CHILLIWACK ZYMURGY CLUB

2015 ANNUAL COMPETITION 2015

DATE: February 28" 2015.
TIME: Tasting: 6pm to 9 pm.
PLACE: Halcyon Meadows, 46000 Thomas Rd., Chilliwack, BC

Exit 119, Head south on Vedder Rd. (8 street lights from freeway off ramp) Turn left on
Thomas Road. Continue on for 4 blocks, GW Graham high school will be on the left side of
the road, Halcyon Meadows gated community is on the right side of road. Park in the
designated parking lot just east of the main gate.

COST: $25.00 per person.

CLASSES

Al. Aperitif Sherry E4 Dry Red Zinfandel J2  Country Social Wine
A2. Aperitif E5 Rhone Style Dry Red P Sparkling Cider

C1l. Chardonnay E6a Other Dry Red — Blend S1 Dry Red Grape Kit

C2. Aromatic White Vinifera E6b Other Dry Red — Varietal S2  Dry White Grape Kit
C3. Other Dry White - Blends E7a Dry Red Cabernet Sauvignon

C4. Other Dry White — Varietals E7b Dry Red Merlot T. Lt Lager & Hybrid Beer*
C5 Dry White Pinot Family F. Dessert U. Hop Focused Beer*

D. DryRose G  After Dinner V. Malt Focused Beer *
E1l. Dry Bordeaux Style Red H  Sparkling W. Roasted & Smoked Be*
E2 Dry Red Pinot I Social Wine — Off Dry X  Belgian & Wheat Beer*
E3 Non-Vinifera Dry Red Grape J1  Country Table Wine Z  Any Other Beer

Class Descriptions:

A — S2: Same as BCAWA descriptions, see www.bcawa.ca/bcawa/chb/BCAWA Handbook 2013 March_26.pdf

Class T: LIGHT LAGER AND HYBRID BEER

Description: This class groups styles with the clean malt flavour of Pilsner and other very lightly kilned malts. Some
styles call for adjuncts such as corn or rice to reduce the maltiness. Hopping in most styles will be low to moderate, with
the stronger hopped styles balanced by residual maltiness. Typical colour will be straw to golden.

Examples:

Light American Lager, Standard American Lager, Premium American Lager, Munich Helles, Dortmunder Export, German
Pilsner, Bohemian Pilsner, Classic American Pilsner, Cream Ale, Blonde Ale, Koelsch, American Wheat or Rye Beer.

Class U: HOP-FOCUSED BEER STYLES

Description: This class groups styles with a toasty malt character, often with nutty or biscuity flavours from the use of
more highly kilned base malts such as Pale Ale, Vienna and Munich malts. The beers will generally have a more
noticeable caramel character from increased use of caramel/crystal malts. The unifying element to this class will be a
noticeable hop presence, even in the maltier styles. Hop bitterness and character can be moderate to extreme. Typical
colour will be amber to copper, although some styles can expand the range from golden through brown.

Examples:


http://www.bcawa.ca/bcawa/chb/BCAWA_Handbook_2013_March_26.pdf

Northern German Altbier, California Common Beer, Dusseldorf Altbier, Standard/Ordinary Bitter, Special/Best/Premium
Bitter, Extra Special/Strong Bitter, American Pale Ale, American Amber Ale, American Brown Ale, English IPA, American
IPA, Imperial IPA, Old Ale, English Barleywine, American Barleywine.

Class V: MALT-FOCUSED BEER STYLES

Description: This class groups styles with noticeable malt sweetness, often with toffee notes, from higher finishing
gravities and darker caramel malts or kettle caramelization. A light roasted character, similar to chocolate, will also be
acceptable in some styles. Hop influence will generally take a back seat to the malts, and never dominate. Typical colour
will be copper to dark brown, although some styles can expand the range from amber to black.

Examples:

Vienna Lager, Oktoberfest/Maerzen, Dark American Lager, Munich Dunkel, Schwarzbier (Black Beer), Maibock/Helles
Bock, Traditional Bock, Doppelbock, Eisbock, Scottish Light 60/-, Scottish Heavy 70/-, Scottish Export 80/-, Irish Red Ale,
Strong Scotch Ale, Mild, Southern English Brown Ale, Northern English Brown Ale.

Class W: ROASTED AND SMOKED BEER STYLES

Description: This class groups all beer styles with a moderate to strong roasted grain character. Chocolate, coffee and
even some acrid burnt flavours are appropriate. Beers made with smoked grains are also included in this class, although
they should probably be judged separately, after the roasted styles, because of their potentially strong and pervasive
smokiness. Colour will be very dark brown through opaque black in the roasted styles. Smoked beer colours will vary
depending on base beer style chosen.

Examples:

Brown Porter, Robust Porter, Baltic Porter, Dry Stout, Sweet Stout, Oatmeal Stout, Foreign Extra Stout, American Stout,
Russian Imperial Stout, Classic Rauchbier, Other Smoked Beer.

Class X: BELGIAN AND WHEAT BEER STYLES

Description: This class groups beer styles whose distinctive appearance, flavours and aromas make them seem out of
place in the other classes. Styles with a high proportion of wheat will usually have a very hazy appearance. Unusual yeast
or bacteria derived characteristics play a prominent role in these beers. Banana, bubble-gum, dried fruit or citrus flavours,
clove and pepper phenols, mustiness, Brett (barnyard), sourness, spiciness (from yeast or spice additions) can all appear
in these styles. Generally, these unusual characteristics will play a light to moderate supporting role to the more usual
malt and hop character. Judges handling this class should probably not have to do any other classes if there are more
than a few entries. Even well made examples of these styles can be a test of judging stamina.

Examples:

Weizen/Weissbier, Dunkleweizen, Weizenbock, Roggenbier (German Rye Beer), Witbier, Belgian Pale Ale, Saison, Biere
de Garde, Belgian Specialty Ale, Berliner Weisse, Flanders Red Ale, Flanders Brown Ale/Oud Bruin, Straight (unblended)
Lambic, Gueuze, Belgian Blond Ale, Belgian Dubbel, Belgian Tripel, Belgian Golden Strong Ale, Belgian Dark Strong Ale.

Class Y: TBA.

Chief Steward President Regqistrar

Cory Padula/John Ayris Sergio Civitarese Mary-Susan & Peter Gagnon
7432 Leary Cres. #29 — 6434 Vedder Rd. 7395 Leary Crescent
Chilliwack, BC V2R 3H4 Chilliwack, BC V2R 1A8 Chilliwack, BC, V2R 3H4
cpadula@telus.net Foofooll@telus.net ms.gagnon@shaw.ca

ENTRY REGULATIONS
1. The entry fee is $3.00 per bottle

2. The Competitor must be a member in good standing of a wine club that is affiliated with the BCAWA.

3. On-line Entry Procedure can be found at the BCAWA website, www.bcawa.ca on the tabs on the left
side of the website, click on BCAWA and then scroll down to the bottom heading, “Wine Competition



10.

11.

12.

13.

System” where you register and log on to the site. Select 2015 Chilliwack Zymurgy Competition and enter
your information. This will produce your entry form as well as individual bottle tags for you to print out
and attach to your entries with an elastic band. Please include your entry form and fee with your bottle
entries.

Competitor may enter three bottles in each class, but each bottle must contain wine made from different
ingredients or, in the case of grapes, from different varieties or of a different vintage.

Wines or beers made at U-Brew or Commercial establishments are not eligible for entry.
All entries are to be in the hands of the Registrar or drop off points by Sat. Feb 14™, 2015.

NO LATE ENTRIES
All entries become the property of the Chilliwack Zymurgy Club for the use at the Competition.
The dividing line for Sweet and Dry Classes is 1.000 SG.
Wines are to be presented in any standard unmarked wine bottle with a minimum of 750ml capacity (with
exception of classes Al, A2, F, G, that can be 375 ml. min). Note: Although the appearance of the wine
will be judged in the glass rather than in the bottle, the Competitor should bear in mind that the Judges will
see the bottles and may be adversely prejudiced by sloppy presentation. Although the Stewards will handle
the bottles as carefully as possible, a deposit that is not firm could well stir up to cloud the wine and detract

from the appearance in the glass, thus losing points.

Sparkling wines must be in pressure bottles closed with standard closures, secured by wires or closed with
crown caps.

Brew and cider entries must be in standard unmarked beer bottles with crown caps.
Tags — please fill out the information in the on-line registration.

There must be no labels, shrink caps, or other distinguishing marks on bottles.

Pick-up points:

Axel Kroitzsch Jacquelin George Helmut Berner

9962 — 117" Street, 1975 Stephens Street 1744 Windermere Ave

Surrey, BC Vancouver, BC Port Coquitlam, BC

604-583-0148 604-733-7970 604-942-4003

akroitzsch@shaw.ca jgeorge@uniserv.com hberner@shaw.ca

Doug Ellis Colin Nicholson Vern Rogers Jacquelin George
1270 Cloverley St. 664 Kenneth Street 3200 Poppleton Rd 807 Geddes Rd.

North Vancouver, BC Victoria, BC Nanaimo, BC Roberts Creek
604-987 -1874 250-479-3355 250-729-9414 604-733-7970

Cell 604-250-7334 colinch@telus.net rogersjv@shaw.ca jgeorge@uniserve.com

doug_ellis@telus.net

CHILLIWACK ZYMURGY SUPPORTS RESPONSIBLE DRINKING
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