
100-240 V | 50-60 Hz | 120 W
(depending on target market) 

70,4 cm 31,7 cm 37 kg53,1 cmUnica START 4/r

Unica START 8/r
27,72 in 12,48 in 81,57 Ib20,91 in

P Weight Electrical specificationsHLModels    

TECHNICAL INFORMATION
• Installation: 
   Fixing kit (included)
   Counter-top kit (optional) 
• Door:
   Double glazing with magnetic closure
   Assisted tilt system
• Lighting:
   Internal cool white LED (4000°K)
   Adjustable intensity
• Refrigeration:
   Very low noise operation
   Low consumption
   Reciprocating compressor
• Gas supply:
   Food-grade nitrogen E941 or food-grade argon E938
   Internal space for small cylinders
   External Entrance
• Materials:
   Stainless steel
   Glass
   Scratch-resistant polyester
• Accessories on request:
   Cylinder regulators
   Operating method kit for red wine zone and white 
   wine zone
   Door handle with lock
   Two-colour bottom drawer kit
   Evaporator cover
   Counter-top kit

• Available models: 
   Unica Start 4/r Refrigerated (4 bottles in line)
   Unica Start 8/r Refrigerated (8 bottles in line)
• Use: 
   Backdesk (without wine card)
   "Plug & Play"
   Single pouring
   Programmable sequential pouring
• Doses: 
   up to 3 configurable doses per bottle
• Keypad: 
   Colour screen printing
   Raised keys 
   Key LEDs
   5 refrigeration levels LEDs
   Pouring key lock
• Wine storage:
   Separate for each bottle
• Settable temperature:
    4/r  n°5 levels (6÷18°C)
    8/r n°5 levels (6÷18°C)
• Bottles: 
   Quick loading with gas spring
   Self-centring system
   High visibility of bottles   
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Unica START 4/r

PROFESSIONAL BACKDESK SYSTEM FOR SERVING WINE BY THE GLASS.

100-240 V | 50-60 Hz | 120 W
(depending on target market) 

70,4cm 31,7cm 55 kg 95,1cm
27,7 in 12,48 in 122 Ib37,44 in

Unica START 8/r



OPERATING DETAILS

www.enomatic.com

OPTIONAL ACCESSORIES

EVAPORATOR COVER

DOOR HANDLE
WITH LOCK 

OPERATING METHOD KIT 
FOR RED WINE ZONE 
AND WHITE WINE ZONE

TWO-COLOUR BOTTOM DRAWER KIT

COUNTER-TOP KIT
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