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STANDARDS ARE JUDGED LONG BEFORE THE FIRST SIP.

In premium hospitality, customers get
an instant impression of what you are
trying to achieve by not just what is
served, but by how it is presented.

A glass can either support that standard
quietly, or interrupt it. Marks, clouding,
poor drying, residue and over-handling
all affect how the experience lands —
even before the first sip.

That is why glassware deserves more
attention than it often gets. It is not a
finishing touch after the real work. It is
part of the standard itself

This guide sets out 11 practical ways
to protect presentation, clarity

and consistency through better
glassware care — helping premium
venues maintain the level of quality
their craft deserves.



THE HIDDEN ROLE OF
GLASSWARE IN PREMIUM

STANDARDS.

Glassware plays a quieter role
than food, wine or service style.
But it still shapes how quality is
perceived.

Presentation

A guest may not consciously analyse
a glass, but they notice when it looks
tired, smeared, cloudy or poorly
finished. A flawless glass supports the
overall standard of the table.

Clarity

Residues, streaking and clouding dull
the result. Even when the rest of the
experience is carefully considered, poor
glassware finish can work against it.

Consistency

In premium service, the issue is not
just whether one glass looks right. It

is whether standards hold throughout
service — from the first table to the last,
from one shift to the next, and over the
life of the glassware itself.

When those three things hold,
glassware supports the wider
service standard rather than asking
to be corrected, checked or quietly
apologised for.




THE 11 WAYS AT A GLANCE.

Start new glasses properly

—_—

Control water quality

Use the right detergent and rinse aid
Get dosing right

Match racks to your glassware

Prevent contact damage and scratching
Reduce polishing and over-handling

Protect against clouding and corrosion
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Remove residues fully and consistently

10.

1. Store glasses in the right conditions

Dry and unload correctly




START NEW
GLASSES
PROPERLY.

New glasses do not always begin life ready for service.

Manufacturing residue, storage Treating new glasses properly before  You already know that first
contamination and, in some first use helps set the right baseline.  impressions are formed early — and
cases, protective films can leave A thorough initial clean removes poor first-use preparation can create
brand-new glasses looking or what should not be there and helps  this problem sooner than you think.
performing below standard after glasses begin service life in the best

Issues with first impressions
are not always the machine,
Use an appropriate detergent and the detergent or the glasses
run a proper intensive clean before  themselves.

service use. If residue builds up over

time, that deeper clean can also be

repeated periodically on the glasses

once they've been used a few times.

their first wash. This can show up as  possible condition.
streaking, uneven drying or poor
presentation. Some manufacturers
even apply a protective film that is
difficult to remove without proper
pre-treatment, which is why new
glassware can disappoint before it
has even entered service.

A GOOD
SSTANDARD

STARTS WITH

WGAOD START. ™




CONTROL WATER

QUALITY.
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Water quality plays a direct part in the
finish your glasses achieve.

Where water hardness is too high, glasses can develop
rough, matt white deposits associated with limescale.
These marks reduce brilliance and leave glasses looking
tired rather than service-ready. In many cases, the issue
is not the wash process itself, but what the water is
leaving behind.

To keep brilliance high and glasses service-ready, make
sure that water treatment in your wash is properly
matched to your site and checked regularly. If you are
seeing white deposits, it is useful to know whether you
are dealing with limescale or corrosion.

Check: If the marks can be removed with a little citric
acid or a decalcification agent, they are likely limescale
or salt deposits rather than glass corrosion.

Getting your water quality under control helps
high presentation levels become something you
can achieve day after day.




BJ USE THE RIGHT

DETERGENT AND
RINSE AID.

Premium results rely on more than heat and
water alone.

Detergent and rinse aid play a major part in how glasses come
out of the machine — both in visible cleanliness and in how
evenly they dry and how well stubborn marks or residues are
removed. During rinsing, rinse aid helps the water film drain off
the glass more easily, which supports faster, cleaner drying.

Use specialist products designed for glassware to help protect
the glass while supporting a clear, consistent finish. Some
residue types need more targeted support than others. Tea
and coffee stains, for example, are caused by colouring and
tanning agents such as tannins, so suitable chemistry matters if
you want those marks removed fully and reliably.

When the objective is attention to detail, the right
chemistry in the process needs to support that.




GET DOSING RIGHT.

Even the right products need the

right dosing to perform properly.
Streaking on used glasses is often linked to rinse aid
dosing being too high. Incorrect chemical dosing can

compromise results, leaving glasses to be polished,
rewashed or unacceptable standards.

If streaks can be removed by polishing with a cloth,
they are probably rinse-aid residues. If they cannot,
the cause may be limescale deposits or glass corrosion
instead. If they can be removed with citric acid or a
decalcification agent, that points to limescale.

« watch for streaking or uneven drying
- correct over or under-dosing promptly

« aim for repeatable presentation results

When dosing levels are properly set for what
you need, the finish is more stable and drying
improves, so it’s easier to trust that good
impressions will hold.




MATCH RACKS
TO YOUR
GLASSWARE.

A premium result depends partly on how
the glasses are secured during washing.

Specialist racks help protect glasses,
keep them secure, and reduce the
chance of contact damage while
also supporting better wash and
drying performance. Different
glasses require different support,
and the right rack should fit both the
shape and height of the glassware
being washed.

This is often overlooked because
racks are treated as accessories
rather than part of the result. In
practice, they influence protection,
drainage and consistency. Glasses
should stand securely and should
not touch each other. Matching
compartment dividers and the right
rack format help prevent movement,
scufing and impact during the wash.

It makes sense that if glasses move,
knock or sit badly during washing,
the standard can drop before the
cycle has even finished.

Using something that is designed
to hold glassware properly will
help preserve it.



J61 PREVENT

CONTACT
DAMAGE AND
SCRATCHING.

Glassware does not have to shatter to lose quality.

Scratches, scuff marks and small signs of wear build gradually. They

are usually caused by mechanical impact — glasses bumping into

each other, touching hard objects such as cutlery in the machine, or 2
knocking together when being put away on shelves or in cupboards.

Scuff marks can also appear where glasses touch at their widest point

shelves and during washing. The results of skipping this is not always
dramatic; often just a slow slide away from the sharp, clean standard
you want. ’

during washing. ;._,:J'

To help prevent this, make sure glasses are positioned securely, ‘l

kept from knocking against each other, and handled carefully on '-f.f'f
I

A glass rarely suddenly looks below standard, but only very slightly
tired, dulled or marked — repeatedly. Premium presentation is often
cumulative in this way

Protecting glasses from rubbing and impacts helps protect both
appearance and lifespan.



REDUCE
POLISHING AND
OVER-HANDLEING.

Polishing often feels like care.

But better results come from setting
up the process so the finish arrives
complete in the first place. Every

extra touch increases the chance of
smearing, inconsistency, contamination
and breakage. It also adds labour and
creates another step that premium
teams often accept as normal, simply
because the finish is not arriving
complete enough from the machine.

The old guidance is still useful here:
polishing can transfer germs from the
cloth to the glass, and handling always
increases the risk of damage.

Aim to reduce polishing by improving
wash results and limiting unnecessary
handling. Less handling means:

* less risk of marks appearing
between machine and table

« less chance of breakage

« less labour time spent correcting
the finish

« a calmer, more repeatable process

When the finish from the machine is
complete, dry and ready to use, your
team has less to correct by hand.



PROTECT AGAINST CLOUDING
AND CORROSION.

Some glassware problems are
not reversible.

Milky clouding, haze and fine white
lines can be signs of glass corrosion
— a gradual ageing process caused
by repeated washing and the effect
of temperature and chemicals on the
material. Each wash cycle dissolves a
minimal amount of the glass itself.

On a new glass with a smooth, even
surface, this is not immediately visible.
But if the glass is pre-damaged or
worn unevenly, some areas break down
more than others. That changes the
refraction of light, which then appears
as haze, clouding or fine white lines.

Once this damage appears, it cannot
be undone. It can only be slowed. That
makes prevention important. Protect
glassware by treating it as something
to preserve. Wash temperature,
chemistry, programme choice and
prompt unloading all play a part in
achieving this. Humidity left in the
machine after the cycle can also favour
corrosion, which is why glasses should
be left to air-dry promptly.

Higher-quality glass can also help
here, as crystal glass is generally less
susceptible than soda-lime glass.

If glasses age badly, presentation
results become harder and more
expensive to maintain.




REMOVE RESIDUES
FULLY AND
CONSISTENTLY.

Not everything that
undermines standards is
obvious from a distance.

Tea and coffee marks, lipstick residue,
films, streaks and poor drying all leave
glasses looking less than complete.
Some of these problems are visible
straight away. Others only become
obvious under light or at the point of
service, when the glass is held in front of
the guest just before the first sip.

These residues do not all behave in
the same way. Tea and coffee stains
are caused by colouring and tanning
agents such as tannins. Lipstick residue
is stubborn for a reason: “waterproof”
and “long-lasting” are part of what
makes lipstick desirable, so removing
the mixture of waxes and pigments
requires the right wash temperature

and sufficient detergent dosing. More
difficult discolouration may also call for
soft water or a reverse osmosis device,
together with suitable chemistry.

Consistent residue removal protects:
« visible clarity

- perceived cleanliness

e trust in the process

« the service team’s confidence
at the point of use

This is why residue removal needs to
be ‘always on’, so that you know that
every rack will come out dependably
to your expectations.
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What happens after the wash cycle
can still affect the result.

Glasses that are left sitting badly, not aired properly or
not removed promptly can dry poorly and lose some
of the finish your wash has worked to create. One
reason is chemistry: if rinse aid is empty or incorrectly
dosed, the water film will not drain off the glass cleanly,
which slows drying and leaves more moisture behind.
Another is rack position: some glasses, especially wine
glasses, dry better when held in a tilted rack so water
cannot collect in the recesses of the standing surface.

Drying and cooling are part of the standard.
Simple behaviours help:

+ open the machine promptly after the cycle
» remove the rack and allow air to circulate
- avoid delay before cooling and drying

Small practical steps like this have a real effect
on the level of presentation you can achieve.




STORE GLASSES
IN THE RIGHT
CONDITIONS.

A good wash result can be strengthened
by good storage.

If glasses are placed where air cannot circulate, stored
opening-down in the wrong way, or kept in odour-
heavy environments, they can dry badly or develop
unpleasant smells. Musty odours often come from one
of two causes: incorrect storage, or glass corrosion.
Over time, the more often a glass is washed, the more
porous its surface becomes, making it easier for odour
molecules to settle — especially if the storage area
already carries strong smells..

To help the result hold after washing:

« allow air to circulate around stored glasses
« keep storage dry and odour-neutral

- avoid unnecessary contact damage

- use suitable aids such as glass mats, draining
grids or hanging holders where helpful

Good storage can protect the table impression
you have worked to attain, even after washing.




WHAT SOMMELIERS
NOTICE BEFORE
ANYONE ELSE.

Great wine service depends on details most guests never consciously notice. But sommeliers
do. In this short film, leading wine professionals discuss the role glassware plays in aroma,
presentation, confidence and the overall drinking experience.

4-minute watch

Featuring leading sommeliers, on clarity, aroma and service confidence

Watch the short film
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https://youtu.be/XnXKueydIQY

WHAT THE GLASS HAS TO
GET RIGHT FOR THEM:

" If the glass isn't clean, it “ 1 would love a glass washer
interferes with the aromatics.” that polishes at the same time,
so staff don't have to.”

" Cleanliness matters —and so " (Dealing with) limescale, and
does the clarity of the glass.” so treating the water itself —
is absolutely crucial.”



WHAT CAN STILL
BE OVERLOOKED IN
PREMIUM SERVICE.

Premium standards are not
usually lost all at once.

They slip through small things: The problem is not that any one of these
sounds especially dramatic, but that
together they change how glasses look,
feel and perform.

« glasses that were never properly
prepared for first use

* hard water that leaves

deposits behind That is why glassware care deserves

more attention than a last-minute
« dosing that drifts away from optimum  tidy-up or a reactive fix. It is one of
the systems that can really help with

* racks that do not properly support premium consistency.

the glassware

« polishing that adds labour,
marks and breakage risk

+ corrosion that develops gradually

+ poor storage that dulls the result
after the cycle has ended
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A PRACTICAL
PREMIUM
STANDARDS
CHECKLIST.

Use this page as a quick review of where
standards can be kept high.

+ Are new glasses properly prepared before first use?
« Is water quality being controlled for a clear finish?

* Are specialist detergents and rinse aids being used?
+ Are dosing settings checked and maintained?

+ Are glasses matched to the right racks?

+ Are glasses positioned securely and kept
from touching?

+ Is polishing being reduced wherever possible?

« Are clouding and corrosion risks being
actively limited?

 Are stubborn residues being removed consistently?

+ Are glasses unloaded and dried properly
after the cycle?

 Are glasses stored in a dry, ventilated,
odour-neutral environment?

 |s the machine cleaned and maintained
properly at the end of the day?



THE

WINTERHALTER

PERSPECTIVE.
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Premium standards hold more easily
when the process behind them is built
for consistency.

That means controlling the things that most
aff ect the result:

This is where specialist glasswashing makes a practical

water quality

wash pressure
chemistry

rack suitability
drying performance
handling reduction

long-term glassware protection

difference. It helps remove the need for correction,
reduce unnecessary polishing, protect delicate
glassware and support a more reliable finish.

Because in premium service, quality is about what

you serve, and how.



PROTECT STANDARDS
THROUGH BETTER
GLASSWARE CARE.

If your venue is aiming for consistently flawless
presentation, clarity and finish, specialist glasswashing
has a bigger role to play than many teams may realise.

To find out how Winterhalter helps premium hospitality
venues reduce polishing, protect glassware and
maintain consistent results, get in touch.
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winterhalter

CONTACT US
TODAY FOR MORE
INFORMATION:

+44 1908 359 000
SALES@WINTERHALTER.CO.UK

Winterhalter UK
01908 359000

sales@winterhalter.co.uk
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