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reface

lMpeoducnosue

From the berries on the grapevine to that
moment of enjoyment in the glass, wine is
a living entity.

BMHO - 3TO XuBoOe cywectBo, OT Arog Ha
BVIHOI'paJJ,HOVI J103€ 1O MOMEHTa, KOorga Bbl
HaC/laXpaeTeCb M B bokane.

And in its adventure captivating wine lovers from
around the world, the last stop, the final place of
rest before wine is consumed with passion and
enthusiasm, is the wine cellar.

A B 3TOM NpurKNOUYEHNN, 3aXBaTbiBalOLWEM N0OUTENEN
BMHA CO BCEro MUpa, MOCNEeAHsAs OCTaHOBKa,
nocsiefgHee MeCTo OTAbiXa nepes Tem, Kak BUHO byaeT
BbIMUTO C YBaXKEHWNEM, CTPACTbIO 1 SHTY31Aa3MOM, — 3TO
BMHHbIV norpeo.
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Focus Wine Cellars (FWQ) is an international expert company providing leading-edge wine cellar design, production and
installation. Wine cellars designed and manufactured by FWC are recognised by national and international authorities
as outstanding examples of perfection. They are aesthetic spaces providing the ideal preservation conditions that
precious wines deserve. In this book, for the sake of a better understanding of the delicacies of wine preservation, we
are delighted to have the opportunity to present the details of some of these works of art to a larger public.

This book features a selection of wine cellars by FWC the entirety of which cannot be represented here due to the
confidentiality of private clients. All wine cellar photographs included are taken solely from wine cellars designed and
manufactured by FWC.The cellars are customarily photographed upon completion and some, as such, may appear empty.

BuHHble norpeba, cnpoeKkTMpoBaHHble U K3roToBfieHHble FWC, npu3HaHbl MeCTHbIMW TFOCYAapCTBEHHbIMU 1
MeXAYyHapoAHbIMU odULManbHbIMK OPraHN3aLMAMU BO MHOMUX CTPaHax BblAaloWwmmMca 06pa3Lom COBEPLUEHCTBA.
JTo 3CcTeTMYecKMe MoMelleHuns, obecneuyvBalowme nieasnbHble YCNOBUA XPaHEHWUs, KOTOPbIX 3aciyXuBatoT
[paroLeHHble BrHA. [lnA nydywero MOHMMaHMA OCOBEHHOCTeM XpPaHeHWs BMHA, Mbl pagbl 6onee nogpobHo
npeacTaBUTb HEKOTOPbIE U3 3TUX NPOU3BEAEHUI UCKYCCTBA LWIMPOKON Nybnuke.

BOMbWMHCTBO HAWMX PAabOT HE MOryT ObiTb MPeAcTaBfieHbl U3-3a KOHOUAEHUMANBHOCTY, NMOCKONbKY ABAAIOTCA
COBCTBEHHOCTbIO YACTHbIX KJIMEHTOB. B 3TOM KaTasiore npefCcTaB/ieHbl TOIbKO Te, Ube NpeAcTaB/ieHne COrfacoBaHo
c Bnagenbuamun.  Bce doTorpadun caenaHbl UCKAUMTENbHO B BUHHbBIX Morpebax, CrpoeKTUPOBaHHbIX U
nsrotoeneHHblx FWC. Kak npasuno, ¢portoceccus npoBOAWTCA Cpasy Mocje 3aBeplieHns paboT, nosTomy He
YOVBAANTECH, €C/IN HEKOTOPbIE 13 HYX MOTYT MOKAa3aTbCA MyCTbIMU.

Preface
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Y A e ARE RN LT . Neghen Wine is delicate; maximizing its potential and accentuating its subtle aromas
et B - AN N N L S requires special care and attention...
1 BuHO filennkaTHo. MakcuManbHoe packpbiTiie ero NoTeHLMana u BO3MOXHOCTb OLLYLATh
oy N

TOHKMe HI0aHCbI, TpebyeT 0co60ro BHUMaHWA 1 3ab0Tbl...

Through its scents, colors and aromas, clues to the life story of a
wine can be found. The age of a wine, the variety of grapes and
the conditions of growth can be identified by tasting a glass of
wine; it is also possible to tell whether the wine was preserved
properly or not. Special care in preservation is essential for perfect
maturation and the unfolding of rich bouquets.

Over the centuries, wine culture and production methods have
undergone numerous changes. Throughout history new wine
grapes have been cultivated, techniques of viticulture and
winemaking have evolved. Yet, over the years, one thing has
remained unchanged; the necessary conditions for the proper
preservation of wine:

An environment at a constant and relatively low temperature, a
high but not extreme level of humidity, protection from vibration,
unwanted odors and the harmful effects of sunlight...

This is what wine has always asked from us. Aged in wine cellars
offering this calm environment, wine reaches the peak of its
potential; developing richer aromas and more complex bouquets.
It is for this reason that every passionate wine lover aspires to own
a private wine cellar.
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Bnarogapa oTTeHKam, LBETy M apomMaTaM MOXHO HanlTu
K/oY K MCTOPUM XM3HW BrHa. Bo3pacT, copT BMHOrpaga u
YC/IOB/A BblpaLMBaHUA MOXHO OMpeaenvTb, Nonpobosas
60Kan BMHa; TaKkKe MOXHO CKa3aTb, XPaHWIOCb SN BUHO
OOMKHbIM 06pa3zom unn HeT. Ocobas OCTOPOXKHOCTL B
XPaHeHUN BaXkHa ANA MeanbHOro Pa3BUTUA U PaCcKPbITUA
6oratoro OykeTa. 3a BeKka Ky/nbTypa BMHa U MeToAbl
NPoV3BOACTBAa MpeTeprneny MHOXeCTBO M3MeHeHui. Ha
NPOTAXEHNM BCeN UCTOPMM BO3[EeNblBaNCh HOBble CopTa
BMHOrpaja, pa3BMBanWCb MeETOAbl BUMHOrpagapcTBa MU
BuHogenuaA. OgHako ¢ rogjamy O4HO OCTanoCb HEM3MEHHbIM
- YCNoBUA ANA HaANexallero XpaHeHWA: OKpyalolias
cpefa C MOCTOAHHOWM Y COOTBETCTBYIOLLE TemnepaTypon,
BbICOKUIM, HO He 3KCTPeMasibHbIi YPOBEHb BNAXXHOCTH,
3alyMTa OT BUOPaLMK, HeXenaTeNbHbIX 3aMaxoB 1 BPeJHOro
BO3JeNCTBUA COJSIHEUHbIX Jy4yen. JTO TO, O UYemM BUHO
BCerga npocusio Hac. BbigepaHHOe B BMHHbIX Mmorpebax,
COXpaHALWMX 3Ty CMOKOWMHYI0 aTMochepy, BUHO AocTUraet
MrKa cBOero noTeHuMana, pa3BuBasa MHTepecHble apomaTbl
n 6onee cnoxHbole OyKeTbl. VIMEHHO MO3TOMY KaXKAblih
CTPACTHbII  LieHUTeNb CTPEeMUTCA UMeTb COOCTBEHHbIN
BVHHbI norpeo6.
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About Wine Preservation
O xpaHeHUN BUHa




Design:

Criteria, Process, Project

An3anH: Kputepum, npouecc, NnpoeKT

The adventure of owning a wine cellar starts by meeting the design team.

Co3p,aH|/|e BMHHOIO norpe6a Ha4MHaEeTCA CO BCTpeun C KOMaHOoun

AV3aNHepPOoB.

During this meeting, all essential criteria for the cellar’s
design are determined in the light of a variety of factors
including the designated location for the cellar, the wine
purchase habits and the consumption frequency it is to
service. After evaluation of these specific requirements,
the process of computer-aided design and planning is
followed by the production phase including critically
significant insulation.

The entire process of application is completed with the
installation of equipment, storage units and the specialised
cellar door.

The expert designers at FWC conceptualise cellars not only
as rooms for preserving wine bottles properly, but also as
prestigious spaces contributing to the overall aesthetics of
the accommodating building whether it be a house, a villa,
a restaurant, a hotel or a wine boutique.

The design and planning of wine cellars must be carried
out by an expert team. Improperly planned wine cellars
cannot provide the necessary conditions for precious
wines to age flawlessly. The design and planning
process at FWC is customarily supported with 2D and 3D
renderings, providing additional visual information about
the prospective cellars for wine lovers.

Each one of the cellars featured in this chapter are
very different from each other and are there to give a
comprehensive account of the range of possibilities to
build a wine cellar.

Bo Bpems 3Toii BCTpeunm oOnpeaensTcs OCHOBHbIE
Kputepumn pusaiiHa norpeba C YYyeTOM MHOXeCTBa
baKTOpOB, BKIOYas Mecto AnAa norpeb6a, 0Co6eHHOCTM
NprobpeTeHs BMHa 1 YaCcTOTY NOTPE6NEHMS, KOTOPYIO OH
LOJIXXEH ynoBneTBopATh. [oc/e oLeHKM 3TUX TpeboBaHUi,
3a MpPOLECCOM MPOEKTUPOBAHUS U  MAAHWPOBAHMS,
OCYLLEeCTB/ISIEMOro MNP MOMOLLM KOMMbloTepa cheayert
3Tan MPOW3BOACTBA, BK/OYAA >KM3HEHHO BaXkHble
TpeboBaHVA MO repmMeTUYHOCTU. lNpolecc 3aBepluaeTcs
YCTaHOBKOW 060pyA0BaHWSA, CUCTEM XPaHEHUs U ABepu
CneunanbHOM KOHCTPYKLMN.

OnbiTHble ansanHepbl FWC no3umuymoHmpyioT norpeba He
TOJIbKO KaK MoMeLleHUs Af1A XpaHeHUs BUHHbIX Oy TbINOK,
HO 1 KaK 3CTeTMyecKkme NpOCTPaHCTBA (Hecyune B cebe
aTMocdepy NpecTMKHOCTW), BHOCALME CBOW BKMag B
obuyto atmocdepy, 6yab 3TO [OM, BWNA, PecTopaH,
OTeNb U BUHHBIN OYTUK.

MpoeKTnpoBaHMe 1 NaHNPOBaHMe AOIKHO BbIMOHATHCA
KOMaHOOW 3KCnepToB. HenpaBuibHO CrlaHUPOBaHHbIE
BMHHble norpeba He mMoryT obecneumtb HeobxoauMble
ycnoBma  anAa  6e3ynpeuyHON  BblAEPXKKM  LLeHHbIX
BMH. [pouecc NpPoeKTUpPOBaHMA U MIAHUPOBAHUS B
FWC 06blyHO ocyulectBnsetca ¢ nomouwbto 2D n 3D
BM3yanu3auuu, npefocTaBnas nwobutensMm BrHa BCO
[eTanbHy0 MHPOPMaLMIo 0 pa3pabaTbiBaeMOM fin3aliHe.

Design: Criteria, Process, Project
[n3aiiH: KpuTepun, NnpoLecc, NPoeKT 7




Design: Criteria, Process, Project
[Aun3aiiH: KpuTepun, npoLecc, NPoeKT

~
%n Istanbul Hotel's cellar has some unique features, one

of which is especially noteworthy. This massive 2,000-bottle
wine cellar was originally planned as a long term storage
space, on top of the bar, with access through the hotel’s central
staircase. For daily use, two vertical extensions were added
down towards the bar to allow access to the bottles from the
ground floor. With the help of an innovative air circulation
system, the conditioned air inside the wine cellar circulates
between the ground floor and the first floor.

BuHHbIN norpe6 oTtena Divan Istanbul Hotel nmeeT Heckonbko
YHVKaJNIbHbIX OCOOEHHOCTEN, 0fHa U3 KOTOPbIX 3aciyKuBaeT
0CO60ro BHUMaHMWA. DTOT OFPOMHbIA BUHHBIN MOrped Ha
2000 6yTbIIOK M3HayanbHO MIAHUPOBANCA ANA pa3MelleHns
Hap 6apoM, Kak MecTo Afid LONrOBPEMEHHOro xpaHeHus. K
HEeMy MOXHO MOAHATbCS MO LEHTPaNibHOW NEeCcTHuLEe oTesns.
[Ins noBcegHEBHOro 1CMNOMb30BaHUA Oblnv  [o6aBeHbI
[Be BepTMKaNibHble MPUCTPONKM K OGapHOW CTOWKe, 4TOObI
0b6ecneunTb JOCTYN K ByTblIKam C NepBoro 3taxka. C momoLblo
WHHOBALMOHHOM CUCTEMbI, KOHAULMOHVPOBAHHbIA BO3AyX
LUPKYNMpYyeT MeXXAy NepBbiM M BTOPbIM STaXKaMU.

Design: Criteria, Process, Project
[n3aiiH: KpuTepun, NnpoLecc, NPoeKT
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The bar is ‘hooded’ by the wine cellar and this idea is reflected in the design as a U-shaped, 7-metre-high glass -—2:: :". L8 "_‘.L =
7 Sl |
cellar facade clad with wine bottles. A true edifice for wine culture. P2 h“:'ff fl :
e L S -rs 3
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; H‘:ﬂ i ‘:‘ 3
Bap cKpbIT BUHHBIM NOrpe6om 1 3Ta ufes oTpaxeHa B AusaiiHe U-o6pa3Horo 7-meTpoBOro CTeKnsHHOro dacafa, _
YKPaLLeHHOro BUHHbIMU GyTbinkamu. HacTosLiee TBOPEHME BUHHOW KynbTypbl. ' —

Design: Criteria, Process, Project
10 Ausaﬁm: Kputepuun, npouyecc, NnpoeKkT

v |

L=

4



Cher

J

N |

=

Design: Criteria, Process, Project
[nsaiiH: KpuTepun, NpoLecc, NPoeKT

=

@his level of detailing and materialisation is the result of meticulous research efforts, and their cohesion is
achieved by using advanced (2D and 3D) design tools.

To attain rooms designed not only for preserving wines correctly, but as rooms which are also prestigious spaces,
designers at FWC put many hours of work into determining the right place for every single bottle and every ornament
on the floor, walls and ceiling.

The drawings on these two pages are of an expansive wine cellar and its degustation area, belonging to a Head of
State, which was still in design and development stage during the printing of this book.

Takow ypoBeHb AeTann3aunm u BOMJIOLWEHNS ABASETCA pe3ybTaToM KPONOT/UBOW NCC/ieloBaTeNIbCKOM paboTbl 1
ncnonb3osaHua 2D- n 3D-npoeKkTnpoBaHus.

YT06bI NONYUUTL MPOCTPAHCTBO, KOTOPOE ByAeT M3nyyaTb aTMOChEPY MPECTUXKHOCTU U 06ecneUnBaTb NPaBuUibHOE
XpaHeHue BYH, gu3ariHepbl FWC noTpaTtuay MHOro 4acoB paboTbl Ha onpepefeHne NpaBuibHOrO Mecta Ans
KaXk[0 OTAENbHOWN GYTbINIKN 1 KaXKAOoro YKpaLIeHWs Ha Moy, CTEHAX U NOTONKe.

DoTorpadum Ha 3TMX ABYX CTPAHMLAX NPeACTaBAAOT OOWMNPHbIV BUHHbIA NOrpPed 1 ero feryctalyoHHY0 30HY,
npuHagnexaiive rnaBe rocygapcrea. B MOMeHT co3pgaHuA 3TOro KaTtasiora, OHMW elle HaxoAWAWCb Ha CTaguu
NPOeKTUPOBaHUSA 1 pa3paboTKu.
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%C’s wine cellar built on a rocky cliff facing the gorgeous views of the Bosphorus seaway in Istanbul, Turkey
was an inspiration to the interior designers of Cave Bar of Dubai Conrad Hotel. They conceived the bar as an authentic
wine cave with crude walls, dramatic lighting and all walls covered with wine bottles. Focus Wine Cellars designed
the wine cellar area as a tasting room large enough to accommodate bigger groups, which is embraced by fully
transparent wine storage. The horizontally aligned wavy strips of light and alternating hoards of wine on rugged
timber logs give the impression of a continuous wine storage but in fact it is a threefold cellar, all individually set and
maintained to keep different wines at temperatures close to their serving temperature.

BVHHbI Norpe6, NOCTPOEHHBIN Ha CKAaNNCTOM yTece C BENMKOMENHbIM BUAOM Ha nponue bocoop B Ctambyne, ctan
B Ja/ibHeNWeM NCTOYHNKOM BOOXHOBEHMA ANA An3aliHepoB UHTepbepa 6apa Cave Bar B otene Dubai Conrad Hotel.
370 6bINIO 3aAyMaHO, KaK HacTosALasA BUHHAA MeLlepa C rpybbiMuy CTeHaMK, BbIpa3uTeibHbIM OCBELLEHUEM 1 CTEHAMU,
MOKPbITbIMU BUHHBIMU By Tbinkamu. FWC cnpoekTupoBan BUHHbIN Norpeb Kak 3an ana geryctauuii Ansa pasmelleHus
6OMbLUNX TPYNM, KOTOPbIV OKPYXeH NMPOo3payHbIM XpPaHUIULWEM ANis BUHA. [Opr30HTaNbHble BOHUCTbIE MOMOCHI
CBETa 1 Yyepeayolmecs Nosiki C BUHOM Ha MPOYHbIX JePEBSHHbIX KpernieHnax rpyobix, co3haloT BrnevaTieHne
eAVHOro NpocTpaHcTBa. Ha camom fiene 3To TpoiHoW norpe6, Kaxkaas 30Ha KOTOPOro UHAMBKAYaIbHO HAaCTPOEHa
IS XpaHEHWS Pa3fIMYHbIX BYH, C TEMNepaTypamu, 6/IM3K1UMK K Nnogave.

Design: Criteria, Process, Project
[nsaiiH: KpuTepun, NpoLecc, NPoeKT




@ﬁr considerable success at the Sheraton Hotel Atakdy Istanbul, FWC was approached to realise another wine

cellar for the Sheraton Hotel Maslak Istanbul. In this instance, the space reserved for the wine cellar was large enough to
be divided into two compartments each with a different temperature setting.

Though the preservation conditions for all wines are the same, and they are usually kept together in one cellar, creating
separate compartments with different climate conditions can sometimes have its own operational advantages. With a
standard one-compartment cellar, white wines need to be chilled before serving in order to attain the required serving
temperature. With a dual-compartment cellar, as the preservation temperature is low, not only is it time efficient, with less
chilling time required, but it is also far more conducive for the bouquet of the wine to come forth.

Linear alignment of the two compartments behind a uniform glass facade creates an image of a large single-space wine

cellar. PLX-3 wine storage units, which comprise of CNC-cut acrylic panels and concealed LED illumination, add to the
simple elegance.

Mocne 6onbluoro ycnexa B Sheraton Hotel Atakdy Istanbul, kK komnanum FWC obpatunucb 13 apyroro oTens 3Tom
Xe CetTn ¢ npepnokeHnem MnocTpouTb BUHHBIA norpeb ansa Sheraton Hotel Maslak Istanbul. B gpaHHOM cnyuyae

NPOCTPAHCTBO, OTBEAEHHOE /1A BUHHOrO rnorpeba, 661510 4OCTaTOYHO GONbWNUM 1 ObINO PELLeHO pa3fennTb ero Ha
[Ba OTCeKa C pa3HbIMU TeMnepaTypamu.

Pa3Hble TVMbl BUH XpaHATCA 0OblYHO B ogHOM norpebe. Co3gaHne pasHoTeMNePaTypPHbIX MOMELLEHU MOXET NMeTb
CBOV 3KCMyaTauroHHble npenmyllecTBa. B cTtaHgapTHOM norpebe ¢ ofgHow Kamepoi Genble BMHa HeobGXoAUMO

oxnaAnTb nepep nofayei Ha cton. B AByxkamepHoM norpebe, 3To OxNaxKAeHne BrHa TpebyeT MEHbLLEro BpeMeHu 1
CNOCOOBCTBYET NyyLleMy PacKpbITUIO OyKeTa BUHA.

CoBMmelleHVe BYX OTCEKOB 3a eiMHbIM CTEKNIAHHbBIM hacafjom co3gaeT 06pa3 eAUHOIro BUHHOMO NPOCTPaHCTBA. BUHHbIe
wKadbl PLX-3, cocTosAwme U3 akpunoBblx NaHesen, Bblpe3aHHbIX NPy NOMOLLM Jla3epa U CO CKPbITOM CBETOAVNOLHON
(LED) nonceeTKOM, [ONONHAKT aTMocdepy NPOCTO 3/1eraHTHOCTbIO.
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n accepted opinion on wine cellars is that they occupy too much space, and this is often
the argument for smaller restaurants to choose wine cabinets, or to ignore the idea of specialised
storage altogether. In reality, a wine cabinet is hardly an equivalent replacement for a proper walk-in
wine cellar; the fact is that the thermal mass inside a wine cellar is always incomparably higher than
that of a wine cabinet, and this in turn effects crucial temperature stability. Temperature stability is
not obtainable in wine cabinets as successfully as in walk-in wine cellars. The ambition at FWC is to
find integral design solutions to realise a wine cellar even when it initially seems unlikely.

The wine cellar at Lebiderya Restaurant occupies an area of 2.2 m? and herewith it is FWC'’s smallest
commercial walk-in wine cellar. The white lacquer and glass box is a subtle manifestation of the
minimal design intent which is also dually functional as a separator between the dining hall and the
kitchen entrance.

CyliecTByeT MHeHMe, YTO BMHHble norpeba 3aHMMAlOT CJIMWKOM MHOFO MeCTa M 3TO 4acTo
ABMAETCS APrYMEHTOM B MOJIb3Y TOFO, YTO HEOONbLUVE PeCcTOpaHbl BbIOUPAOT BUHHbIE WKadbl 1K
BOOOLLE OTKa3bIBAOTCS OT UAEN CNeLMan3npoBaHHOIo XpaHeH!s BUHa. Ha camom gene, BUHHbIN
WwKad BPAL 1 MOXKET 3aMEHUTb MOMHOLEHHbIN BUHHBbIN Nnorpeb. [leno B Tom, YTo TeMnoBas Macca
BHYTPMW BMHHOrO norpeba Bcerga HecpaBHUMO 6osbliue, YEM Y BUHHOIO LWKada, a 3To, B CBOIO
oyepefb, OKa3blBAET BaXXHOE BAIMAHUE Ha TeMNepaTypPHY0 CTabUNbHOCTb. B BUHHbIX WKadax 3To
Jocturaetca He Tak ycnelwHo. Lenb FWC — HanTn gnsanHepckme pelweHna agnsa peanvsaumm BCcero
NpoeKTa, laXke eCcnyn NoHayvany UCNONHEHVE 3a4aul KaxXeTCsA MaNloBEPOATHBIM.

BuHHbIi1 norpe6 B pectopaHe Lebiderya (CTambyn) 3aHumaeT 2,2 M> 1 mpu 3TOM, ABAsAeTcA
CaMbIM MaJNIeHbKMM KOMMEPYECKMM BUHHbBIM MOrpebom, KoTopblii moctpouna komnaHma FWC.
JIaknpoBaHHbIV CTEKNAHHBIN KOPOD — U3ALLHOE NPOABIEHNE MAHUMANUCTUYHOTO AM3aiiHa.

Wintehlastir PC1
swrnl {cllar Moy wirh
Yir CUvuulineeesy

Therrmally Lisiilaied Ciliss Isgn
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n all-wood cellar sometimes can be found too classic
for a contemporary home interior. Still, the warmth of wood
is something that most wine enthusiast want to have for
their wines. This is where FWC comes in to carefully pick and
design materials to “lighten up” the cellar. In this case, the
classic oak wood is combined with two large panels of back-
lit onyx where wine bottles are arrayed with bronze pins.
Bordeaux or Burgundy, these pins can hold regular 750ml
bottles as well as magnums. For the rest, the drawers under
the onyx counter offer flexible storage space for various
sizes. The very large formats like Jeroboams and Imperials
can be stored at the very end of the cellar, on the shelves
above the cooling unit, or standing up on the counter. Just
like sparkling wine...

Stained white oak on the floor, bronze covered brick vault
with concealed lighting and the ornamented light boxes
between the onyx panels further light up the cellar.

Morpe6, NONHOCTbIO CAeNnaHHbIN N3 fepeBa, MHOTAA MOXeT
MoKasaTbCA CIIMLLKOM KJlaCcCUYeCKMM [ COBPEMEHHOro
[LOMaLIHero nHTepbepa. Tem He MeHee, Tenno fepeBa —
3TO TO, YTO GOMBLUNHCTBO BUHHbIX NIOOUTENIEN XOTAT METb
OnA CBOMX BUH. Ons Takmx norpe6os FWC TwartenbHo
nonbvpaer u paspabaTtbiBaeT MaTepuasnbl, YTOObI
[006aBNTb AOCTAaTOYHO CBETa B MPOCTPAHCTBO. B criyuae
3Toro norpeba, gpeBecrHa Ayba couyeTaeTcs C ABYMA
6ONMbWNMN MAHENAMU 13 OHMKCA C 3afiHel MOLCBETKOW,
Ha KOTOpPbIX BUHHbIE OYTbISIKU pa3meLLeHbl Ha GPOH30BbIX
fAeprkaTenax, uto Kpome GyHKLMOHaNbHOCTY, AAET ele U
[EeKOPaTUBHOCTb. DTN AeprkaTeNiv NoAXoAaT Ana 6yTbinok
pa3Hon dopmbl (Bopno/bypryHana) n pasHoro obbema
(0,75 n / 1.5 n — marHymbl). AWNKM NOA CTONEWHULEN 13
OHMKCa, TakXe yfobHoe MecTo ANA XpaHeHus OyTblIoK
pa3nunyHbIX pasmepoB. OueHb 6osbluvie dpopmaTbl, Takne
Kak Jeroboams u Imperials, MOXHO XpaHWTb B CamoM
KOHLe norpeba nnn BepTMKanbHO Ha CTonelHule. Takue
YCNOBWA NOAXOAAT Al UTPUCTOTO BUHA...

BenocHeXxHbln y6 Ha Nosy, KUPMUYHbIA CBOA CO CKPbITbIM
OCBELLEHVIEM 1 OPHAMeHTUPOBaHHble CBETOBble Kopoba
MeXJy MaHenAMM U3 OHUKCA AOMONIHUTENbHO OCBELLAlOT
BUHHbBIN norpeo.

Design: Criteria, Process, Project
[nsaiiH: KpuTepun, NpoLecc, NPoeKT
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The practice of wine preservation started in the underground caves of Europe.
These caves provided the conditions suitable for aging wine perfectly.

npaKTI/IKa XpPaHEHNA BUHA Ha4daJlaCb elle B NMNoA3eMHbIX NeLiepax EBpOI'IbI.
B aTnx newepax ObIN CO3[aHbl aeanbHbl€ YCTOBUA OJ1A BbIAEPKKN BUHA.

Thanks to modern technology, we do not have to go
underground to preserve our wines. Wine cellars of our day
offer the environment where hundreds of wines can age
and mature in total calm for years as if they were in an actual
underground cellar. The manufacturing and installation of
wine cellars involve as much expertise as their design do.

One of the most important reasons a cellar must be realised
by a specialised team is the issue of insulation. Insulation is
fundamental to sustaining the necessary physical features
of a wine cellar, including temperature and humidity
control. Insufficient thermal insulation and vapor barriers
cause undesirable circumstances such as wide temperature
fluctuations, extreme humidity, mold and odors. Temperature
fluctuations result in the fast oxidation of wine while extreme
humidity damages bottle labels and undesirable odors can
taint the bouquet thus ruin quality.

In other words, more than the degree of temperature, it is
the prevention of temperature fluctuations which plays the
crucial role in an ideal wine cellar. Cellars by FWC are equipped
with purpose-built special wine cellar air-conditioners which
ensure that the cellar’s temperature is always at the adjusted
degree and the critical temperature fluctuations are avoided.
These highly sensitive pieces of equipment will function
properly only when and if the cellar space is sufficiently and
correctly insulated.

Humidity is also maintained at the desired range by these
special air-conditioners. Their superior air ventilation feature
prevents stagnant air inside the cellar and circulates it
continuously. As a result, variation of temperature between
the floor and the ceiling and thus the uneven maturation of
wines on different shelves are avoided.

Bnarofjapa coBpemMeHHbIM TEXHOMOrMAM, HaM He HYXHO
yxoauTb Nof 3emiio, 4ToObl COXpPaHWUTb Hawy BUHA.
BrvHHble norpeba Hawwmx AHel npeanaraloT BO3MOXHOCTM,
B KOTOPbIX COTHU BUH MOTYT BblE€PXMBaTbCA M CO3pEBATb
B MOJSIHOM CMOKOWCTBUU B TEYEHME MHOTVX JIeT, Kak ecnu
6bl OHM HaXOAWAUCb B HACTOALLEM MNOA3eMHOM mMorpebe.
M3rotoBneHne un yctaHOBKa BUHHbIX Morpe6os TpebyeT
CTOJIbKO »Ke OMbITa U YMEHUSA, CKONbKO 1X AU3aliH.

OpHa 13 Hamboree BaXKHbIX MPUYMH, MO KOTOPOW BUHHbIN
norpe6 fosxeH 6bITb BbINOIHEH KOMaHAON NpodeccmoHanos
- 3TO rpamoTHoe cobntofeHre n3onAUMN (repMeTUYHOCTM)
nomelLeHna. 3To OCHOBa AJNiA MOAAEPKaHWA HEeOOXOANMbIX
dusmnyecknx napameTpoB., BK/OUaA KOHTPOIb TemnepaTypbl 1
BNaxHocTn. HegoctatouHasa Tenaonsonauma 1 naponsonauma
BbI3blBalOT HeXenaTesbHble NOCNeACTBUA, TakKne Kak peskue
KonebaHWA TemnepaTypbl, Ype3mepHaa BAaXKHOCTb, MieceHb
1 3anaxu.

Kone6aHusa TemnepaTypbl MPUBOAAT K ObICTPOMY OKUCIEHMIO
BUHA, B TO BPeMs Kak Ype3mepHas BIaXKHOCTb MOBpexaeT
STMKETKM Ha OyTblifKax, a HexenaTesbHble 3amaxu MOryT
NcnopTUTb OYKET M KauyecTBO BWHa. [pyrvmu croBamu,
npefoTBpalLeHne TemnepaTypHblX KonebaHuii ABnAeTcs
6onee Ba)kHbIM MapaMeTPOM, YeEM YPOBEHb TEMMepaTypbl, B
COo3[aHnV nLeanbHbIX YCNI0BUIA B norpebe.

BuHHbIE norpe6ba FWC OCHalLLeHbl cneymnanbHoO
CO3[aHHbIMM  KOHAULMOHEPAMM [Af1A  BUHHbIX Morpebos,
KoTopble obGecneumBaloT noalep)kaHne HeobXxoAnMoro
TemMrnepaTypHOro pexuma 1 npefoTBpallaloT KonebaHus
TemnepaTypbl. M 3To BbICOKOUYBCTBUTENIbHOE 060pYyAOBaHNe
6yneT npaBusibHO paboTaTb TOMbKO ecnn  obecrneyeHa
XopoLuas nsonauus.
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éc?ﬁcient space planning and absolute charm. Can
these go together? As this new cellar by FWC by Lake
Ontario, Canada proves, absolutely! In an area of 6 m2,
around 1000 bottles are individually made available in
this cellar for cherishing and enjoying. Behind two large
pieces of specialist cellar glazing, lit acrylic shelves display
the majority of the bottles for visual enjoyment from the
double high living room. The wine cellar is located directly
opposite the central fireplace. Inside where the air is strictly
kept conditioned for wine, more space is created for bottles
in various sizes: regular bottles, magnums, jeroboams etc...

The general design and detailing of the cellar is modern,
elegantly matching the style of the house. The staining color
of the oak wood on the facade and all around the interior
of the cellar was carefully chosen and creates a charming
contrast with the dark grey graffiti marble on the floor.

OnTManbHaa niaHMpPOBKa MNPOCTPaHCTBA U abCoNOTHOe
oyvapoBaHue. MoryT nu oHu coyeTatbcA? BUHHbIN norpeb
oT FWC Ha o3epe OHTapuo, KaHaga, CnyXuT npAmbiM
[loKasaTenbcTBoM 3Toro! Ha nnowaam 6 KB.M pa3mellatorca
1000 O6yTbinoK. 3a paByMA 6GOMAbWMMK  MaHenasMU
CneLmnanbHOro OCTeK/IeHNA, Ha OCBELLEHHbIX akpUIoBbIX
nonkax BuaHa Oosnbluad 4yacTb OyTbINOK, 4YTO co3gaer
BM3yanbHOE YKpalleHne AnA BblICOKOW FOCTUHOW. BUHHbBIN
norpe6 pasmelleH MPAMO HaMNPOTUB LEHTPaNbHOIO
KaMuHa. BHyTpu co3pgaHo 6Gonble mecta gna OyTbinok
pa3fnnyHbIX pa3mMepoB: 06blYHOro obbema 0,75, MarHymos
T o

[v3aliiH 1 OeTany BUHHOMO MPOCTPAHCTBA BbIMOJIHEHbI B
COBpPEMEHHOM CTUfIe U 3fIeraHTHO BMJIETAOTCA B 06K
cTunb Joma. LiBeT fy0oBbIX fAieTanen uHTepbepa Ha dpacage
1 BO BCEM MHTepbepe Obif TWaTeIbHO Mogo6paH 1 co3aaeT
OYapoBaTesbHbIi KOHTPACT C TEMHO-CEPbIM MPaMOPOM Ha
nony.

Behind the Scene
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9 very wine cellar is shaped by a negotiation between the two inherent but
contradicting functions of a wine cellar: exhibiting and safeguarding. The task is
sometimes so complicated that each wine cellar becomes a new invention on its
own; it is shaped by pushing the limits of technical possibilities. The wine cellar
inside Sunset Restaurant is a typical example of this innovative approach. The
insulation task was complicated by the obligation to create large glazings for an
oval plan layout to meet the high transparency expectancies of the client.

Kaxgbll BMHHbIA norpeb co3paeTcA rapMOHMYHbIM COrflacoOBaHMEM [BYX
npoTrBOpeYalmx ApYr Apyry GyHKLMIA: BU3yanbHOCTb U XpaHeHue. MIHorga
3aflaya HaCTONbKO CJ/IOXKHA, UYTO ee WCMOSIHEHUE CTaHOBUTCA BO3MOXHO
TONbKO C MPUMEHEeHMEM HOBbIX AU3ANHEPCKUX U TeXHUYECKUX pelleHunn,
KOoTopble caMu Mo cebe CTaHOBATCA HOBbIMY N300peTeHNAMMK. BUHHbIA norpeb
B pecTtopaHe Sunset B Ctambyne — TUMUYHbIA NPYMeEpP TaKoro HOBAaTOPCKOro
noaxopfa. 3ajava no repmeTm3aunmn yCnoxHanacb HeobxoarMMocCTbio co3faTthb
60NbLUYI0 CTEKNAHHYIO MOBEPXHOCTb OBaNIbHOW GOpPMbI, YUTOObI y,0BNETBOPUTD
XenaHuve KnneHTa B MakcMmanbHOM o630pe Konnekuuu.
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@his residential cellar has a unique design that radiates a fantastical feeling of space. The wine bottles are

arranged on CNC-cut glass shelves in a polar array of 300 degrees, from the ceiling to the floor. This ultra-modern

setting, in combination with ingenious concealed LED illumination, gives the interior of the wine cellar a divine
quality. On the outside, the cellar is a curious illuminated cylinder at the back of the living room. Profound detailing
and exquisite workmanship, ensure the maintenance of ideal climate conditions inside. The cellar exemplifies FWC’s
ability to combine style with technical perfectionism

OTOT BUHHBIA MoOrpebd VMeeT YHUKaNbHbIA AM3aliH, KOTOPbI [aeT oulylleHne npocTopa. BuHHbIE OYyTbUIKK
pa3melleHbl OT MOTONKA O MOJfla Ha CTeKMAHHbIX MOJSIKax, Bblpe3aHHbIX C MOMOLbIO fladepa, oxBaTbiBad 300
rpagycoB NPOCTPAHCTBA. YNIbTpacoBpeMeHHaa 06CTaHOBKA B COYETAHUN C OPUTMHANIbHON CKPbITON CBETOANOAHOW
NoLCBETKOW [eflaeT MHTepbep MOXOXKUM Ha GoecCTBeHHbI HMMOG. CHapyXu norpeb BbirMAAUT Kak CBETOBOW
UMAVHAP, YKpalaa 3afHIol YacTb FOCTMHOW W MNpuBRekas BHMMaHue. TuwaTenbHasa npopaboTka peTtanen u
MacCTepCTBO NPOpECCMOHAN0B MPY MOHTaXe, obecneunBaloT NoAAePKaHNE NAeaNbHbIX KITMMaTUYECKUX YCITIOBUI

BHYTpPW. BUHHbBIN norpeb geMoHcTpupyeT cnocobHocTb FWC coueTaTb CTUIb C TEXHMYECKUM NepdeKLnOHN3MOM.
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Various steps of construction Pa3nunuHble 3Tanbl cTponTeNbCTBA
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he entrance to Dubai Conrad Hotel’s Marco Pierre White Grill Restaurant is an archway of wine. Guests are
welcomed by sixteen select wines in gun barrel-shaped window displays on sides and four rows of lit up bottles in the
ceiling. It's a splendid light and shadow play, intensified with changing rhythm of planes, shapes and colours. Behind
this unusual array of bottle displays are two walk-in wine cellars -one for red and one for white wines- which are the
result of precise engineering and fine workmanship.

Bxop B pectopaH Marco Pierre White Grill otena Dubai Conrad (Ctambyn) npefctaBnset u3 ceba BUHHYIO apKy.
focTeln BCTpeyvaloT WecTHaALUaTb M36paHHbIX BUH B BUTPUHAX GOPMbl OPYXKeNHbIX CTBONIOB Mo 60OKam 1 YeTbipe

paga 6yTbinoK C NOACBETKOW Ha MOTonKe. OTO BeNIMKONEenHasa Urpa CBeTa U TeHW, YCUIeHHasa M3MEeHALWNMCA
PUTMOM MAOCKOCTEN, OPM U LIBETOB. 33 3TUM HEOObIYHBIM PpacafoM CKPbIBAIOTCA ABA BUHHbIX Norpeba — oguH ana
KpacHbIX, ApYron ans 6enbix BUH.

Behind the Scene Behind the Scene
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he door is the most tricky element of a wine cellar because it is the weakest point of the cellar in terms of
insulation efforts made for ensuring the temperature stability and condensation control. Engineered details, including
carefully picked and crafted materials make the cellar doors by FWC technically superb. Moreover, a cellar door is
never just a cellar door for FWC. Great design effort goes into each cellar door, sometimes involving artists and skilled
craftsmen as it was the case in this beautiful residential cellar built in the annex building of an Istanbul mansion by
the Bosphorus seaway. The cellar door features CNC-cut solid wood panels with thin copper inlays on both sides and
hand-wrought steel pull handles. A copy of the cellar door is made for the door to the pantry to create a symmetry.

[lBepb — caMblii CJIOXHbI 3NIeMEHT BMHHOrO norpeba, NOTOMy 4YTO 3TO camMoe Cilaboe MeCTO C TOUYKM 3peHus
obecnevyeHna TemnepaTypHON CTAOWABbHOCTW, KOHTPOAS KOHAEHCAUWW W TFepMETUYHOCTU MOMeLLeHNs.
Pa3paboTaHHble fleTanu, TwatenbHo nogobpaHHble 1 o6paboTaHHble MaTepranbl, AenaloT ABePU BUHHOTO norpeba
oT FWC TexHunyeckmn npeBocxofHbiMu. bonee Toro, ABepb BMHHOrO norpeba HYKorga He 6biBaeT NPOCTO ABEPbLIO
ans FWC. B kaxayto BlIOXXeHa OpurHanbHas An3anHepckas MblCib, MHOTAA C yYacTMEM XYLOXHVKOB U OMbITHbIX
MacTepoB. Tak 6bIJIO B CJlyyae 3TOro KpacmMBoro norpeba, NoCTPOEHHOIO B AOMOSHUTENbHOM 34aHNM OCOOHSAKa Ha
6epery nponuea bocdop. [IBepb BUHHOro norpeba ykpalleHa naHenAMmn 13 MacCcuBa AepeBa, Bbipe3aHHbIMK Ha
CTaHKe C MOMOLLbIo Nla3epa, C TOHKMMU MeHbIMI BCTaBKaMU C 06erxX CTOPOH 1 pyyYKaMu 13 CTanm pyyHom paboTbl.
MpeHTnyHana aBepb caenaHa Ans BXOAa B KNALOBYIO [l CO3AaHMA CUMMETPUN.

Behind the Scene Behind the Scene
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Warm

Touch of Wood

Tennoe NnpnKocHoBeHNe gepeBa

The storage units used in wine cellars demand the fulfillment of

certain criteria.

Mogynu gns xpaHeHus, UCNoJb3yeMble B BUHHbIX Morpebax, Takxe
TpebyloT cobnogeHna onpegeneHHbIX yC10BUN.

Especially in the case of wooden wine racks,
the wood variety must be resistant to decay
and deformation at high levels of humidity,
sturdy enough to safely carry the weight of
the wine bottles, free of undesirable odors
and suitable for being processed with top
quality craftsmanship.

The selection of the right wood requires
expertise, and its acquisition can prove to be
quite difficult. Likewise, the techniques for
standard furniture manufacturing and cellar
wood craftsmanship differ greatly.

FWC's wooden wine racks are made of a
selected variety of wood based on their
dryness and other physical qualities as well as
their aesthetic appeal.

Through meticulous craftsmanship, coupled
with world-class production techniques, this
special material is transformed into wine racks
to accommodate precious wines as they age in
total serenity.

[epeBsaHHbIe CTeNna)u Ajsi BUHA LOMKHbI OblTb
YCTONUYMBBIMU K FHUEHWIO 1 aedopmMauny npu
BbICOKOW BIaXHOCTU, [OCTAaTOUYHO MPOYHBIMY,
yTobbl 6€30MacHO BblAEPKMBaTb BEC BUHHbIX
OYTbINIOK, HE MMETb HeXenaTeNbHbIX 3amnaxos
M NnoaxoauTb ONiA NMpemuanbHon obpaboTKu.

Bbibop npaBunbHON ApeBecUuHbl TpebyeT onbiTa
M MOXEeT oOKa3aTbCA HEeNnpoCTOM 3aJayven.
MeToabl U3roToBNeHUs NoOPabOTKN ApeBECUHDI
ANABUHHOronorpe6a3HaynTeNIbHO OTANYALOTCA
OT  M3roTOBNEHMA  CTaHZapTHOW  mebenwu.

HepeBAHHble cTennaxu pana BuHa ot FWC
W3roTaBNMBAlOTCA 13 OTOOPHbIX  COPTOB
ApeBecrHbl B 3aBUCMMOCTM OT UX CYXOCTU
n ppyrux ¢Gur3Myeckux CBOMCTB, a Takke C
YYeTOM MX ICTETUYECKON NpuBMieKaTeNbHOCTN.

Bnarogapa mactepctBy npodeccroHanos B
CoYeTaHu C TEXHOMOTMAMMN MUPOBOTO KJlacca,
3TOT 0COObIi MaTepuan npeBpallaeTca B
CTenna)xu Ana BUHA, B KOTOPbIX AparoLeHHble
BUHA BblJEPXXMBAOTCA B NosnHom
6e30MacHOCTN.

Warm Touch of Wood
Tennoe npuKocHOBeHUe fepeBa 37




@ce upon a time, wine storage for many was a cold, little
metal cabinet with some cladding to make it look like it is a
part of the interior. Loud compressors, terribly detailed LED
strip installations and sweating glass panes were thought to
be inevitable. Luckily, those days are over for people choosing
to work with FWC. As clearly evident in this picture, the cellar
is really an integral part of the interior. Following the smooth
curved lines of the interior design, and matching natural
materials, the cellar blends seamlessly into the space while
simultaneously maintaining its primary function to present the
wines in house gracefully. The solid wood display units and the
feature mirror by the decanting counter add to the cosiness of
the interior.

Korga-To BMHHbIM MOrpe6omM pAfd MHOTUX Oblfi  XONOAHbI
MeTanINYecknin WKadp ¢ 06MLOBKOI, KOTOPbIN TakKe AOJSIKeH
Oblfl COMETATbCA C OCTaNbHLIM UHTEPbEPOM UTO 6bINI0 JOBOSIbHO
CNoXHo. [POMKIME KOMMNPECCOpPbI, APKME CBETOLUOLHbIE NaMIbl 1
3anoTesLUe CTeKa Obln Hen36exHbl.

Kak BugHO Ha 3Toi ¢oTtorpadum, BUHHBLIA norped ot FWC
LeNCTBUTENbHO ABNAETCA HEOTbEMIEMOWN 4YacTblo WHTepbepa.
OH NoBTOPAET N OPraHNYHO BNUCHIBAETCA B MaBHbIE U3OTHYTble
NIVHWM  Jn3aiHa KOMHaTbl, cCoyeTadACb C HaTypanbHbIMU
mMaTepvanaMmnm ” OAHOBPEMEHHO WCMONHAA CBOK [NaBHYIO
byHKLMIO — M3ALHO NpeacTaBnATb BUHA. LKkadbl ansa xpaHeHus,
BbINOJIHEHHbIE U3 MacC/Ba AiepeBa U AeKopaTMBHOE 3epKano y
CTOWKYM ANA AeKaHTauuu, [o6aBnaoT yioTa.

Warm Touch of Wood

Tennoe npnkocHoBeHMne aepesa

Warm Touch of Wood

Tennoe npnKocHoBeHNe AepeBa



%example of highly efficient space use is the wine cellar designed as an optional feature in the
Emaar Toscana Valley Houses in Bliylikcekmece, Istanbul. The total capacity of this 4.8 m? large wine cellar
is 538 bottles. Its concave form, which can be widely applicable, provides it with a proportionally rather
large glass display. Practically, every corner in any house can be transformed into such an impressive wine
cellar without having to sacrifice either the aesthetics or the technical requirements. Despite its difficulty
to produce, all concave glass here is thermally insulated and further decorated with flamboyant glass
etchings. The natural stone floor of the wine cellar is decorated with radial timber lines following the
concave form of the facade.

Mpumepom BbICOKO3IhGEKTMBHOrO UCMONb30BaHWA MPOCTPaHCTBA ABNAETCA BUHHbIA Mnorpeo,
CNPOEKTMPOBaHHbIN B XWUnom Komnnekce Emaar Toscana Valley Houses B npuropoge Crambyna,
ropogie bookuekmegke Ha 6epery MpamopHoro mops. O6Las BMeCcTMOCTb 3TOrO BUHHOIO norpeba,
nnowagbto 4,8 KB.M, cocTaBnaeT 538 6yTbinok. Ero BorHytyto popmy, KoTopas no3BonsaeT MakcumasbHoe
MCnonb3oBaHWe MNPOCTPaHCTBa, obecneumBaeT Oonbluas CTEKNAHHAA MOBEPXHOCTb. [lpakTnuecku
KaxAbli yronok nioboro foMa MOXKHO MpeBpaTUTb B TaKOW BMeYaTnAloWMiA BUHHBIA norpeb, He
KepTBYS HU 3CTETUKOW, HU TEXHMUYECKMMU TpeboBaHAMN. HeECMOTPA Ha CIIOXKHOCTb M3rOTOBEHNS,
BCe BOTHYTble CTeK/1a Tenson30nMpoBaHbl 1 YKpaLleHbl APKUMU rpaBupoBKamu. [on 13 HaTypanbHOro
KaMHSA yKpalleH paguanbHbiMy AepeBAHHbIMY BCTaBKamuy, MOBTOPAOLWUMN BOTHYTY0 dopmy dacapa.

Warm Touch of Wood
Tennoe npuKocHOBeHUe gepeBa




%ufactured with the finest wood workmanship, Masa Restaurant wine cellar is a rare example of a

successful combination of traditional and contemporary design. Masa Restaurant was keen to offer its guests the
traditional wine cellar experience incorporating the feel and smell of wood. The cellar was also required to be visible
and attractive for all customers. The task for FWC quickly came to realise a cellar that would please all senses of
its visitors with the finest materials and detailing, simultaneously functioning as a welcoming stage for the act of
enjoying wine. As challenging as it was, realising a large single piece, invisible glazing seemed suitable for the task.

M3roToBneHHbIN C MCNOSb30BaHMEM [AepeBAHHbIX 3/1EMEHTOB I'IpeMVIaJ'IbHOIh O6pa6OTKI/I, BUHHDIN norpe6

pectopaHa Masa B Hblo-Mlopke, ABnsetca peaknm MNPUMEPOM YOAUHOTO COYeTaHUA TPAAULMOHHOMO 1

COBPEMEHHOTO fM3aliHa. PectopaH Masa cTpeMusicsa npegnoXnuTe CBOUM FOCTAM CTUIb TPAAWULMOHHOTO BUHHOTO
norpe6a, B KOTOPOM YyBCTBYETCS 3amnax AepeBa. TakKe NPOCTPAHCTBO JOMKHO OblfIo XOPOLIO NPOCMaTPUBATHCA
1 NpUBMEKaTb BHUMaHMe noceTuteneii. 3agavein FWC 6biso B KOPOTKME CPOKM CO3AaTb BUHHbIV MOrpe6, KoTopbil
OyneT pagoBaTb MoceTuTeNe N3blCKaHHbIMK MaTepuanamu, eTanaMy MHTepbepa 1 JOMNOMHATb Y40BONbCTBME
Hacna)kaeHnsA BUHOM. Kak Obl HY 6bINIO CJIOXKHO, MAeaNIbHBIM PELLEHVEM CTaNIO CO3faHVie 00MbLLOro LefIbHOIUTOrO
HEBUAVMOI0 OCTEKJIEHUS.

Warm Touch of Wood
Tennoe npuKocHOBeHUe gepeBa




%e wine collectors who are interested in having a wine cellar in their home usually go for the authentic, warm feel of wooden
storage units. In this private wine cellar, this choice is taken a step further by covering all walls with the same solid oak wood, and to
ensure that the feeling flows over into the house, a large glass facade was chosen. Looking through the glass, one immediately notices
the cascade unit designed to exhibit the most precious wines in the cellar. During tastings, this unit is helpful with its detail for stemware.

One of the most appealing details about this beautiful solid wood cellar of an individual private wine collector, is the honeycomb counter.
This counter is hand-clad with hexagonal solid wood blocks with beveled edges and is wide enough to place several wine bottles on it.

YacTHble KonneKLoHepbl, KOTOPblE 3aUHTEPECOBaHbI B CO34aHUM B CBOEM JOMe BVHHOMO norpeba, 4acTo NpefnoynTaloT yioTHoe Tensoe
ollyuleHre, KOTOpoe JaeT AepeBo. B 3Tom YacTHOM BMHHOM norpebe Takoi BbIbop Obif CAeNlaH M3HauyanbHO: BCe CTeHbl 06MMLOBaAHDI
maccvBom Ay6a, a AfiAd Toro, uToObl OLWyLieHVEe MPOHUKANO B AOM, Obll YCTaHOB/EH GOMbLWON CTeKNAHHbIN dacad. KackagHblin 6MOK,
npeaHasHauYeHHbIV A1 XPaHEHNA CaMbIX LIEHHbIX BVH, XOPOLLO MPOCMATPVBAETCS Yepes Npo3payHoe OCTEKIIEHNE U MPUBJIEKAET BHUMaHNE
BCeX, KTO nonagaeT ciofa. Bo Bpems ferycraumi, 4acTi 3TON KOHCTPYKLMM Cly»KaT NoACTaBKo A5 60KasoB.

OpHa 113 cambIX 3ALLHBIX IeTaNleil — 3TO CTOMKa B BUAe NuenuHbix coT. OHa caenaHa BpyuHyto, 0651LoBaHa WeCTUYroNbHbIMU fePEBAHHbIMY
610KaMV CO CKOLLEHHbIMW KPasMm U [OCTAaTOYHO LUMPOKAA, YTOObI Pa3MeCcTUTb HECKONbKO BYTbITOK C BUHOM.

Warm Touch of Wood

Tennoe npnKocHOBeHNe aepeBa

Warm Touch of Wood

Tennoe npnkocHoBeHMe aepeBa



Transparency

[lpo3pavyHOCTDb

Besides wooden storage units, FWC produces display units made of transparent
acrylic panels manufactured by using computer controlled machine tools.

[ToMUMO fepeBAHHBIX NONOK U WKadoB Ans xpaHeHusa, FWC npor3BognT NOBEPXHOCTM
3 NPO3PaYHbIX AKPUNOBbIX MAHENEN, KOTOPbIE N3rOTaB/MBAOTCA C UCMOSNb30BaHNEM

Pe3KN Ha BbICOKOTEXHOJIOTMYHbIX CTaHKaX.

These acrylic panels are produced with the highest
international standards demanded by the likes of the
aerospace industry. The acrylic panels are glass-clear and
remain so well beyond the norm. These display units are
favoured by interior designers and architects as they can easily
become an integral part of most interiors. Especially when
combined with the right illumination, these units can help
create stunning wine cellars which contribute immensely to
the overall atmosphere.

Depending on the required capacity and appearance, one
of three original designs can be selected: PLX-1, which is
comprised of clear acrylic panels and stainless steels pins, the
genious PLX-2, which contains units with high capacity and
finally PLX-3 which is more for cellars that require less density
and more transparency. Needless to say, all of these units
and many more unique designs by FWC fulfill the criteria for
correct wine cellar design.

On the matter of criteria, wine cellars must be protected
against the harmful effects of sun light. This has been one
of the reasons why people kept wine in the dark depths of
buildings in the past.

Thanks to technological advancements, it is possible today to
build cellars with large glass surfaces on all facades. All design
work and production of PLX units by FWC are protected by
international copyrights laws.

3T aKkpwunoBble NaHenu MPOU3BOAATCA B COOTBETCTBUM
C BbICOYANWVMU  MeXAYHAapOAHbIMU  CTaHZapTamu 1
NPVIMEHSIOTCA B a3POKOCMUYECKOW MPOMbILLIEHHOCTH.
Mx npo3payHOCTb MNpeBbIlWaeT O6bluyHble HOPMbI, 3a
UTO OHW TOMb3YITCA MONYNAPHOCTbIO Y AM3aliHEepOB
WNHTEPbEPOB U APXMTEKTOPOB. DTU 3JIEMEHTbI, OCOBEHHO
B COYeTaHWW C MpaBWIIbHbIM OCBELleHWeM, CO34aloT
noTpsAcalowye BUHHble Morpeb6a, KoTopble  BHOCAT
CBOI 3CTeTUMKY B 06wyl aTMocdepy MpPOCTPaHCTBa.

B 3aBUCUMOCTIV OT TpebyeMor BMECTUTENIbHOCTU M BHELLHErO
BMa MOXHO BblOpaTb OAWH U3 Tpex BapuaHToB: PLX-1,
KOTOPbIA COCTOUT W3 MPO3PayYHblX AKPWIOBbIX MaHenewn
N WTUdTOB M3 HepKaBelLlen CTanu; reHnanbHbin PLX-2
COCTOUTUX6JIOKOB M pacIMPsieT BO3MOXHOCTM MPYIMEHEHNS,
1, HakoHel, PLX-3, KoTopblil 6onbLie NoAXOAUT AJ1si CO3aHuA
BVIHHbIX MOrpeboB C MeHbLUel MIOTHOCTbIO XPaHEHUA ”
Heo6X0ANMOCTbIO B MAaKCMMaNbHOWM Npo3payHocTu. Bce 3tn
N Apyrve yHuKanbHble KoHCTpyKuum ot FWC cooTBeTCTBYIOT
KpUTEpUAM NPaBUIbHOIO AM3aliHa AnA BMHHOrO norpe6a.

YcnoBuAa co3gaHua BUHHOTO norpeba fosnKHbl 06513aTeNbHO
npefycMatpuBatb 3alUTy OT BPeAHOro BO3[4eNCTBUA
CONTHEYHOro cBeTa. JTO OfHa M3 MPUYUH, MO KOTOPOW B
NPOLWJ/IOM JIIOAN XPaHWAWM BUHO B TEMHbIX MOMELLEHUSIX.

bnarogapa TeXHONOrMYeCKUM  [OCTUXKEHMAM, CEerogHs
MOXHO MOCTPOUTb BUHHbIE Morpeba, NpumeHaa Gonblure
CTeKNAHHble MOBEPXHOCTM Ha Bcex ¢acagjax. Bce
KOHCTPYKLMOHHblE pelleHnsa U nNponsBoacTso 6nokos PLX
oT KomnaHunn FWC, 3alymiyeHbl MexayHapOoAHbIMU 3aKOHaMM
06 aBTOPCKMX NpaBax.

Transparency
Mpo3payHocTb
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his cellar was built for a wealthy wine lover who owns a small but valuable wine collection. The cellar is located on the basement
floor of the mansion and takes up only 11 m2. But the visual impact is so great that it keeps calling people back for another glance.
The wines are showcased mostly on acrylic displays which make the bottles directly accessible with labels showing in full and under
controlled lighting. The colored lights on these displays provide a soft glow on each bottle while creating a strong architectural accent.
A similar accent is found on the ceiling, framing the delicate chandelier which is designed to highlight the four most valuable bottles
on the back-lit onyx counter.

ITOT BMHHbLIN norpeb 6bin MOCTPOEH ANA YAaCTHOTO KOMMEKLMOHepa, BRafelolwero He6OMblLON, HO LEHHOW KONneKUunen BUH.
MomeLleHve, nnowagbio 11 KB.M HaXOAWUTCA Ha LLIOKOJSIbHOM 3Ta)ke OCOOHAKA U NPUTATMBAET BHYMAHWE CBOUM BHELUHUM BUAOM.
BuHa BblfIOMXeHbl B OCHOBHOM Ha aKpUWJIOBbIX MOBEPXHOCTAX, UTO 0becrneyrBaeT NPsMON JOCTYN K OyTblIKaM, STUKETKM XOPOLLIO
NPOCMaTPUBAOTCA MPU KOHTPOSIMPYEMOM OCBeLeHMM. LiBeTHble OrHu ob6ecrneurBalT MAMKoe OCBelleHUe KaKAaon OYTbiKW,
co3flaBasd BneyvatnawwWUNn 3GpPeKT apxmMTeKTypHOro coopykeHus. MNoxoxre 3dpdeKkTbl MOBTOPATCA Ha MOTONKe M ob6pamnsAT

N3AWHYIO NIOCTPY, KOTOPaA BMU3yasllbHO A€Nla€T aKUEHT Ha 4YeTbipe CaMblX LEeHHbIX 6yTbIJ'IKVI, PaCcnoNIOXKEHHbIX Ha NnoACBEYEHHOM
nonke n3 oOHMKCa.

Transparency
Mpo3payHocTb
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@he wine cellar of the JW Marriott Hotel in Ankara is
currently the largest commercial cellar in Turkey. It is located
at the main entrance of the hotel and acts as a welcoming
divider between the lobby and Steak House Restaurant.
While in most cases such a high glass wall decorated with
wine bottles can only be a mere display feature without any
storage properties for wine, this one is a proper walk-in wine
cellar with an immense thermally insulated glass facade
5 m high and 7 m wide. The walk-in cellar can hold up to
1,860 bottles in two different temperature compartments
which enable storing different kinds of wine separately, at
temperatures closer to their serving temperature.

BuHHbIN norpe6 otena JW Marriott B AHKape B HacTosLwee
Bpems ABnAeTcA KpynHenwmnm KOMMepYeCcKnm
norpe6om B Typuun. OH pacnosioXeH y rmaBHOro BXofa
B OTE/lb U CNYXUT OPUTMHANBbHOW MEePeropofKon mexay
no66bu n pectopaHom Steak House. B 1o Bpemsa Kak B
60NbLINHCTBE C/lyyaeB Takan BbICOKaA CTEKIAHHAA CTeHa,
YKpalleHHasa BUHHbIMU OyTblIKaMu, MOXeT OblTb TOJIbKO
NPOCTON BUTPUHOWN 0€3 Kakux-nnbo ¢yHKLMOHaNbHbIX
BO3MOXHOCTEN ANA XPaHEeHUA BKHA, 3TO HACTOALMN
BVHHbII norpeb ¢ OrpoOMHbIM TEnJon30JMPOBAHHBIM
CTEKNAHHbIM dacafiom, BbICOTON 5 MeTpoB U 7 MeTpoB
LWIMPUHON. B norpebe MoxHo pa3mectutb fio 1860 6yTbinok
B [BYX OTCeKax C pa3HOl TemMnepaTypoln, YTo nossonaer
XpaHWUTb pa3Hble TUMbl BUH OTAENbHO MpU TemnepaType,
61M3KOM K NX CEPBMPOBKeE.

Transparency
Mpo3payHocTb
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The walk-in wine cellar is coupled by an ambient display for high circulation wines behind the bar. Each
compartment of the walk-in wine cellar has a custom designed travelling ladder of its own which provide safe
accessibility to all bottles, even those in the highest row.

BxopgHyto 30HY C BUHHbIM Nnorpebom JONonHAET BUTPUHa 3a 6apom. B Kaxaom oTceke ecTb crneyunanbHO
pa3paboTaHHas NepeaBuXKHasA NeCTHULA, KOTopas obecrneymBaeT 6e30MacHbI 4OCTYN KO BCEM OyTblUIKaM,
JaXe K TeM, KOTopble HaXoAATCS B BEPXHEM PALY.

Transparency
Mpo3payHocTb
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%y would agree that afeature cellarin arestaurant

cannot be more sober than this. Armaggan Hotel’s cellar is
an ode to purity with its unworked wooden surfaces on all
interior planes and extra transparent large glass window
panes. One can almost feel the wood without even going
inside. The custom-designed angled wine display unit with
concealed label lighting allows customers to see and read
all labels available in the cellar.

MHorune cornacaTcs, Yto Nogo6bHas KOHCTPYKLMS BUHHOTO
norpeba — camas onTWMasnbHasA Ais pecTtopaHa. BuHHas
KomHaTa B oTefle Armaggan, ¢ ee HeobpaboTaHHbIMM
OepeBAHHbIMU NMOBEPXHOCTAMU n 60nbLUMN
NpPO3payHbIMK CTEHAMU — 3TO Ofa TAKOHUYHOCTU. KaxkeTcs,
UTO [EPEBO MOXHO MOYYBCTBOBaTb, [ake He 3axops
BHyTpb. CneumanbHO pa3paboTaHHasa yrioBas BUTPUHA
CO CKPbITOV MOACBETKOWN, MO3BOMAET K/IMEHTAaM XOPOLIO
pasrnsafeTb BCE STUKETKN.

Transparency

Mpo3spayHocTb



(¢

@he wine cellar of the Sheraton Hotel Atakody Istanbul which is equipped with PLX-3 wine display units by
FWC, is exemplary for its lightness and ease. As simple as it may seem, an enormous amount of research and hard
labour goes into achieving such an effect. In contrast with the general opinion that wine cellars need to be dark and
hidden places, this one glows safely behind technological glazing, at the centre of the speciality restaurant.

BuHHbIN norpeb oTtena Sheraton Hotel Atakdy B Ctambyne, 060pynoBaHHbINA BUHHbIMU BUTpUHamu PLX-3 ot FWC,
npeacTaBnseT obpasew, NerkocTu 1 6e3mMATEXXHOCTU. KaxeTcs, UTo 3TO cflenaHo oYyeHb NpocTo. TeM He MeHee,
4yTo6bl 4O6UTLCA Takoro 3pdeKTa, MOTPaYEHO MHOFO BPEMEHWN Ha Pa3paboTKy M BNOXKEHO MHOMO TpyAa BCen
KomaHabl FWC. B oTnnyme oT MHeHUA, YTO BUHHbIe norpeba AOKHbI 6bITb TEMHBIMU W CKPbITBIMU MecTamu, 3TOT
CBETUTCA KaKk Obl cam no cebe GepexHbIM TEXHONIOrMYHbIM OCBELLEeHNEM U FepPMEeTUYHO 3allyLieH HaAeXHbIM
OCTeKNeHVeM B LieHTpe pecTopaHa.
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%n Istanbul Asia built in Pendik, one of the fastest growing business districts of Istanbul, is especially oriented
towards guests with busy travelling schedules and scarcity of time. Everything in the hotel is made as streamlined as
possible and the wine cellar is no exception. Strategically located at the heart of the all-day-dining restaurant facing
the lobby, the 1,600 bottle wine cellar is highly accessible. It stands out with its rounded corners, decorated with
collectable wine box panels and beautifully illuminated PLX-2.1 display units by FWC.

Otenb Divan Istanbul Asia, noctpoeHHbIli B MNeHauKe, o4HOM M3 caMblX GbICTPOPACTYLLMX AEeNOBbIX PAaloOHOB
Crambyna, OpMEHTUPOBAH HAa FOCTENl C WMHTEHCUBHbIM FpapuKOM MOe3nOK U HexBaTKOW BpemeHu. Bce B
oTene chenaHo MakCMManbHO PaLWOHaNbHO W BUHHbBIA MOrpeb He McKouyeHne. YLOO6HO pacroNioXeHHbIN B
LeHTpe KpYrnoCcyTOYHOro pectopaHa, HanpoTMB BeCTMOINA, BUHHbIN norped Ha 1600 GyTbiNOK ONTUManbHO
CMPOEKTNPOBaH Tak, YToObl 06eCneUnTb BbICOKYIO CTeNeHb AOCTYNMHOCTU. OH BblAeNAeTcs CBOMMY 3aKPYTNIEHHbIMU

yrinamu, yKkpaweHHbIMW NMaHenAMn KOMeKUMOHHbIX BUHHbIX ALLMKOB N KPAaCUBO OCBELWEHHbIMW MaHeNnAMN PLX-
2.1 ot FWC.

Transparency
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ven restaurants once without a reputation for wine, can attract the attention of wine critics with their
wine list, thanks to a well-designed wine cellar. Konyali Restaurant is probably one of the best examples for
such a case.

The purpose of the PLX-1 display units, which are comprised of acrylic panels and stainless steel pins placed
right behind the cellar glazing, neighboring the VIP section of the restaurant, is high transparency. Polished
chrome plated metal display units with concealed illumination in front of the natural stone wall enable the
wine bottles and their labels to be viewed comfortably.

[laxke pecTopaHbl, He UMEBLUME paHblLLe BUHHON penyTaLumn, MOryT NpuBieyYb BHUMaHUE BUHHbIX loOuTenen
rPAaMOTHO COCTaB/IEHHON BMHHOW KapToOW 1 XOPOLO NpoAymMaHHOMY BUHHOMY norpeby. PectopaH Konyall,
HaBepHOe, OAUH M3 NyYLX NPUMEPOB TaKOro ciyyas.

Ha3sHaueHue BuTpumH PLX-1, cocToAwmMX M3 akKpuOBbIX MaHeNen n Jepxatenem u3 HepXKaseloLllemn
CTanu, pasMelLeHHbIX Cpa3y 3a ocTekneHnem, pagom c VIP-30HoIM pectopaHa — BblCOKasA MPO3PayHOCTb.
MonupoBaHHble XPOMUPOBAHHbIE MOJIKU CO CKPbITON NOACBETKOWN Mepef CTEHOM N3 HaTypaibHOro KamHA
No3BONAT yA0OHO paccMaTpuBaTh BUHHbIE OYTbITKM U STUKETKMN.

Transparency
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wine cellar is used to be a feature of luxury hotels but
it has now become a prevailing feature for all hotels aiming
to satisfy the refined needs of contemporary customers.

As the Hilton brand for contemporary comfort for business
and leisure travellers mostly in metropolitan travel
destinations, Doubletree Hotel required a modest and
serviceable wine cellar. Conveniently located underneath a
flight of stairs, at the entrance of the ground floor restaurant
of the hotel, the wine cellar welcomes the guests and serves
as a mood-setter with its coloured soft lights.

Korga-to BMHHbIA norpe6 Obin OTANYUTENBHON YepTon
NCKIIOYNTENIbHO POCKOLLHbIX OTeNer, HO Tenepb OH CTan
SN1eMEHTOM BCeX OTenel, CTPeMAWUXCA YAOBEeTBOPUTb
refOHUCTYECKME NOTPEOHOCTN COBPEMEHHDBIX KITMEHTOB.
Kak wn Bcerga, oTtenbHbli 6peHp Hilton npegnaraet
COBpPEeMeHHbIl KoMbOPT A5 AENOBbIX NIOAEN N TYPUCTOB,
NyTeLWecTBYOLWMX B OCHOBHOM B CTO/IULbI Pa3HbIX CTPaH.
Mosatomy n Doubletree Hotel, Bxogawum B Ty xe ceTb,
HY>K[ancs B ONTMMAaNbHOM BMHHOM XpaHwunuie. YoobHo
PacrnonoXeHHbIM NOA NeCTHUYHbIM NPONETOM Ha NMepBOM
3Take OTeNA, OH BCTpevaeT rocTen 1 co3gaeT HacTpoeHne
CBOWM LBETHBIM MATKUM CBETOM.

Transparency Transparency 63
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C%ndi Restaurant on the top floor of Radisson Blu Pera hotel holds a wine cellar that has a design reminiscent of the streamlined
modernist buildings of the 1930s. Curved edges and horizontal lines are mainly responsible for the effect. Neon-like lighting which, in
fact, is all made of LEDs to protect the wines from UV and heat, adds to the effect. The wine cellar also features a detached wine cabinet
for keeping some popular wines at their serving temperature.

B pectopaHe Hamdi Ha BepxHem 3Taxe oTend Radisson Blu Pera ecTb BMHHbIN norpe6, An3aniH KOTOPOro HanoMnHaeT ob6TeKaemyio
apxuTeKTypy anoxm mogepH 1930-x rofos. M3orHyTble Kpasa 1 ropusoHTasnbHble MMHUKN obecneynBatoT 3ToT 3dpdeKkT. HeoHoBOE
OCBelleHre, KOTOpPOoe CAeNaHo 13 CBETOANOLOB AJA 3alUTbl BMHA OT yibTpaduroneTa 1 Tenna, ycunvsaeT 3ddekT. 3qech TakKe ecTb
OTAENbHbIV BUHHBIN WKad ANA XpaHeHUA NONynsapHbIX BUH NpU TeMMepaType CePBUPOBKU.

Transparency Transparency
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Luminous

Grace

CBeTAwlaAaca rpauun

When a wine cellar becomes something other than a dark, moist room
full of dusty wine bottles, illumination starts to mean something more
than just a candle light to read the labels.

Korga BUHHbIN norpeb npeBpalwaeTca B HEYTO MHOE, YeM MPOCTO
TeMHasA BflaXKHas KOMHaTa, MOJSIHAA MblfbHbIX BUHHbIX OYTbINOK,
OCBelleHNe HauyMHaeT 3HauynTb 6osblie, YeM UYTEHUE STUKETOK

npwn cBeTe CBe4YNn.

Whether it is a commercial wine cellar in a
restaurant or a private residence, a room known
to be full of treasured wines can easily become
a treasure itself with a little help from carefully
designed illumination.

Transparent materials in combination with
colour and intensity-adjustable LED lights play a
crucial role in enhancing people’s curiosity and
enthusiasm.

LED lights are especially suitable for constant
wine cellar illumination for they emit neither
heat nor UV rays.

Byob TO KOMMepUYeckni BWHHbIA  Morpeb
B pecTtopaHe WM YacTHbI [OM, KOMHaTa,
HamMoNMHEeHHaA LEHHbIM/A BUHAMW, MOXET nerko
cama nNpeBpaTUTbCA B COKPOBHLLE C MOMOLLbIO
TLWATeNbHO NpoAyMaHHOro ocBelleHus.
Mpo3pauHble  maTepuansl B coyeTaHun
C perynMpyembiMM MO LBETYy WU APKOCTU
CBETOAMOAHBIMY JlaMMaM/ UTPatoT  PeLLatoLLyio
ponb B MPUB/IEYEHNN BHUMAHUA N MHTEpeca
rocren.

CeTofMOfHbIE CBETUIbHUKM 0cobeHHO
NOAXOAAT ANA NOCTOAHHOMO OCBELLEHNA BUHHbIX
norpe6oB, MOCKOSIbKY OHW He W31yyalT HU
Tenna, H1 ynbTpadnoneToBbIX Tyyen.

Luminous Grace

CBeTAwanca rpauna
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sn impressive collection of top Italian wines rests in this cellar belonging to a restaurant operated
by the famous Italian chef Bombana inside the Ritz Carlton Hotel of Galaxy Macau’s Phase 2. The restaurant
-8 4 Otto e Mezzo- is a 3 Michelin starred restaurant and its cellar which has a capacity of 1540 bottles is
designed and built by Focus Wine Cellars. The most striking feature that makes this cellar unique is a special
wine display wall composed of 56 individually cast and silver-clad hand sculptures each with its individual
label lighting.

B aTom norpebe HaxoAuTCA BrevyatnAwlan KOMNeKUMa Nyylnx UTanbAHCKUX BUH, NpUHagnieallan
pecTopaHy, KOTOpPbIM YNpaBAseT N3BECTHbIV UTANbAHCKUN Wed-noap YMb6epTo bombaHa. PectopaH 8 V2
Otto e Mezzo BOMBANA pacnonoxeH B oTene Ritz Carlton, Bxoasuiero B ceTb Galaxy B Makao 1 oTmeueH
3 3Be3gamu MuwneH. BuHHbIA norpe6 BmMecTMMOCTbio 1540 OyTbINOK, CMPOEKTUPOBaH M MOCTPOEH
komnaHuen Focus Wine Cellars. Camas sipkasi 0COGEHHOCTb, KOTOpas fenaeT 3ToT norpeb yHKanbHbIM
— 3TO crneymanbHaa BYHHaA BUTPMHA, COCTOALLAA N3 56 OTNUTLIX 1 MOKPbITbIX CEpebpoM fepKaTenen B
BUAE PYK, Kaxaaa C MHANBMAYaNbHOM NOACBETKOM ANA STUKETOK.
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Luminous Grace
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his wine cellar sitting at the heart of one of the most prominent Italian restaurants in the city, Panino

Giusto Ristorante & Caffé, hints at the treasures hidden inside from all three facades with large glazings.

One immediately feels that the whole set-up is organised around the wine cellar, and thus wine. Restaurant
guests can comfortably walk into the wine cellar together with the sommelier, and choose a bottle from
the 600 bottle collection. On the outside, the cellar is decorated with a crown made out of original wine
box panels.

DTOT BUVHHbIA MOrpeb, PacnosioKeHHbIN B OAHOM K3 CaMblX W3BECTHbIX WTANbAHCKUX PECTOPaHOB
JlonpoHa, Panino Giusto Ristorante & Caffé, HamekaeT Ha coKpoBHULLa, CpATaHHbIe BHYTpY Tpex dpacafoB
C oCTeKneHmem 13 6onblnx naHenen. Cpasy YyBCTBYeTCH, UTO BCA KOHCTPYKLMA OpraHM30BaHa BOKPYT
BVMHHOTO norpe6ba, a 3HauuT, ¥ BUHa. [oCTy pecTopaHa MoryT CBOGOAHO MNPOWTU BHYTPb BMECTe C COMeSibe
1 BblbpaTb Nobyto 13 600 6yTbinoK. CHapy»KM BUHHbLIN Norped yKpallaeT «KKOPOHa» — NMaHHO M3 [OCOK
OpPUIHANbHbIX BUHHbIX SLLMKOB.

CBeTAwWanAca rpauna




=
[ i ] y goe; functional bar equipment always have to look
¥ . . .
J: ’ - ' ’ ! l l Ll ! '! ' sterile and dull? Not necessarily. Borsa Restaurant Istinye
. | . LETIFI -1 =

=-E Park’s wine cellar is the irrefutable proof that functionality
! YR i=i™ . and ambiance can go perfectly together.

[ o E -
= - = a - a 8
"l 0

. | _
et i | § 1=t |2t iz} With the help of the gentle illumination of the wine
: BV§ Rl B =4 14 display units, the vertical array of wine bottles seem to
o JAEFIRESEIERE sploy uit, th vertical aray of wi
& Mg, =

1)

merge in with other spirits to form a very inviting bar
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i :'ﬁ-?ji .j-'.r_!f-'_._'_jfl"_ S v setting. In fact, the wine bottles are physically separated
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& from other liquours in front, by means of a special UV-

P '.!. FAT 1 - - filtered triple glass barrier, behind which the perfect

environmental conditions are created for the wine to be
preserved flawlessly.

Accessed through an invisible door, this wine cellar space
is much larger than one perceives from the outside. 4.5 m
ceiling height is fully benefited by a sliding ladder which
enables a maximum bottle storage capacity of 1,440
bottles.

Wine preservation is quite the opposite of a burden to this
restaurant: The wine cellar is its genious loci.

JomkeH 1nu  OYyHKUMOHaNbHbIN  GapHbIN  NHTEpbep

BbIMMALETb CTEPUNbHbIM 1 TycKnbimM? He obasatenbHo.

BuHHbInnorpe6BorsaRestaurantlstinyeParksnpuropoge

m . : Crambyna - HeonpoBepXMMOe [0Ka3aTeNnbCTBO TOro,

e T i’ , uyto QYHKUMOHANbHOCTb U aTMochepa MOryT naeanbHO
coyeTaTbCsA.

bnarogapa MArkomy OCBeLlleHMIo, KaXeTcsA, uTo
BEPTMKANbHBIA PAJ BUHHbIX OYTbINOK, CNMBaeTcsa Co
BCEM MHTEPbEPOM, 00pa3sysa OUeHb YIOTHYIO 0O6CTaHOBKY
6apa. ®aKkTuyecku, BUHHble OYTbUIKA OTAeneHbl OT
APYTUX HanMTKOB C MOMOLLbIO CneumnanbHOM TPOWMHON
CTeKNAHHOM neperopofku ¢ YO-bunbTpom, 3a KoTopom
co3faloTcA naeanbHble YCNoBMA AN1A XpaHeHUA BUHa.

Bxon B 3TOT BWHHbIA Morpeb, KOTOpbI pasmepamu
HaMHOro 6osblue, yem KakeTca CHapy>u,
OCYLLeCTBAAETCA uepe3 HeBuAUMYO ABepb. zBbicoTa
notonka 4,5 M, NO3TOMy Mbl CHabaunu norped
pPa3aBUXKHOW NeCcTHULUEN, B pe3ynbTaTe, MPOCTPAHCTBO
nosgosndAeT xpaHuTb Ao 1440 6yTbinok. BuHHbIN norpeb
3[€Cb — OHO U3 «MECT CUSbI».

Luminous Grace
CBeTAwWanAca rpauna
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y 5 5 ]; ‘! < ark Bosphorus Istanbul Hotel is a legend for it hosted many well-known political figures such as Mustafa Kemal Atatrk, King
; € 3
£ i, L E — Edward VIIl, Adnan Menderes and other celebrities in the past and after being closed for 22 years, the hotel re-opened fully renovated
{ __'_E 3 and resorted as a 7-star hotel at its magnificent location on the GiimUssuyu Road near Taksim Square. The main dining hall of the hotel
"\E "F‘ features a large wine cellar which has a spectacular 9 m long facade, half of which is facing the restaurant while the other half welcomes
| g = l.: the guests approaching from the entrance hall. Evenly sized five grand windows with gold robust, firm looking frames allow guests to

1 take a peek into the rich wine collection. Intrigued guests may go also inside the cellar together with the sommelier, where they will
find a beautiful long cellar space articulated by successive arches of coloured lights.

i

Park Bosphorus Istanbul Hotel — nereHga, B KOTOpOW OCTaHaBNMBaNWCb M3BECTHble MOAUTMYECKME AeATenu, Takue Kak Myctada

!

Kemanb AtaTiopk, koponb dayapg VIl n gpyrue 3HameHUTOCTH, Obl1 BHOBb OTPEMOHTUPOBAH M OTKPbLIT nocsie 22 feT 3abBeHus.
JTOT 7-3BE€3[0YHbIA OTe/lb PACMosIokKeH B BENIMKOSIENMHOM MecTe B LieHTpe ropofa. B rnaBHom obefeHHOM 3ane pacnonioxumnca

60/bLIOW BUHHBLIN Norped C BNevyaTnsawWwmnmM CTeKNAHHbIM dacagom, AnnMHoM 9 M, MOMOBMHA KOTOPOro obpalleHa K pecTtopaHny,

a Apyras BCTpevaeT rocter, BXogawmx u3 sectnbions. MNatb 60nblmx BUTPUH OAMHAKOBOrO pasmMepa C NPOYHbIMU 30/10UEHbIMM
pamamu no3BonsT 0603peBaTb GOraTyto KOMNeKUMio BUH. fOCTU TaKKe MOTYT OTNPABUTbCA BMeCTe C COMesibe B MoABaJl, rae ux
XKOET KpacrBoe MPOCTPAHCTBO, 0PpOPMIIEHHOE apKamyi Pa3HOLBETHbIX OTHENA.

Luminous Grace
CBeTAwanca rpaumna
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%isson Blu Hotel Pera, unlike many other hotels in the Pera district of Istanbul, is located right on the busy
Tarlabasi Boulevard. The all day dining restaurant which this wine cellar is a part of is located on the ground level,
has windows to the boulevard and is situated right next to the entrance of the hotel. The wine cellar functioning as a
divider between the entrance of the hotel and the dining area is clearly visible from the boulevard through the large
window panes of the restaurant as well as from the porch of the hotel. The wine cellar is a curious site to passers-by
at street level, some of which admit to be tempted by the striking cellar to peek inside or maybe even have a bottle.

Radisson Blu Hotel Pera, B oTnnume ot MHOrMX Apyrux otenen B paoHe Mepa B CTambyne, pacnonoXeH nNpamo
Ha OXMBJieHHOM OynbBape Tapnabawu. PectopaH paboTaeT B TeyeHMe BCErO AHA M YacTbio KOTOPOro ABAsETCA
3TOT BUHHBIN NOrpeb, pacnonoXeH Ha LLOKOJIbHOM 3Ta)<e NMPsiMO Y BXOia B OTe/lb U €ro OKHA BbIXOAAT Ha GynbBap.
BUHHOE XpaHUnVLLe CNy>XWUT NEPEroOpPOAKON MeXay BXOLOM B OTefb U 06e[eHHON 30HON, XOPOLLO MPOCMATPUBAETCA
c bynbBapa uepe3s 6onblume OKHa pecTopaHa U1 ¢ KpbinbLua otensa. OHO NpMBNeKaeT BHUMaHUE NPOXOXNUX C YnLbI,
HEKOoTOpble N3 HUX YeCTHO MPU3HAIOTCA, YTO M3-3a HEro MM 3axoTeNloCb 3arfAHYyTb BHYTPb U, BO3MOXHO, AaXe
BbIMWTb OYTbISIOUKY BMHA.
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Luminous Grace

CBeTAwWanAca rpauna
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% ocated in the middle of the spacious Ballaré Restaurant of Dubai Conrad Hotel, FWC’s
first wine tower is the true centrepiece of the restaurant. With its high ceiling and uninterrupted

space, Ballaré is the perfect place to build such a sculptural wine cellar with its round form,
transparent shell and radiating coloured lights. Bottles inside the cellar are stored horizontally
along the circumference of the cellar, in CNC-cut cavities on back-lit glass shelves.

PacnonoxeHHoe B LieHTpe MPOCTOpHOro pectopaHa Ballaré otensa Dubai Conrad, BuHHOe
XpaHunuuie B Buge 6awHm ot FWC, Takke nputarneBaeT BHUMaHue nocetuteneii. Ballaré c ero
BbICOKVMY MOTOJIKaMM U HEMPEPbIBHbIM MPOCTPAHCTBOM — UAEaslbHOe MeCTO Ajisl CO3[aHuA
BMHHOrO norpeba Kpyrnoi ¢opmMbl, NPO3payHbIM OCTEKIIEHNEM 11 Pa3HOLBETHBIMM OFOHbKaMU,
KOTOpble pacXxofaTcs BeepoM. By TbifIKU BHYTPU XPaHATCA rOPU30OHTANIbHO MO OKPYXKHOCTY Ha

CTEKNAHHDbIX MNOJIKaX CI'IeLlI/IaJ'IbHOI7I (I)OprI C I'IO)JCBeTKOIh.

Luminous Grace
CBeTAwanca rpaumna



Luminous Grace
CBeTAwWanAca rpauna

@iﬂﬂing at the entrance of the top floor of an historical building where the
headquarters of the Istanbul Foundation for Culture and Arts is situated, this wine
cellar seems to be whispering to its guests the necessity to drink wine in this
restaurant... The wine cellar has a different version of FWC's PLX-1 display units
and the concave acrylic back wall with concealed illumination creates a stunning
background.

JTOT BWHHBIA MOrped, PacrmoNOXeHHbIN Yy BXO4A Ha MOCIEAHWI 3TaX WCTOPUYECKOrO
3[aHuA, TAe HaxopuTca WTab-kBapTpa CTambynbckoro ¢oHa KynbTypbl U UCKYCCTBA,
CNOBHO HallenTbiBaeT CBOMM FOCTAM, YTO B 3TOM PeCTOpaHe HYXXHO MWTb BKHO... 34ecb
CMNONb30BANUCh Pa3NnYHble BapuaHTbl ocTekneHnsa PLX-1 ot FWC, koTopble B anbsHce C
BOTHYTOW aKpUIOBOI 3afHEN CTEHKO CO CKPbITOV NMOACBETKOM, CO3AAI0T NOTPACALLNIA GOH.
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stanbul’s legendary Pera Palace Hotel built in the 19th century for the use of Orient Express passengers, was renovated
and re-opened in 2011. The preservation and restoration project that reflects the historical and cultural significance of the hotel
targets to bring back its old glory of the times when it was one of the most luxurious hotels in the world. Many statesmen, such as
M. Kemal Atatiirk, ismet inénii, King Edward VIIl and internationally acclaimed artists like Agatha Christie, Ernest Hemingway and
Greta Garbo are known to have favoured the Pera Palace as their sancutary for rest and private socialising. With the renovation,
the hotel aimed to become once again one of the most popular destinations for decerning travelers. Therefore, all rooms and
public areas were refurbished using only products with the best quality and appeal. The wine cellar was entrusted to FWC. Diligent
design and expert construction of the wine cellar are evident in the smallest details, such as the copper engraving in the floor of
Hemingway's remarkable words about wine: “Wine is one of the most civilized things in the world and one of the most natural
things of the world that has been brought to the greatest perfection, and it offers a greater range for enjoyment and appreciation
than, possibly, any other purely sensory thing”

JlereHpapHbiii otenb Pera Palace B Ctambyne, noctpoeHHbiin B XIX Beke A naccaxmpos «BocTouHOro skcnpecca», 6bin
OTPEMOHTUPOBAH 1 BHOBb OTKPbIT B 2011 rofy. MpoeKkT coxpaHeHWA u BOCCTaHOBAEHMUA, OTpaxalowWwmnii NcTopmyeckoe u
KYNbTypHOe 3HaueHwvie oTeniA, MPU3BaH BEPHYTb BPeMeHa Oblnoii CnaBbl, KOrga 3To Obln OfWH U3 CamblX POCKOLIHbIX OTeneit
mmpa. MHorue rocyfapcTeeHHble geatenu, Takne Kak M. Kemanb AtaTiopk, Vicmet WneHto, koponb Sayapa VI v BcemmnpHo
M3BECTHblE MUCATeNN W apTUCTbI, Takne Kak Arata Kpuctu, SpHect XemuHrysit n lpeta lap6o, Bbibrpann gsopel MMepa,
Kak ybexwlie, rie oHU MOMM OTAOXHYTb U CMOKOMHO moobwaTtbca. Mocne pemMoHTa oTeNlb CHOBA CTan OfHUM U3 CamblX
MOMyNAPHBIX MeCT ANA B3blCKATENbHbIX MyTeLeCcTBEHHUKOB. Bce HOMepa 1 06LeCTBEHHbIE 30HbI ObINM OTPEMOHTUPOBAHDI
113 MaTepKanoB TONbKO Camoro BbICOKOTO KayecTBa. PaboTa no co3paHuio BUHHOro norpeba 6bina nopyyeHa komnauuu FWC.
Bbicokoe MacTepcTBO B AM3aliHe U YCTaHOBKE NMPOABAAIOTCA B MefbYailmnX JeTansx, Taknx Kak MejHaA rpaBrpoBKa Ha nosy
He3abblBaeMbIX ClIOB XeMUHTY3A: «BUHO — OAHO M3 CaMblX LMBUIM30BaHHbIX U €CTECTBEHHbIX BeLlel B MUPe, KOTopoe 6bino
AOBE[eHO 10 Bennyalilero coseplueHcTsa. OHo npefnaraet 6osnblie BO3MOXHOCTEN 1A HACTKAEHUA U LLEHUTENbCTBA, Yem,
noboe apyroe YyBCTBEHHOE YAOBONbCTBYEY.

Luminous Grace

CBeTAwanca rpaumna
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win wine cellars adorne Radisson Blu Sisli Hotel’s
semielliptical lobby. The cellars with their intricate design
of lights and reflections meld well with the rest of the bar
area which consists of two similarly detailed hard liquor
cabinets and a bar counter at their centre. The cellars are
set at two different temperatures for keeping red and white
wines separately at temperatures closer to their serving
temperature which ensures a more smooth operation.

[lBOMHOW BUHHBIN Norpeb yKpallaeT noays3innTuiecKunin
BecTuGlonb oTena Radisson Blu Sisli. [1Be yacT BUHHOrO
XpaHUnMIia C 3aMbiCIOBaTbiM AM3aiHOM OCBeLleHusA
XOPOLLO COYeTATCA C OCTafbHOWM 30HOWN 6apa, KoTopas
coctouT ”3 wWwKadoB, NOBTOpAOWMX feTanu Am3aniHa
N GapHON CTONKOW B LiEeHTpe. B BUHHbIX XpaHWuLiax
YCTaHOB/EHbl [Ba pa3HblX YPOBHA TemrepaTtypbl And

XPaHeHNA KPpaCHbIX 1 6enbIx BUH, 6NN3KUX K Temnepartype

UX Mofdauu, 4To oNTUMM3MpYyeT paboTy Hapa.

Luminous Grace Luminous Grace

CBeTAwWanca rpayus CBeTAWanAcA rpayna




Arts &
Crafts

NcKyccTBO N pyyHas pabora

It is not only the wood craftsmen who bestow each wine
cellar with a spirit of its own, but also artists processing
glass like lacework, breathing life into cold metal,
embellishing lives with handmade ceramic panels and
floor ceramics. FWC is thankful to all its associate artists for
their contributions.

He TonbKo Mactepa no gepeBy HagenAwT KaXabl BUHHbIV
norpeb CBOEN 3HEPreTUKOW, HO W XYAOKHUKK. OHU
06pabaTbiBalOT CTEKNO, Kak KPY>KEBO, BObIXAIOT »KM3Hb B
XONOAHbIV MeTansl, YKpaLLAT CTEHbI WX MO UHTepbepa
KepaMukon pyyHon pabotbl. Komnanna FWC 6narogapHa
BCEM 3a X MACTepPCTBO.

Arts & Crafts
UcKyccTBO 1 pyuHas pa6ota 87
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(yassionate and intelligent design, a production process

that involves intensive craftsmanship at every stage, true
excitement for the job, and seven months of hard work have
created another one of FWC’s masterpieces. It all began with a
meeting with the client who was determined and specific about
what he wanted and also communicated this very clearly.

MpoayMaHHbIM M FPamOTHbIN An3alriH, NPOWN3BOACTBEHHbIN
npoLecc, KOTopbll BKAOUYaeT B ceba npodeccnoHanbHbIN
noaxol Ha KaxAom 3Tane, WCTUHHOE BOBJIEYEHNE B
TBOPYECTBO U CEMb MecALEeB HanpsXeHHOW paboTbl co3panu
elwle oauH wepnesBp. KNMeHT YeTKo NMOHUMan, Yero OH xouet

N CMOT KOHCTPYKTVMBHO Mepefatb komaHge FWC Bce cBowm
noXxenaHus.

Arts & Crafts

Arts & Crafts
UcKyccTBO 1 pyuHas pabota

UcKyccTBO 11 pyuHas pabota
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Our client’s expressed appreciation of the finished wine cellar is the true evidence that all his wishes and desires regarding the
wine cellar have been fulfilled. Access to this underground wine cellar is through a tunnel from the living room of the Bosphorus
seaway mansion. At the very entrance of the wine cellar, the words about wine by Ernest Hemingway are written on the floor
with black marble letters embedded in white marble. The U-shaped wine cellar where 2,000 bottles of rare and fine wine rest, is

situated around the domed tasting area.

Bbicokas oLeHKa roToBow paboTbl HalLMM KNMeHTOM 6bina CBUAETENIbCTBOM TOTO, UTO BCE ero nokenaHusa Obuiv BbIMOMHEHbI.
Bxop B 3TOT Mof3eMHbIVi BUHHBIN norpe6 npoxoauT yepes3 TyHHeslb U3 FOCTUHON 0CcoOHAKa Ha bepery nponusa bocdop.
CnoBa JpHecTa XeMVHIy3s O BMHE, HanMCaHHble Ha MOJly YePHbIMY MPaMOPHbIMY BYKBaMU 1 BCTPOEHHbIE B GeNbifi Mpamop,
BCTPeYaloT Kaxaoro Bxoasuiero. BuHHbIn norpe6 U-obpasHoi dopmbl xpaHuT 2000 6YTbINOK PeaKUX U N3blCKaHHbIX BUH U

pacnonoXxeH BOKPYr KynosbHOW AeryctalOHHON 30Hbl.

Arts & Crafts Arts & Crafts
UcKyccTBO 1 pyuHas pabota UcKyccTBO 1 pyuHas pa6ota o
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Arts & Crafts

Arts & Crafts
UcKyccTBO 1 pyuHas pabota UcKyccTBO 1 pyuHas pa6ota




Arts & Crafts
UcKyccTBO 1 pyuHas pabota

All lighting, air conditioning and music systems are controlled through a tablet
computer where also the wine management system is installed. In this state-
of-the-art wine cellar, FWC is able to monitor and adjust the settings of these
systems remotely. This cellar is a magnificent blend of sophisticated design,
finest hand crafts, materials and high-tech installations.

YnpaBrneHve BCEMU CUCTEMAMU OCBELLEHUs, KOHAWLUWOHUPOBaHUA U
My3blKM OCYLLECTBNAETCA C MoMoLblo HoyTOyka. FWC moxeT yaaneHHo
KOHTPONMPOBATb U PerynupoBatb HACTPOMKM ISTUX CUCTEM. BUHHBIN
norpeb npepctaBnsaeTr cobol BeNMKONENHOE COYeTaHWe YTOHYEHHOrO
[V13aliHa, N3bICKaHHOW pPyYyHOI pPaboTbl, BoICOKOKaUYeCTBEHHbIX MaTepuranos
N BbICOKOTEXHONOTMYHOro obopynoBaHus.
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s one of the world’s most important wine consuming countries, Hong Kong is home to many enthusiastic wine
consumers and collectors, many of which are aware of the significance of owning an artfully designed and built wine cellar for
enjoying their wine alone, or with company, in the privacy of their own homes. The owner of this cellar is definitely one of those
wine enthusiasts for he did not only allocate two whole rooms of his luxury apartment on well-known HoManTin Hill, but also
put effort into furnishing them with the best equipment and materials for a fulfilling result. This is where Focus Wine Cellars
came into the picture as one of world’s leading wine cellar specialist and transformed these two rooms into a stunning wine
cellar surely to be shared and cherished for years to come.

[OHKOHI- ofiHa M3 KPYMHENWnX B MUpe CTpaH-noTpebutenein BMHa. OH sBAAETCA AOMOM AJiA MHOXECTBA LEeHUTENen u
KOMNEeKUMOHEPOB, KOTOPblE OCO3HAIOT Ba*XHOCTb BNAAEHUS WCKYCHO CMPOEKTUPOBAHHbIM BUHHBIM MOrpebom, 4tobbl
HacnaXxgaTbCsA CBOMM BWHOM OLHOMY WM C KOMMAHWeEl B yefVMHEHUM COOGCTBEHHOro fAoma. Brnageney atoro norpe6a
— onpefenieHHO TOHKWI LEeHUTENb U MOKOHHUK BMHA, MOCKOSbKY OH He TONIbKO BbIAeNWA Lesible fBe KOMHaTbl CBOel
POCKOLIHOW KBapTMpbl Ha 3HaMeHUTOoM xonme HoManTin Hill, Ho n npunoxun Bce ycunuma, ytobbl 06CTaBUTL UX JTYULLUM

obopynoBaHuem n Mmatepuanamu. Komnanus Focus Wine Cellars 6bina BbiGpaHa, Kak ogviH 13 BeAywmx CrneuyanmcToB no
BVMHHbIM Morpe6am B MUpe 1 NPeBpaTUIa 3TV JBEe KOMHATbl B MOTpscalollee BUHHOE XpaHuuLle, KoTopoe 6yaeT MecTom
NPUTSXKEHWA ANA CBOVX XO35€B [O/TMe rofibl.

Arts & Crafts Arts & Crafts
UcKyccTBO 1 pyuHas pabota UcKyccTBO 1 pyuHas pa6ota
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Inspired by these two rooms, the cellar is organised as a narrative of spaces flowing one into the other, rather than a singular
and centric cellar. From the entrance door to the wine safe at the end, the visitors are led and amazed at every step by intricate
details, such as the polished natural tree trunk, custom woven drapery with grape figures, antique copper countertop, hand-
forged iron and sliding doors just to name a few.

BuHHBIN norpeb, pa3meLleHHbI B 3TUX ABYX KOMHATaX, OPraHU30BaH, He KaK efMHOe NMPOCTPAHCTBO, a Kak nepeTekaHne
opfHon nctopum B gpyryto. OT BXOAHOW ABEPY [0 BUHHOIO WKada B KOHLE BMHHOIO XpaHWnLLa, MOCETUTENEN BEAYT U Ha

Ka*K4OM LWary nopakakT 3amMblC/iOBaTble AeTanu: I'IOJ'IVIpOBaHHbII;I CTBOJ1 HaCToALlEero gepesa, COTKaHHbIN Ha 3aKa3 robeneH ¢
CHO’KE€TOM Ha BUHHYIO TEMY, CTAPUHHAA MeJHaA CTONELWHNUA, pa3aBUXHble ABEPU N3 KOBAHHOTO »KeJie€3a U MHOXKECTBO APYTrnX

3/1eMeHTOB, YKpaLlaloLWmnX MHTEPbep.

Arts & Crafts
UcKyccTBO 1 pyuHas pabota
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Another one of the criteria shaping this wine cellar and its display variety was the wine consuming habits of the owner. Since he
was keen to purchase and display Magnum and Double Magnum bottles intensively, the regular individual display units needed
to be varied by flexible full display units. The top item designed and built for this purpose is the soft white leather display which
allows full display of 35 Magnum bottles at eye level. Crowning this, is the flashy CNC-cut glass displays backed by adjustable LED

lights. Furthermore, all drawers are equipped with adjustable rod shelving that can be easily adjusted to accommodate different
sizes of bottles.

Ewe ogHUM 13 KprteprieB GOpMUPOBAHMA STOFO BUHHOIO Norpeba 1 ero JeKopaTMBHOro pasHoobpasunsa b NpuopuTeTbl
Bnagenbua. [ockonbKy oH NpeanoumnTan pa3mepbl 6yTbiok Magnum u Double Magnum, o6bluHble AepKaTenn HeobxoanMo
6blN10 3aMEeHUTb TMOKUMN U LIMPOKUMMU. INIEMEHT eKopa, pa3paboTaHHbIN 1 M3rOTOBMIEHHbIN AN1A 3TON Lenu, — 3To feprKaTenb
N3 MAFKON 6GENON KOXU, KOTOPbIV NO3BONAET pa3mecTuTb 35 OyTblsIoK Magnum Ha CamoM BbIFrOLHOM 1A NPOCMOTPa MecTe.
Mpo3payHble AepkaTenu C perynMpyemMon NofLCcBeTKON, 3aBepLuaioT obpa3 BCero NpoCTPaHCTBa, 406aBNAA 3aBepLIaloLmi

WTpUX. TakxKe 1 BCe AWMUKM AR XPaHEHWA OCHALLEeHbl perynupyemMbiMy fep>Katenamm ana pasmelleHmsa 6yTbinoK pasHoro
pa3mepa.

Arts & Crafts
UcKyccTBO 1 pyyHas paboTa
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@e of the largest and most prestigious wine cellars by FWC is the wine cellar built for the residence of a Head
of State in Asia. When a cellar needs to be an element of prestige, the amount and quality of ornaments involved
becomes crucial. FWC collaborates in such cases with world renowned artists and craftsmen. The wine barrel head
above the cascade unit, for instance, is carved and painted by an artist in California who does his work directly in the
vineyards there. Some of the ornamentation is especially designed for this wine cellar by FWC, such as the bronze
cast plates above the arched passages which are the only two of two made by a famed sculpturer.

OZHUM 13 caMbix 6ONbWNX N 3HAUYMMbIX 3aka3oB gna FWC Obill BUHHbLIA norpeb, NOCTPOEHHbIN A
pe3naeHunn OfHOro 13 rnas rocygapcTea B A3un. Korga BUHHOE NPOCTPAHCTBO JOMKHO ObITb S1€MeHTOM
npecTM»ka, KONMMYEeCTBO M KayeCTBO YKpalleHM/ CTaHOBUTCA pewaoowmm. B Takmx cnyyaax FWC
COTPYAHMYAET CO BCEMUPHO M3BECTHLIMU XYAOXKHUKAMU U MacTepamu. Mi3o6paxeHne BUMHHON 6GOUKU Hag
KacKaZloM XpaHUInLLa, Hanpumep, Bblpe3aHo 1 pacnrcaHo Xy[oXHUKOM 13 KannpopHun, KOTopbln co3gaeT
CBOV TBOPEHMA NPAMO Ha BUHOrpagHuKax. HekoTopble yKpalleHUs creuunasnbHO pa3paboTaHbl UMEHHO
AnA 3Toro npoekTta komnaHunen FWC, Hanpumep, 6pOH30Bble NUTble NNACTUHbI HAaZ aPOYHbIMU MPOXOAaAMU
pa3paboTaHbl 3HAMEHUTbIM CKY/IbMTOPOM.

Arts & Crafts

UcKyccTBO 1 pyuHas pa6ota




The vine leaf decoration on the glazing is hand-made by a famous glass artist who uses an unequaled
etching technique. These glass etchings are three-dimensional and so delicate that the glass becomes
as thin as 1 mm in parts. On the entrance facade, the wine box panels are provided by an FWC business
partnerin Canada and arranged by FWC.The cellar door is decorated with hand carved panels with vintage
themes and wrought iron door hinge and handle.

OpHaMeHT B BuAe BMHOTPaAHbIX JINCTbEB Ha CTeKNe M3roTOBSIEH BPYUHYIO M3BECTHbIM XYAOKHUKOM
No CTeKJy, KOTOPbI MCMOJMb3yeT YHUKaNbHYK TeXHWUKY TpaBneHuA. [paBlopbl TPexXmMepHbl 1 XPYnKy,
rpaBYpOBKa B HEKOTOPbIX MecTax HaCTONbKO ryboKa, YTo TOMLWMHA CTeKNa COCTaBnAeT TONbKo TMM.
Ha BxogHom dacapge Mcnonb3oBaHbl MaHeNnu BUHHbBIX ALWMKOB, KOTOpble MpefoCTaBieHbl [efI0BbiM
naptHepom FWC B KaHage. [1Bepb norpeba ykpalueHa pe3HbIMy NaHeAMY PYyYHON paboTbl C BUHTAXHOM
TeMaTUKOW, ABEPHbIMY NETAAMMN 1 PYUYKON N3 KOBAHOIO »enes3a.

Arts & Crafts
UcKyccTBO 1 pyuHas pabota
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All wood carvings on the walls and ceilings are made by hand by
highly skilled craftsmen. Looking at the cross vault alone, its incredible
woodwork and the detail of the carvings, the refinement of the gold leaf
and the etched glass luminary, is enough to judge the incredible amount
of work that embellishes a Premium Class wine cellar by FWC.

Bca pesbba no gepeBy Ha CTeHax M MOTOMIKE BbINOSIHEHA BPYUHYIO
BbICOKOKBaNMdMUMpoBaHHbIMU MacTepamin. CozepLasn KpecToBbI CBOA,
€ro HeBEPOATHYI0 IePEBAHHYI0 OTAENKY U ieTanu pe3b0bl, N3bICKAHHOCTb
CyCasibHOTO 30/10Ta U TPABNEHbIV CTEKNAHHBIA CBETUNIbHUK, CTAHOBUTCA
MOHATHbIM 00beM pPaboT, yKpalaWUX BUHHBIA MOrped npemuym-
knacca ot FWC.




@e of the most beautiful wine cellars in the world hangs on a cliff facing beautiful views of the Bosphorus
seaway in Istanbul. With the brilliant intervention of FWC, solid rocks are transformed into an extraordinary wine

cellar which becomes the backdrop of an accordingly decorated private dining room.

OfM1H 13 caMblX KpacmMBbIX BUHHbIX MOrpeboB B M1Pe PacnoNioXKeH Ha CKasle C MoTpACaloWmM BULOM Ha NPONvB
Bbocdop B Crambyne. HatypanbHaa npupopa ckan npuHaAna ¢ gosepuem cotpyaHudectso FWC c ee daktypoi,
NMOTOMY UTO AM3alH Obin chenan c yyeTom ee ecTecTBa. BekoBble KaMHU CKan NpeBpalLaloTca B YacTb MHTepbepa
BVMHHOrO norpeba, KOTOPbIN NIaBHO NepeTeKkaeT U CTAHOBUTCA YaCTbIO CTONIOBOWA.

L
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The building is built as an annex to a large Bosphorus mansion. Every element of the interior is integrally
purchased, designed and produced to host a genuine dining experience. The wine cellar counter top is
made of hand-made hexagonal larch blocks in perfect harmony with the sideboard and the dining table.
The sideboard is accompanied by two antique chairs and a tapestry depicting medieval wine production in
its various stages. All luminaries are specially designed and wrought by hand for this interior.

3paHve NOCTPOEHO Kak MPUCTPOLIKa K 60/1bLIOMY OCOBHAKY, PacnofioKeHHOMY Ha nponvee bochop. Kaxapiii
3/1eMEHT UHTepbepPa CMPOEKTUPOBAH M M3rOTOBJIEH TakKUM 06pa3oM, UTOObl MaKCUManbHO MOrpy3nTbCA B
aTMocdepy YXKUHA 1 MONTyYeHNUs yAoBOMbCTBUA OT BHA. CTOMeWH LA BUHHOTO norpe6a U3rotoesieHa vs
LIECTUYrofbHbIX OPYCKOB NIMCTBEHHNLbI PYUYHOI paboTbl, AeaIbHO FAPMOHMPYIOLLEN C KYyXOHHBIM LWKadom
1 06efeHHbIM CTONOM. AHTUKBAPHbIE CTYJbsA U3rOTOBJIEHBI B TOM Xe CTue. Ha cTeHe pasmecTunu robesne,
nopo6paHHbIi An3aliHepamn Mo crewsakasy, co CLieHaMu CpeJHEBEKOBOTO BUHOAeNUs. Bce CBETUNBHUKM
crneuvanbHo pa3paboTaHbl U CAeflaHbl BPYUYHYIO MMEHHO [/1A 3TOMO HTepbepa.

UcKyccTBO 1 pyuHas pabota

Arts & Crafts
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Industrial Cellars
npOMbILIJﬂeHHbIe BUWHHbIE XPaHUULLa

Industrial
ellars

np0MbII.I.IHEHHbIe BVMHHDIE

For businesses running big operations and wanting
to buy and stock large amounts of wine, FWC is
introducing industrial wine cellars to be built back-
of-house with dimensions and detailing suitable for
heavy-duty operations. Needless to say, industrial
cellars, too, meet all requirements of a proper wine
cellar with the right temperature and humidity
conditions inside. Moreover, temperature and
humidity can be constantly monitored through a
central automation system and a stock management
system is installed to keep track of all operations.

When storing large quantities of wine, one is more
likely to have full cases of the same wine. This
makes individual bottle storage superfluous. The
bottles can be stored in cases of 6 or 12. However,
it is unpractical most of the time to keep the wines
in their original cases for the cases vary greatly
in shape and size thus are difficult to organise. A
modular, stackable system of specially designed
polycarbonate cases are very convenient to keep
these wines orderly and accessible at all times. Each
case can be labeled individually to have things even
more organised. Between each row of these stacked
wine case blocks, there is enough space allowed for
the operation of a small forklift and reserve space for
incoming wine.

XpaHWuanwa

[na npeonpuATAA, 3aHUMAKOLWUXCA MMMAOPTOM U
ancTprnbyLmeli BHa, OCTPO BCTAeTBONPOCXPaHeHNA
60/bLIVIX 0OBEMOB NPOAYKLNN B COOTBETCTBYOLLINX
ycnosuax. FWC npepctaBnAeT NpOMbILLIEHHbIE
BMHHble norpeba, KOTopble fierko 06CnyXmBaTb.
MN3nuiwHe roBopuTb, YTO NPOMbILWIEHHbIE Norpeba
JOJPKHbI  COOTBETCTBOBATb BCEM TpeboBaHUSAM
NPaBUIbHOIO XpPaHeHUA C COONOAEHNEM PEXIMOB
TemnepaTtypbl M BAaXHoCTW. bonee ToOro, >tm
napameTpbl MOXXHO MOCTOAHHO KOHTPONNPOBATb C
NOMOLLbIO LIeHTPasbHOW CUCTEMbl aBTOMaTM3auum,

a TaKXe BeCTn CUcTeMy ynpasneHuma 3anacamu.

XpaHeHue 6Gonblumx o6bemMoB TpebyeT WHOro
MOAXOAa, Yem B MHAMBMAYaNbHbIX norpebax.
Cuctembl xpaHeHua FWC no3sonsatoT pa3melleHne
OyTbINOK B AWMKax Nno 6 unu 12 wryk. MogynbHas,
wrabenupyemaa  cuctema K3 CreumanbHo
pa3paboTaHHbIX ALWMKOB 13 NoNnKapboHaTa oueHb
yaobHa ana noffepkaHus nopagka v JOCTYNHOCTY
BMH B ntoboe BpemA. Jllobasa cuctema XpaHeHuA
paccmaTpuBaeTCca MHANBUAYaNbHO. Mexay KaxKabiM
pAROM cTennaxen obecneyrBaeTcAa [OCTaTOYHOE
MecTo AnAa  paboTbl He6GOMbLIOro  BUIOYHOTO
norpysumka u pe3epBHOe MeCTO [AJiAd  HOBbIX

NOCTaBOK BUHa.

Industrial Cellars
|_|p0MbILLIJ’]eHHbIe BUWHHbIE XPaHUMLLa
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Collective

Cellars

| KonneKkTuBHbIE@ YaCTHbIE
BMHHbIE norpeba

.
-

In recent years, many up-scale residential projects have begun to
provide their residents various services in order to differentiate
themselves in the market.

TRUMP TOWERS WINE CELLAR
B nocnegHme rogbl MHOrme >3J1IMTHble XXWJible I'IpoeKTbI HayaJin

npenocTaBiATb CBOUM  XKWJIbUaM  pPa3yindHble  YyCNyru, 4yTOODI
BblAESINTbCA Ha PblIHKE.

‘k Collective wine cellars have become very B nocnepgHee Bpems, KOMIEKTUBHbIE BUHHbIE
- . popular in the US, Asia, and Europe recently. As norpe6a npvobpenn Gonbluyio MOMYNAPHOCTL
for the Russian market, it is a newly introduced 8 CLIA, Asum v Espore. [ina poccuitckoro
. . . . pblHKa 3TO HOBas ycnyra. BUHO ¢ KaXabiM fHeMm

service. As wine gains more popularity each day,

) CTaHOBUTCA BCe NonynapHee, Bce 6osnblue noaen
more and more people are eager to have a wine XOTAT UMeTb COOCTBEHHbIM BWHHbIA norpeb. K

cellar of their own. Unfortunately, itisnot always COXaJleHWto, He BCerga MMeeTcss BO3MOXKHOCTb

possible to reserve enough room in an urban
setting to realise a walk-in wine cellar in each
dwelling. Developers’ response to this demand
has been the collective wine cellar which is a
very efficient, energy-conscious and prestigious
solution to the problem.

A collective wine cellar is, in fact, many personal
cellar units in one ‘grouped’ cellar space.
While each individual unit is secure, and only
accessible to its owner, it is not totally closed off
and it allows air to circulate amongst the wine
bottles.

MUMeTb 3aropoAHbIi AOM WKW LOCTAaTOYHO MecTa
B FOPOACKMX YCNIOBUAX, YTOObI 06ycTponUTb 3TO B
cBoeM gome. OteeTom FWC Ha 3Tn notpebHoCTM
cTan «KOJINEKTUBHbIN BUHHbIN norpe6»,
KOTOpbI ~ ABNAETCA  o4vyeHb  dPDEKTUBHbIM,
SHeprocbeperawLWwmm 1 NPECTUXKHbIM peLleHnem
npob6nembl.

KonnekTuBHbI BUHHbLIN norpe6 - 3To, Mo
CYTW, HECKOIbKO JIMYHbIX norpeboB B OAHOM
NPOCTPaHCTBE, rae KaXkAbli OTAEeNbHbIN 6/10K
JOCTyneH Tofibko ero Bnagenbuy. OH unmeet
BCIO HeobXoauMyl CUCTeMy BEHTUNAUUU W
HeobXoAuMble  YCNOBMA  XPaHEHUA  BUMHHOMN

Konnekywmnm.

Because of its vast volume, the conditioned air
O6Lwas cmcTeMa KOHAMLNOHMPOBAHUA NO3BoNAET

COXpaHATb HEOOXOANMbIE YCIIOBMA NPV MeHbLUEM
remain constant while consuming less energy. NOTPe6ReHUM SHEprIN.

in the main wine cellar space can more easily

!
Q | | 4 Collective Cellars

KonnekTuBHbIE YaCTHbIE BUHHbIE norpe6a




@ he wine cellar in the Trump Towers Istanbul is the

first collective wine cellar and currently the largest wine
cellar in Turkey. In a climate controlled area of 255 m?
there is a total capacity of 16,800 bottles which are kept in
80-bottle, lockable individual units. The cellar is equipped
with a wine cellar management system which is accessible

via internet and enables the residents to view the details

of their collection. Furthermore, the cellar area is surveyed

24 hours a day, via CCTV cameras and the building’s
central automation system, to make sure that the valuable
wine collections are safe and always kept under the right

climatic conditions.

BuHHbIN norpe6 B Trump Towers Istanbul — 310 nepBbIi
KOJINEKTMBHbIA BUHHbIA norped 1 B HacTosLlee BpemsA
camblii 6onbwon B Typumn. Ero nnowagb — 255 KB.M
n obwaa BMecTMMocTb — 16 800 OyTbUIOK, KOTOpble
XPaHATCA B 3anmpaembix MHAMBUAYaNbHbIX 6510Kax Ha 80
6yTbUIOK. NMoaBan obopynoBaH CUCTEMON YMpaBiieHUs,
JOCTYN K KOTOPOW ocyllecTBnaetca 4yepes VHTepHerT,
YTO MO3BOMAET XKWMbLaM JIMYHO KOHTPONMPOBATb
COXPaHHOCTb Komnnekuuun. Kpome TOro, Tepputopus
norpeba KoHTponupyeTcsa 24 yaca B CyTKM C MOMOLLbIO
Kamep BMAeOHabNoOAeHNA U LeHTPanbHOM CUCTEMON
OXpaHbl 3A4aHWA. OTO JaeT YBEPEHHOCTb, YTO LEHHble
BMHHbIE KONeKuUn HaxoaAatca B 6e30nacHOCTU 1 BCeraa

XPaHATCA B HY>KHbIX KNTMMaTUYECKNX YCNOBUAX.

Collective Cellars Collective Cellars

KonnekTuBHbIe YacTHbIE BUHHbIE norpe6a KonnekTuBHbIE YaCTHbIE BUHHbIE norpe6a




Winecabinets

BuHHbIe wKadbl

A proper walk-in wine cellar with an air-tight shell and a
well-maintained temperature and humidity control system
is the best place for wine to rest comfortably until the day
of its celebration. Although there are a range of possibilities
to realise a walk-in wine cellar in suprisingly small sizes, in
certain cases wine cabinets are still needed. For such cases,
FWC also has the flexibility to offer a range of custom-
designed and beautifully made wine cabinets.

FWC wine cabinets are equipped with purpose built wine
cabinet air conditioners which usually are located directly
onthetop of the cabinetenclosure. Due to the small thermal
mass inside a wine cabinet, achieveing temperature stability
inside a wine cabinet can be a challenge. In order to make
sure that the wines are kept under the right conditions
on a constant basis, FWC wine cabinets are furnished
with sensors at various points of the cabinet enclosure.
These sensors collect, store and communicate data about
the temperature and humidty levels inside and the air
conditioner units are regulated accordingly. The shell of
the cabinet must be completely air-tight for this sensitive
equipment to keep up with the job and to also to avoid any
future problems such as damaging condensation.

The exterior of FWC wine cabinets look like jewellery cases
with their exquisite finishes and charming lighting design.
Every cabinet door has a lock and a pull-bar matching the
applied finish in various metals or natural wood. The three-
rod bottle displays which feature integrated label lighting
come in different metal finishes as well.

A variant of the standard wine cabinet by FWC - “The
Wine Cabinet with Infinity Effect” - was developed in 2013
to celebrate FWC’s 10th year in business. As the name
suggests, the Wine Cabinet with Infinity Effect is built
using several layers of mirrors which create the illusion of
an infinite cabinet space when combined with a certain
lighting system inside.

Multiple reflections of the wine bottles inside expand the
interior of the cabinet, so to say, towards infinity. A world-
wide patent application for this design is currently in
process.

MpaBUNbHLIN BUHHBIA MOrped ¢ BO34yXOHeNPOHULIaeMbIM
MPOCTPAHCTBOM U CUCTEMOI KOHTPONIA TemnepaTypbl U
BNIaXXHOCTM — Nyyllee MecTo Ana KOMGOPTHOro OTAbIXa BUH
[0 MOMEHTA MX OTKPbITUA. HeCMOTPSA Ha TO, UTO CywecTByeT
Lenblii psAf BO3MOMHOCTEN YCTAaHOBUTb BUHHBIA MoOrpeb
YAVBUTENbHO HEeBONbLIMX pa3mMepoB C  KOMPOPTHbIM
JOCTYNOM K KOMMEeKUUWM, B HEKOTOPbIX C/TyyasaX BCe »Ke
Heo6X0AUMbI BUHHbIE WKadbI.

[Ona Ttakmx cnyvyaes FWC Takxke MOXeT npennoxuTb
psa  cneumanbHO  pPa3paboTaHHbIX BUHHBIX  LWKAhOB.
OHu obopynoBaHbl crneymanbHoO CO3[aHHbIMMK
KOHOMLMOHEPaMK, KOTopble O0ObIYHO pacnosnarakTcs
B BepxHel uacTym Kopnyca. W3-3a  Hebonbluow
TENMIOBOWM MacCbl BHYTPW BUHHOrO wWKada AOCTUKEHME
TemnepaTypHoi CTabUNbHOCTU BHYTPU BUHHOMO LWKada
MOeT ObITb MPob6siemMolt. YTobbl rapaHTMPOBaTb, UTO BUHA
MOCTOAHHO XPaHATCA B MPaBWbHbIX YCNOBUAX, BUHHbIE
wkadpbl FWC cHabXeHbl AaTuMKaMi B PasfiMUHbIX TOYKaX
Kopnyca. OHV COOMPAIOT, XPaHAT 1 MepeaanT AaHHble O
Temnepatype 1 YpoBHe BnakHocTu. Kopnyc wkada fonxeH
ObITb MOSHOCTBIO TEPMETWMYHBIM, YTOObI UYYBCTBUTENIBHOE
obopynoBaHue paboTano TOUHO.

BHewHe BuHHble WKadbl FWC BbIrMAgAT Kak 6osblive
WKaTY/IKM ANA AParoLeHHOCTeN, C U3bICKaHHOW OTAENKON 1
3¢dekTHON nopceeTKon. Kaxaas asepb WKada ocHalleHa
3aMKOM 1 PYUKOW 1 MOXeT ObITb UCMONTHEHA W3 Pa3NIUYHBbIX
MaTepu1anoB: MeTannoB, KAMHEN UV HaTypasibHOro lepeBa.
Monku gna OyTbiNOK CHabXKeHbl BCTPOEHHOW MOLCBETKOW
ONA STUKETOK U MEIOT METa/INYECKYH0 OTHENKY.

BapuaHT ctaHgapTHoro BUHHOro wkadpa FWC — «BUHHbIN
wkad ¢ apdekTOM HECKOHEUHOCTU» — Obln pa3paboTaH B
2013 ropgy B yectb 10-netua komnaHum FWC. Kak cnegyet
13 Ha3BaHWSA, BUHHbIN WKad ¢ 3PpPeKToM 6eCKOHEUHOCTH
MOCTPOEH C MUCMONb30BaHMEM HECKONbKUX CI0EB 3epKan,
KoTopble B COYeTaHUW C OnpefeneHHOW CUCTEMOW
OCBELLEHNA BHYTPU CO3[AIT WN03NK0 BECKOHEeYHOro
NpPOCTPaHCTBa.

KomnaHuA nofgana 3asBKy Ha MEXAYHAPOAHbIV MATEHT Ha
3T0 M306peTeHNe 1 B HaCToALLee BPEMS OHA HAaXOAUTCA Ha
paccMOTpEHUN.

Wine Cabinets
B 125
WHHbIE WKadbl
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@ e thank our whole team for

their contagious enthusiasm, firm
determination, sensible creativity,
and endless efforts.

Mbl 6narofapvm BCio Haly KOMaHZy
3a X 3HTYy3Ua3M, NpodeccroHanmsm,
npefaHHOCTb Aeny, TBOPYECTBO MU
ycunus.
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4346 Blue Water Place, Burlington
Ontario L7L1ES CANADA

info@focuswinecellars.com

" FOCUS WINE CELLAR:
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