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How to Build 
 a Wine Cellar



This guide has been prepared as a general resource to help you build your own wine cellar. 
The information provided here has been gathered over the course of our more than twenty 
(20) years in the wine storage business and is not meant to be the final authority on wine 
cellar construction. This guide is based on the process we recommend and have been using 
for more than two (2) decades. CoastalCustomWineRooms.com cannot be held liable for 
how the information in this guide is interpreted or applied. 

The proper storage and aging of wine requires certain environmental conditions that are 
often best achieved by locating your cellar below grade (in a basement). The reason for this 
is that this is where cooler and more humid conditions already exist. A corner of a basement, 
with two exterior walls and free of windows, is ideal. Wine cellars built above grade simply 
require special attention and materials to properly insulate and seal the room thoroughly.

You will want to choose a location that has adequate ventilation and no direct exposure to 
sunlight. An environment with an average humidity level above 50% (with 60-70% being 
ideal) and average temperature of 55 degrees Fahrenheit is desired. These temperature 
and humidity conditions can be created with the proper cooling unit and possibly a 
humidification system.

Unless local codes dictate otherwise, standard 2 x 4 framing is sufficient for R13 insulation, 
but ideally R19 should be used and that requires 2 x 6 framing. Electrical work should be 
completed to code prior to insulation and drywall. 
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A Vapor Barrier is critical in controlling the humidity of your wine cellar. The ideal hu-
midity of your wine cellar will be much greater than that of the rest of your home. A vapor 
barrier separates the two conditions and keeps the higher humidity from flowing out of the 
room. It also prevents warm and moist air from entering the room, eliminating excess con-
densation build-up from the cooling unit.

Depending on your access to the framing, the vapor barrier may be applied differently. 
(See images below). A 6 mil. poly/plastic vapor barrier should be used. If you choose to use 
closed-cell spray foam insulation, you can do without the vapor barrier. Walls, floor and 
ceiling should all be insulated in a similar manner.

It is recommended that you use moisture resistant “green board” instead of drywall for the 
interior walls of your cellar. Finish with your wall treatment of choice and skip the toe mold-
ing as you’ll want the racks to go flush against the walls at the bottom.
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Flooring for your wine cellar should be a hard surface that can handle the high humidity and 
the occasional wine spill. Tile, stone, sealed brick, concrete or hardwood are all good choices. 
Avoid carpet as mold and mildew will grow very quickly.

In selecting a door for your wine cellar, please choose a solid core, exterior grade door. 
Standard interior doors do not provide the insulation required to keep your cellar at the 
proper temperature and humidity. All doors should be weather stripped and completely 
sealed to prevent loss of cooling and/or infiltration of warm air that will cause condensation. 
If you select a decorative glass door, be certain that glass is thermopane and tinted. The same 
goes for windows whether they will be inside your home or an exterior wall.

Other factors to be considered in the construction of your wine cellar include locations of 
electrical switches (in order to not be covered by racking) and locations of plumbing and 
lighting. Proper lighting should be low heat (if lighting will be left on) and properly insu-
lated and installed. Below-ceiling lighting is preferred. If your wine racking is single depth, 
your lighting should be a minimum of 16 inches from the wall (28 inches from the wall if 
double depth racking is used)

CoastalCustomWineRooms.com offers different types of easy-to-install LED lighting that 
can be installed within your racking to highlight display rows or tasting nooks. Our LED 
lighting solutions are custom made to be integrated into our wine cellar designs to 
compliment the quality and function-ality of each unique racking system with a wine-save, 
professionally lit finish.

Remember: Wine Safety is Critical: LED lights use 80 percent less power, produce no UV 
radiation, generate almost no heat, and offer a 50,000 hour lifetime which virtually 
eliminates the need for replacing lights.

Besides the racking, your wine cooling unit is probably the most important item you will 
invest in for your cellar. Wine cooling units are available in several different configurations. 
You should choose the best one based on your cellar location and size.

Wine cooling units can be installed by a handy do-it-yourselfer with the exception of the 
split systems. In order to ensure the proper operation and effectiveness of your cooling unit, 
it is important to get the proper size unit for your space and make sure your space has the 
proper insulation and vapor barriers.

An improperly sized cooling unit or an under-insulated cellar can void the manufacturer’s 
warranties on the cooling units, so it’s important to purchase the right unit for your needs. 
Our cellar experts at WineRacks.com can assist you in determining what you will need for 
your wine cellar. (cont’d)
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Wine 
Cooling 

Units
(continued)

Wine cooling units are available in several different configurations. You should choose 
the best one based on your cellar location and size. Wine cooling units work similar to air 
conditioners in that they add cool air to the room and exhaust hot air. 

Through-the-Wall Cooling Unit - exactly as 
the name implies. The cooling unit is installed 
through a hole in a wall and exhausted into 
another room.

Fully Ducted Cooling Unit - a fully 
ducted cooling unit allows you to mount 
the cooling unit itself remotely (in a ceiling 
or utility room) and the use ducting to both 
blow the cool air in and exhaust the warm 
air.

Split System Cooling - works like your home 
central air conditioning. Half of the unit is 
located inside the cellar and the other half is 
located outside of your home. These units 
usually require installation by a certified 
HVAC technician.
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You now have a wine cellar room all ready for your wine, but first you need racking. 
Deciding on the right racking for your wine cellar is largely dependent on the number, size 
and types of bottles you will be storing. 

Your favorite wines come in containers of all shapes and sizes. All of our wine racking is 
designed to comfortably store most standard 750ml bottles and we have created specialty 
racks for storing splits and magnum or larger Champagne bottles in our Premium Cellar 
Series collection as well as our Custom racking line. For storing the whole gambit of wine 
bottles, our cellar cubes and bin racks are always a great solution.

Once your wine cellar area i prepared, it’s time to plan for racking. If you choose to have a 
custom wine cellar, our designers will work closely with you in order to ensure we create the 
perfect design to fit your space. Before you contact us to create a design you will need to do 
a little preparation. 

One of the first steps is to create a simple sketch of your room. It doesn’t need to be a fancy 
architect’s plan, just a simple line drawing with dimensions. On your drawing/sketch, please 
draw an overhead view of your room and label your walls, A, B, C, D, etc., indicating your 
door opening and the direction that the door opens.

For each wall, measure the width in three places, at the bottom, the center and the top and 
provide the smallest measurement. We ask for the smallest of the 3 measures because not 
all walls are perfectly square, so this will help insure the racking will fit even at the smallest 
point.

Measure the ceiling heights in all corners and the center of all walls. Provide us the mini-
mum and maximum measurements. All walls that jut out or form in should be measured 
from corner bead to corner bead (outside the pocket) and wall to wall (inside pocket) in the 
same fashion as the wall width measuring instructions, providing us the smallest measure-
ment. Indicate exact locations of obstructions such as light switches, plumbing, overhead 
beams, poles, soffits, access panels, air vents etc.

As a general rule, racking should end 3” from door casings, existing light switches that are to 
be used, thermostats and cooling units.
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