Thankyou for purchasing the electric wine opener gift set.

BEFORE USING FOR THE FIRST TIME

- To ensure safety and maintain the high quality of the
product, we recommend that you read and follow the
instructions carefully.

-Do not immerse the appliance in water or any other
liquid to avoid harm to human or the product.

+Keep body parts (e.g. hands) and utensils away from
corkscrew to avoid damage.

- Keep this product away from children.

Do not dismantle the product by yourself, or otherwise
warranty will be invalid.

Do not press the product onto a bottle with sudden
force or attempt to speed up the mechanism. This
product works best when operating at its intended
speed.

+No extended useis allowed.

- Keep away from flammable, explosive gas.

PRODUCT DESCRIPTION
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1. Release button

2. Extractbutton

3.Indicator light

4. Foil cutter

5.Wine pourer

6. Manualvacuum pump sealer

7.USBchargingline

HOW TO CHARGE

-Insert the charging line interface
into the USB charging socket at
the back of the opener.

-Insert the adaptor into an indoor

electric socket, the 4 power
indicator lights start to flash from
left to right, indicating it is
charging normally.

-The 4 indicator lights light up and
stop flashing when the battery is
fully charged.

-Ittakes 2.5 hours to fully charge the battery.

CAUTIONS

-Low battery warning: If it's flashing only one indictor light
during use, it means it will be power off soon, please
charge the wine opener as soon as possible. This product
supports fast charge, 90 seconds charging will be

sufficient to open 2 bottles.

-1t is recommended to charge 2 hours before using for the

first time.

-This is a lithium battery chargeable product. In order to
save resources and prolong the product service life, it is
recommended to charge the product for no more than 4

hours.

-When not in use, it is recommended to charge every three

months to ensure service life of the battery.

HOW TO USE THE WINE OPENER

Take the foil cutter off and put
onto the bottleneck, hold with
fingers by force, rotate the bottle
in parallel for more than one
circle, and cut off the foil seal.

Hold the bottle firmly with one
hand and hold the wine opener B
with the other. Place the bottom
of opener body on top of the wine
bottle to ensure the opener body
remains in line with the wine

bottle as much as possible. '?‘9
f]
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Press the extract button and hold,
slightly press the opener body
downward at the same time. The
spiral will turn in a clockwise
direction and enter the cork, then
gradually remove it from the bottle
in 6-8 seconds. When the cork is
entirely pulled out, the wine
opener  stops  automatically.
Release the button and take the
opener off from the bottle.

Press the upper release button
and hold for 5-7 seconds, the cork
automatically comes out from the
opener, release the button, and
complete the opening process.

CAUTIONS

+Hold the product body and the wine bottle firmly
during use.

- The blade of foil cutter is sharp. Don't touch with
fingers.

+ Please store this product out of reach from children.

- Align the product body with the wine bottle as much

as possible, or otherwise the cork cannot be pulled
outeasily.

TROUBLESHOOTING

If the opener cannot work or stops in the middle of
uncorking:

+Please charge the opener before use it to open the
bottle again. (Note: It is recommended not to use the
product while charging.)

- Please press the release button until wine opener is
entirely separated from bottle, and re-open after
ensuring the opener body is aligned with the wine
bottle.

If the above operations are all correct and the opener
still works abnormally, please contact the vendor for
maintenance service.

HOW TO USE THE AERATOR POURER

+ Place the aerator pourer into the bottle neck snugly to
allow the wine to pour out smoothly without
splashinginto a glass or other container.

+The pourer aerates as wine ows through it,
oxygenating the wine to give it a better, richer avor.

HOW TO USE THE VACUUM STOPPER

- Insert the sealer vertically into the
wine bottle (this sealer fits most wine
bottles).

« Press the sealer downward for
several times to pump out the air
in the bottle, until the upper part
of the sealer bounds back less
thanlcm.

+Rotate the upper part of the sealer to the
corresponding date scale to record storage date. Store
the bottle in a wine cabinet or refrigerator for better
preserving effects. It is recommended to finishin 7 days.

+When re-opening the bottle, remove the
sealer by gently moving left and right and  am I3
open up after an airflow sound.




Cam on Quy khach da Iva chon san phdm cda chung téi.

TRU'GC KHI SU DUNG LAN DAU TIEN

- D€ ddm bdo an toan va duy tri chat lwgng san pham, ching
t6i khuyén ban nén doc va lam theo hudng dan cén than.

- Khéng nhing thiét bi vao nwéc hodc bat ky chat 16ng nao
khéc dé tranh gay hai cho ngudi hodc san pham.

- Gitt cac bd phan co thé (vi du ban tay) va do6 dung trdnh
nhitng vit chai dé tranh bj thuwong.

- Tréanh xa tam tay tré em.

+ Khéng tu y thdo g& san pham, néu khéng bdo hanh s& vo
hiéu.

- Khong nhan san pham lén chai rugu véi mot luc dot ngot
ho&c van véi luc qua manh. San pham hoat déng véi téc do
duoc dinh sén.

+ Khéng st dung lam vat 16i kéo

- Dé xa khi dan chay, né.
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1. Nat thao

2. Nutnha

3. ben bao

4. Cét gidy bac
5. Roétruou
6. Dung cy hut chan khéng bang tay

7. D&y cép sac USB

HUGONG DAN CAM SAC

- Cam day sac vao 16 cdm USB phia sau
cla dung cu.

- K&t ndi day sac v&i ngudn dién trong
nha, 4 dén bdo ngudn nhap nhay tir
trai sang phai cho biét & trang thai
dang sac.

- 4 dén bdo ngudn sing va ngitng
nhap nhay béo hiéu d3 sac day.

M4t khodng 2.5 gitr dé sac day pin.

KHUYEN CAO

- Céanh bao pin yéu: Néu chi con 1 dén bao trong qua trinh sl
dung, c6 nghta la dung cu s& s&m tat ngudn, vui long thao tac
m& ruQu cang sém cang tot. San pham nay ho trg sac nhanh,

90 gidy s& di m& duoc 2 chai.

- Neén sac 2 gi® trudc khi str dung lan dau tién.

- Day la sdn pham s dung pin sac lithium. D& tiét kiém tai
nguyén va kéo dai tudi tho san phadm, ban khdéng nén sac san

pham qud 4 gio.

- Khi khong st dung, ban nén sac mdi 3 thang 1 lan dé duy tri

tudi tho cla pin.

CACH SU’ DUNG DUNG CY KHUI RUQU

Dung cat gidy bac dat 1én ¢d chai,
xoay mot chut sang trai phai va thao
gidy bac khoi chai.

Gilt chit chai rugu bing mét tay, D
tay con lai dat dung cu khui ruou
sao cho vira vdn véi nit ban.
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Nh&n nat va gilt, déng thdi nhan nhe
dung cu xudng. Hinh xodn &c s& xoay
theo chiéu kim déng ho, ndt chai s&
duoc kéo |én trong vong 6-8 gidy. Khi
nut chai dugc kéo 1én hoan toan, dung
cu khui rugu sé ty dong dirng, nha nut
va a8y dung cu ra khéi chai.

Nh&n ndt mé& (ndt hwéng lén trén)
trong khoang 5-7 gidy, nut chai tir tir
di chuyén Ién trén, nhan nat hudng
xudng dudi dé nha ndt ban va hoan
tat qua trinh khui reou.

CANH BAO
* Gilt chit than san pham va dung cu trong qua trinh st
dung.

* Ludi cat cla dung cu cit gidy bac rat séc. Khong dung
ngén tay dé cham vao mit trong.

Vui long dé san pham tranh xa tam tay tré em.

* Canh chinh dung cu khui rugu véi ¢6 chai rugu dé dé
dang thao tac.

U LY SU’ CO

Néu dung cu khéng hoat déng hodc dirng lai gitra

chirng:

* Vui long sac pin lai dung cy trudce khi st dung. (Luu y:
Khéng str dung dung cu khi dang sac.)

* Vui long nhan ndt mé cho dén khi khui rwgu duoc
tach hoan toan khéi chai va mé lai sau khi ddm bao
phan than dung cu d3 théng hang véi chai rugu.

NE&u d3 thyc hién thao tac dung theo nhitng hudng
dan trén ma dung cu van khong hoat dong, vui long
lién hé vai dich vu cham séc khach hang.

CACH SU’ DUNG DA T RUQU

* D3t dau rét rugu vao cd chai dé rét rwgu mot cich
dé& dang ma khéng bi bén rwou ra bén ngoai.

* Khi rwgu chdy qua dau rét s& cung cap oxy cho rugu,
giup rvou thom ngon va dam da hon.

CACH SU DUNG DUNG CU HUT CHAN KHONG

* Gan dau hat chan khéng vao ¢ chai

(dau hat nay phu hop véi hau hét
cai chai rugu)

* Nh&n nat hdt chdn khéng vai lan
d€ bom hét khéng khi ra ngoai,
cho dén khi khoang cach gitra
phan nhan dudi 1 cm.

Xoay phan trén theo ngay thang dang st dung dé theo
ddi thoi gian bao quan. Bao quan trong tl bao quan
rwgu dé chat lvgng rugu tét hon. Ruou dugce khuyén
cdo st dung trong vong 7 ngay.

* Khi mé& lai chai rwgu, nha nhang xoay

dau huat chan khong sang bén trai va 4 [
phai, sau d6 mé& ra sau khi nghe am
thanh cla ludng khéng khi. ¢
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