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PRESENTATION OF THE APPLIANCE

Lacunza congratulates you on your choice.
Certified under IS0 9001, Lacunza guarantees the quality of its appliances and undertakes to
meet the needs of its customers.

Confident of the know-how afforded by more than 50 years’ experience, Lacunza uses
advanced technologies in the design and manufacture of its entire range of appliances. This
document will help you install and use your appliance in optimum conditions for your comfort
and safety.

CONTENTS
1. PRESENTATION OF THE APPLIANCE .....ooiiiiiiiiiii i 3
1.1, GENeral ChArACTIISTICS .ov i e 3
2. INSTRUCTIONS FOR THE INSTALLER .....cii ittt st n e 6
2.7 WarningG t0 INSTAIIEIS ..ottt btk s e bttt b s 6
2.2. ROOM FOr iNSTAlIATION ..ccoei s 6
2.2.1. Ventilation Of The FOOIM ....o..ii e et r et 6
2.2.2. Location of the appliance in the FOOM ... e 7
2.3. Installation of the applanCe ... 7
2 T8 T o T T TSP T PP PROPRPIOY 7
P T Y 1=l Vs L1 Tl =L TSP U PP PRPROPTPIOt 7
2.3.3. Checks before lighting for the firSt timMe ..o e 7
2.3.4. Height adjustment and levelling the applianCe .........oo i 7
= T T - 1111 - PSP P TP P PRTRTN 7
2.3.6. Connection to the flUe.......cc i 7
2.4, CRIMINEY FIUB ..ttt b bbbt bbbt e ekt e s e s bt et et e et e s bt et e b arean 8
2. 8.1 TYPE OF FlUB et R E e R R e nr e E e renne s 8
Py O 1 114 a T T=Y ol o o PSRRI 9
3. INSTRUCTIONS OF USE ..ottt bbb 1
BT FUBL e 1
3.2. Description of the parts of the APPIIANCE ..o 12
3.2.1. OPErating COMPONENTS .....viie ittt ettt r e e se e r et es e se e e e e R e eR e e e es e sn e R e s R e e e e e nr e nennenreene e e enes 12
3.3 LG IEIME et LR R bR bt n e nr e 13
3.4, LOAING FUBL 1.ttt bbbttt b e s bt bt R bt E e bt et e e r e ne e 13
3.5, OPBIALION 1ttt 13
3.6. REMOVING @SH vttt e 14
3.7. INSErUCLiONS fOF COOKING ..viviiiiiiiiii i e 14
3.7.7. COOKING IN T DVEN....ei ittt ettt e bbbt es e se et e bt s e ne e e s Rt R e e se e e e b e nb e st e e bees e ennenn s 14
3.7.2. Cooking 0N the tOP SUMACE. ... 14
3.7.2.1. GlasS-CIAMIC TOP SUITACTR. .....iviiiiiie ittt bttt 14
4. MAINTENANCE AND IMPORTANT ADVICE.......cooiiiiiiiiiiiiiniiiiis i e 16

4.1. Maintenance of the applanCe.. ... 16



N
LACUNZA

Vs

PRESENTATION OF THE APPLIANCE

4.1.7. Visible @Namelled PartS... ..o 16

L R I s U4 - ol PR 16

4130 FIFBDOX vttt 16

4.1.4. INSIde the @PPIIANCE ...iiii i 16

415, FIUE SOCKET ..ottt LR 16

L BT o1 [0 Ta =N T T =3P TR TP PR 17

L R = 2= 11 o - T T 17

4.1.8. ENAMEIIEU-SEEOI PAIES ..o ieiie ittt ettt et R e R e r e 17

L R 1Y RS 17

4.2. Maintenance of the Chimney flUB ... e 18
4.3 IMPOIEANT QUVICE. ..ottt et b bttt b e s bttt h e nb e b e et s b e b e e e ne b e an 18

5. TROUBLESHOOTING ....ctiiitieiitieiit ittt b s ba e bbb e s b b e e nnn e e 19
6. BASIC BREAKDOWVNS ..ottt bbb e s b b 20
7. DECLARATION OF PERFORMANCE ..ottt s s s 22

8L CE MARK ...ttt 28



N

LACUNZA

PRESENTATION OF THE APPLIANCE

1. PRESENTATION OF THE APPLIANCE

For optimum operation of the appliance, we advise you to read this manual carefully
before switching on the appliance for the first time. In case of problems or concerns, we urge
you to contact your dealer, who will cooperate with you.

In order to improve the product, the manufacturer reserves the right to make changes
without notice by updating this document.

This appliance is designed to burn wood in absolutely safe conditions.
WARNING: Faulty installation may have serious consequences.
Installation and all necessary regular maintenance operations must be performed by an
authorized installer in full accordance with the specifications set out in the legislation
applicable in each country and this instruction book.

1.1. General characteristics

Unit Lis 5T Lis 7T Lis 8T

Nominal Heat Output (N.H.0.) to atmosphere kw 9 10 1
Efficiency at N.H.O. % 77 77 77
CO emission at 13% 02 at N.H.0O. % 0,29 0,28 0,27
Gas mass flow at N.H.0. g/s 1,4 12,7 14,1
Gas temperature downstream of flue socket at N.H.O. °C 240 250 260
Optimum flue draught Pa 12 12 12
Wood consumption (beech) at N.H.0. Kg/h 2,94 3,25 3,65
Dimensions of the firebox

Width mm 220 240 240

Depth mm 420 400 400

Useful height mm 270 300 300
Dimensions of the logs cm 30 30 30
Volume heated (45w/m?) at N.H.O. m? 200 222 244
Log load frequency h 1 1 1
Useful dimensions of the oven

Width mm 280 370 420

Depth mm 430 420 420

Useful height mm 420 420 400
Capacity of the ashpit L 5 5 5
Weight kg 184 200 214
Flue socket diameter mm 150 150 150
Energy efficiency class A A A
Energy efficiency index (EEI) 103 103 103

Note: The values indicated in the above table are based on tests performed in accordance
with UNE-EN 12815, with logs with no more than 18% humidity and pressure conditions as
indicated in each case.
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Warning: this appliance is designed and prepared to work with the types of fuel, degree of
humidity of the fuel, fuel loads, fuel load frequencies, flue draught and system of installation
indicated in this Instruction Book. Failure to respect these conditions may lead to problems
with the appliance (deterioration, shorter useful life, etc.) which are not covered by the
Lacunza warranty.
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Figure No.1- Dimensions of the Lis 5T appliance in mm
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Figure No.2 - Dimensions of the Lis 5T appliance in mm
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Figure No.3 - Dimensions of the Lis 8T appliance in mm
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2. INSTRUCTIONS FOR THE
INSTALLER

INSTRUCTIONS FOR THE INSTALLER

2.1. Warning to installers

All local and national regulations,
including all those referring to national and
European standards, must be observed
when installing the appliance.

Installation of the appliance must be
performed by an authorised installer.

An incorrectly installed appliance may
lead to serious incidents (fires, creation of
harmful gases, deterioration of nearby
fixtures, etc.).

Lacunza’s liability is limited to the
supply of the material and does not
include installation of the appliance.

2.2. Room for installation

2.2.1. Ventilation of the room

The appliance needs to consume
oxygen (air) in order to work properly.
Ensure a suitable air supply in the room in
which the appliance is fitted. This quantity
of oxygen is additional to the oxygen that
we need in order to breathe (air renewal).

In order to ensure the high quality of
the air you breathe and to avoid potential
accidents resulting from high
concentrations of the gases produced by
combustion (mainly carbon dioxide and
carbon monoxide), it is absolutely crucial
to ensure the suitable renewal of the air in
the room in which the appliance is fitted.

the room must always have at least
two permanent grilles or openings to the
exterior in order to renew the air (one for
intake and the other for extraction).

For the installation of its appliances,
Lacunza recommends an additional
section for these openings. One of these
two grilles must be situated high up in the
room (at less than 30 cm from the ceiling)

and the other one low down (at less than
30 cm from the floor). Both grilles must
open outdoors in order to renew the air in
the room with fresh air.

The minimum section that each of
these grilles must have depends on the
nominal output of the appliance in
accordance with the following table:

0 fh Minimum
utpu:o the| Jdditional section
ap:Jk\ll.‘;r;ce of each of the
grilles (cm?)
P < 10kW 70
10<P<15 90
15<P<20 120
20<P<25 150
25<P<30 180
30<P<35 210
P>35 240
Iléx.SOcm
=
7 =
,/'/ IWX.BOcm
%

Figure No.4 - Guideline indications for
ventilation grilles

The appliance must always be used
with the door(s) closed.

In rooms equipped with Controlled
Mechanical Ventilation, the system
extracts and renews the ambient air; in
such cases, the room is at slightly low
pressure and it is necessary to install a
non-closable outside-air inlet with a
section of at least 90 cm?.
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2.2.2. Location of the appliance in the
room

Choose a location in the room which
favours good hot-air distribution by
convection and radiation.

2.3. Installation of the appliance

2.3.1. Floor

Make sure that the base can withstand
the total constructed weight of the
appliance and its casing.

When the floor surface (base) is
combustible, fit suitable insulation.

2.3.2. Safety distances

Be sure to respect the appliance
installation distances from combustible
materials. Looking at the appliance head-
on:

INSTRUCTIONS FOR THE INSTALLER

Distance to
combustible
materials
(mm)
From the right-hand side 100
From the left-hand side 100
From the rear 100
From the front 1000
From the top surface 750

Bear in mind that it may even be
necessary to protect non-combustible
material in order to prevent breakage,
deformation, etc., as a result of
overheating if the non-combustible
material is not designed to withstand high
temperatures.

2.3.3. Checks before lighting for the first
time
e Make sure that the glass/es is/are
not broken or damaged.

e Make sure that the flueway is not
obstructed with packing or loose parts.

e Make sure that the airtight joints
on the flue circuit are in perfect
condition.

e Make sure that the doors close
properly.

e Make sure that all moving parts
are fitted in place.

2.3.4. Height adjustment and levelling
the appliance

The appliance must be perfectly level,
horizontally and vertically, both at the
front and on the sides (use a spirit level).

2.3.5. Casing

Make sure that the material around the
appliance is not flammable or likely to
deteriorate as a result of heat (wallpaper,
carpet, plastic-based casing, Silestone,
etc.).

If the top surface is surrounded by
building material (marble, brick, etc.) as
part of the kitchen stove installation
process, leave a gap of at least 4mm to
allow the top surface to dilate.

2.3.6. Connection to the flue

The appliance must be connected to
the chimney flue using special piping
designed to resist the products of
combustion (e.g. stainless steel,
enamelled steel, etc.).

To connect the flue to the socket
flange, insert the piping inside the flange
and seal the joint with fire sealant or fire
cement to make it completely airtight.

The installer must ensure that the pipe
connected to the appliance is well secured
and there is no chance of it coming free
from its housing (e.g. as a result of
dilatation due to temperature, etc.).

If you have a cast-iron top surface with
a flue socket on top, the flue can be fitted
either on top or at the rear of the
appliance.
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In order to fit the flue socket at the rear
of the appliance, remove parts A and B,
and secure flue socket flange D with two
nuts and bolts. Fit cast-iron cover C on the
top surface.

Figure No.5 - Diagram for rear flue socket

In order to fit the flue socket on top of
the appliance, leave parts A and B where
they are (factory position), and secure flue
socket flange D on the top surface with
two nuts and bolts.

D

\

Figure No.6 - Diagram for top flue socket

2.4. Chimney flue

The chimney flue must comply with
present standards on the installation of
chimneys.

In rooms equipped with Controlled
Mechanical Ventilation, the ventilation
outlet must never be connected to the
flue.

INSTRUCTIONS FOR THE INSTALLER

The appliance must always have its
own chimney flue, never sharing a chimney
flue with another appliance.

2.4.1. Type of flue

The flue must be made of special
material designed to resist the products of
combustion (e.g. stainless steel,
enamelled steel, etc.).

Non-central-heating appliances
(without back boiler) require an insulated,
double-sleeve flue only on those sections
that run outdoors or through cold areas.
Single piping can be used inside the
building, the heat of the gases serving to
heat rooms, insulating only those sections
where excess temperature may cause
damage.

If the chimney is constructed, then it is
necessary to pipe and insulate it to ensure
correct updraught.

The diameter of the pipe must be the
same as the diameter of the flue socket on
the appliance over its entire length in order
to ensure correct operation.

The flue must prevent the entry of
rainwater.

The flue must be clean and airtight over
its entire length.

The flue must be at least 6m tall and
the chimney cap must not hinder the free
release of gases.

If the flue tends to suffer from
downdraught, then it is necessary to fit an
effective anti-downdraught cowl, a static
cowl or a smoke extraction fan, or reshape
the chimney.

Never make 90° bends, except the one
on kitchen-stove outlets, due to the great
loss of draught they cause, and reduce 45°
bends down to an absolute minimum.
Each 45° bend is equivalent to a 0.5m
reduction in flue length. Horizontal flue
sections should not be installed because
they cut updraught a great deal.
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If the flue draws at more than 20 Pa on
12Pa appliances and more than 25Pa on
17Pa appliances, then an effective damper
must be fitted on the flueway. This
damper must be visible and accessible.

The chimney flue must not rest on the
appliance.

Bear in mind that high temperatures
may be reached in the flue, meaning that
it is essential that insulation be enhanced
in sections in which combustible material
is present (wooden beams, furniture, etc.).
It may even be necessary to protect non-
combustible material in order to prevent
breakage, deformation, etc., as a result of
overheating if the material is not designed
to withstand high temperatures.

It must be possible to clean the entire
flue, no sections being left inaccessible for
cleaning purposes.

2.4.2. Chimney crown

The upper end of the chimney must
clear the roof, the roof ridge or any
obstacle located on the roof by at least Tm.

£
A

< 20°

INSTRUCTIONS FOR THE INSTALLER

>1m

> 20°

1> 1m

Figure No.7 - Distances between chimney
crown and roof ridge

The chimney crown must clear the
highest point of any neighbouring building
or obstacle located within a 10m radius of
the chimney outlet by more than 1m.

<10m
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Figure No.8 - Distances between the chimney
crown and objects within a 10m radius

The chimney crown must clear any
neighbouring building or obstacle located
within a radius of 10m to 20m from the
chimney outlet.

INSTRUCTIONS FOR THE INSTALLER

De10ma20m

=
o

A

Figure No.9 - Distances between the chimney
crown and objects within a radius of between
10 and 20m
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3. INSTRUCTIONS OF USE

The manufacturer accepts no liability
whatsoever for damage caused to parts as
aresult of the improper use of non-
recommended fuels, modifications made
to the appliance or how it is installed.
Only use original replacement parts.

All local and national regulations,
including those referring to national and
European standards, must be observed
when using the appliance.

Heat is diffused by radiation and
convection via the front and exterior of the
appliance.

3.1. Fuel

This appliance must not be used as an
incinerator. Do not use non-recommended
fuels.

e Use dry logs (max. 16% humidity),
cut at least 2 years ago, clean of resin
and stored in a sheltered, ventilated
place.

e Use hard woods with high calorie
values and good ember production.

e Large logs should be cut to useable
lengths before being stored. The logs
should have a maximum diameter of
150mm.

e Finely-chopped wood produces
greater heat output, but also burns
more quickly.

Optimum fuels:
e Beech.
Other fuels:

e 0ak, chestnut, ash, maple, birch,
elm, etc.

e Pine and eucalyptus logs are low
density and produce very long flames,
and may cause the parts of the

INSTRUCTIONS OF USE

appliance to wear out more quickly than
normal.

e Resinous wood may mean that the
appliance and the flue need to be
cleaned more often.

Non-permitted fuels:

e All types of coal and liquid fuel.

e “Green wood”. Green or damp
wood reduces the performance of the
appliance and leads to soot and tar
build-up on the inner walls of the flue,
obstructing it.

e “Recovered wood”. The burning of
treated woods (railway sleepers,
telegraph posts, plywood, fibreboard,
pallets, etc.) quickly blocks the system
(soot and tar build-up), harms the
environment (pollution, smells) and
may lead to deformation of the firebox
due to overheating.

e All materials which are not wood
(plastic, spray cans, etc.).

Green and reprocessed wood may cause
chimney fires.

The graph below shows how the
humidity of firewood affects its heat
output:

0 10 20 30 40 50 60 70 80 20
H%

Figure No.10 - Relationship between firewood
humidity and heat output.
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INSTRUCTIONS OF USE

3.2. Description of the parts of the appliance

3.2.1. Operating components

Figure No.11 - Operating components on the appliance

e A:Primary air intake
o Alopen (turn clockwise)
o A2closed (turn anti-clockwise)

[}
o

: Secondary air intake
o B1open (turn clockwise)
o B2closed (turn anti-clockwise)

[ ]
M

: Direct draught rod
o (lopen
o ([2closed
: Firebox door handle
: Ashpit door handle
: Oven door handle

: Oven thermometer

[ )
T O m m O

: Cleaning hatch
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3.3. Lighting

Use of the appliance in warm weather
(warm days, early hours of the afternoon
on sunny days) may lead to lighting and
updraught problems.

Certain weather conditions, such as fog,
ice, humidity entering the flue, etc., may
hinder sufficient updraught in the flue and
lead to suffocation.

Proceed as follows in order to light the
appliance satisfactorily:

e Open the firebox door(s) and open
all the firebox air-intake inlets to the
full.

e Open the direct draught rod for
about 15 minutes until the chimney flue
warms up.

e Place paper or a firelighter and
some wood chips in the firebox.

e Light the paper or firelighter.

e Leave the door slightly ajar, the
width of two or three fingers, for about
15 minutes.

e The first time the appliance is lit,
the fire should be gentle to allow the
parts of the appliance to dilate and dry.

Important: The first time it is lit up,
the appliance may give off smoke and
strange smells. This is not a cause for
concern. Open an outdoor window to
ventilate the room during the first few
hours of operation.

If you notice water around the
appliance, this is produced by the
condensation of the moisture in the wood
on lighting the fire. This condensation will
no longer appear when the appliance has
been lit three or four times and has
adapted to its flue. If it does not
disappear, then check the flue draught
(length and diameter of the flue, flue

INSTRUCTIONS OF USE

insulation, airtightness) and the humidity
of the wood used.

If the condensation comes into contact
with the enamel, wipe it off and dry with a
cloth straight away to prevent any possible
loss of shine.

3.4. Loading fuel

In order to load firewood, open the
firebox door gently, preventing the sudden
entry of air to the firebox so that smoke
does not enter the room that the appliance
is installed in. Firewood can also be loaded
through the ring holes on cast-iron top
surfaces.

Perform this operation with the glove
to prevent burns to the hands.

The maximum load height is 2 logs with
diameters of approx. 10 cm.

The minimum interval between loads
for nominal heat output is 60 minutes.

Always load with the nominal amount
(see table in section 1.1).

For minimum burning (e.g. at night),
use thicker logs.

When the firebox is loaded, close the
door.

3.5. Operation

The appliance should be operated with
the door closed and the direct draught rod
closed.

For safety reasons, never close all the
appliance’s combustion-air intakes.

Primary-air intake

By opening this inlet, air enters the
firebox via the firebox grille.
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Secondary-air intake

By opening this inlet, air enters the
firebox via the top of the firebox door.

In order to obtain maximum output,
open all the air intakes to the firebox and
in order to obtain minimum output, tend
towards closing them. For normal use, we
recommend you close the Primary Intake
and leave the Secondary open.

3.6. Removing ash

Following sustained use of the
appliance, it is necessary to remove the
ash from the firebox. Remove the ashpit
box when cold or using something to
prevent yourself from getting burned
(glove).

Never throw hot embers into the
rubbish.

Access the ashpit by opening the door
on the appliance.

3.7. Instructions for cooking

The appliance allows you to cook on the
top surface and in the oven.
3.7.1. Cooking in the oven

Follow the indications given in the
following table:

INSTRUCTIONS OF USE

The oven thermometer gives an
approximate reading of the temperature
inside the oven. While the appliance is
warming up, which may take two hours,
the thermometer indicates a temperature
lower than the real temperature inside the
oven (due to the thermal inertia of the cast
iron).

3.7.2. Cooking on the top surface

Follow the indications given in the
following table:

Min. Output | Max. Output

Direct draught Closed Closed
Primary intake Closed Open
Secondary intake Closed Open

Min. Output | Max. Output

Direct draught Closed Closed
Primary intake Closed Open
Secondary intake Closed Open

The oven contains an oven tray and an
oven rack.

The best area of the top surface for
cooking is the over the stove firebox. The
area of the top surface over the oven
should be used to keep food warm.

3.7.2.1. Glass-ceramic Top Surface

Never place aluminium receptacles on
the glass-ceramic top surface when hot.
Likewise, never place aluminium foil or
plastic, or pour sugar on the surface; they
may become permanently incrusted in the
glass.

Earthenware pots will scratch the glass.

If you lift the glass, you will discover
enamelled cast-iron protective supports.
You can cook on top of these, but bear in
mind the indications given in the
Maintenance section.

How to lift/lower the glass-ceramic
top surface

In order to lift the glass-ceramic surface
and cook on the cast-iron protective
supports, insert the hook supplied with the
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stove in the cylindrical orifice and move
gently as shown in the images.

AV ) |
Figure No.12 - Hook inserted in the cylindrical
orifice

7 B
Figure No.13 - Lifting with the hook

When you reach the full-open position,
remove the hook from the orifice and leave
to one side.

INSTRUCTIONS OF USE

& “ -
Figure No.14 - Glass-ceramic top surface
resting at its full-open position

In order to lower the glass-ceramic top
surface back to its original position, repeat
the process in reverse order. Move gently
at all times.

When you have finished using the
protective supports, Lacunza recommends
that you always return the glass-ceramic
top surface to its original position
(horizontal).

The glass-ceramic top surface must
always be lifted/lowered when cold.
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4. MAINTENANCE AND
IMPORTANT ADVICE

MAINTENANCE AND IMPORTANT ADVICE

4.1. Maintenance of the appliance

The appliance, the flue connector piping
and the flue must be cleaned regularly,
particularly following long periods without
use.

4.1.1. Visible enamelled parts

The parts on the front of the kitchen
stove are made of enamelled cast iron. Use
a slightly damp cloth (or cloth with neutral
soap) to clean the enamel and dry
immediately (always when cold). Do not
use metal scouring pads, abrasive,
corrosive, chlorine-based or acid-based
products to clean the enamelled parts;
they could damage the enamel.

If water condenses or accidentally
splashes on the appliance, clean the parts
affected before they dry; otherwise, the
colour of the enamel may be affected.

Be particularly careful to avoid spilling
acid or alkaline products (tomato sauce,
lemon juice, vinegar, ceramic hob cleaner,
etc.) on the enamelled surfaces of the
kitchen stove; they may damage the
enamel coating.

4.1.2. Top surface
Glass-ceramic Top Surface

Use a damp cloth soaked in soap or
special stainless-steel cleaning products to
clean the stainless-steel trim around the
ceramic.

Do not use metal scouring pads or
abrasive sponges to clean the glass
ceramic; they may scratch the surface. Use
a scraper and special glass-ceramic
cleaning products available on the market.

Enamelled protection

Maintain according to the instructions
given for Visible enamelled parts (front of

the kitchen stove). Due to their position
and function, however, these parts are
subject to a great deal of wear and it is
practically impossible to keep them in a
good state.

Cast-iron top surface

Use special sandpaper and specific
products to clean and maintain.

4.1.3. Firebox

Clean the firebox area of ash, etc.

4.1.4. Inside the appliance

To access the inside of the stove, lift
the glass-ceramic surface and remove the
protective supports. With a cast-iron top
surface, you can access the inside though
the ring holes or unscrew the top surface.
You can then clean the oven area and the
gas passage between the oven and the
right-hand side.

Clean the firebox area of ash.

4.1.5. Flue socket

The flue socket area must be kept clean
at all times for the appliance to work

properly.

It must be cleaned as often as required.
How often it is cleaned depends on how
much the appliance is used and the type of
fuel employed.

On kitchen stoves with a top flue
socket, the flue socket is accessed by
liftting the first section of piping. On
kitchen stoves with a rear flue socket, the
socket elbow-flange is accessed via the
gap behind the oven. In these cases, we
highly recommend that an access cover be
fitted on the first section of the flue in
order to clean the flue socket.

If the oven has a hatch at the back, use
this as an access to clean the flue socket.

In order to gain access for cleaning
purposes, it is necessary to unscrew the
four screws from the back of the oven and
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remove the plate. When vyou finish
cleaning, replace the cover by screwing the
4 screws tight.

Figure No.15 - Access to the screws to remove
the hatch cover

This operation must always be
performed when the appliance is cold.

When the flue socket has been cleaned,
gather up the soot accumulated at the
bottom of the oven and extract it via the
hatch located beneath the oven.

MAINTENANCE AND IMPORTANT ADVICE

Figure No.16 - Accesses via which to clean the
flue socket.

4.1.6. Chrome parts

Use a damp cloth with neutral soap to
clean the chrome parts and dry
immediately. Do not use scouring pads,
abrasive products, stripper or acid-based
products; they could damage the chrome
plating. Moisture can damage chrome.

4.1.7. Brass parts

Use special brass cleaning products
available on the market to clean the brass
parts.

4.1.8. Enamelled-steel parts

Use a damp cloth with neutral soap to
clean the enamelled-steel parts and dry
immediately. Do not use abrasive,
corrosive, chlorine-based or acid-based
products to clean the enamelled-steel
parts; they could damage the enamel.

4.1.9. Oven

Use a slightly damp cloth (or cloth with
neutral soap) to clean the oven and dry
immediately. Stainless-steel ovens may
turn yellowish as a result of heat. Do not
use abrasive, corrosive, chlorine-based or
acid-based products; they could damage
the enamel.

Be particularly careful to avoid spilling
acid or alkaline products (tomato sauce,
lemon juice, vinegar, ceramic hob cleaner,
etc.) on the enamelled surfaces of the



N

LACUNZA

kitchen stove; they may damage the
enamel coating.

4.2. Maintenance of the chimney
flue

VERY IMPORTANT: In order to avoid
incidents (chimney fires, etc.), it s
necessary to perform maintenance and
cleaning operations on a regular basis; if
the appliance is used often, then the
chimney and the flue connector piping
must be swept several times a year.

In the event of fire in the chimney,
close the flue draught, close doors and
windows, remove embers from the firebox,
block the connection hole with damp
cloths and call the fire brigade.

MAINTENANCE AND IMPORTANT ADVICE

4.3. Important advice

Lacunza recommends that only
Lacunza-authorised replacement parts be
used.

Lacunza accepts no liability for any
modification to the product which it has
not authorised.

This appliance is a heat-producing
appliance and contact may lead to burns.

This appliance may remain HOT for a
period of time after it has gone out. MAKE
SURE THAT SMALL CHILDREN DO NOT GO

NEAR IT.
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5. TROUBLESHOOTING

TROUBLESHOOTING

f This symbol means that a qualified professional should be called to perform the operation.

Problem

Probable causes

Solution

The fire does not light
properly

The fire does not stay
alight

Green or damp wood

Use hard woods, cut at least 2 years ago and stored in a
sheltered, ventilated place

The logs are too large

Use crumpled paper or firelighters and dry wood chips to light
the fire. Use split logs to keep the fire going

Poor-quality wood

Use hard woods which produce heat and embers (chestnut,
ash, maple, birch, elm, beech, etc.)

Insufficient primary air

Open the primary- and secondary-air intakes completely, or
even open the door slightly.
Open the outdoor-air inlet grille

Insufficient updraught

Check that the draught is not blocked. De-soot if necessary.
Check that the flue is in perfect condition (airtight, insulated,
dry, etc.)

The fire flames up too
much

Excessive primary air

Close the primary- and secondary-air intakes partially or totally

Excessive updraught

=8 |

Install a draught damper

Smoke given off on
lighting

Poor-quality wood

Do not continually burn chips, carpentry scraps (plywood,
pallets, etc.)

Cold flue

Heat up the flue by burning a piece of paper in the firebox.

Smoke during burning

The room is at low
pressure

In rooms with Controlled Mechanical Ventilation, leave an
outdoor window ajar until the fire is fully alight.

Too little wood loaded

Load as recommended. Loads notably smaller than those
recommended lead to low smoke temperature and
downdraught.

Insufficient updraught

Check the condition of the flue and insulation.
Check that the piping is not blocked. Clean mechanically if
necessary

Wind enters the flue

Install an anti-downdraught system (Cowl) at the top of the
chimney

Does not warm up
enough

The room is at low
pressure

e Jiee o

In rooms with Controlled Mechanical Ventilation, there must be
an outdoor-air inlet

Poor-quality wood

Only use the recommended fuel

Water condenses (after
the appliance has been
lit more than 3 or 4
times)

Too little wood loaded

Load as recommended. Loads notably smaller than those
recommended lead to low smoke temperature and
condensation.

Green or damp wood

Use hard woods, cut at least 2 years ago and stored in a
sheltered, ventilated place.

Condition of the flue

Lengthen the flue (5-6 metres minimum). Insulate the flue
properly. Check the airtightness of the flue/appliance.
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BASIC BREAKDOWNS

6. BASIC BREAKDOWNS
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BASIC BREAKDOWNS

Lis T N25 (75cm) Lis T N27 (90cm) Lis T N28 (100cm)
Numero Denominacién Ref. Pieza Ref. Pieza Ref. Pieza
1 | Cristal Encimera Vitro 501000000126 501000000124 501000000219
2 | Proteccion grande con arandelas "esmaltadas" NO NO 501000000322 (1unid)
2 | Proteccion mediana con arandelas "esmaltadas" NO 501000000323 (2unid) | 501000000323 (1unid)
2 | Proteccion pequeiia con arandelas "esmaltadas" 501000000324 (2unid) NO NO
3 | Cristal puerta Horno Plata 501150000002 501160000002 501170000003
3 | Cristal puerta Horno Laton 508150000002 508160000002 501000000011
4 | Termometro horno Cromado 500000000072 500000000072 500000000072
4 | Termometro horno Latén 501000000021 501000000021 501000000021
5 | Corddn Puerta Horno (2 metros de @6mm) 500900000008 500900000008 500900000008
6 | Corddn Puerta Hogar (1 metro de @6mm) 500900000008 500900000008 500900000008
7 | Cordén Puerta Cenicero (1 metro de @6mm) 500900000008 500900000008 500900000008
8 | Soporte barra Izdo Cromado 501000000258 501000000258 501000000258
8 | Soporte barra lzdo Laton 501000000180 501000000180 501000000180
9 | Soporte barra Dcho Cromado 501000000257 501000000257 501000000257
9 | Soporte barra Dcho Latdn 501000000179 501000000179 501000000179
10 | Barra Cromada 500000000050 501220000001 500000000024
10 | Barra Latdn 508020000001 508060000001 508070000001
11 | Manilla Puerta Horno Cromo 501000000265 501000000265 501000000265
11 | Manilla Puerta Horno Latén 501000000060 501000000060 501000000060
12 | Manilla Puerta Lefia-Cenicero Cromo 501000000266 501000000266 501000000266
12 | Manilla Puerta Lefia-Cenicero Laton 501000000063 501000000063 501000000063
13 | Bandeja esmaltada 501000000001 501000000002 501000000002
14 | Bandeja varilla 501000000003 501000000004 501000000004
15 | Refractario hogar trasero 501160000011 501160000011 501160000011
16 | Refractario hogar Derecho 501160000010 501160000010 501160000010
17 | Refractario hogar izquierdo 501160000009 501160000009 501160000009
18 | Refractario Delantero superior 501000000351 501000000351 501000000351
19 | Refractario delantero derecho NO 501000000352 501000000352
20 | Juego completo refractario hogar 501160000008 501000000331 501000000331
21 | Parrilla hogar 501000000904 501000000904 501000000904
22 | Varilla tiro directo 500000000006 500000000006 500000000006
23 | Bisagra Cromada 501000000372 501000000372 501000000372
23 | Bisagra Laton 501000000008 501000000008 501000000008
24 | Tapon puertas Cromado 501000000248 501000000248 501000000248
24 | Tapon puertas laton 501000000831 501000000831 501000000831
25 | Cajetin cenicero 501000000296 501000000296 501000000296
26 | Tornillo Portezuela Cromado 501160000003 501160000003 501160000003
26 | Tornillo Portezuela Laton 501000000213 501000000213 501000000213
27 | Tornillo Registro Puerta Cromado 501160000004 501160000004 501160000004
27 | Tornillo Registro Puerta Laton 501160000005 501160000005 501160000005
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DECLARATION OF PERFORMANCE

7. DECLARATION OF PERFORMANCE

]‘
4 C0-5-001

(521

DECLARACION DE PRESTACIONES conforme ai R. E. Productos Construccian (UE) N° 305/2011
DECLARATION DE PERFORMANCE seion e Reglement (Ue) N° 305/201
DICHIARAZIONE DI PRESTAZIONE i base al Regolamento (UE) N° 305/2011
DECLARATION OF PERFORMANCE nccording to Regulation (UE) N° 305/201
DECLARACAQO DE PRESTACOES embase como Regulamento (UE) N 305/2011

Nombre y/o codigo de identificacion tinica del producto:

Nom-code d'identification unique du produit

Nome-codice identificativo unico del prodotto

Unique identifier nome-code for product

Nome-cadigo de identificacao tinico do produto

e Marca, marque, marca, mark, marca: Lacunza

o Tipo, type, tipo, type, tipo: Cocina, Cuisiniére, Cucina, Cooker, Cozinha

o Modelo, modeéle, modello, model, modelo: LIS 5T

Uso o usos previstos del producto: Cocina de carga manual, para quemar combustibles solidos (indicado en
instrucciones), cuya funcion es calentar el espacio en el que esta instalada.

Utilisation prévue du produit: Cuisiniére qui se charge manuellement, congu pour briler des combustibles
solides (indiqués dans le Manuel d'Instructions), dont la fonction est de chauffer I'espace o il est installé.

Usi previsti del prodotto: Cucina a carico manuale, per bruciare combustibili solidi (indicati nelle istruzioni),
la cui funzione é riscaldare lo spazio in cui @ installato.

Entended uses of the product: Kitchen stove to be loaded by hand and designed to burn solid fuels
(indicated in instructions), whose function is to heat the space in which it is installed.

Utilizagdo prevista do produto: Cozinha de carga manual, para queimar combustiveis sélidos (indicado nas
instrucoes), cuja fungao é aquecer o espaco no qual esta instalado.

Nombre y direccion del fabricante: LACUNZA KALOR GROUP S.A.L.

Nom et adresse du fabricant: Pol. Ind. Ibarrea s/n 31800 Alsasua (Navarra) (Espaiia)
Nome e indirizzo del fabbricante: Télefono: (0034) 948563511

Name and adress of the manufacturer: Fax: (0034) 948563505

Nome e endereco do fabricante: Email: comercial@lacunza.net

Sistema de evaluacion y verificacion de la constancia de las prestaciones: 3
Systéme d'évaluation et contrdle de la constante de performance: 3
Sistema divalutazione e verifica della costanza della prestazione: 3
Assessment and verification system for constancy of performance: 3
Sistema de avaliacdo e verificacdo da regularidade do desempenho: 3

Organismo Notificado, Laboratoire notifié, Laboratorio notificato, Laboratory notified, Laboratério notificado:
RRF N°NB1625 Rhein-Ruhr Feuerstiten

Priifstelle GmbH

Am Technologie Park 1 D-45307 ESSEN

Por el sistema, Selon le system, In base al system, Based on system, Em base ao system : 3.

Documento emitido (fecha), Numéro du rapport d'essai (date), Numero rapporto di prova (data), Test report
number (date), Ntimero relagdo de prova (data): 15071336 (24-07-2007)

Tde 2
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6. Prestaciones declaradas, Performance déclarée, Prestazionl dichiarate, Services declare, Desempenhos

declarados:

DECLARATION OF PERFORMANCE

Espedficaclones técnicas armonizadas, Spécifications technigues alm:lﬁés_.- S_petmca tecnica armonizzata, Harmonlsed technical
specifications, Espectfica técnica harmanizada EN12815:2001/A1:2004/AC:2006/AC:2007

Caracteristicas esenciales, Caractéristiques essentielles,

fire, Resisténza o fogo

Caratteristiche essenziali, Essential features, Caracteristicas Prestaciones, Perfar e, P Services, D pent
essenclals -
Reaccion al fuego, Resk ¢ au few, Resistenza o fueco, Resistance to

Cumple, Conforme, Conforme, Compliant, Em Conformidade

Distancia mindma de seguridad a materiales combustibles, Distance
minimum Jux matériaux combustibles, Dintanza minima da materiall
caombustibill, Minimum distance from combustible materlal, Distancia

ménimo de materials combustivels

lzquierda, gauche, sinistra, left, esquerda: 100 mm
Derecha, droite, diritto, right, direito: 100 mm
Trasera, arriére, retro, back, traseira: 100 mm
Delantera, avant, fronte, front, frente: 1000 mm
Encimera, dessus, sopra, above, adma: 7S50 mm

Temperatura humos a potencia térmica nominal, Température des
fumeées, Temperatura fumi, Fume temperatura, lermperatura dos gases
de combustdo

240 °C

Emision de productos de combustion, Emision des preduits de
combistion, Emision prodotti combustions, Combustion productos
 emissions, Emissoes de produtos de combustao

Cumple, Conforme, Canforme, Compliant, Em Conformidade

C0 concentrazione madia di 02%, Average concentration CO te 02%, CO
concentragdo média de 02%

Cancentracion media CO al 13% 02, Concentration moyenne CO al 3% 02,

0.29 %

Despeendimiento de sustanclas pefigrosas, Rejet de substances
dangerzuses, Rilasclo di sostanze pericolose, Aeleass of hazardous
substances, Langamente de substancias perigosas

Cumple, Conforme, Conforme, Compliant, Em Conformidade

Temperatura superficial, Température de surface, Temperatura
superficiale, Surface temperatura, Temperatura superficlal

idade

Cumple, Conf , Conform, Comnpli

Sepuridad eléctrica, Sécurité dectrique, Sicurezza elettrica, Electrical
safaty, Soguranca alitrica

Presian mindma de serviclo [palla), Presslon maximale de service, Maxima
pressione di esescizio, Maximun operating pressure, Mixima pressao de
xprricio

Resistencia mecanica (para soportar una chimenea/un conducto de
humaos), Resistanse mécanigue (pour souvenir la cheminée), Resistenza
mecanica (per supportace Il camina), Mechanical strength (1o support the

Cumple, Conforme, Conforme, Compliant, Em Conformidade

_fimplace), Resisténcia mecinica (para suportar a chaming)

Potencla térmica ambiente, Pulssance rendue au miiew, Potenza resa
all'ambiente, Power output to the enronment, Poténcia libertada no
ambiente

9 kw

Potencia témica agua, Puissance rendue 3 I'eau, Potenza ceduta

Rendimiento energético, Rendement, Rendimento, Efficiency, Atuacio

77 %

Las prestaciones del producto identificado en el punta 1 son confarmes con las prestaciones declaradas en el punto 6.
La performance du produit citée au point 1est conforme 2 la performance declare au point 6.

La prastazione del prodotto di cul al punti 1 & conforme alla prestazione dichiarata di cui al punto 6.

The performance of the product referred to In paint 11s consistent with the declared performance in point 6.

As declaragdes do produto identificado no ponta 1, esto conformes com as prestagdes declaradas no ponto 6,

La presenta declaracion de prestaclanes se emite bajo |2 Onica responsabilidad del fabricante, indicado enel punto 3,
Cette déclaration de performance est délivrée sous la responsabilité exclusive du fabricant cité au point 3,
Sl rilascla la presente dichiarazione di prestazione sotto Ia responsabilita exclusiva del fabricante di cul al aunto 3.

LACU

Latunzs Kalor Croup S AL

NIF A-316069%2

Puligono industAa Ibarees dn

31800 Alsasua [Navaema] Spat_

José Julidn Garciandia Pellejero

Director Cerente

'hs declaration of performance is issued under the manufacturer's sole responsibility referred to in point 3.
emitida a presente declaragao de desempenho sob a responsabilidade exclusive do fabricante referido na ponto 3.

Alsasua 01-07-2013

2de?2
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DECLARATION OF PERFORMANCE
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] C0-5-002

DECLARACION DE PRESTACIONES conforme i r. E. Productos Construccion (UE) N° 305/2011
DECLARATION DE PERFORMANCE seion'e Réglement (UE) N° 305/2071
DICHIARAZIONE DI PRESTAZIONE i base al regolamento (UE) N° 305/2011
DECLARATION OF PERFORMANCE according to Regulation (UE) N° 305/2011

DECLARACAQ DE PRESTACOES embase como Regulamento (UE)N® 305/2011

Nombre y/o cadigo de identificacion tinica del producto:

Nom-code d'identification unique du produit

Nome-codice identificativo unico del prodotto

Unique identifier nome-code for product

Nome-codigo de identificacao tinico do produto

e Marca, marque, marca, mark, marca: Lacunza

e Tipo, type, tipo, type, tipo: Cocina, Cuisiniére, Cucina, Cooker, Cozinha
e Modelo, modéle, modello, model, modelo: LIS 7T

Uso o usos previstos del producto: Cocina de carga manual, para quemar combustibles sélidos (indicado en
instrucciones), cuya funcion es calentar el espacio en el que esta instalada.

Utilisation prévue du produit: Cuisiniére qui se charge manuellement, concu pour briler des combustibles
solides (indiqués dans le Manuel d'Instructions), dont la fonction est de chauffer I'espace ot il est installé.

Usi previsti del prodotto: Cucina a carico manuale, per bruciare combustibili solidi (indicati nelle istruzioni),
la cui funzione é riscaldare lo spazio in cui @ installato.

Entended uses of the product: Kitchen stove to be loaded by hand and designed to burn solid fuels
(indicated in instructions), whose function is to heat the space in which it is installed.

Utilizacao prevista do produto: Cozinha de carga manual, para queimar combustiveis sélidos (indicado nas
instrucdes), cuja funcao é aquecer o espaco no qual esta instalado.

Nombre y direccion del fabricante: LACUNZA KALOR GROUP S.A.L.

Nom et adresse du fabricant: Pol. Ind. Ibarrea s/n 31800 Alsasua (Navarra) (Espafia)
Nome e indirizzo del fabbricante: Télefono: (0034) 948563511

Name and adress of the manufacturer: Fax: (0034) 948563505

Nome e endereco do fabricante: Email: comercial@lacunza.net

Sistema de evaluacion y verificacion de la constancia de las prestaciones: 3
Systeme d'évaluation et contrdle de la constante de performance: 3
Sisterna di valutazione e verifica della costanza della prestazione: 3
Assessment and verification system for constancy of performance: 3
Sisterma de avaliacdo e verificacao da regularidade do desempenho: 3

Organismo Notificado, Laboratoire notifié, Laboratorio notificato, Laboratory notified, Laboratdrio notificado:
RRF N°NB1625 Rhein-Ruhr Feuerstdten

Priifstelle GmbH

Am Technologie Park 1 D-45307 ESSEN

Por el sistema, Selon le system, In base al system, Based on system, Em base ao system : 3.

Documento emitido (fecha), Numéro du rapport d'essai (date), Numero rapporto di prova (data), Test report
number (date), Ntimero relacéo de prova (data): 15081608 (15-09-2010)

Tde 2
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6. Prestaciones declaradas, Performance déclarée, Prestazioni dichiarate, Services declare, Desempenhos

declarados:
Especificaciones témicas armonizadas, Spe:Ifica;Jﬁs technlgues anmonlices, Specifica tecnica armonizrata, Harmonised technical
specifications, Especifica técnica hanmanizada EN12815:2001/A1:2004/ AC:2006/ AL 2007
Caractaristicas psenciales, Caractéristiues sssantielles,
Caratteristiche essenziali, Essential features, Caractonisticas

Prestadiones, Pedarmance, Prestazione, Services, Desemipenha

_— essanclals i W
Reaccidn a fuego, Resistance au few, Resistenza al fuoco, Resktance to
8. . Cumgple, Conforme, Conforme, Comgliant, Em Conformidade
fire, Resisténza ao fogo . o
Izquierda, gawche, sinistra, left uerda: 100 mm
Distancla minima de seguridad a mater ales combustibles, Distance " = ==
. Derecha, droite, diritto, right, dineito: 1m0 mm
minkmurn aux makérlaux combustibles, Dintanza minima da materiali
bustibill, ik d bustiBl terial. Distaniels Trasera, arrlere, miro, back, traseia; 100 mm
I 4 Fmuam I'Etﬂ e mious n bl i I nc
o T Wt » - e Irn Delantera, avant, fronte, front, frente: 1000 mm
mEnimo e makesiads rom stivels =
Encimera, dessus, sopra, above, adma; [ 50 mm
Ternperatura hurnos & potencia térmica nominal, Températune des
250 °C

fumies, Temperatura furni, Furie temperatura, Termperatuons dos gases
de combusto -
Emislin de productos de combustion, Emisign des produits de
combustion, Emésidn prodotti combustione, Combustién productas
emisslons, Emissdes de produtos de cominestan
Concentraciin media 0 al &% 03, Concentration movenne CO al 13% 02,
0 concentrazione media di 02%, Average concentration CO to 0F%, L0
concentracao meédia de 02% ) N
Desprandimients di sustandas peligrogas, Rejet de subsianies Cumgle, Conforme, Contorme, Compliant, Em Conformidade
dargeneuies, Rilastio di sostanos gericalose, Aeenss of hazardous
sulstances, Langamento de substandas perigosas
Temperatura superficlal, Temperatme de surface, Temperstura
superficiale, Surface temperaturs, Temperatura superdicial | -
Sequeidad eléctrica, SEcurite Blectrique, Sicure?za esettrica, Electrical
salety, Segurania eldtrica |
Preskin misdmia de servicio dpailal, Pression madmale de service, Maodma
prassiong di psercizio, Maximun operating pressune, Miocdma pressko de
mamtiin
Redistencia mecanica (para soportar wna chimeneay un conducto de
anfl'. Recistanse mécanique (pour sousenis |3 chemingée), Reslstenza Cumple, Conforme, Conforme, Comgpliant, Em Conformidade
mecanica (per supportare il caming), Mechanical stremgth (to support the
fireplace], Resist@ncla mecdnica (para suportar @ chaming) B
Potencia tirmica ambiente, Puissanoe rendoe au midieu, Pobenzs resa

Cumple, Canfanme, Canfosme, Compliant, Em Conformidaie

0.28 % |

Cumple, Confarme, Conforme, Compliant, Em Confenmidade

allamblente, Power output to the ervinonment, Potdncia libertada nao 10 kW
I ambiente
Potancla tésmica agua, Pulssance rendue 2 Feau, Potenza ceduta
all'acquea, Powier transfemed to witer, Poténcia cedida 3 agus
Rendimiento energética, Rend t, Rendimento, Efficiency, Aduacso TT %

Las prestaciones del producto identlficado en el punta 1 son conformes con |as prestacianes declaradas en el punta 6.
La performance du prodult citée au point 1est conforme & la performance declare au point &.

La prestazione del prodotto di cul al punti 1 é conforme alla prestazione dichiarata di cui al punbo 6.

The performanca of the product refered to in point 1is consistent with the declared perfarmance in point 3,

As declaragiies do produto Identificado no ponto 1, estdo conformes com as prestagoes diclaradas no ponta &,

La presente declaracidn de prestaciones se ernite baje la Gnica responsabilidad del fabricante, indicado en ol punto 3,
Cette déclaration de performance est délivrée sous la responsabilite exclusive du fabricant cité au paint 3,
i rilascia la presenta dichiarazions di prestazione sotta |a responsabilits exclusiva del fabricante di cul al punta 3.
s declaration of parformande 15 issuad under the manufacturer’s sale responsibility referred to in point 3.
Lﬁc tedoclaragae de desempenho sob a responsabllidade exclusive do fabricante referide no ponto 3.

Lastsinga Kals Group 5.8,L

NIF &:jtEobs33 1
Paiigana industral aned s
M0 Alcasus [NMevmera) Sealn

José Julian Eﬁrriandl'a Pellejero
Director Gerente

Alsasua 01-07-2013
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DECLARATION OF PERFORMANCE

= C0-5-003

DECLARACION DE PRESTACIONES conforme ai r. . Productos Construccion (UE) N° 305/201
DECLARATION DE PERFORMANCE seion te Reglement (Ue) N° 305/20m
DICHIARAZIONE DI PRESTAZIONE invase al Regolamento (UE) N° 305/20m
DECLARATION OF PERFORMANCE according to Regulation (UE) N° 305/2011

DECLARACAO DE PRESTALOES embase com o Regulamento (UE) N° 305/201 '

Nombre y/o cédigo de identificacion tinica del producto:

Nom-code d’identification unique du produit

Nome-codice identificativo unico del prodotto

Unique identifier nome-code for product

Nome-cédigo de identificacao tinico do produto

e Marca, marque, marca, mark, marca: Lacunza

o Tipo, type, tipo, type, tipo: Cocina, Cuisiniére, Cucina, Cooker, Cozinha

o Modelo, modéle, modello, model, modelo: LIS 8T

Uso o usos previstos del producto: Cocina de carga manual, para quemar combustibles sélidos (indicado en
instrucciones), cuya funcion es calentar el espacio en el que esta instalada.

Utilisation prévue du produit: Cuisiniére qui se charge manuellement, congu pour briler des combustibles
solides (indiqués dans le Manuel d'Instructions), dont la fonction est de chauffer I'espace ou il est installé.

Usi previsti del prodotto: Cucina a carico manuale, per bruciare combustibili solidi (indicati nelle istruzioni),
la cui funzione @ riscaldare lo spazio in cui & installato.

Entended uses of the product: Kitchen stove to be loaded by hand and designed to burn solid fuels
(indicated in instructions), whose function is to heat the space in which it is installed.

Utilizacdo prevista do produto: Cozinha de carga manual, para queimar combustiveis sélidos (indicado nas
instrugdes), cuja funcao é aquecer o espaco no qual esta instalado.

Nombre y direccion del fabricante: LACUNZA KALOR GROUP S.A.L.

Nom et adresse du fabricant: Pol. Ind. Ibarrea s/n 31800 Alsasua (Navarra) (Espafa)
Nome e indirizzo del fabbricante: Télefono: (0034) 948563511

Name and adress of the manufacturer: Fax: (0034) 948563505

Nome e endereco do fabricante: Email: comercial@lacunza.net

Sistema de evaluacién y verificacién de la constancia de las prestaciones: 3
Systeme d'évaluation et contréle de la constante de performance: 3
Sistema di valutazione e verifica della costanza della prestazione: 3
Assessment and verification system for constancy of performance: 3
Sistema de avaliacdo e verificacdo da regularidade do desempenho: 3

Organismo Notificado, Laboratoire notifié, Laboratorio notificato, Laboratory notified, Laboratdrio notificado:
RRF N°NB1625 Rhein-Ruhr Feuerstdten

Priifstelle GmbH

Am Technologie Park 1 D-45307 ESSEN

Por el sistema, Selon le system, In base al system, Based on system, Em base ao system : 3.

Documento emitido (fecha), Numéro du rapport d'essai (date), Numero rapporto di prova (data), Test report
number (date), Nimero relagdo de prova (data): 15071337 (24-07-2007)

1de 2
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DECLARATION OF PERFORMANCE

6. Prestaciones declaradas, Performance déclarée, Prestazioni dichiarate, Services declare, Desempenhos
declarados:
Espetificaciones tu:nl-:;s armonizadas, Spacifications techniques armonices, Spedfica tecnica armonizzata, Harmanised technlcal
specifications, Especifica técnica hanmonizada ENT2815:2000/41:2004/AC- 2006/ AC:2007

Caracteristicas esenciales, Caraci@istigues essentielles, |
Carattesistiche essenziali, Essential features, Caracteristicas Prestaclones, Performance, Prestazione, Services, Desem penlo

~ essendlais

| Reaccian alfu;!g:-:n. Resistance au fau, Resistenza al fuoco, Resistance fo

fire, Resisténzaan fogn

Cumple, Conforme, Conforme, Compliant, Em Cenfommidade

Distancla ménlma de seguridad a mamliesmmhu:!il.ll-es. Distance m?df:h;r::zﬂr:;r:h':::!mn :Eﬂ m:
rr|||-|||-|1|_;|r!1au;e'ma.\‘édauxl:nmllmﬁhln:. Dintanza minima da materl:!II Trasora, arvidn, retro, kadk, traesi 100 mm
combustibili, M|I1II1'IIJI:I1 distanos fI'I:I'I:I coribuwstible matenal, Distincia Delanters, muant, fronke, foont, frente: 1000 mm

minirma de matedais combustivels i S i, S MR, G 2¢0 mm

Termperatura hwmos a potendia ténmica nominal, Tempesature oes

Furmads, Temperatura fumi. Fume temperabura, Temperatura dos gases 260 °C
e cambust o -
Emisian de productos de combustidn, Emisidn des praduits de
ombustion, Emisidn prodotti combustione, Cormbustian productos Cumgle, Conforme, Conforme, Campliant, Em Conformidade
emissions, Emisstes de produtos de combustdo B
Concentraciin media 00 al 13% 02, Concentration moyenne C al 3% 02,
[0 concantrazione medla di 0%, Ausrage concantration C0 4 02%, €O 027 %
concentragao madia de 02% —_— 1 )
Dasprendimiento die sustancias peligrosas, Rejel de substances LCumple, Conforme, Conforme, Compliant, Em Confoermidade

dangeeuses, Rilasci di sostanze pericolose, Release of hazardous
subgtantes, Langamento de substincias perigosas - .
Temperatura superficial, Tampératum de surface, Temperaturs Cumple, Conforme, Conforme, Compliart, Em Conformidaris
superficizle, Surface temporatura, Temperatura superficial
Seguridad elériica, Saounité dectrigue, Siourezza elettrca, Electrical
safety, Seguranga alétrica
Presidn maximade serviia [pall}:l, Présglon maxkimale de serdce, Mddma
pressione di psecizio, Maximun operating peedsure, Maxima pressao de '
axarcicia -
Resictencia mecanica (para soportar una chimeanseafun conducto da
humas], Resistanse macanigue (pour souvenir ka chaminda), Resisteriza
mecdnica [per supportana | caminal, Mechanical strangth {to suppart the
fireplace), Reslsténcla mecanica (pars suportan a rh:'l_'i_.ni]
Patentia térmica amblente, Puissanoe rendue au milleu, Potenza resa
all amibiente, Powes output to the environment, Poténcia ibertada no kW
) ambiente
Potencla térmica agua, Puissance rendus a oay, Pobenzs ceduta
alarqua, Power transferred to water, Potiéncia cedida i Ggua
Feendimiento energatico, Rendement, Rendimento, Efficlency, Atuacan T

Cumple, Conforme, Conforme, Compliant, Em Confarmidade

Las prestaciones del producto identificada en el punta 1 5on conformes con las prestaciones declaradas en el punto 6.
La performande du produit citée au point 1 est conforme & la performance declare au point 6.

La prestazione del prodotto di cud ai punti 1 & conforme alla prestazione dichiarata di cul al punte &

The performance of the product referred to in point 115 consistent with the declared performance in polnt 6.

As declaragbes do pradute identificado no panto 1, estdo conformes com as prestapies declaradas no ponko 6.

La presante declaracion de prestaciones se emite baje la dnlca responsabilidad del fabricante, indicado en el punto 3.
Cette déclaration de perfarmance g5t diéliveée sous la responsabilité exclusive du fabricant citd au paint 3.
i rllascia la presente dichiarazione dl prestaziane sotta la responsabilita exclusiva del fabricante di oui al punta 3.
‘m declaration of performance is issued under the manufacturer's sala responsibility raferred to in paint 3,
LA nig declaragan de desempenhi sob a respanzabilidade exclusive do fabricante referido no ponto 3,
g | tharnta sin
JsBoi Alsasua [Mavaira] Gpa

José Julidn Ea reiandia Pellejero Alsasua 01-07-2013
Director Gerente
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LACUNZA CE MARK

8. CE MARK

LACUNZA KALOR GROUP S.A.L.
Pol. Ind. Ibarrea s/n 31800
Alsasua (Navarra) (Spain)
07 Nimera, Nambre, Numera, Number, Niumera : CO-S-001

Marca, marque, marca, mark, marca: Lacunza Organismo notificado, Laboratoire notifié,
Tipo, type, tipa, type, tipo: Cocina, Cuisiniére, Cucina, | Labaratario notificato, Labaratory naotified,
Caoker, Caozinha Labaratario notificado: RRF  N° NB1625
Madela, modéle, madella, model, modelo: Lis 5T

Cocina de carga manual, para quemar combustibles solidos {indicado en instrucciones), cuya funcion es calentar el
espacio en el que esta instalada.

Cuisiniére qui se charge manuellement, congu pour briler des combustibles solides {indiqués dans le Manuel
d’'Instructions), dont |a fonction est de chauffer I'espace ol il est installé.

Cucina a carico manuale, per bruciare cambustibili solidi {indicati nelle istruzioni), la cui funzione & riscaldare lo spazio
incui &installato.

Kitchen stove to be loaded by hand and designed to burn solid fuels {indicated in instructions), whose function is to
heat the space in which it is installed.

Cozinha de carga manual, para gueimar combustiveis sdlidos {indicado nas instrucées), cuja funcdo & aguecer o
espaco no qual esta instalado.

EN12815:2001/A1:2004/AC:2006/AC: 2007

Caracteristicas esenciales, Caractéristiques essentielles,
Caratteristiche essenziali, Essential features, Caracteristicas

Prestaciones, Performance, Prestazione,
Services, Desempenho

essenciais
Reaccion al fuego, Resistance au feu, Resistenza al fuoto, Resistance to fire, Resisténza ao Cumple, Conforme, Conforme,
fogo Compliant, Em Conformidade

lzquierda, gauche, sinistra, |eft, esquerda: 100mm
Derecha, droite, diritto, right, direito: 100mm
Trasera, arriére, retro, back, traseira: 100mm
Delantera, avant, fronte, front, frente: 1000mm
Encimera, dessus, scpra, above, acima: 750mm

Distancia minima de seguridad a materiales combustibles, Distance minimum
aux matériaux combustibles, Dintanza minima da materiali combustibili,
Minimum distance from combustible material, Distancia minimo de materiais
combustiveis

Temperatura humos a potencia térmica nominal, Température des fumées, Temperatura 240 °C
fumi, Fume temperatura, Temperatura dos gases de combust&o
Emision productos combustidn, Emision des produits de combustion, Emision prodotti Cumple, Conforme, Confcrme,
combustione, Combustidn productos emissions, Emissdes de produtos de combust3o Compliant, Em Conformidade
Concentracion media CO al 13% 02, Concentration moyenne CO al 13% 02, CO concentrazione 0.29 %
media di 02%, Average concentration CO to 02%, CO concentracdo média de 02%
Desprendimiento de sustancias peligrosas, Rejet de substances dangereuses, Rilascio di Cumple, Conforme, Conforme,
sostanze pericolose, Release of hazardous substances, Langamento de substancias perigosas Compliant, Em Conformidade
Temperatura superficial, Température de surface, Temperatura superficiale, Surface Cumple, Conforme, Conforme,
temperatura, Temperatura superficial Compliant, Em Conformidade
Seguridad eléctrica, Sécurité électrique, Sicurezza elettrica, Electrical safety, Seguranga _
elétrica
Presion maxima de servicio (paila), Pression maximale de service, Maxima pressione di
esercizio, Maximun operating pressure, M3xima pressdo de exercicio )
Resistencia mecanica (para soportar una chimenea/un conducto de humos), Resistanse
mécanique (pour souvenir la cheminée), Resistenza mecénica (per supportare il camino), Cumple, Conforme, Conforme,
Mechanical strength (to support the fireplace), Resisténcia mecanica (para suportar a Cumplia nt, Em Conformidade
chaminé}
Potencia térmica ambiente, Puissance rendue au milieu, Potenza resa all’'ambiente, Power 9 kW
output to the environment, Poténcia libertada no ambiente
Potencia térmica 3gua, Puissance rendue 3 I'eau, Potenza ceduta zll’acqua, Power transferred
to water, Poténcia cedida a agua B
Rendimiento energético, Rendement, Rendimento, Efficiency, Atuagdo 77 %




N
LACUNZA

CE MARK

LACUNZA KALOR GROUP S.A.L.
Pol. Ind. Ibarrea s/n 31800
Alsasua (Navarra) (Spain)

CE.

Marca, marque, marca, mark, marca: Lacunza Organismo notificado, Laboratoire notifié,
Tipo, type, tipa, type, tipo: Cocina, Cuisiniére, Cucina, | Labaratario notificato, Labaratory notified,
Caoker, Cazinha Laboratario notificado: RRF  N° NB1625
Modelo, modéle, modello, model, modela: Lis 7T

Cocina de carga manual, para quemar combustibles solidos {indicado en instrucciones), cuya funcion es calentar el
espacio en el que esta instalada.

Cuisiniére qui se charge manuellement, congu pour briler des combustibles solides {indiqués dans le Manuel
d’'Instructions), dont |a fonction est de chauffer I'espace ol il est installé.

Cucina a carico manuale, per bruciare cambustibili solidi {indicati nelle istruzioni), la cui funzione & riscaldare lo spazio
incui &installato.

Kitchen stove to be loaded by hand and designed to burn solid fuels {indicated in instructions), whose function is to
heat the space in which it is installed.

Cozinha de carga manual, para queimar combustiveis sdlidos {indicado nas instrugdes), cuja funcdo é aguecer o
espaco no qual esta instalado.

EN12815:2001/A1:2004/AC:2006/AC: 2007

Caracteristicas esenciales, Caractéristiques essentielles,
Caratteristiche essenziali, Essential features, Caracteristicas
essenciais

Nimera, Nambre, Numera, Number, Nimera : CO-S-002

Prestaciones, Performance, Prestazione,
Services, Desempenho

Reaccidn al fuego, Resistance au feu, Resistenza al fuoco, Resistance to fire, Resisténza ao Cumple, Conforme, Conforme,
fogo Compliant, Em Conformidade
lzquierda, gauche, sinistra, |eft, esquerda: 100mm
Derecha, droite, diritto, right, direito: 100mm
Trasera, arriére, retro, back, traseira: 100mm
Delantera, avant, fronte, front, frente: 1000mm
Encimera, dessus, scpra, above, acima: 750mm
Temperatura humos a potencia térmica nominal, Température des fumées, Temperatura

Distancia minima de seguridad a materiales combustibles, Distance minimum
aux matériaux combustibles, Dintanza minima da materiali combustibili,
Minimum distance from combustible material, Distancia minimo de materiais
combustiveis

250 °C

fumi, Fume temperatura, Temperatura dos gases de combust&o

Cumple, Conforme, Conforme,
Compliant, Em Conformidade

0.28%

Emisidn productos combustidn, Emisién des produits de combustion, Emision prodotti
combustione, Combustién productos emissions, Emissdes de produtos de combust3o

Concentracion media CO al 13% 02, Concentration moyenne CO al 13% 02, CO concentrazione
media di 02%, Average concentration CO to 02%, CO concentracdo média de 02%

Desprendimiento de sustancias peligrosas, Rejet de substances dangereuses, Rilascio di
sostanze pericolose, Release of hazardous substances, Langamento de substancias perigosas

Cumple, Conforme, Conforme,
Compliant, Em Conformidade

Temperatura superficial, Température de surface, Temperatura superficiale, Surface
temperatura, Temperatura superficial

Cumple, Conforme, Conforme,
Compliant, Em Conformidade

Seguridad eléctrica, Sécurité électrique, Sicurezza elettrica, Electrical safety, Seguranga
elétrica

Presion maxima de servicio (paila), Pression maximale de service, Maxima pressione di
esercizio, Maximun operating pressure, M3xima pressdo de exercicio

Resistencia mecanica (para soportar una chimenea/un conducto de humos), Resistanse
mécanique (pour souvenir la cheminée), Resistenza mecanica (per supportare il camino),
Mechanical strength (to support the fireplace), Resisténcia mecanica (para suportar a
chaminé}

Cumple, Conforme, Conforme,
Compliant, Em Conformidade

Potencia térmica ambiente, Puissance rendue au milieu, Potenza resa all’'ambiente, Power
output to the environment, Poténcia libertada no ambiente

10 kw

Potencia térmica agua, Puissance rendue 3 I'eau, Potenza ceduta all’acqua, Power transferred
to water, Poténcia cedida a agua

Rendimiento energético, Rendement, Rendimento, Efficiency, Atuagdo

77 %
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LACUNZA CE MARK

LACUNZA KALOR GROUP S.A.L.
Pol. Ind. Ibarrea s/n 31800
Alsasua (Navarra) (Spain)
07 Nimera, Nambre, Numera, Number, Namera : CO-S-003

Marca, marque, marca, mark, marca: Lacunza Organismo notificado, Labaratoire notifié,
Tipo, type, tipa, type, tipo: Cocina, Cuisiniére, Cucina, | Labaratario notificato, Laboratory notified,
Caaker, Cazinha Labaratario natificado: RRF  N° NB1625
Madela, modéle, modello, madel, modelo: Lis 8T

Cocina de carga manual, para guemar combustibles solidos {indicado en instrucciones), cuya funcion es calentar el
espacio en el que esta instalada.

Cuisiniére qui se charge manuellement, congu pour briler des combustibles solides {indigués dans le Manuel
d'Instructions), dont |a fonction est de chauffer I'espace ol il est installé.

Cucina a carico manuale, per bruciare combustibili solidi {indicati nelle istruzioni), la cui funzione & riscaldare lo spazio
in cui @ installato.

Kitchen stove to be loaded by hand and designed to burn solid fuels {indicated in instructions), whose function is to
heat the space in which it is installed.

Cozinha de carga manual, para gueimar combustiveis solidos {indicado nas instrucdes), cuja funcao & aguecer o
espaco no qual esta instalado.

EN12815:2001/A1:2004/AC:2006/AC:2007

Caracteristicas esenciales, Caractéristigues essentielles,
Caratteristiche essenziali, Essential features, Caracteristicas

Prestaciones, Performance, Prestazione,
Services, Desempenho

essenciais
Reaccion al fuego, Resistance au feu, Resistenza al fuoto, Resistance to fire, Resisténza ao Cumple, Conforme, Conforme,
fogo Compliant, Em Conformidade

lzquierda, gauche, sinistra, left, esquerda: 100mm
Derecha, droite, diritto, right, direitc: 100mm
Trasera, arrigre, retro, back, traseira: 100mm
Delantera, avant, fronte, front, frente: 1000mm
Encimera, dessus, scpra, above, acima: 750mm

Distancia minima de seguridad a materiales combustibles, Distance minimum
aux matériaux combustibles, Dintanza minima da materiali combustibili,
Minimum distance from combustible material, Distancia minimo de materiais
combustiveis

Temperatura humos a potencia térmica nominal, Température des fumées, Temperatura 260 °C
fumi, Fume temperatura, Temperatura dos gases de combust&o

Emisidn productos combustion, Emision des produits de combustion, Emision prodotti Cumple, Conforme, Conforme,
tombustione, Combustion productos emissions, Emissdes de produtos de combust3o Compliant, Em Conformidade

Concentracion media CO al 13% 02, Concentration moyenne CO al 13% 02, CO concentrazione 0.27 %

media di 02%, Average concentration CO to 02%, CO concentracdo média de 02%

Desprendimiento de sustancias peligrosas, Rejet de substances dangereuses, Rilascio di Cumple, Conforme, Conforme,
sostanze pericolose, Release of hazardous substances, Langamento de substancias perigosas Compliant, Em Conformidade
Temperatura superficial, Température de surface, Temperatura superficiale, Surface Cumple, Conforme, Conforme,
temperatura, Temperatura superficial Compliant, Em Conformidade

Seguridad eléctrica, Sécurité électrique, Sicurezza elettrica, Electrical safety, Seguranga

elétrica

Presion maxima de servicio (paila), Pression maximale de service, Maxima pressione di
esercizio, Maximun operating pressure, M3xima pressdo de exercicio

Resistencia mecanica (para soportar una chimenea/un conducto de humos), Resistanse

mécanique (pour souvenir la cheminée), Resistenza mecanica (per supportare il camino), Cumple. Conforme, COI‘IfOI’I’T’Ie,
Mechanical strength (to support the fireplace), Resisténcia mecanica (para suportar a Compliant, Em Conformidade
chaminé)

Potencia térmica ambiente, Puissance rendue au milieu, Potenza resa all’'ambiente, Power 1 KW

output to the environment, Poténcia libertada no ambiente

Potencia térmica 3gua, Puissance rendue a I'eau, Potenza teduta zll’acqua, Power transferred
to water, Poténcia cedida 3 dgua

Rendimiento energético, Rendement, Rendimento, Efficiency, Atuagdo 77 %
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