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DIMENSIONI, PESO E IMBALLO    DIMENSIONS, WEIGHT AND PACKAGING  
 

MODELLO 
MODEL 

LUNGHEZZA  
LENGTH  

PROFONDITÀ 
DEPTH 

ALTEZZA 
HEIGHT 

PESO 
WEIGHT 

DIMENSIONE IMBALLO 
PACKAGING DIMENSIONS 

PESO con imballo 
CRATED WEIGHT 

mm in mm in mm in kg lb mm in kg lb 

L 1000 VBD 1060 41.73” 732 28.81” 1250 49.21” 130 287 1124x911xH1367 44,3"x35,9"xH53,8" 167 368 

L 1250 VBD 1310 51.57” 732 28.81” 1250 49.21” 150 331 1624x911xH1367 63,9"x35,9"xH53,8" 201 443 

L 1500 VBD 1560 61.42” 732 28.81” 1250 49.21” 170 375 1624x911xH1367 63,9"x35,9"xH53,8" 221 487 

L 1000 VAD 1060 41.73” 732 28.81” 1500 59.05” 130 287 1124x911xH1367 44,3"x35,9"xH53,8" 167 368 

L 1250 VAD 1310 51.57” 732 28.81” 1500 59.05” 150 331 1624x911xH1367 63,9"x35,9"xH53,8" 201 443 

L 1500 VAD 1560 61.42” 732 28.81” 1500 59.05” 170 375 1624x911xH1367 63,9"x35,9"xH53,8" 221 487 

 
 
DATI TECNICI   TECHNICAL SPECIFICATIONS 
 

 

CON MOTORE A BORDO  
WITH BUILT-IN AIR-COOLED CONDENSING UNIT 

TENSIONE E FREQUENZA   VOLTAGE AND FREQUENCY 

MONOFASE - V/Ph/Hz  230/1/50 

MODELLO POTENZA ASSORBITA RESA CLASSE CLIMATICA TEMPERATURA DI ESERCIZIO 
MODEL CURRENT CONSUMPTION COOLING CAPACITY CLIMATE CLASS OPERATING TEMPERATURE 
 monofase 230/1/50 monofase 230/1/50 °C °F U.R.  

R.H. 
°C °F 

W A W/h -10°C  BTU/h +14°F 

L 1000 VBD - VAD 799 5.55 511 1.743 30°C 86°F 55% 
+4°C/+8°C 
+14°C 

+39°F; +46°F 
+57.2°F 

L 1250 VBD - VAD 923 6.52 511 1.743 30°C 86°F 55% +4°C/+8°C 
+14°C 

+39°F; +46°F 
+57.2°F 

L 1500 VBD - VAD 1188 8.52 710 2.421 30°C 86°F 55% 
+4°C/+8°C 
+14°C 

+39°F; +46°F 
+57.2°F 

 
 

 

CON MOTORE ENTRO 20 METRI  
WITH CONDENSING UNIT WITHIN 20 METERS 

TENSIONE E FREQUENZA   VOLTAGE AND FREQUENCY 

MONOFASE - V/Ph/Hz  230/1/50 

MODELLO POTENZA ASSORBITA RESA CLASSE CLIMATICA TEMPERATURA DI ESERCIZIO 
MODEL CURRENT CONSUMPTION COOLING CAPACITY CLIMATE CLASS OPERATING TEMPERATURE 
 monofase 230/1/50 monofase 230/1/50 °C °F U.R.  

R.H. 
°C °F 

W A W/h -10°C  BTU/h +14°F 

L 1000 VBD - VAD 864 5.94 676 2.305 30°C 86°F 55% 
+4°C/+8°C 
+14°C 

+39°F; +46°F 
+57.2°F 

L 1250 VBD - VAD 1065 7.43 817 2.786 30°C 86°F 55% +4°C/+8°C 
+14°C 

+39°F; +46°F 
+57.2°F 

L 1500 VBD - VAD 1354 8.75 1096 3.737 30°C 86°F 55% 
+4°C/+8°C 
+14°C 

+39°F; +46°F 
+57.2°F 

 


