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Cuvée Vosne-Romanée

Introducing our exquisite new range of built-under wine fridges, 

designed to seamlessly integrate into any kitchen aesthetic with 

understated elegance and sophistication. Each unit in this collection 

features a full black glass door, presenting a sleek, modern facade 

that complements both contemporary and traditional decors.

 Crafted with the discerning wine enthusiast in mind, these wine 

fridges are not only aesthetically pleasing but also engineered for 

optimal wine preservation. The dark glass doors ensure that your 

valuable wines are protected from harmful UV rays, which can 

degrade the quality over time.

 Inside each fridge, you'll find sturdy wooden shelves that not 

only enhance the unit's elegant appearance but also provide a stable 

resting place for your wines, reducing vibration—a known disruptor of 

wine sediment. These shelves add a touch of classic charm, marrying 

functionality with style.

 Whether you're looking to make a statement in your kitchen, 

enhance your dining experience, or simply ensure that your wine 

collection is stored under the best possible conditions, our built-under 

wine fridge range is the perfect blend of beauty, innovation, and 

timeless elegance. Designed to impress and built to last, these wine 

fridges promise to be a central piece in your culinary space, inviting 

both conversation and admiration.



Signature Features

40 Bottle Capacity
• This compact model blends seamlessly into any kitchen, dining 

room, or home bar setup

Built under installation 
• Meticulously designed to integrate into any kitchen setup 

seamlessly. Its dimensions are crafted to fit standard under-

counter spaces, making installation straightforward without the 

need for extensive modifications

2 zones of temperature
With 2 distinct temperature compartments, the fridge can be set 

to accommodate the specific needs of different wine varieties: 

• Red Wines: Typically best stored at around 12-20°C 

• White Wines: Optimal storage temperatures range from 5-12°C 

Beech Wooden Shelves & Anti-Vibration 
System
• 10 wooden shelves give a premium look and feel, while assist 

in reducing vibration and allowing maximum use of internal 

space for your comfort

Double layer Anti-UV glass
• Protect your wine collection from harmful UV rays, while 

keeping the interior insulated and moisture out

Precise Temperature 
• Digital LED display and intuitive digital control to monitor and 

adjust for optimal temperature.

Fan cooling system
• The fan cooling system, which ensures a consistent and 

uniform temperature throughout the fridge. This system actively 

circulates air to eliminate hot spots and cold spots, creating an 

environment where each bottle is stored under ideal conditions.

LJ40VN2Z2DBU
40 Bottle Built-in or Free Standing
Wine Cabinet
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Space Efficiency: Built-in wine fridges 
maximize space usage in any area. They fit 
under counters or within cabinetry, which 
makes them ideal for smaller spaces or for 
adding to a kitchen without sacrificing floor 
space.

Anti UV Glass 
UV light can significantly harm wine by 
accelerating aging and degrading the 
delicate compounds that contribute to its 
aroma, flavor, and stability. This is 
particularly concerning for wines stored 
over long periods, where consistent 
exposure to UV light can lead to spoilage 
or an unpleasant change in taste known as 
"lightstrike."

Flat Beech Shelve
Wine fridge shelves made from beech wood 
offer a functional and elegant solution for 
storing wine bottles efficiently and safely. 
Beech shelves are typically designed to store 
wine bottles horizontally. This orientation 
ensures that the wine remains in contact with 
the cork, keeping it moist and preventing air 
from entering the bottle, which could lead to 
oxidation.

Built in installation

Cuvée Vosne-Romanée



Aesthetics
• Full black glass door 

• Black stainless steel handle

• LED light

• Inside temperature control display

• Doors not reversible

• 4 Adjustable feet 

Warranty
• Two (2) year parts and labor  
*Extend your warranty by registering your product lecavist.com 

Product Dimensions & Weight
• Outside: 595 (W) x 820 (H) x 575 (D) mm

• Weight: 40kg

Shipping Dimensions & Weight
• Dimensions: 660 (W) x 870 (H) x 625 (D) mm

• Weight: 42kg

EAN
0739988379326
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Features
• 40 Bordeaux bottles capacity

• Built in & Free-standing  installation

• Dual Zone (5-20°C / 5-20°C) 

• N / ST Climate Type ( 16-38°C)

• Double layer tempered glass door

• Digital control  

• 10 beech wood shelves

• Outside condenser

• Winter function

• Soft white LED light

• Anti-vibration system

• High efficiency compressor

• Quiet operation

• Fan cooling

• R600a Refrigerant

• Noise level 41 dB(A)

• 220-240V/ 50Hz

• 143 Kwh/annum
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A noise dampening compressor in wine fridges is an 
essential feature for who appreciate maintaining a quiet 
environment at home. The primary benefit is a quieter 
living environment. This is particularly important in open-
plan living spaces or for units placed in dining areas where 
noise can disrupt the ambiance. Along with reduced noise, 
these compressors typically produce less vibration. Since 
vibration can disturb the sediment in wine and potentially 
affect its aging process, this is a critical feature for 
preserving the integrity of fine wines.

Vibration Isolation
65% - 80% Humidity: This is the recommended 
range to ensure that the corks remain moist and 
pliable but not too wet. As corks dry and contract, 
the seal between the cork and the bottle may 
loosen, allowing wine to seep out. This not only leads 
to wine loss but can also expose the wine to more 
air, accelerating degradation.

HUMIDITY
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Bottle Loading Capacity 
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40 
bottles 

Standard 

Loading
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Ideal Serving Temperature 

• Full-bodied reds (Bordeaux, Napa 
Cabs, Shiraz, Zinfandel) : 17-19 
degrees Celsius

• Lighter-bodied reds (Burgundies, 
Pinot Noir, Chianti) : 14-16 
degrees Celsius

• Light, young and fruity reds 
(Beaujolais, Merlot) : 12-14 
degrees Celsius

• Full-bodied whites (Grand Cru 
Burgundies, Chardonnays) : 12-13 
degrees Celsius

• Roses, Semillon, Viognier, 
Sauternes : 10-12 degrees Celsius

• Riesling, Verdelho, Vintage 
Champagnes : 8-10 degrees
Celsius

• Dessert wines: 7-8 degrees Celsius

• Sauvignon Blanc, Pinot Gris, Non 
Vintage Champagnes, Ice Wines : 
6-8 degrees Celsius
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