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@ SPECIALIST STORAGE

Environmentally Managed & Controlled Storage

Specialist Storage Facilities

Our Specialist Storage Facilities are located 600 ft underground and naturally provide a unique storage environment. Our
Specialist Storage offers custom solutions for particular business and personal storage needs.We are able to guarantee a
100% environment managed and controlled storage options at no extra cost and no hidden surprises.

Environmentally Managed &
Controlled Storage

Our facility employs cutting edge,
climate control technology to augment
the natural environment to regulate
specific areas for extremely sensitive
specialist storage.

We manage volume palletised storage
for just about any business type.
Furthermore, not only do we cater for
specialist handling and storage we offer
a comprehensive European wide
logistics service.

Speedstore can create purpose built
rooms and vaults or even cryogenically
controlled storage areas. Speedstore’s
distinctive location makes almost
anything possible.

PD5454
British Standard document archiving

Temperature Controlled
Constant temperature of 12.5C

Humidity Controlled
50% humidity all year around

Vermin & Insect Free
Books & paper stored safely

Zero UV Light
Perfect for wine storage

600 ft Underground
Unique secure storage environment

@ SPEEDSTORE Secure [Climate Controlled | PD5Y5Y [ 20 million sqft
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Our facilities are equipped with comprehensive
humidity & climate controlled systems that
monitors and preserves the ideal conditions
specific to your specialist storage needs and
safeguards your goods against mould, mildew,
oxidation, and degradation.

Specialist Storage examples include

B Museum Storage

B Document Storage
. m Wine Storage
Climate Control m Antique Storage
m Asset Protection
[

Extreme heat or cold can spoil some goods such Art Collections

as; electronic equipment & media, photography
equipment, vinyl records, comics, antiques and
paintings and much more.

Humidity Control

One of the primary difficulty in storage is high
humidity levels. Relative humidity of 60% and
above allows mites, moulds, fungus, oxidation,
paper rot and wood degradation to take place.
Typically storage facilities depend on an air
conditioning to dry the air. The complication
with this is higher temperatures don't always
coincide with elevated humidity levels. Reports
demonstrate that higher humidity is more
inclined to develop at night, whilst the higher
temperature ranges commonly arise in the
afternoon.

UV Light Control

Direct sunlight or incandescent light generally

can detrimentally react with phenolic

substances in wine and produce possible wine

defects. Fragile, light-bodied white wines are at

the most risk from light exposure and for that p

particular factor, they're usually packed in dark ] 5 EEDSTORE
wine bottles that provide some protection from

light. Wines stored in transparent, light green 5-6 De La Beche Street
and blue tinted bottles are the most susceptible Swansea
to light and could need extra safeguards for SA1 3HA
storage. 0800 122 3005

sales@speedstore.co.uk
www.speedstore.co.uk




