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The ergonomics of our products are researched with sommeliers.  Our aim is to 
simplify handling and above all protect the bottles.

We work closely with design firms who convey, through the products’ lines, shapes 
and materials, our identity and the quality of our appliances.

The materials and colours used create an elegant setting for your wine.

E u r o C a v e  P r o f e s s i o n a l  p l a c e s  t h e  e m p h a s i s  
o n  e r g o n o m i c s  a n d  e l e g a n c e a u  s e r v i c e  d u  g e s t e 

e t  d e  l ’é l é g a n c e .
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B O T T L E S  P R O T E C T E D

ShowCave beautifully displays and promotes your best 
bottles thanks to an effective mirror effect.

The reflective interior walls magnify the lighting and 
create perspective and depth.  ShowCave is a perfect 
addition to a restaurant dining area.

LEDs fitted along the interior walls of the cabinet provide 
gentle, amber lighting to cleverly showcase your bottles, 
without harming your wine.

A design reinforced by storage or display rods, 
encouraging customers to admire your fine wines.

ShowCave is a single-temperature cabinet which can 
be set from 6 - 18°C, to bring your champagne, red or 
white wine to an ideal serving temperature.

Main du Sommelier, a patented bottle support, holds 
all types of bottles and protects them from vibration 
for optimal storage.



F I T S  I N A D A P T S

ShowCave provides an alternative to custom-made, 
without compromising on performance.

A flush-fitting cabinet with a shallow depth*, it naturally 
finds its place in any environment.  You can customise its 
covering or have it built into a customised unit.

Available with 1 or 2 doors, ShowCave allows you to create 
a wine wall suited to your requirements.

Many combinations are possible allowing you to create an 
atmosphere unique to your establishment and choose the 
temperatures most suited to your cabinet’s contents. 

Can be flush-fitted

Compact with a depth of less than 50 cm

Maturing or serving cabinet

Temperature can be set from 6 - 18°C

Storage capacity for up to 180 bottles (2 doors)

“Main du Sommelier” bottle support which can hold all types of 
bottles (including Magnums)

Full Glass doors

Interplay of materials – reflective interior back wall, exterior side 
walls in high-gloss black tempered glass.

LED lighting fitted over the entire height of the cabinet

21
90

 m
m

custom made furniture 
with a premium mirrored finish 

692 mm

1284 mm

Red wines

White wines
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Example fo modularity : 2 temperatures, 270 bottles maximum, 2.00 m window 

S H O W C A V E
F E A T U R E S

Y O U R  W O R L D
Y O U R  P E R S O N A L I T Y

Models 1 door 2 doors

Ref. 9090V 9180V

Dimensions L 692 x P 499 x H 2190 mm L 1284 x P 499 x H 2190 mm

Capacity 90 bottles 180 bottles

Permitted temperature
range 15-25°C 15-25°C

E X A M P L E S  O F  T H E  D I F F E R E N T  
C O M B I N AT I O N S  AVA I L A B L E

*1 single depth (499 mm) - 1 single row of bottles – thanks to the high position of its cooling unit. 
** Dimensions for cabinets installed side by side, not flush-fitted.

 
2 temperatures 

2x1 door - 180 bottles  
1,40 m window*

 
3 temperatures 

3 x 1 door - 270 bottles  
2,10 m window*

 
2 temperatures 

2 x 2 door - 360 bottles 
2,60 m window*

 
2 temperatures 

1 x 2 door + 1 x 1 porte - 270 bottles 
2,00 m window*
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EuroCave, creator of wine cabinets and cellars, offers 
long term, premium solutions for wine preservation 
and service that respect the wine maker’s intentions 
and enable faithful communication of these same 
intentions to demanding and discerning consumers.

T h e  o n e  a n d  o n l y  t r u e  e x p e r t  
i n  w i n e  p r e s e r v a t i o n ,  w o r l d w i d e


