
CAVE A' VIN
Architectural Comparison Guide: Custom Wine Walls (Forma) vs.

Built-In Walk-In Cellars

DESIGNERS • BUILDERS • CLIENTS

Partner: Kessick Wine Cellars (Forma Collection)

Application: Luxury Residences, Penthouses &

Restaurants 

Strategic Overview: When planning custom refrigerated wine storage, clients and design professionals frequently weigh a full structural 

Walk-In Wine Room against a precision-engineered Wine Wall (Forma Feature Cabinet). While both offer stunning custom millwork,

integrated LED illumination, and premium presentation, they differ dramatically in total project timeline, construction scope, mechanical

rough-in, condo suitability, permit requirements, and installation lead times. 

1. CONCEPT COMPARISON: TWO DISTINCT ENGINEERING APPROACHES

FACTORY-ENGINEERED PRECISION

Cave a' Vin "Wine Wall" / Kessick Forma

A freestanding or recessed refrigerated furniture/cabinet

system engineered in North Carolina and assembled on site

by Cave a' Vin in just 1 to 2 days.

Pre-Insulated Enclosure: Top, bottom, and rear panels

arrive factory pre-insulated—eliminating on-site framing

and spray foam.

Self-Contained Cooling: Typically powered by top-

mounted CellarPro 1800XT-S/R units (or CellarPro

Houdini units for specific space/clearance

configurations). No exterior condenser, no refrigerant

copper lines, no drain plumbing required.

Zero Permitting Required: Classified as custom

architectural millwork/appliances. Ideal for multi-family

condominiums, leased spaces, and finished homes.

TRADITIONAL STRUCTURAL BUILD

Custom Walk-In Wine Cellar

A fully framed, dedicated room built on site as an

architectural building envelope with commercial split

refrigeration.

Site-Built Envelope: Requires structural 2x6/2x4

framing, minimum 3.5"–5" closed-cell spray foam on all 6

sides, 1/2" moisture drywall, and dropped ceilings.

Sequential Racking Timeline: Custom millwork cannot

be ordered until framing and drywall are 100% finished so

field measurements can be taken for a precise fit.

Commercial Split Mechanicals: Uses in-room LRC

evaporator paired with an exterior Copeland condenser

(up to 50'–75' line set run) plus gravity condensate drain.

2. HEAD-TO-HEAD SPECIFICATION MATRIX

Design & Jobsite

Parameter
Cave a' Vin Wine Wall (Kessick Forma) Traditional Walk-In Wine Cellar

Total Project Timeline &

Sequencing

1 to 2 Days On-Site Assembly. Complete unit

ships flat-packed from factory; Cave a' Vin installs

mechanicals and millwork rapidly with zero drywall

dust or site downtime.

Typically 3 to 6+ Months Total Duration:

• Framing & Envelope: Multiple trade rough-ins.

• Measurement Hold: Custom racking cannot be

ordered until framing is complete and measured

for precise fit.

• Lead Time: 3 to 4 months for racking fabrication &

delivery.

• Final Finish: Racking installs in 2–3 days, followed

by custom glass enclosures and final trim. (Fastest

builds are ~4 months using non-size-sensitive wine

hooks; 6+ months is standard for full custom

cabinetry).

Condominium & High-

Rise Suitability

Ideal for Condos & Penthouses. No penetrations

through exterior walls or post-tension slabs.

Bypasses HOA / commercial condo build

restrictions.

Very Difficult in Condos. Split systems require

exterior condenser roof/facade access and

refrigerant piping penetrations rarely permitted in

high-rises.
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Design & Jobsite

Parameter
Cave a' Vin Wine Wall (Kessick Forma) Traditional Walk-In Wine Cellar

Building Permits &

Inspections

No Building Permit Required. Evaluated as plug-

in high-end architectural cabinetry/furnishing.

Building & MEP Permits Required. Subject to

municipal building, electrical, mechanical, and

energy code plan checks and inspections.

Refrigeration &

Mechanical Architecture

Self-Contained CellarPro Units. Top-mounted 

CellarPro 1800XT-S/R (or CellarPro Houdini for

low-clearance spaces). Pulls conditioned room air,

cools it down into cabinet, and vents warm air into

ambient room.

Commercial Split System. LRC in-room

evaporator coil connected via hard-drawn copper

refrigerant lines to an exterior air-cooled Copeland

condenser.

Plumbing & Condensate

Drainage

Zero Plumbing Required. Self-contained

condensate evaporator element burns off moisture

internally during normal run cycles.

Dedicated Condensate Line Required. Requires

gravity drain through 2x6 framed wall or under-slab

rough-in (or secondary condensate pump).

Electrical Rough-In Needs Extremely Simple:

• (1) Dedicated 115V / 15A outlet for cooling unit.

• (1) Standard switched outlet for integrated LED

lighting.

Comprehensive MEP Plan:

• Dedicated high-voltage outdoor condenser

disconnect.

• In-room evaporator power + 18/4 thermostat wire +

lighting circuits.

Standard Cabinet Depth

Options

• Single-Bottle Deep: 23" Finished Depth.

• Double-Bottle Deep: 34" Finished Depth.

Completely Variable: Walk-in depth tailored to

available square footage, center island displays, and

tasting areas.

Modularity & Scalability Modular Width Expansion: Can extend footprint

along entire feature walls by pairing adjacent

cabinet bays and adding cooling units above.

Fixed Architectural Footprint: Defined by

structural partition walls and room boundary

dimensions.

Design Flexibility &

Finishes

Fully bespoke finishes, stains, metals, custom glass

doors, and wine racking displays tailored to interior

aesthetic.

Unlimited customization: stone, custom millwork,

barrel ceilings, integrated tasting tables, and multi-

tier displays.

3. CRITICAL ROOM ENVIRONMENT & ENGINEERING RULES FOR WINE WALLS

Because CellarPro self-contained cooling systems exchange heat with the host living space, specific room parameters must be

respected:

Room Volume & Heat Dissipation

Open Living Areas: Must be located in a large, open-

concept living room, dining room, great room, or open

hospitality space.

Hallway & Closet Restriction: Never install inside a

narrow hallway, small enclosed pantry, or unventilated

closet. The expelled heat will accumulate, driving up

ambient temperatures and choking the compressor.

Heat Impact: In an appropriately sized room with active

residential air conditioning, the unit's heat dissipation is

easily absorbed and virtually unnoticeable.

Ambient Air Limits (Temp & Humidity)

20°F Cooling Split: The unit is engineered for a

maximum 20°F temperature differential between host

room air and inside cabinet air (e.g., 75°F ambient = 55°F

wine cabinet).

Maximum Room Ambient: Host space must maintain 

76°F or lower.

Maximum Relative Humidity: Ambient room RH must

remain below 58%. Normal residential air conditioning

consistently satisfies these thresholds.

CRITICAL CONDENSATE WARNING: CellarPro units feature an internal electric heating pan designed to boil off normal condensation

without an external drain. If a home or venue exceeds 76°F or 58% RH (e.g., A/C switched off during extended summer vacations or

open patio sliders), the condensate volume will overwhelm the heating element, potentially overflowing and dripping water inside the

enclosure. Standard continuous home climate control is mandatory. 
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4. DECISION GUIDE: SELECTING THE RIGHT SOLUTION

Select a Wine Wall / Forma Feature When:

Project is located in a high-rise condominium, penthouse,

or lease space where exterior condenser lines and

penetrations are impossible.

Client wants luxury refrigerated wine display in an existing

finished home without the 3- to 6-month lead time,

framing mess, permits, and multi-trade disruption of a

structural build.

Target on-site installation window is 1 to 2 days.

Feature wall depth is constrained to standard millwork

allowances (23" single deep or 34" double deep).

Select a Built-In Walk-In Cellar When:

Client has an active custom home construction or gut

remodel timeline that can accommodate the **3 to 6+

month sequential build** (framing → field measure → 3–4

month racking lead time → final glass & finish).

Client possesses a massive collection (500 to several

thousand bottles) requiring walk-in ergonomics, case

storage, and tasting tables.

Outdoor Copeland condenser line sets, 2x6 walls, spray

foam, and gravity drain plumbing can be roughed in early.

Client seeks a dedicated destination tasting room rather

than an open visual furniture backdrop.
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