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Riverland Wine Show 2018
CLASS SCHEDULE

Entry Information

Entry Process

1. Enter online before 30th July 2018.
2. Labels will be generated and emailed to exhibitors
via the online Show Runner system.
3. Print and place entry labels on corresponding exhibits.
4. Forward wine exhibits (with label attached) to the
exhibit collection point outlined below.

Online Entry

Enter Online using the AWRI Show Runner system by following the link
https://wineshow.awri.com.au//2018-riverland-wine-show

Or via the Riverland Wine Show homepage at
www.riverlandwineshow.com.au

Details how to set up a Show Runner account can be downloaded
on our website or at www.awri.com.au/exhibitor-entry-guide/

Entry Fee
Entry fee is $42 per entry (inc GST). Payment can be made
by Credit Card or Bank Transfer to BSB 065 510 Account # 0091522
To ensure exhibits are judged, payment of the entry fee must be made
before the delivery of show samples.

Delivery of wine exhibits
Exhibits must be delivered to:
Attn: Riverland Wine Show
Loxton Research Centre
1801 Bookpurnong Road, Loxton SA 5333
Please mark boxes with class and exhibit numbers (exhibit numbers
will be provided to you on the labels sent from wine show office).
Late or missing exhibits may not be judged.
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Over 50 years of PROVEN
winemaking innovation
and fechnology solutions.

DELLA TOFFOLA
____________J PACIFIC

www.dipacific.com | ph: +61 3 9924-4040
e: info@dtfpacific.com

STAINLESS FABRICATION
Tanks, Fermenters, Structural

5 TONNE OPEN TOP FERMENTERS : JMA FACTORY, BERRI
Jury Road, Berri SA

Ph 08 8582 9500
Liam Amos 0419 532 697
ENGINEERING Mark Lewis 0409 459 860

WWW.jmaeng.com.au
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8586 4011
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Important Dates

Enter online Before 30th July 2018
Receive and print Week commencing Monday
entry labels (via email) 6th August 2018

Deliver wine exhibits for judging Before Monday 3rd September 2018

Judging takes place Tuesday 4th and Wednesday 5th
September 2018

Exhibitor tasting Wednesday 12th September 2018

Public tasting Wednesday 12th September 2018

Presentation of awards Wednesday 12th September 2018

Formalities of the Gala Dinner and Tastings will be advertised closer to the
date. All exhibitors will receive an invitation when details are available.

(Recipients of awards must be available to pick up the respective trophies either on
the night or shortly after.)

<

Tony Bryan
Business Manager
Wine and Juice

Telephone 02 9630 8466
Mobile 0419014 427

novozymes® | Email tony@novozymes.com

Rethink Tomorrow  www.novozymes.com
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 Servicing the Australian wine Industry for over 70 years
* Bulk liquid transport Australia wide

— |  Flexi-tank containers and international shipping
“ 5 i o 1 o . ' L] » Depots in all capital cities and majoy wine regions

TRANSVPORT

TANUNDA Ph (08) 8563 6600
Cnr Basedow Rd & Walden St

Visit www.boothtransport.com
or call toll free 1300 726 684
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Proudly supporting Australia’s regional wine
communities through World Class Label Solutio

—— e
MULTi-CoLom
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CLABEL SOLUTIONS

www.mcclabel.com.au

Post - PO Box 1039,
Kent Town, South Australia 5071

Office - 5/5-7 Union Street,
Stepney, South Australia, 5069

AUSTWINE G 5100

Australias Bulk Wine Specialists Fax: +61 8 8363 6188
Email: info@austwine.net.au

www.austwine.net.au




Regulations

10.
1.
12.
13.

14.

All classes shall be open to Wine and Brandy producers, hereinafter called
“exhibitors” for competition according to the conditions applicable to respective
sections. An exhibitor in this section shall mean a Person, Partnership, Association,
Cooperative, Company or Corporate Body holding a current producer’s license and
licensed to sell wine and or brandy under its own registered trading marks and under
which the exhibit will finally be sold.

All exhibitors must conform to relevant State and Commonwealth health and regulatory
Acts that govern the production or labelling of Australian wine and/or Australian brandy.

Wines competing in the Riverland Wine Show must be made using the required
minimum of grapes grown within the Australian Geographical Indicator regions of
Swan Hill, Murray Darling, Riverina, Rutherglen and Riverland, as per the class
description. Exceptions being for the ‘special classes’ (Section 10) where there is no
restriction to the grape growing region.

No wine is to be entered more than once in the show.
There is no limit to the number of entries per class.

Exhibitors must complete the Society’s entry form in its entirety. Exhibitors shall detail
the following when entering exhibits in the wine show:

» Class, variety(s) or generic description as required

» Vintage (state NV if non vintage or average age where applicable)

Declare whether quantity in stock meets requirement

Name to be used in the results catalogue

State whether commercially dressed

Sweetness or Alcoholic strength as required.

All exhibits shall bear the labels supplied by the Society and every effort should be made
to ensure the label supplied by the Society does not obscure the commercial label.

Exhibits received late may be disqualified.

The description provided for each section (and class) must be adhered to;
incorrectly entered exhibits may be disqualified.

The stewards reserve the right to transfer entries from one class to another.
Trueness to style will be at the discretion of the Chief of Judges.
Exhibits become the property of the Riverland Wine Show Society once received.

Wines entered in single variety classes must have a minimum of 85% of the specified
variety. The predominant component of an entry in a blend class must not exceed 84%
of the total volume. All components of the blend must be nominated on the entry form.

Each entry shall comprise in the:

» Dry, sparkling and sweet wine classes 4 x 750ml bottles
+  Fortified wine 2 x 750ml bottles

* Brandy 2 x 700ml bottles

Entries in bottles of equivalent nominal sizes will be eligible.
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15.

16.

17.

18.

19.

20.

21.

22.

23.

24.
25.
26.
27.

28.

29.
30.

31.

32.

Exhibitors please note - trophy and medal winners may be requested to supply additional
bottles for the exhibitors/public tasting and the presentation dinner at no cost to the Society.

The Riverland Wine Show Society Inc reserves the right to audit any entry for the
following: Non conformance with minimum stock requirements as stated, regional
integrity, compositional integrity, and any other matter.

The Society reserves the right to have any exhibit inspected or analysed by one or
more persons appointed for that purpose.

An exhibitor breaking any regulation may be disqualified from any future show or
shows. No entry will be received from any person or persons disqualified by this or
any other similar Society during the period of such disqualification. Should any such
entry be accepted, it shall, when discovered, be deemed void and the entry fee and
exhibit shall be forfeited.

Exhibitors shall be judged out of 20 points and awards will be made on the following basis:
Gold 18.5-20.0 points
Silver 17.0-18.4 points
Bronze 15.5-16.9 points

Trophies for best wines. Non commercially dressed wines can be entered into all
sections of the show with the exception of class seven (7). However only entries
fully dressed and commercially available for sale at the time of judging will
be eligible for trophies. Only commercially dressed wines will be eligible for
medals. Non commercially dressed wines will only be given a point score.

‘Commercially available’ is defined as wines for sale via general distribution through
the retail market (including wine clubs) in Australia and/or overseas as well as wines
only available for sale at cellar doors or cellar door mail order.

Points for aggregate trophies will be allocated on the following scale:
Gold 5 points, Silver 3 points, Bronze 1 point. Points will only be awarded to
commercially dressed wines.

In the event one or more exhibitors achieve equal aggregate points for a trophy, the
trophy will be awarded to the exhibitor with the most gold medals. If this number is
equal, the trophy will be awarded based on a count-back of silver medals.

Awards may be withheld in any class where exhibits are considered unworthy.
Medals may only be claimed or advertised under the name in which the wine was entered.

Judges will assess each class without collaboration and on receipt of all result sheets
for a particular class the panel Chairman shall have the points totaled, checked and
determine the awards.

Judges will not have access to exhibits apart from the glass of each placed in front of
them by the stewards.

Judges and Associate Judges shall not at any time prior to the announcement of
awards have any access or knowledge as to the identity of the exhibits.

The decision of the Society and Judges shall be final.

No protest will be entertained unless made in writing within seven days of the
announcement of the awards.

All results from this year’s wine show will be published in the results

catalogue, released to the media and displayed on
www.riverlandwineshow.com.au/wineshow

Exhibitors are expected to comply with the Winemakers’ Federation of Australia
(WFA) Code of Practice for the display of awards (except for clause 1, which applies
to wines labelled for export only).




Winemakers’ Federation of Australia
Code of Practice for the display of awards

Producers will not use medals, stickers, symbols or other devices on a bottle
or soft pack in order to misleadingly convey the impression that the wine has
received an award at an open, objective and independent competition.

Awards received by an individual wine will bear the name of the show, the
year of award and the class description and as a general rule shall only be
applied to wines bearing the name under which the exhibit was entered;

However, in recognition that a wine could be entered in a show before a wine
has been finally allocated to a Brand, portability of an award so that it can
stay with the wine which won it shall be permitted providing the wine show
regulations allow.

Awards received by a class of wines (eg “Winemaker of the Year”, “Most
Successful Exhibitor”) shall not be used to suggest the individual wine has
received any particular distinction. These awards will not be presented on the
bottle in the form of a medal.

The use of gold, black and gold discs, bronze discs and silver discs to
promote anniversaries, events, sponsorship and the like, must not be used.
Stickers and symbols or other devices should be sufficiently differentiated
from show medals in terms of shape and/or colour to ensure no confusion;

It is recognised that identification stickers attached to a bottle for wine not
intended for resale, such as supplied to airlines, may fall outside the control
of the producer.

Compliance by a producer (including by subsidiaries or by associated
companies) with this Code of Practice be a prerequisite for entry to any
show of which the display of awards or medals are authorised by the Wine
Australia Corporation for export to Europe. Wine show regulations will need
to be amended accordingly.



@aAirLiquide

creative oxygen

Protecting
your wine

Alir Liquide have specially
designed solutions to protect the
quality of your wine throughout

every stage of the process.
ALIGAL™ can protect the wine's
quality from the vine to the
glass, minimize the use of
chemical preservatives, and
preserve the greatness of the
finest vintages.

The world leader in gases, technologies
and services for Industry and Health.
airliquide.com.au

AUSTRALIAN VINTAGE LTD




Complete winery design service
(Receival-Crushing Fermentation-
Storage Transport Cranes)

OVER 50 YEARS OF

Stainless steel storage vessels

SERVICE TO THE WINE + Hot dip galvanised walkway
INDUSTRY systems

+ Grape receival systems
A&G Engineering is a leading designer + Installations
and manufacturer of stainless steel
vessels and associated equipment for * Marzola Presses
the Australian winery industry. (PDP-Basket-Pneumatic)

VISIT WWW.AGENGINEERING.COM.AU Specialised fermenters

TO FIND OUT HOW WE CAN HELP YOU

Valves, fittings, flanges etc

+ Conveyor systems

Pipework

VORTEX SPARGER

- Available in 2" & 3"

- Product passes through a
sintered tube that has up to
15x more surface area than the
standard in-line sparger.

- The spinner inside turbulates
the wine for maximum gas
absorption.

- Great for pump overs.

W E WARE & CO iip

"WARE QUALITY IS NO ACCIDENT"
19 Papagni Ave, Newton 5074. T: 08 8365 3200 F: 08 8365 3187 E: weware@weware.com.au

FAST
EFFICIENT
SPARGING

@‘}

Mark Roberts Mobile - 0409 200 737
Email - mroberts@oaksolutionsgroup.com




Sections

General Exhibition Notes:
Trueness to style will be at the discretion of the judges.
Each bottle will bear the wine entry label supplied by the wine show.
Each entry shall consist of four (4) 750ml bottles or equivalent,
unless otherwise specified.
Each exhibit shall require a minimum stock of 675 litres, unless
otherwise specified.

Section 1 - CURRENT VINTAGE 2018
DRY TABLE WINES

Description
Entries in Section 1 shall be 85% or greater from the Swan Hill, Murray Darling,
Riverina, Rutherglen and Riverland regions.

Class 1 Dry White Table Wine Riesling and Gewdirztraminer
(Excluding Moscato- see section 4)

Class 2 Dry White Table Wine Sauvignon Blanc, Pinot Gris/Grigio

Class 3 Dry White Table Wine Chardonnay and Chardonnay
predominant Blends

Class 4 Dry White Table Wine Other White Blends

Class 5 Dry White Table Wine Other White Varietals

Class 6 Dry Red Table Wine Early drinking styles (Red)
(commercially dressed wines only)

HAHN

CORPORATION

www.hahncorporation.com.au
Peramangk Road, Nuriootpa SA 5355
Ph: (08) 8561 2800 e« Fax: (08) 8561 2888




Section 2 - 2017 & OLDER VINTAGES
DRY TABLE WINES

Description
Entries in Section 2 shall be 85% or greater from the Swan Hill, Murray Darling,
Riverina, Rutherglen and Riverland regions.
Class 7 Dry White Table Wine Riesling and Gewdurztraminer
(Excluding Moscato- see section 4)
Class 8 Dry White Table Wine Sauvignon Blanc, Pinot Gris/Grigio

Class 9 Dry White Table Wine Chardonnay and Chardonnay
predominant Blends

Class 10  Dry White Table Wine Other White Varietals
Class 11 Dry White Table Wine Other White Blends

Class 12  Dry Red Table Wine Cabernet Sauvignon
Class 13  Dry Red Table Wine Shiraz

Class 14  Dry Red Table Wine Other Red Varietals
Class 15 Dry Red Table Wine Other Red Blends

Section 3 - SPARKLING AND CARBONATED WINE

Description

Wine made by transfer, Charmat, Methode Traditionelle and Carbonated methods.
Entries in Section 3 shall be 51% or greater from the Swan Hill, Murray Darling,
Riverina, Rutherglen and Riverland regions.

Class 16 Sparkling and Carbonated Wine

Section 4 - MOSCATO ANY VINTAGE

Description

Entries in Section 4 shall be 51% or greater from the Swan Hill, Murray Darling,
Riverina, Rutherglen and Riverland regions.

Class 17 Moscato  Any Style
Class 18  Moscato  Sparkling or Carbonated (> 1.5gL" CO,)
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Section 5 - ROSE ANY VINTAGE

Description

Entries in Class 19 shall be 85% or greater from the Swan Hill, Murray Darling,
Riverina, Rutherglen and Riverland regions.

Entries in Class 20 shall be 51%- 85% or greater from the Swan Hill, Murray
Darling, Riverina, Rutherglen and Riverland regions.

Class 19 Rose Any Vintage and Variety (>85%)

Class 20 Rose Any Vintage and Variety (51-85 %)

Section 6 - SWEET TABLE WINE ANY VINTAGE

Description
Sweet table wine (Spatlese, Auslese or Sauterne in style).
Entries in Section 6 shall be 51% or greater from the Swan Hill, Murray Darling,
Riverina, Rutherglen and Riverland regions.

Class 21 Sweet White Table Wine  One Baume to three Baume

Class 22  Sweet White Table Wine  Greater than three Baume

Section 7 - CURRENT VINTAGE
2018 DRY TABLE WINES

Description

Entries in Section 7 shall be 51% or greater but less than 85% from the Swan Hill,
Murray Darling, Riverina, Rutherglen and Riverland regions.

Class 23  Dry White Table Wine Riesling and Gewdurztraminer
(Excluding Moscato- see section 4)

Class 24  Dry White Table Wine Sauvignon Blanc, Pinot Gris/Grigio

Class 25  Dry White Table Wine Chardonnay and Chardonnay
predominant Blends

Class 26 Dry White Table Wine Other White Blends
Class 27  Dry White Table Wine Other White Varietals

Class 28 Dry Red Table Wine Early drinking styles (Red)
(commercially dressed wines only)



Section 8 - 2017 & OLDER VINTAGES
DRY TABLE WINES

Description
Entries in Section 8 shall be 51% or greater but less than 85% from the Swan Hill,
Murray Darling, Riverina, Rutherglen and Riverland regions.

Class 29  Dry White Table Wine Riesling and Gewdirztraminer
(Excluding Moscato- see section 4)

Class 30  Dry White Table Wine Sauvignon Blanc, Pinot Gris/Grigio
Class 31 Dry White Table Wine Other Varietals and Blends

Class 32  Dry Red Table Wine Cabernet Sauvignon
Class 33  Dry Red Table Wine Shiraz

Class 34  Dry Red Table Wine Other Red Varietals
Class 35 Dry Red Table Wine Other Red Blends

John McGovern
Regional Sales Manager
P: +61 8 8563 2178 - F: +61 8 8563 2598 - M: +61 417 886 775

E: john@apjohn.com.au
Australia’s Premium Cooper

A.P.JOHN == COOPERS

T

Our traditional and innovative coopering of preruum barrels and additives
run parallel with providing outstanding customer service
and creating long term partnerships.
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Section 9 - FORTIFIED WINE ANY VINTAGE

Description

Wine or juice fortified with grape spirit or brandy. 675 litres minimum stock.
Exhibits shall be entered into the appropriate class, with reference to the
definitions described in the Australian Wine Industry Fortified Wine Code of

Practice (available at: http://wfa.org.au/information/codes-and-guidelines-/).
Each entry shall consist of two (2) 750ml bottles or equivalent.

Class 36  Fortified White Wine Dry Apera
Class 37  Fortified White Wine Sweet Apera
Class 38  Fortified White Wine Dessert Style Muscat (Australian

and Classic Styles)
Class 39  Fortified White Wine Dessert Style Muscat (Grand and Rare Styles)
Class 40  Fortified White Wine Topaque style (Australian and Classic Styles)
Class 41  Fortified White Wine Topaque style (Grand and Rare Styles)
Class 42  Fortified Red Wine Ruby Style
Class 43  Fortified Red Wine Tawny Style (Australian and Classic Styles)
Class 44  Fortified Red Wine Tawny Style (Grand and Rare Styles)
Class 45 Fortified Red Wine Vintage Style

Section 10 - BRANDY ANY VINTAGE

Description
Exhibit strength (%v/v Alc.) must be declared when entering.
Each entry shall consist of two (2) 700ml bottles or equivalent.
Each exhibit shall require the minimum stock specified below:

Class 46
Class 47

Brandy
Brandy

2 to 3 year old (minimum stock 2600 Lal)
Open (minimum stock 1300 Lal)

LAFFORT




Section 11 - DRY TABLE WINE SPECIAL CLASSES

Description
Open to winemakers of the Riverland Geographical Indicator region.
The entering winery must be situated in the Riverland Geographical
Indicator region.
Any vintage. No restriction on fruit origin.
Each exhibit shall require a minimum stock of 675 Litres.

Class 48  Dry White Table Wine Special Class
Class 49 Dry Red Table Wine Special Class

Section 12 - ORGANIC / BIODYNAMIC WINE ANY VINTAGE

Description

Open to Organically or Biodynamically Certified wines produced in the Swan Hill,
Murray Darling, Riverina, Rutherglen and Riverland Regions. Wines must contain
85% or greater fruit from those regions. Appropriate certification bodies include,
but not limited to NASSA and Australian Certified Organic. Current certification
for entered wine should be available upon request by the committee for auditing

purposes.
Class 50  Dry White Table Wine Organic / Biodynamic
Class 51  Dry Red Table Wine Organic / Biodynamic

Riverland Wine Best Alternative Wine — conditions for eligibility

Wines or blends made primarily from the varieties Muscat Gordo, Pinot Gris,
Pinot Grigio, Chardonnay, Semillon, Sauvignon Blanc, Cabernet Sauvignon,
the Cabernet family generally, Pinot Noir, Merlot, Shiraz, Chenin Blanc,
Riesling, Colombard, Grenache and Verdelho will not be eligible for the ‘Best
Alternative Wine’ trophy.

The above varieties may not be considered for this award as a varietal
wine, but may be used as a minor component in a blended wine.
Exhibits to be considered for this award are to be indicated at time of
entry by marking the relevant check-box.

Consideration of entries for this award will be at the discretion of the
Chief of Judges.




2018 Riverland Wine Show Awards

Air Liquide Trophy.........cccccoiiiiiniiiiin. Best White Wine Classes 1-5, 7-11

Laffort Trophy ..........cccoooiiiiiie Best Dry Red Wine Classes 6, 12-15

Hahn Corporation Trophy ........................ Best Sweet Table Wine Classes 21-22

Austwine Trophy.........ccccoooiiiiiiii. Best White Wine Classes 17-18, 23-27, 29-31

A&G Engineering Trophy.............cccccoeee. Best Dry Red Wine Classes 28, 32-35

Wally Ware Trophy..........cccoooiiiiiiieee Most Successful Exhibitor Dry Red Classes
6, 12-15, 28, 32-35

Multi-Color Australia...................ccocoeee Most Successful Exhibitor White Wine Classes
1-5, 7-11, 17-18, 21-27, 29-31

A.P. John Coopers Trophy...................... Most Successful Exhibitor Classes 1-35

Della Toffola Pacific Trophy.................... Best Fortified White Wine Classes 36-41

AUSTRALIAN VINTAGE AW KELLY

Memorial Trophy...........ccoooiiiiiie Best Fortified Red Wine Class 42-45
Booth Transport Trophy.......................... Best Brandy Classes 46-47

Riverland Wine Trophy.............c.cccocoeee Best Alternative Wine in Show

Riverland Wine Show Trophy.................. Best Organic / Biodynamic Wine in Show
Oak Solutions Trophy ..........ccccccceerneenn. Best Wine of Show

Novozymes Trophy...........ccocceiiiiiiinnene Most Successful Exhibitor

JMA Engineering ............ccccovoieiinnciineenn. 2018 Riverland Wine Industry Award

[w] winetitles

PROVIDING SOLUTIONS TO THE WINE INDUSTRY
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