CARD SLOT _MAIN DISPLAY
T " TOUCH SCREEN
e —— _DISPLAY FOR TASTING

CLIMATE CLIMATE

ey K
SIDE SIDE KEvLoe

— —SEMICIRCULAR
- GLASS DOOR

BASE CABINETRY
NOT INCLUDED

6.2  Electrical supply
élite rt éli te ct

it i COOUNG MOTOR SWITCHy,

JLAN CONNECTION

FUSES ~_ /
. _[
e Y ==
BC0
| & 2]
T MAIN SWITCH
Wil
DETTAGLIO _
ErA_AL! :QH POWER COMNECTION

The eno round élite operate s at either 110 or 220V depending upon the country.
Before connecting these models to the electrical sockets, check the voltage
detailed on the Data Label on the back panel.

The eno round élite has two (2) switches loc ated on the bottom T refer to the
picture above . For al | sQwi ticsh eOsFBiorgdfmdi $i ON.

Main switch is to turn electronic facilities on . Secondary switch enables/d  isables
thermal functionalities - This is not available on room temperature models.

The Enomatic models  must be connected to a supply system equipped with an
effectiv e earth connection in accordance with the rules and provisions prescribed
by law.

Rev.0#ebruary 20110'
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6.3 Gas Line Connection

One single pressure line is required to
operate  your Enomati ¢ Wine Serving
System, and thatis

91 Nitrogen (or Argon) Gas Supply - 0.16

Bar pressu re

4mm pipe connection outlet is located at
the top of the machine, see the picture for
detail .

Use certiied FOODGRADE materials and LLDPE pipes for
nitrogen (argon) connections.

6.4  Nitrogen (Argon) Gas Supply

Main purpose for the use of Nitr ogen or Argon is to preserve wines from
oxidation processes. As soon as a bottle is engaged into the machine,
Nitrogen is inflated into it and the preservation starts. Second main purpose

for Nitrogen is to dispense wines from the bottle to the Serving Spo ut. Itis
also used to clean the Serving Spout after each serve. Foodgrade Nitrogen (or
Argon) Gas of greater than 99.5% purity must be used. This is typically
supplied as a compressed gas stored in cylinders, at high pressure. The
pressure varies betwee n countries but it is typically between 150 or 200 Bar.

Alternatively a  certified Nitrogen generator can be used. The Nitrogen (or
Argon) Gas cylinder must be secured in a vertical position and stored in
a ventilated space. It must be connected to a regul ator to

reduce the pressure to 0.16 Bar (that value may vary depending
installation features) . The following procedure must be followed
when connecting the Nitrogen (or Argon) Gas cylinder:

Ensure the regulator outlet faucets are in Acl osedo
(photo refers t o # 9g.plesartdthe pealqif previewad)
and tight the regulator system to the cylinder and ensure an air -
tight connection.

1. Open the cylinder valve, note down indicated max pressure
val ue, and cl ose t he cylindee;to do
decrease within 156 in order to avoid risk of I

2. Connect the Nitrogen (or Argon) Gas Supply from the regulator to the outlets on
the Enomatic model by firmly pushing the 4mm FOODGRADE LLDPE pipe into the
friction fitting, on the Enomatic model and on the regulator as well.
Completely open the valve of the cylinder.
Open the regulator faucets
5. Note down indicated max pressure value, and close the cylinder; the value
doesndt have to decrease within 156 in order tc¢
6. When the tank is almost empty and change is required, close all inlets and
outlets and pull the safety valve ring to discharge residual pressure; loose
manometer bolt and replace the tank.

How

Rev.0#february 20111'
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Operating Instructions

Turn on the power.  Switch on main black switch and two secondary switches (to
start temperature control).

Following main display functions and
symbols are resumed.

#1 T A side operating status 1 blinking in
alarm status  (picture refers to cooling
mode ) T not available on room temperature models

#2 1 A side temperature setpoint - °C or °F - not available on room
temperature models

#3 1 Internal Nitrogen/Argon pressure T mBar

#4 1 B side temperature setpoint - °C or °F - not available on room
temperature models

#5 1 B side operating status - blinking in ala rm status (picture refers to cooling

mode) - not available on room temperature models
#6 1 Shop name

#7 1 Connection to network Status T might miss if dispenser will be configured
for back desk use (picture refers to connected mode).
#8 1 Side ID

Disp enser use configuration

Each dispenseri s provided by six  different cards, and those are:
T 2x Module C ard, to activate both dispenser sides (A and B) to
Back Desk Use , labelled as BACKDESK ;

A | enomatic

1 2x Module Card, to activate both dispenser sides (A and B) to
Wine Card use , labelled as WINECARD ;

1 2x Technical Card, to be used only if Back Desk mode was
configured , labelled as follow

Insert the Module Card referred to desired function, and confirm ID
assignement by pressing central button above each position; when
finished, remove the card.

'enoma,tc

Inserting the Bottle Tube h
Insert the Bottle Tube into the centre of each Tap by
pushing i t firmly to create a secure fit. The Bottle Tube

has a filter to prevent sediment from red wines entering

the Tap valve. T he Bottle Tube should extend to the
bottom of the bottle.

However, for heavy sediment red wines, it is recommended to
cut the tube shorter, in order not to reach the bottom of the
bottle; thisisto  avoid sediment entering the tap.

Rev.0Zfebruary 20142 I
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Loading the Bottle

Open the bottle, remove any eventual foreign object from bottle neck upper part
and slide the Bottle Tube inside the bottle while lifting the bottle towards the tap.
Place the bottle on the lifter . Insert a Technical C ard into the slot
and sel ectc hfiaBhogtetol et ouching confir
screen a bove the bottle you desire to engage. The bottle will be
arisen by the lifter; should the engagement not be correct, the

lifter will lower the bottle.

The maximum bottle size is 360mm high. The Enomatic model is
supplied with plastic packers below the bottle piston covers.

These packers can be removed to fit the tallest bottles, or added

to fit shortest ones. Ensure that the neck of the bottle lines up to

the conical neck of the Tap in order to enter it. Some bottles may
feature particular cork -necks dimensions; should they be too
large, please use app osite large -corks -adapter (not provided)

Once the bottle has been engaged, turn it lightly on its axis in

order to increase and improve air -tight on the ne ck seal.
Insert a User Card with sufficient money on. Hold a glass beneath the Serving
Spout, push the Serving Button and verify the supply of the wine. Repeat the

instructions above for all bottles, the same actions to lift down engaged ones.
Please reme mber to remove the frontal Plexiglas panel only when
loading/replacing the bottle, and in any case no longer than strictly required
time. Please remember also to load in your Enomatic Wine Serving System
already cold white wines.

Us e of the Enomatic W ine Serving System

Wine Card use
When no card is inside the card slot, the name of the

nlkf4life

installation and HAinsert cardo

condition. | n order to activate a pouring , I 1 0S N e C |
insert a card with a sufficient amount of money and select

the desired volume/price button.

The system will decrease relative price from your card M. .
balance and will pour the wine . Another pour without 30:00 1m0 zseee
removing the card will be available within 5 seconds; later on, Y Y Y

remove and re -insert the card to enabl e further pours.  Should
the button(s) not be framed, it means that related volume(s) are not present in
the bottle. Remove it and restore it with a new one.

Back Desk use

Simply press the button related to the dose you desire to pour. Should the
button(s) above any bottle  not be framed, it means that related volume(s) are
not present in the bottle. Remove it and restore it with a new one.

Replacing Bottles

In orde r to remove a bottle, insert a Technical C ard into the SChande Bottle
sl ot and select follbingtdnfemation luiog e 0 [t

Maintenance w

on the screen above the bottle you desire to engage. The

liter will lower. Remove the empty bottle and the straw @

inside. Clean thoroughly the straw under a flus h of water.

Rev.0#ebruary 20113'
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Repeat procedure from 7.2 to engage another bottle.

7.6  Change the Temperature Set Point

Insert a technical card and select the item Temperature from Prices

the menu shown above bottle # Al and #B1 . Enter the menu R gnange
>TemPerature

and adjust desired value acting on side buttons. Press central
button to confirm. Select item defrost to modify intervention
range (in hours) for defrost functionalities.

From same menu the scale (°C or °F) can be selected .
Temperature range, for both side: 7°C T 18°C

Cooling activity T Unsuccessful cooling activity if
blinking

- Stand by

NB: This funct ionality is not in use for room temperature models. Itis
permitted scale set up only.

In order to obtain best cooling performances, environment
temperature range must be within 10°C and 28°C (50°F i 82°F),
and environment relative humidity between 5% and 7 0%.

Your Enomatic Wine Serving System was thermally insulated
using latest available materials, nevertheless moisture creation
may occur all over stainless steel surfaces. Make sure to
promptly remove it in case.

I n case of prolonged lack of power mo isture can be manually
drain by loosing 1/ 8060 tap.




enomatic

wine serving systems

8. Cards
8.1 Module Card
The Module Card is to configure the dispenser as per desired use . The dispenser

can be set to Winecards activation modus, and meanwhile the number of
dispensing buttons must be chosen. Other option is to configure the dispenser for
Back Desk wuse. Insert in main slot the module Card referred to the configuration

you desire to obtain, and confirm Bottle Position ID assignment by touching
confirmation button on the screen . Make sur e to match Module Card labelled as A
on even dispenser side (refer to IP last section, shown on main displa y when a

Technical card is introduced) and Module Card labelled as B on odd dispenser side.
When finished, remove and safely store the Module Card.

8.2 Technical Card

The technical card is mainly used to engage or remove bottles from the dispenser.

However, several other options are available by Technical Card, all of them
sensitive for di spenser use and performances.
carefully read and comprehend the content of this section before proceeding in
use. Following a resume of available items common for all Bottle Positions:

Change Bottle

Volumes

Prices

Maintenance

Move Bottle

Programming on Bottle Position #1, some general sets related to dispenser
configuration and use are added; those are:

I Temperature 1 not available on room temperature models

9 Pressure control

1 Service

1 Factory reset

= =4 -8 -8 -9

8.2.1 Change Bottle

This function is to remove an empty bottle or to engage a new one; simp ly
touching confirmation button on the touch screen the lifter will be activated,

moving downwards if it is in UP position or upwards whether it is DOWN. Should

an engagement fail (the dispensing tap doesnaot
the lifter w ill automatically move downwards.

Always keep your hands away from lifter motion area in order
to avoid risk of injuries.

8.2.2 Volumes
This function is to configure the dispensing quantities which will be later on
poured; there might be 1, 2 or 3 dispe nsing volumes to be set, depending the
desired configuration; set the value you desire touching increasing or decreasing
arrows and confirming it by central button. When all volumes will be set and
stored, please insert the full bottle capacity acting as a bove; all volumes are

expressed in mls.  This function is useless in case an Enoserver is connected
to the dispenser, as the parameters will be sent by software.

Rev.0#ebruary 20115'
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8.2.3 Prices

This function is to configure the price for any pour which is available in the
dispenser; dispensing prices will be then shown, once stored, above related dose.

This function is useless in case an Enoserver is connected to the

dispenser, as the parameters will be sent by software. Not available if
Back Desk mode is configured.

8.2.4 Maintenance

This section is to access all maintenance and cleaning facilities available in the
dispenser; before proceeding, the operator must have read and fully understood
the content of this manual.

x  Calibration

This procedure is to calibrate the accurac y of the dispensing: pour into a
measurement gauge and report into the screen what was the dispen sed quantity;
run the test until 100 mls are poured. Calibration value can be transferred to all
other taps whether it is performed on position #1.

x  Cleaning
This function is to execute cleaning flushes, recording the consecutive number of
wine bottles engaged without running it. When the number o f five is reached, a

communication warning will be displayed on the PC if Enoserver is present.

X  Sanitation
This funct ion is to run citric -acid sanitation pours; accessing it, the system will
automatically record  the date and time when a citric acid sanitation is run.

x Nozzle state
Here there is a resume about the state of the dispensing tap , as the date when
last sanitati on was run, the consecutive number of engaged wine bottles and
actual bottle engagement date

8.2.5 Move bottle
Use this function when you desire to remove a wine bottle which will be later on
re-engaged, i.e. after sanitation or cleaning (see above how to run those
procedures); parameters related to that bottle, as prices, volumes, actual quantity
ecc. will be then automatically restored. Never remove the Technical Card from
the slot while running this action.

8.2.6 Temperature

Use this function to mod  ify the temperature inside the dispenser (not available
on room temperature models) ; please note that two different values can be set
to develop to different temperatures in the dispenser area. However, same

tem perature can be set for both sid e. Set the +/ - absol ute tolerance (1, 3 or 5
degrees) for quick intervention time of cooling facilities. See section 7.5 for
details. Within this function  Farenheit or Celsius degrees scale can be set .

8.2.7 Pressure control

This function is to acknowledge a pressure alarm displayed on the dispenser;
acknowledgement will be valid 4 hours long, then the alarm will be displayed
again in case the | eak wasndédt solved.

Rev.0#ebruary 20116'



8.2.8 Service

enomatic

wine serving systems

This function is to enable/disable the duty of the dispenser, i.e. in case of
maintenance, e cc..

8.2.9 Factory reset

This function is to restore all default settings as per original factory configuration,

and must be

strictly

9. Troubleshooting

This guide is to provide a quick suppor

run under a skilled technician supervision/authorisation only.

tin case of faulty behaviours.

Trouble Origin Solution

There is a leak of 1 The bottle is not properly 1 Check all the bottles triyng to

nitrogen engaged. hear a whistle coming from the

(or argon) necks or wet your finger and
surround them.

1 Check all the bottles are
pushed upwards andt ight
against the seals.

9 One or more too short 1 Install cylindric adapter (code
bottles were engaged and 6012) between bottle and
the sealing on the tap is piston.
not correct.

1 If no bottle is engaged a 1 Manually move the tap seal
valve inside the tap might downwards in order to release
be stuck. the valve anch for leaks. Pour

cleaning solutions.

1 Remove the manometer, fix

1 Tank seal is missing (if the seal and tight the bolt.
previewed). 1 Check correct pipe fixing and

I Tank or pipes joints are jointing.
loose. Check manometer tightening.

The machine 1 Power failure. Plug the machine to a power
switch on. supply.

1 Switch(es) is (are) off. 1 Switch on.

I Fuses are burned. 1 Change the fuses.

Bottle engagement 1 Bottle is missing. 1 Engage the bottle.

indicator(s) is (are)

off.

Only some bottle I Tap sealing is not pushing 1 Push manually upwards the

engagement indicator the microswitch behind the tap sealing checking the click

leds are on. tap. (for off ones) of the switch.

Pouring is not fluent. 1 Internal straw is not 1 Remove the bottle and fix it
properly inserted. properly.

1 The filter at the bottom of 1 Removet he bottle and clean
the internal straw is the filter.
stucked (especially with
sediment or aged wines).

1 Tank is almost empty or
pressure is not enough. 1 Change the tank.

Wine drops falling 1 Some wine sediments or Pour citric acid solution to

from the spouts. cork pieces are blocking remove all the sediments and
the dispensing valve. foreign objects from the valve.

Wine bubbles in the 1 Wine is falling on the 1 Lean the glass towards the

®
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| glass while pouring. | bottom of the glass. | spout. |

TEMPERATURE CONTROLLED MODELS
Set temperature is 1 Not enough air circulation. 1 Check the upper exhaust way
not reached. clear and provide if missing .

WINE CARD MODELS

Machi ne does| T Thewinecardis not 1 Insert the winecard with the
when a winecard is properly inserted. chip facing downwards.
inserted.

In case the problems remain, please contact your local eno matic dealer.

Full lis tis available on www.enomatic.it

For repairs and maintenance, in case of faults or faulty
operations, call only an authorised after - sales service centre, or
contact your local Distributor.

10 . Maintenance and Cleaning

A frequent and severe dispensi ng tap cleaning is necessary to
maintain your Enomatic Wine Serving System in full
performances and to grant wine flavours preservation.

10.1 Daily Maintenance

On a daily basis:

- clean the drip tray with a damp sponge.

- clean the Serving Spout by immersi ng it in water and then rinse thoroughly.
- clean the bodywork with a non -abrasive cloth.

10 .2 Bottle Tube and Tap Cleaning

Dispensing taps and internal straws must be cleaned EVERY 10 POURED

BOTTLES PER DISPENSING POSITION (please note the chart avail able at the end
of this manual to be ticked at any bottle engagement for tracking). An ideal time
to clean the entire Bottle Tube and Tap is when a bottle is being changed T this
is because a partly used bottle can not be reinstalled into the system (it wi Il
contain air, and preservation wonoét be effecti\
1 replacing the wine with a bottle containing diluted citric acid (3 -4
teaspoons each 750 ml of water, ca. 15 - 20 grams of product);
9 run some citric acid cleaning solution pours , wait 10 mi nutes and repeat

the supply (serve approximately 300mls each time). Wait a few more
minutes and remove the bottle containing the cleaning solution;
T insert a bottle of c¢clean water and Afl usho
water (serve approximately 200m Is);
1 replace the water with a new bottle of the wine to be served and supply a
serve in order to fill the empty Bottle Tube.
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10.3 Extraordinary maintenance

enomatic

wine serving systems

An extraordinary maintenance must be run every six months in order to ensure
perfect cleani ng on the ducts and to avoid wine sediments all over them. Change

the wine bottle with one containing chlorine based cleaner T

non smelling

(diluted in clean water in accordance with the manufacturers instructions);

T supply a few serves of the chlorine base

d cleaning solution, wait 10

minutes and

repeat the supply (serve approximately 100mls).

minutes and remove the

bottle containing the cleaning solution;

Wait 5

1 replace the bottle with a bottle containing diluted citric acid (10 grams of
citric acid adde d to a wine bottle of clean water) and serve approximately
150mls;

T install a bottle of c¢clean water and #Afl usho
water (serve approximately 200mis);

Replace water with a new  wine bottle a nd supply a serve to fill the Duct .
Execute an intense cleaning before leaving your Enomatic Wine
Serving Syste m not operative for longer than t hree days. Please
note that dispensing sweet or particularly aged wines may
result into severe wine -deposit inside the ducts. Intensify
cleaning through citric acid solutions in case.
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