
   

INSTALLATION, SERVICING 

AND USER INSTRUCTIONS 

For use in GB & IE (United Kingdom and Ireland) 

This appliance has been tested and certified for other counties (see technical data). However to install appliance in other 

countries, modification of the appliance and its method of installation may be necessary in order to use the appliance safely and 

correctly. The manual for the local language must be obtained. Contact Nestor Martin for further information. 
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This Manual covers the following Products: 
 

THS15 Nestor Martin 
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1. General Notes 

This Nestor Martin gas appliance is a High Efficiency, Balanced Flue Live Fuel Effect appliance. It provides 
radiant and convected heat using the latest burner technology.. 
 
Before Installation, check that the local distribution conditions, nature of the gas and pressure, and adjustment 
of the appliance are compatible. 

This appliance is intended for use on a gas installation with a governed meter. 

This Gas Installation may only be installed by a registered professional competent person (Gas Safe installer 
in the UK).  The installation must adhere to the requirements of the local and national Building regulations and 
national standards. The installation manual must also be followed. 

Ensure that the Flue Terminal is not in any way obstructed and is clear of vegetation, i.e. trees, shrubs etc. and 
that no objects are leant against the terminal or guard. 

Always clean the Window Panel before the fire is ignited. Any finger prints must be removed, as these will be 
burnt into the glass and will be un-removable. 

Do not operate this appliance if the glass panel has been broken (or cracked), removed or with firebox access 
panels open. 

Only flue approved by Nestor Martin for this appliance may be used. 

This appliance is a balanced flue product and is room sealed and as such requires no additional ventilation for 
operation. However an adequate supply of fresh air to maintain temperatures and a comfortable environment is 
recommended. 

This appliance is designed as a heating appliance, and as such will get very hot in operation; all surfaces (except 
the controls and access door) are considered to be working surfaces and as such should not be touched. The 
front windows and surrounds are not considered to be fully secure guards against accidental contact. It is 
recommended that an approved fire screen be used if children, the elderly or persons with limited mobility are 
to be present in the same area. 

Do not place curtains, laundry, furniture etc. within a safe distance of 300mm of this appliance. 

Do not attempt to burn rubbish on this appliance. 

If this appliance is extinguished, on purpose or other, no attempt to relight should be made within 3 minutes. 
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2. User instructions. 

2.1 Emergency Gas Isolation 

In the event of a gas leak or if gas is smelt, the appliance must be isolated. This is done by turning OFF the gas 
at the Isolation Tap. This Isolation Tap is located in the foot of the appliance. 

2.2 First Time of Operation 

Before igniting the appliance, ensure that all packaging, safety stickers and any protective wrapping have been 
removed, and that the glass has been cleaned, including all fingerprints from the glass. 

Ensure that the room is adequately ventilated the first time that the appliance is ignited; we would recommend 
opening windows if possible. Run the appliance at full setting for a few hours so that the paint gets an 
opportunity to fully cure. During this period it is possible for some fumes and vapours to be given off. We would 
recommend keeping children and pets out of the area at this time. 

 

 

  

Handset 

receiver 

GV60 valve 
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2.3 Control overview 

2.3.1 : reset electronic code  

Important : reset electronic code  to synchronize receiver and handset (first use) 

Add battery in the handset (2 x AAA) and in the receiver (4 x AA). The handset must be on. If it’s not the case, 

press 2 seconds on button  

With a sharp object, press on reset (picture 1) until you hear 2 bips (first a short one and after a long one). Now 

you can take the handset and press on button              (see picture 2) until you hear 2 short bips. Now the 

receiver and the handset are synchronized 

Picture 1 

Picture 2 
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2.3.2 Remote Control  
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2.4 Manual Turn OFF 

In the event that the appliance needs to be turned OFF manually, for instance, if the remote control is lost or 
the batteries become totaly flat, the control valve must be accessed and the switch flipped to OFF (marked 
“0”). 

The picture below shows the control valve. 

 

The control valve is located behind the control hatch in the Base of the appliance. 

2.5 Cleaning and Maintenance 

This appliance should be inspected and serviced once a year by a qualified, competent and registered person. 
The inspection and maintenance must at least ensure that the appliance is working correctly and safely. It is 
advisable to clean the appliance of any dust and debris before regularly during the heating season and especially 
if the appliance has not been used for some time. This can be done with a soft brush and a vacuum cleaner or a 
damp cloth and if required a non-abrasive cleaning agent. Do not use corrosive or abrasive substances to clean 
the appliance. 

 

  

Manual OFF switch 
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3. Installation instructions. 

Before commencing Installation, confirm that the details on the appliance data plate correspond to the local 
distribution conditions, gas type and pressure to which the appliance is to be installed. 

Ensure that gas supply and supply pipe is capable of delivering the required volume and pressure of gas and is in 
accordance with the rules in force. 

3.1 Gas Connection 

This appliance has a gas inlet connection of Ø 8mm. 

3.2 Ventilation 

This appliance is a Balanced Flue room sealed appliance, and as such needs no additional ventilation. However 
an adequate supply of fresh air to maintain temperatures and a comfortable environment is recommended. 

This appliance may be installed in a completely sealed or mechanically ventilated house. 

3.3 Appliance Installation 

Determine the position required for the appliance. 

Create a gas connection for the appliance in approximately the correct location for the gas controls. 

The gas controls are connected to the Burner of the appliance. 

Do not make any adjustments to the appliance. 

The Flue system should be fitted with a minimum clearance of 25mm from any combustible objects or materials; 
this includes any combustible materials used for the fireplace construction. 

As this is a room sealed appliance and the appliance stands appropriately and is securely fixed to the floor, a 
hearth is not required for this appliance. 

A minimal gap of 50mm should be left all round the appliance to non-combustible materials. 

For minimum clearance of 200mm to combustible materials should be left all round the appliance. 
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3.4 Flue Connection 

3.4.1 General notes 

This appliance may be installed with a roof terminal (C31) or a wall terminal (C11). 
This appliance may only be used with Balanced Flue (otherwise known as Concentric Flue) parts as specified by 
Don-Bar. The Nestor Martin specified flue parts have been approved with the appliance. If the appliance is 
installed on non-Nestor Martin approved parts, Nestor Martin cannot guarantee or accept and responsibility for 
the proper and safe working of the appliance. 

The flue system must be constructed from the appliance upwards, with all joints being fully locked and sealed 
using the Nestor Martin specified parts. 

3.4.2 Timber Frame Construction 

Whilst it is possible to install room-sealed appliances in timber frame properties, great care needs to be taken 
to ensure that the flue assembly does not interfere with the weather proofing qualities of any outer wall which 
it may penetrate. Before attempting this work, further details need to be referenced, (e.g. “Gas Installations in 
Timber Frame Buildings” from the CORGI installer series in the UK). 
 

3.4.3 Carport or Building Extension 

 
Where a flue terminal is sited within a carport or building extension, it should have at least two completely 
open and unobstructed sides. The distance between the lowest part of the roof and the top of the terminal 
should be at least 600mm. 
Note: A covered passageway should not be treated as a carport. Flues should not be sited in a covered 
passageway between properties. 
 

3.4.4 Basements, Lightwells and Retaining walls 

 
Flue terminals should not be sited within the confines of a basement area, light well or external space formed 
by a retaining wall, unless steps are taken to ensure the products of combustion can disperse safely at all times. 
It may be possible to install this Balanced Flue system in such a location provided that it is not sited lower than 
1m from the top level of that area to allow combustion products to disperse safely. 
Flue terminals should be sited to ensure total clearance of the combustion products in accordance with the 
included information. 
When the products of combustion are discharged, they should not cause a nuisance to adjoining or adjacent 
properties and they should be positioned so that damage cannot occur to other parts of the building. If the outer 
wall surface is constructed of combustible material, a non-combustible plate should be fitted behind the 
terminal projecting 25mm beyond the external edges of the terminal. 
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3.4.5 Terminal Locations. 

 

Dimension Terminal Position 
Distance 

(mm) 

A* Directly below an opening, air brick, opening window etc. 600 

B Above an opening, air brick, opening window etc. 300 

C Adjacent to an opening, air brick, opening window etc. 400 

D Below gutters, soil pipes or drain pipes 300 

E Below eaves 300 

F Below balconies of car port roof 600 

G From a vertical drain pipe or soil pipe 300 

H From an internal or external corner 600 

I Above ground roof or balcony level 300 

J From a surface facing the terminal 600 

K From a terminal facing the terminal 600 

L From an opening in the car port (e.g. door , window into the dwelling) 1200 

M Vertically from a terminal on the same wall 1500 

N Horizontally from a terminal on the same wall 300 

P From a vertical structure on the roof 600 

Q Above intersection with roof 150 

   
* I addition, the terminal should not be nearer than 300mm to an opening in the building fabric 

formed for the purpose of accommodating a built in element such as a window 
frame.  
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3.4.6 Horizontal Wall Vent Termination type C11 

Flue sizing:      Ø100/150 Connector on Appliance for Metaloterm US concentric flue system. 

         Ø100/150 Adaptor for Poujoulat PGI or Muelink & Grol concentric flue systems. 

         Ø100/150 Maybe used Through-out 

Flue Terminal:     Ø100/150  

Maximum pipe extension, for outside wall (H) = 1 X Vertical Pipe Rise (V). 

Maximum Permissable run (H) see table below. 

Vertical Flue Rise 
(V) metres 

Max. Horizontal Flue Run, (H) m  
for Ø100/150 flue 

0.5 0.5 

1 1 

1.5 1.5 

2 2 

2.5 2.5 

3 3 

3.5 3.5 

4 4 

4.5 4.5 

5 5 

5.5 5.5 

6.5 6.5 

7 7 

7.5 and over 7.5 

 
Minimum Vertical Flue Height: 0.5m 
 
Flue Restrictors to be fitted: 
      Ø100/150 Vertical Rise < 2m, No Restriction. 
      Ø100/150 Vertical Rise = 2 - 5m, 10mm Restriction. 
      Ø100/150 Vertical Rise = 5 - 7m, 15mm Restriction. 
      Ø100/150 Vertical Rise > 7m, No Restriction. 
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3.4.7 Vertical Roof Vent Termination C31 

Flue sizing:      Ø100/150 Connector on Appliance for Metaloterm US concentric flue system. 

         Ø100/150 Adaptor for Poujoulat PGI or Muelink & Grol concentric flue systems. 

         Ø100/150 Maybe used Through-out 

Flue Terminal:     USDVC2 10  

 

Minimum Vertical Flue Height: 0.5m 
Maximum Vertical Flue Height: 15m 
 
Flue calculations when using elbows (0-90° permissible), total flue length maximum = 15m and each bend will 
equate to ½m, Vertical rise (V) must be at least twice the Horizontal run (R), i.e. V=2H (or H/V≤½). 
 
  
Flue Restrictors to be fitted: 
      Ø100/150 Vertical Rise < 2m, 0mm Restriction. 
      Ø100/150 Vertical Rise = 2-5m, 10mm Restriction. 

Ø100/150 Vertical Rise = 5-7m, 15mm Restriction. 
Ø100/150 Vertical Rise > 7m, 0mm Restriction. 
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3.5 Fuel Bed Arrangements. 

When arranging the Media into the Firebed, it is imporant that the Pilot area is kept clear and that no Media 
enters the Pilot shield. The Pilot area includes the the pilot shield and the top of the burner to the first slot 
inside the fence of the pilot shield. 

When comissioning or servicing the Appliance Cross Lighting must be checked to ensure smooth lighting of 
the main burner from the Pilot Flame and smooth lighting of the effect burners from the main Burner. 
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3.5.1 Parallel 1.05 – Log Lay 

 

 

 

Log 1 

Scatter the Bags of Embers 
over the top of the burners as 
shown, keeping the piot area 
clear. 
 
 

Log 2 

Log 3 

Log 4 

Log 5 

 Log 6  

7 

Ember Pack 

Log 8 
 

Log 7 

Pilot and Cross Light left 
clear. 
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Position Logs 1 & 2 
as shown in the 
diagram. 
 

 

Position Logs 3 & 4 
as shown in the 
diagram. 

 

Log 2 

Log 4 

Log 3 
Log 1 
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Log 7 

Log 6 

Log 5 

Log 8 

Position the 7 & 8, as shown in the diagram. 
Finaly Check the appliance for Pilot ignition and cross lighting ensuring 

that no material is impinginging the opertion of the Pilot. 

Position Logs 5  & 
6 as shown in the 
diagram. 
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3.5.2 Parallel 1.05  – Stone Lay 

Scatter the media over the Grate and Burner, keeping the pilot Clear 

 

  
Pilot and Cross 
Light left clear. 
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3.5.3  Parallel 1.05  – Fire Ice Lay 

Scatter the media over the Grate and Burner, keeping the pilot Clear. 

 

 
 
 

3.5.4  Parallel 1.05  – Lava Rock 

 Scatter the media over the Grate and Burner, keeping the pilot Clear. 
 

   

 

 

Pilot and Cross Light left 
clear. 
 
 

Pilot and Cross Light left 
clear. 
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3.5.5  Parallel 1.05  – Black Diamond / Crushed Glass 

 Scatter the media over the Grate and Burner, keeping the pilot Clear. 
 

 
 
 
 
 
 
 

  

 

  

 

Pilot and Cross Light left 
clear. 
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3.6 Commissioning the Appliance 

3.6.1 Pilot Ignition Check 

1. Ignite the pilot light as described in the User Instructions 

2. Check that the pilot flame stays alight 

3. Extinguish the pilot light 

3.6.2 Main Burner Check 

1. Ignite the pilot light as described in the User Instructions 
2. Turn on the main burner as described in the User Instructions 
3. Check that the pilot smoothly cross-lights to the main burner and that the main burner and pilot stay alight 
4. Check the operation of the "effect" burners as described in the User Instructions 
5. Extinguish the appliance fully 
 

3.6.3 Pressure Check 

The appliance is preset to give the correct heat inputs as listed in the technical details. No further adjustment 
is necessary. Always check the inlet pressure and burner pressure. 
 
1. Turn off the gas valve on the appliance 
2. Release the screw on the Inlet Pressure test point on the gas valve and connect a manometer 
3. Check that the measured pressure is as the prescribed supply pressure 
4. Perform the test when the appliance is burning on full (inc. "effect" burners) and with only the pilot alight 
5. If the pressure is low, check the gas supply pipes are too a correct sizing 
6. If the pressure is too high (more than 5 mbar over) the appliance may be installed, but the gas supply 
company should be contacted 
7. Release the screw on the Burner Pressure test point on the gas valve and connect a manometer 
8. Check that the measured pressure is as detailed in the Technical details 
9. The measured value should be within +/- 10% of the described value. If this is not the case, please contact 
the supplier. 
 
Note: After checking the pressures and removing the manometers, the screws in the Pressure Test points must 
be closed, and the system must be checked for gas-tightness. 

  



GB & IE  

4. Servicing 

Turn the appliance OFF and isolate the gas supply. Ensure the appliance is fully cold before attempting to start 
servicing the appliance. No liability can be accepted by Nestor Martin for injury caused by burning or scolding by 
a hot appliance. 
A suggested procedure for servicing is listed below. 
 A. Lay out dust sheet on flooring, mask off any special fireplace materials. 
 B.  Open Outer Firebox Door. 
 C. Carefully remove the Ceramic components (including Embers) or Gravels 
 D. Use a Vacuum cleaner to clean the top of the burners and grate 
 E. Remove Grate 

F. Use the vacuum cleaner and a soft brush to clean the pilot assembly and both Injectors. It may be easier 
to access the Injector by removing the Throttle. Never modify or bend the Thermocouple. 

G. Clean the Window Panel. 
 H. Turn on the gas supply and check for leaks, check the burners and Pilot for good condition and operation 
 I. Replace Grate 
 J. Replace the Firebed arrangements 
 K. Close doors. 
 L. Check the flue system and terminal, making sure that the terminal vent is fully clear 
 M. Light the appliance and test setting pressures 
 N. Check the safe operation of the appliance. 
 

4.1 Cleaning the Ceramics 

Remove the ceramics as detailed in A - E above. 

Gently clean the ceramics in the open air, using a soft brush and a vacuum cleaner. Where necessary replace 
damaged components only with genuine Nestor Martin specified parts. Seal any scrap ceramics in plastic bags 
and dispose at proper refuse sites. When using a vacuum cleaner, it is recommended that one with a HEPA 
filtering system is used. 

Re-fit the Firebed arrangement, re-seal the appliance and check the safe operation of the appliance. 

4.2 Servicing the Burner 

A fault finding chart is included in the appendix for the Mertik control system fitted to this appliance. 

Access the Burner as detailed in A - F above. 

The pilot is now clearly visible, the pilot, including the Thermocouple, can be replaced/serviced by removing 
raising the pilot assembly from its mounting. This is done by removing the two screws on the surface of the 
pilot. The fittings on the under-side of the pilot can be un-done using a 10mm spanner where appropriate. 

The Main Burner Injectors can be accessed from the underside of the appliance. If the burner requires to be 
removed, this may be done by removing the 4 M6 fixings inside the firebox (10mm Spanner), the burner will lift 
out through the Firebox. 

When replacing any parts use only original Nestor Martin specified parts. 

4.3 Spare parts 

 

For spare parts, contact your Nestor Martin dealer directly to specify the desired spare part 
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5. Technical Information 

5.1 Countries of Use 

Country     Natural            LPG 

AT -Austria     I2H, G20 at 20 mbar        I3P(50),G31 at 50 mbar; I3B/P(50),G30/G31 at 50 
                     mbar 
BE -Belgium     I2E+, G20/G25 at 20/25 mbar      I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar 
BG -Bulgaria    I2H, G20 at 20 mbar        I3B/P(30),G30/G31 at 30 mbar 
CH - Switzerland   I2H, G20 at 20 mbar        I3P(50),G31 at 50 mbar; I3+,G31/G31 at 28/37  
                     mbar; I3P(37),G31 at 37 mbar; I3B/P(50),G30/G31 
                     at 50 
CY -Cyprus     I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3B/P(30),G30/G31 
                     at 30 mbar 
CZ -Czech Republic I2H, G20 at 20 mbar        I3P(50),G31 at 50 mbar; I3+,G31/G31 at 28/37  
                     mbar; I3P(37),G31 at 37 mbar; I3B/P(50),G30/G31 
                     at 50 
DE -Germany    I2ELL, G25 at 20 mbar; I2E, G20 at 20 mbar  I3P(50),G31 at 50 mbar; I3B/P(50),G30/G31 at 50 
DK -Denmark    I2H, G20 at 20 mbar        I3B/P(30),G30/G31 at 30 mbar 
EE -Estonia     I2H, G20 at 20 mbar        I3B/P(30),G30/G31 at 30 mbar 
ES -Spain     I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar 
FI -Finland     I2H, G20 at 20 mbar        I3P(30),G31 at 30 mbar; I3B/P(30),G30/G31 at 30 
                     mbar 
FR -France     I2E+, G20/G25 at 20/25 mbar      I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar;    
                     I3B/P(50),G30/G31 at 50 
GB -United Kingdom  I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar 
GR -Greece     I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar 
HU -Hungary                  I3B/P(30),G30/G31 at 30 mbar 
HR -Croatia     I2H, G20 at 20 mbar        I3P(37),G31 at 37 mbar; I3B/P(30),G30/G31 at 30 
                     mbar 
IE -Ireland     I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar 
IS -Iceland      
IT -Italy      I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar 
LT -Lithuania    I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar 
LU -Luxembourg   I2E, G20 at 20 mbar 
LV -Latvia     I2H, G20 at 20 mbar 
MT -Malta                    I3B/P(30),G30/G31 at 30 mbar 
NL -The Netherlands  I2 (43.46-45.3 MJ/m³) 25 mbar       I3P(50),G31 at 50 mbar; I3P(30),G31 at 30 mbar; 
                     I3P(37),G31 at 37 mbar; I3B/P(30),G30/G31 at 30 
                     mbar 
NO -Norway     I2H, G20 at 20 mbar        I3B/P(30),G30/G31 at 30 mbar 
PL -Poland     I2E, G20 at 20 mbar        I3P(37),G31 at 37 mbar 
PT -Portugal    I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar 
RO -Romania    I2E, G20 at 20 mbar        I3P(30),G31 at 30 mbar; I3B/P(30),G30/G31 at 30 
                     mbar 
SE - Sweden    I2H, G20 at 20 mbar        I3B/P(30),G30/G31 at 30 mbar 
SL -Slovenia    I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar 
SK -Slovakia    I2H, G20 at 20 mbar        I3P(50),G31 at 50 mbar; I3+,G31/G31 at 28/37  
                     mbar; I3P(37),G31 at 37 mbar; I3B/P(30),G30/G31 
                     at 30 mbar; I3B/P(50),G30/G31 at 50 
TR -Turkey     I2H, G20 at 20 mbar        I3+,G31/G31 at 28/37 mbar; I3P(37),G31 at 37  
                     mbar; I3B/P(30),G30/G31 at 30 mbar 
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5.2 Technical Data 

Product Identification Number : 0359CR0001255 

Nestor Martin THS15 Gas 
    

Gas type 
  G20 G20/G25 G20/G25 G25/G25.3 

  I2H,I2E I2E+ I2ELL I2L,I2EK 

Supply Pressure mbar 20 20/25 20 25 

Nominal Heat Input Gross (Hs) kW 8 8/7.3 8/6.5 7.3 

Nominal Heat Input Nett (Hi) kW 7.2 7.2/6.6 7.2/6.6 6.6 

Consumption m³/hr 0.739 0.739/0.788 0.739/0.706 0.788 

Burner Pressure (hot) mbar 17.4 17.4\21.7 17.4/17.6 21.7 

Injector Marking 480 

Pilot 446.1385.24 

Efficiency Class 1 

Nox Class 5 

      
Nestor Martin THS15  LPG 

     

Gas type 
  G30/G31 G31 

  I3B/P(30/50) I3+ I3P(37,50) I3P(30) 

Supply Pressure mbar 30/50 28-30/37 37/50 30 

Nominal Heat Input Gross (Hs) kW 5.5 5.5 5.5 5 

Nominal Heat Input Nett (Hi) kW 5.1 5.1 5.1 4.6 

Consumption m³/hr 0.133 0.133 0.173 0.147 

Burner Pressure (hot) mbar 29.8 29.8 36 29 

Injector Marking 140 

Pilot 446.1385.44 

Efficiency Class 1 

Nox Class 5 
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Apedix 1 Mertik Fault Finding Chart. 
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