
Welcome to the fresh world 
 
 
One of the main reason that has driven me towards the creation and realization of the FRESH line 
has been the negligence and a lack of culture concerning wine serving temperatures, mainly for 
red wines. I try to make myself clearer. It is already known to most of us that the range of 
temperatures for white wines is between 46-50 °F (8-10°C) and for red wines is between 57-64 °F 
(14-18 °C), respectively. But only few of us have a deep understanding, awareness and sensorial 
perception about these ranges. A very cold white wine anesthetizes its own bouquet while a very 
warm red wine enhances the alcoholic part and tertiary bouquet. So, consequently, it increases 
the perception of the defects of wine. In the case of a too cold white wine the issue can be easily 
sorted out leaving the wine for few minutes in the glass. On the contrary, in the case of a red wine 
served too warm by restaurateurs in the meantime that you are enjoying your meal they will tell 
you that the wine has been served at the proper temperature (at room temperature!!!). As you 
can figure out it is not so easy to overcome the issue concerning a red wine served too warm. 
Even though most of wine associations have elaborated, released and taught a proper wine 
temperature table for decades, what I must say, is that this has not brought the expected results 
on the field. Personally and passionately, my mission is to sensitize everybody to a better 
understanding of serving temperatures. Both the Fresh Line and T-labs are the two main tools that 
can help everybody to reach it and, furthermore, the T-tables can be downloaded through our 
website. So, what are you waiting for? If you wish to improve with serving temperatures and you 
do not have gotten it yet, the only thing you need to buy is… a thermometer!!! 
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