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emaquid Residence
With room for roughly 1,000 bottles, not only is
this wine cellar climate controlled but so too is the
attached “tasting room,” where the homeowners
and their guests can sit and sample the collection’s
finest vintages. The wine racks were built of
Redwood heartwood—lightweight and resistant to
decay, redwood is ideal for wine cellars as it does
not swell like other woods in humid conditions
and resists warping or splitting. The cellar’s
massive doors feature ironwork by Peter Brown of
Edgecomb’s Iron and Silk.
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Rasnbow Construction,

Cape Elizabeth Residence
Shrewdly tucked right beneath the dining
room—for easy access as the imbibing
occurs—the red cedar and birch racks
in this wine cellar cover every nook and
cranny to hold 700 bottles of liquid
grapes. With tongue-and-groove beaded
fir walls and ceilings and a natural stone
floor, this cellar is accessed via an oak,
rock-lined staircase—“It feels like you’re
descending into an old grotto,” says
the builder, Craig Cooper of Rainbow
Construction.
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Cape Elizabeth Residence
This impressive wine cellar with redwood and birch ra
for upwards of 3,500 bottles. Wtdljle the room is fully cl

the poured and stained concrete fl El keep things
topped counters and a vaultgﬁ_ée i ‘a faux-finish
by the cellar’s builder, Ben Tro of‘ﬂau.smg;k, ive the room some Old
World charm. Rainbow Construction’s Craig Coope afted the racks
from redwood and birch. ‘W
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Monaghan Woodworks,
Portland Residence
In a former life, this 800-bottle wine cellar—with its deep, arched brick entryway—was
part of a basement laundry facility. When designer Mark Spiker oversaw the room’s
transformation from dirty clothes to fine wine, he had the existing windows coated
with a double layer of 3M Window Film from Maine Sun Solutions—the film blocks

out 99 percent of the ultraviolet rays that can harm wine. Spiker also designed the
custom-built mahogany doors and coated the redwood racks with a water-based finish
that would inhibit mold. “This is a real, self-regulating wine cellar,” says Spiker. “The
temperature stays level because of the thick brick walls and lack of sunlight.”
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75 Market Street
Suite 203
207-772-3373
www.mainehomedesign.com

If whole or part of this article is reproduced online, we ask that

a link back to MaineHOME+DESIGN be placed. Thank you.




