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Product Review
Product:

Sensorist

(http://sensorist.com )

What it is
Sensorist is a gateway with multiple sensors that track and record
temperature and humidity. Data is accessible on a secure
website, and via a mobile App.
(NOTE: Variations on components also include sensors for
gardening; you can mix and match to monitor any &/or multiple environments)
Price
Varies, depending on how many components you select ($165 for minimum basic Wine Pack; $192 for the large)
(NOTE: Bundled component Packs are discounted versus the cost of purchasing all components separately -- see
Sensorist website for details; http://shop.Sensorist.com )
Summary
Sensorist is an effective tool to monitor Environmental conditions in a defined space, such as a room or a Wine Cellar. It
has robust reporting with snapshot tabular presentation of current conditions, minimum & maximum readings during a
specified time-span, and graphical depiction of history over just about any time-span. The data can be exported to Excel
via CSV files, which could be used for various analyses or to provide a valuable ‘Audit Trail’ if you needed to demonstrate
storage conditions over time.
Detailed Review
I received the Sensorist Large Wine Pack in early February, and spent a few days calibrating the set to a VWR Scientific
thermometer; at both, room temperature (70 degrees), and at Wine Cellar Temperature (55 degrees). The set consisted
of one Gateway, two Temperature+Humidity Sensors, and one wine Bottle Probe, plus all cabling and A/C Power Supply
(for the Gateway). After a 4-week period that I was using to calibrate the readings to a scientific thermometer, I
received an additional two Sensors, so I started my testing over to incorporate all 4 devices.
Setup was quite simple:
1. Connect the Gateway to a Router and to the A/C Power Supply (it should automatically obtain an IP Address
via DHCP)
2. Insert 2-AAA batteries (provided) into each sensor
3. Pair the Gateway (via a single button-push)
4. Pair each Sensor to the Gateway (via pushing a button on the Gateway, and on the Sensor)
5. Attach any Probes that will be used (one per Sensor)
6. Register on the Sensorist website (it will automatically find Gateways that are on the same network as your
Browser)
7. Assign Names to Gateways and each Sensor (i.e.: "Cellar Probe" or "Wine Rack", etc)
8. [Optionally,] download the mobile Sensorist App to your phone and login
The data is collected and reported at 15-minute intervals. A status screen shows current conditions, and charts show a
running graph of Temperatures and Humidity, that can display pre-defined time-spans (6 hours; 1 Day; 1 Week; 1
Month; 3 Months; 6 Months and 1 Year), or you can set a custom-time-span for any period of time.
There is also a Mobile App I have on my iPhone that enables me to check the status at any time, from wherever my
iPhone has access to the Internet. (i.e.: When I travel, I can see the current conditions and the history).
You can also set alarms that will send an eMail notification whenever a temperature or humidity threshold is crossed.

Here is a screen-shot from the web display for an 8-day time span:

Note: One data element from another sensor can be overlaid on any chart; in this case, I am displaying
Humidity, Air Temperature, and Bottle Probe Temperature from one sensor, with an overlay of Air Temperature from the adjacent sensor. Hovering over the chart will display a pop-up with details for that point.
Here are screen captures from the Mobile App:

Min & Max Stats

A one-week time-span

A one-day time-span

I performed three successive tests in various zones of my Wine Storage Areas. Each test included the four Sensorist
Sensors, and two Sensorist Wine Bottle Probes in a wine bottles, filled with tap water. There was a set-up period for
each Test Area to allow the water in the bottle with the Probe to stabilize at ambient temperature. I also included a
VWR Scientific thermometer adjacent to the Sensors to validate the reported temperatures, and would periodically use
an infrared (IR) spot-thermometer to spot-test each location at various times. For all of these tests, the sensors were
placed adjacent to each other, so Temperature and Humidity readings should only show a variance indicative of the
sensors’ tolerance limits.
Test ONE: Calibration of the Sensorist Temperature Sensors with a Scientific Thermometer
I set up the Sensors, and wine bottle probe adjacent to a VWR Scientific thermometer for calibrating over a 20-hour
period. After allowing the water to stabilize at room temperature (70 degrees), the results are shown on Chart ONE.
The Sensors temperatures were reported within +/- 0.1 degrees of the VWR Scientific thermometer. Thus, Test ONE was
successful with no issues.

Chart ONE – Stabilization of Temperature readings in ambient room temperature of 65 degrees F.

Test TWO: Track daily Temperature variations in the 66-Degree Wine Storage Area
(This is a room with a typical residential HVAC that is set to 66o F. It has small, minor fluctuations throughout the day,
due to sun loading, illumination heat loads, and other external factors.) The goal here is additional calibration of the
Sensors in a sub-room-temperature space, primarily to see how close to each other the two Sensors are, how close the
bottle-probe (after stabilization) is, and how all compare to the VWR Scientific & IR thermometers...
After a 28-hour period of stabilization and calibration, this test is to track the daily air temperature variations, and the
resulting internal bottle temperature variations over a one-week test period in the 66-Degree Wine Storage Area.

The bottle-probe temperature has been very stable, while the room air temperature has fluctuated +/- 2 degrees. This is
an expected outcome, because while the room temperature has variations, the liquid in the bottle (water in this case)
has a latent heat capacity: ( https://en.wikipedia.org/wiki/Latent_heat )
Sensor Air Temperatures were within 1.5o F of each other, and the variance between the bottle probe and the Air
Temperature of its parent Sensor was within 1o F. This demonstrates a reasonable stability for Temperature reporting in
the 65o F range.
Test THREE: Track daily Temperature variations in the 54-Degree Wine Cellar
After Test TWO, I moved all of the Sensors and the bottle with probe to a two-stage Haier Wine Cellar that is maintained
at 54o F, and 46o F, respectively. The results here will show the long-term air temperature variations, and the associated
internal bottle temperatures. Here is a photo of the Sensors in the 54o F section of the Wine Cellar:

1: a VWR Scientific Thermometer.
2: an Oregon Scientific Wireless Thermometer.
3: Sensorist Temperature & Humidity Sensor (“BR2” in the charts).
4: Sensorist Temperature & Humidity Sensor with Bottle Probe
(“BR w Probe” in the charts).

5: Bottle with Probe “BR Probe” in charts).
6: Thermostat settings for Chiller.
7: Taylor Wireless remote Temperature and Humidity
Repeater.

Since the Sensors and Bottle Probe are clustered adjacent to each other, the expectation would be for them to report
similar readings, and any variations should be within the tolerance limits of the equipment. It should also be noted here
that there is no assumption that the tolerances in the temperature maintenance of the Wine Chiller should be
considered as an absolute. The goal here is to report on the relative accuracy of the Sensorist system, and its
remarkable ability to provide real-time data, as well as an historical Audit Trail of the conditions where the Sensors are.

The Chart TWO below shows a 7-Day time-span displaying Temperature readings from both Sensors, and the Bottle
Probe, and Humidity readings from the first Sensor.
The 7-Day period for this chart is from May 7 through May 13, when the sensors were undisturbed in the sealed Wine
Chiller set to 54o F.
During this time, the Bottle Probe Temperature varies only +/- 0.1 Degree F from the target temperature of 54o F. Both
Air Temperature Sensors reported variations of less than +/- 1 Degree F from the target temperature.

Chart TWO – Stabilization in a Wine Cellar at 54o F
At this point in my testing, I can say that I am duly impressed by the utility of the Sensorist System for monitoring and
reporting on temperature conditions of a Wine Storage Area.
Of the four Sensors, one seemed to consistently report Humidity high; the others were relatively close to each other
(within +/- 1.5%) as seen in Chart THREE below:

Chart THREE – Humidity readings from two Sensors, plus Temperature from the first Sensor and Bottle Probe.

In addition to the charts that show a plot of historical data, the “Overview” page shows the latest reported conditions,
the battery state of each Sensor, and the Wireless signal strength (which could be useful when placing the Sensors):

You can also set Alarms for multiple conditions when any metric rises above &/or below thresholds you set:

Alarm notifications are sent via eMail, and were informative, with links for reviewing any Alarm history, and for editing
Alarm settings. A follow-up eMail is sent when (if) the metric recovers and goes back in-range.
I have suggested that in addition to eMail, a Text message alert could be more efficient, or an audible Alarm via the
Mobile App would be more immediate.
An Analytics page presents the Maximum and Minimum, or Average readings for any selected time-span:

I believe this is a most versatile tool for the wine storage landscape. Multiple Sensors can be connected to a Gateway,
and multiple Gateways can be used in cases where more than one is desired.
The Vendor has been highly responsive to suggestions for features and enhancements, which leads me to believe that
this product will continue to evolve most favorably over time.
CONCLUSION
The Sensorist system is easy to setup and use. It provides effective monitoring of the Temperature and Humidity, and
enables analysis of the data over extended periods of time. It would make an excellent ‘Audit Trail’ of your wine storage
conditions.
The Mobile App is a great feature to enable real-time monitoring when travelling or otherwise away.

I heartily recommend the Sensorist to monitor your wine storage environment.
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