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The Enoline classic series has grown to be the best seller worldwide thanks to it’s 

versatility. It is available in both 4 or 8 bottle versions with a depth of 20 cm that makes it 

adaptable to all venues.

enoline
•	Available models: 
	 - enoline 4 ref   (4 bottles in a row)
	 - enoline 8 rt / ref / dual   (8 bottles in a row)
•	Wine temperature: 
	 - room temperature
	 - refrigerated: from 7 to 18°C (from 45 to 65°F) 
	 - dual: 4 chilled bottles + 4 climate controlled bottles
•	Use and system activation: behind the counter (without 
	 wine card) or self-service (with wine card).
•	Gas supply: food grade nitrogen or argon (cylinder or
	 generator non included).
•	Servings: 1 or 3 configurable volumes with membrane keys.
•	Display (wine card systems only): each bottle position
	 has a 4 digit price display and a 16 character LCD display
	 for general card information.

•	Materials: stainless steel with baydur black polyurethane 
	 lid.
•	Cooling system: by refrigerator compressor.
•	Condensate drainage: required.
•	Compressor positioning: right or left side.
•	 Lighting: with static light LED.
•	Bottles lifting system:  pneumatic pistons which can be 
	 operated with air or nitrogen .  
•	Positioning: refrigerated and dual models 
	 require a 30 cm (12”) distance from compressor 
	 side and 5 cm (2”) from the rear.
•	Wine card type: chip card (SMART card). Finger print, 
	 magnetic stripe or bar code customizable upon request.
•	Modules interfacing: LAN network, TCP/IP protocol.

models	L	H	D	    weight	 electrical requirements

enoline 4 ref	 750 mm (29.5”)	 643 mm (25.2”)	 200 mm (8”)	 40 kg (88.2 lbs)	 115 o 230 V − 150 W

enoline 8 rt	 970 mm (38.2”)	 643 mm (25.2”)	 200 mm (8”)	 45 kg (99.2 lbs)	 115 / 230 V −	 30 W

enoline 8 ref	 1190 mm (47”)	 643 mm (25.2”)	 200 mm (8”)	 65 kg (143.3 lbs)	 115 or 230 V − 150 W

enoline 4+4 dual	 1190 mm (47”)	 643 mm (25.2”)	 200 mm (8”)	 65 kg (143.3 lbs)	 115 or 230 V − 150 W




