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A Study on the Development of the Wine Cabinet Design1
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ABSTRACT

As wine culture becomes popular among the people in modern society, the consumption of
wine has increased due to the need to enjoy wine at home. Nonetheless, the development of
wine cabinet has not made much progress. In order to compensate such matter, a wine
cabinet that satisfies the taste of new generation as well as the need demanded in the
modern living space is transcended its simple and solemn image embedded in wooden colored
form, which is often found in existing products.

First of all, the definition, kind, bottles, and glasses of wine are examined and then a
cabinet is developed depending on the design process. The body of the wine cabinet is
finished with black lacquer after attaching ash-patterned veneer on MDF and the front plate
of the drawer is finished with the colors displayed in Mondrian’s painting on MDF. The
upper part is designed to store wine glasses and below the wine rack is the space for wine
storage considering the overall shape. The storage at the lower part is equipped with
drawers of different sizes to emphasize practicability.

In conclusion, such a unique design is believed to introduce the importance of design to
the domestic furniture market being a foundation for the furniture industry.

Keywords: Wine, wine cabinet, furniture, design.
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