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PREAMBLE

This handbook has been designed as far os possible
with one topic per page., This is to facilitate the
eonstant revision from year to year of those
sections that raquire revision.

e hope that the hand book will serve , with
local modifications, as & useful guide to any
club wishing to set up @ wine competition.

Yo 2ll psrticipants in ell competitions, we
wish you goecd judging, good tasting and good
luck,

= The 1973 LgCa!te:t.i&o Competiticn
Committee.,



Duties of the Competition Chairman
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The Competition Chairman will be the Stewsrd
of the B.C.A.W.A,

lle will select the COLPETITION CMIITTEE from
among the members of the E.C.4.,W.h. council
and ths host club,

He will convene snd chair 21l meetings of the
competition committesa,

The Clhiainenan will convens the first meeting o
of the competition committee enough in advance
of the competition dste so thst all members of
all clubs will hsve at least 10 WAEKS ADVARCE
NOTICE OF COLPSTITION DETAILS.



DUTIIS OF THE COMPETITION CORMITTEE

1,

The first meeting of the commitiee must be far
enough in advance of the competition to sllow
enough time to get into the haends of all
members of affilieted clubs, AT LE4ST 10 WEBKS
TH ADVANCE OF THE COMPETITION DaTE, DETAILS OR

i. Classss

ii, Enbry #nd presentation ruies

1ii. Advance entry forms

The committee will hold whatever further meeitings

apre necessary to
a. Obtain suitable judges
h. Obtain prizes, ribbons and badges.

¢. arrange for the obtaining of sssistants for
the registrar of wines

d. Arrange for the obtaining of stewards., It is

desirable for the stewasrds to be selected from

among the members of several different clubs.

e. hrrange for the cbtaining of all necessary
equipment and supplies. (g.v.)

f£. Update judging and scoring systems as
necasssry

g. Revise the competition HANDECCE as necesssry
snd ensure thet all clubs heve sufficient
copies of the revisions

h., Arrange for the printing of the competition
REPORT,



Descrintion of classes 1973 competition

Ao vy hperitif A wine to be taken before a meal, and
which should stimulate the appetite. ’
The class should include French style
speritifs, all somewhat bitter, also
Sherry type wines, and other baked andyfor
oxidized wines o -

The 1973 competition committee is for ed
to admit thst it cannot conme up with any
dfinite exclusipns from this class,exdept
for thoss wines that obviously belong ‘in 2
snother c¢lass of the competition. -

B. Sweet Aperitifl As above but swest.

C. Red Table Table wines Should contain ebout 11% slcohol

De White Table and should be dry.

3. Rose Table
The above deseription is deliberatdy
open ended. The committee felt it wrong
to ley down specific rules about spacific
gravity or maximum permissable sugar .
content, becasse of fear of including or
excluding unsuitable or suitable entries.

F. Dessert These should be sweei wines whose alcohol
hos been developed solely by fermentation.
Oxidized, baked and/or fortified wines do
NOT belong in this class. ‘

G, After Dimner Tneludes Oxidized, baked and/or fortified

wines, but does not exclude naturally
fermented wines.

Ho Sparkling This class inecludss all wines with &
noticeable anmount of dissolved carbon
dioxide ras.

1. B.Uiry “ed Grape ~hese wines suould be 957 or better

J. B.0.Dry iihite Crape from grapes grown in £.0. This is to allow

for the possibility of yeast starters
cnltured in different mediums etc. egbte
r‘!

Qo
“he same rule applies as for tihe Tabls
clagses abovea :

K. Licht beer and Ale elf sxnlanastory. The cormittes ruled that

L, lark Beer and ‘le s stout type of besr would have O Lake it's
cnancesS.

. Uider sheuld be made from apples and ghould :be
sparkling. Cider shoulC not be as hirh in
alcohol as & uine,

Ho working iable "hig should ba the winesmokers swnfarsanal
as used on hls oun wWines. :



ZNTRY REGULATIONS
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The competitér must be a riember in good standing
of a wine club that is qfﬁllllatad with the

'D) ai\‘m\réoi& {
The competitor must submit anADVANCE ENTRY FQUI
which must be in the hands of the compe wition
chairnan two weeks before the date of the coripet
tition. ;

The entry fee is £1,00 per bottle, and is to
be submitted to Lhe competition chairman 2% the
same time 33 the advance entry form. i
The competitor may enter one bottle in each )
of the classes

intries should be in the hands of a member oi; the
BoCololWoho exacutive or of the BoC.a.W.A
competition committes by the day precedind the
competition.

Iate registration is possible, but entry vurws
veuelved later than two weeks before the
cowpetlbﬁcn must be accompanied by an entry
fee of -00 per bottle.



Pregentation

1.

2o

3o

Wines are to be presentsd ian bottles of
approximately 25 ounces capacity. This
leaves the type of bottle , its shape,
coler and closure to the discretion of the
competitor.,

Note: Although the avpearance of the

oo wwa

Wwine will be judred in the glass rather than !

in the bottle, the competitor should note
that the judeges will see the bottles and
may be adversely prejudiced by sloppy
presentation.

Hote: Although the stewards will handle
the bottles as carefully as possibieg,a
deposit that is not firm could well stir up
cloud the wine and detract from the appesr-
ance in the glass, thus losing points.

Sparkling wines may be entered only in the
sparkling class, and must be presentad in
appropriate pressure bottles for safety
reasonse

Beers, ales add cide
in beer bottles of a
capacity.

85 are to be presenitsd
sproximately 12 ounces

4

©he only identification must be in the form
of a tag attached to the bottle neck by an
elastic band in such » manner so that it
will not come off acgidentally, btut ray be
easily removed. The sketch below indicatss
the form of the lsbls and the inforvation
reguired,

5

e
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The compet tinn will be he;d e *kf Wt LONIC wall, 4428 ¥, tuth, Ave,,Yancouver,

The da*te of tre ceopetition is saturcay, sa, 25in., 1572,

Aperitif wines are designed t» be drunk before
reals, anrnd should stimulate the 2ancetite,
Table wines muut be dry, and should contain
arout 11i% aicohol

pessert wines should be naturally fermented.
Uxinized, baked and {nrtified wirnes are ex-
ciuded from this class,

Gs After Dinnsr Aiter Dinner wines inciude baked, oxidized and
fortified wines but do not exelude naturally
fernpented wines

Hs Sparkling

le BColir'y red Grape B.C, grape wines shrould be 995% or better from

¢s Ballr y #hilte Grape grapes trown in British Columbia.

e 2i@BT Leer 2rnd Ale

we liark Breevr ard Ale

we Cider Cider should be made from apples and snould be
Sparkilng.

T Ty }"M»'u‘ ziions;g

1, .re compet;tor must be a member in good standing of a wine ciud tiat is

: with the :ritisn columbia amateur Winemakere Asscciation, .
. ‘tor nmuzt submit an ACVANCE ENTRY F iHse This f-rr must te in the’
e BolLt.r A, Btewerd by I‘z“lﬁay hay 11 1973,
S ‘ce is “1.u0 per bottle, and is to be submitted at the szmeé time
s the advance enitry farm, The BCAWA steward for 1973 is C. Plant,
~LL9 W, 341 ave ., Vancouver 12, .
%. "ne competitor may en*er ons bottle in each of the cliasses,
Y BEnmrics showl? ba the raraus cf any member 27 the t£.C.A.W.A executive
nr member of the R.l.h4.w.A, corpetition comritiee by rriday, .8y 25 1973,

N, .ate resistratisn it nossible but azdvance entry forws received after May il

will veauire an entry fee of ;2.00 per bottle,

rresentation

1s ﬁinﬁu are to e presented in bottles of aporoximately 25 ounces capacity.

Z. sparkiing wines say be entersd only in tn snarkiing c¢lass and must be

NEBSe e i a~propriate pressure bottliss,
peere ciders ere to be , resented in beer bottles of aovroximately 12
FUNCeEs canacity., ' . ) :
iy il\;‘h«:,_u“nv identific cation ghould US_OHN,EFUL}@?ﬁm
te ir, the form of & tag attached |
¢o the bettle neck with an ‘
: stie band in <‘4ch a manne: & QL‘Agg f
s0 trat it wi.i 1ot come off é
socigentally, Yot nay be !
dasily mzuovec\@ The sketch '@ESSE RTH
inticates the inforration i
reguired, .
] 1. Alithough ‘he appearance of the wine will be judged in the slass
sthey than in the bottle, ths compstitor should note that the judges will
ee the bottles'and may be adversely prejudiced by sloppy presentation.
2., Although the stewards will handle the bottles as carefully as
.sible, a deposit that is not {irm ¢-uld well stir up, cloud the wine,

nd detrace

t fron the acosearance in .lass, thus l-s8ing orints,

X

mm ml. Cioswe
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Duties of the RIGISTRAR of wines
The competition chairman will pass on all the ADVANCE &NTRY
POIIS to the RZIGISTRAR, _ |
The registrar will transfer this information to RIEGISTRATION
SHIZTS. These are to be printed on summed stock and bound 1nto
nookiets of 50.They are to be perforated between stubs 1 anc 2
and 2 and 3. The sheets are to be consecutively numbered .
stub # 1 stub # 2 stub # 3
Home | Nane { Class____
Club . t Club
.ddress 4 R7, Class 2% 27
{ P 4 '
Phone i :
Class ;“ f
censecutive |_—" periora -
numbers : )
The consecutive numbers are transferred from the registratifn
sheets to the advance entry forms- '
5 The bottles are received at the "receiving-table” at the entrance
of the hall and are checked arzainst the advance entry forms.
The entries and the advance entry foras are transferred to the
"pepistration table". Yiere the RICISTRA . takes one bottle at 2
time, checks the NA'(T and the CLASS on the tag azainst the
registration shest., Stub ,; 1 1is pasted on
the upper half of the bottle.
2 The bottle is transferred to the correct
"judring-table” according vo its class.
after the JUNGING is complated stub ; 2 .
of the registration sheet is pasted on Shub
the bottle under stub ; 1. *
1}
" The winning wines are transferred to
the''winners table" where the in- E;::j
formation is transferred to the
WINNERS SHIST. H
e
The winning bottles will be RITURIZD
TO THE ZIKNIRS with their prizes.

All the other entries will be transferred to the Texhibition
tables” so that they may be investigated or collected by
their ownerso.



Wad

CHIEF STELARD

?hg chgef stewsrd will be the steward of the
.t:‘g nAo Vv‘a.g.g

The chief steward will arjoint the Registrar of
ines, and will forwerd the sdvence entry forms
to him,

The chief steward will be in charge of planning
the asrrangeumsnt of the tables for judging so
that the judges do not interfere with each other.

de will ensure that the judges have the necessary
stewards, equipment and suppliss.

He will act ss arbitrator in all cases where the
disquslification of & wine for being out of class
is being considered.

The chief steward will be responsible for allocating
alternative judges to classes where the originsl
judges are unable to come Lo an agreement,



DUTLES COF SUSWaRDS

To equip themselves with meterials to wash and
dry glasses, with & corkscrew {or bottle opsner
for beewrs, ales or ciders), with 8 candle or
other suiteble light source for exsmining the
clarity of wines, with a spittocn.

To introduce themselves to the judge they have
been allocated to, and to assist the Jjudge in
any way necaessary, such 2s opening bottles, provs
iding the judge with samples cf the wines as he
requests them, keeping an sdequate supply of
clean glesses available, etc. etce.

HOTE OH SEDIMEND

In certain classes, a small sediment due to
propar bottle sgeing is permissable. howsver
stewards should handle such wines &s cerefully
as possible %o avoid stirring such & sediment up.



EQUIPLENT swp SUPPLIZS

The following must be srranged for:.

j sadvance entry forms
2, Form stating classes, entry and
presentétion regalations These must be sent oub
far enough to be in the
hands of 211 club members
at lesast 10 weeks in sdvance
3a |Registration sheets, on gummed stock
and correctly perforated
bn SaaTing System (corpies for judges)
5a Scoring sheets for Jjudges
6. hWinners sheets These comprise the forms
for the competition.
8. otewsrds supplies: .
water bucket for washing glasses

cloths for drying glasses
spittoons .
candle, or other suitabls light source
corkscrew or boltle opener ,
1 These supplies would be
normelly provided by
{ the individual stewsrds,

9. Palate refresheners

10. Sempling glasses for judging.
These supplies would
normally be supplied
by the host club
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JUDGING SYSTEM ‘

1.

3o

l},o

50

7o

The judges will be put into groups of 2, 3 or L. The
number and size of the groups wil aenend on the 5
nunber of eantries and the number of Judge available :

Zach group will be 2llotted certain classes to judge.
The allotment of classes to judees will be governed by

w

the fecllowing considerations g
a, Sharing the work cut evenly to all groups §
b. Giving each group classes of wines to judge thet are |

corpatible with each other, and in a suitable Ofﬁefn

group of judaes wlll judge one class at & time. dach |
judge will IND IPEINCANTLY assess each wine in the classs, |
and complete his judging sheet, ‘hen sach judge ia the
group hss ossessed all wines in the ¢lasg, the group

will then get together as a comnittee,

The group of judges as a cormittee will come to an agrea-
ment a&s to the first, second, third and fcourth wines in:
the class and make corrents and sugrestions as to the
class as 2 whole, ;

When ready, the group will procede to judge the next

classs allotted to them in the sawe manner

If 5 group of judpes finds itself unable to decide on i
the four top wines zund their order, the matter will be @
refered to the chief steward who will appeint anotaer group
of judges to arbitrate the matter.

The chiff stewmrd rust be consulted before a wine is
diasquslified for bzing out of class !
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Ltroma snd Bouquat.

Vinegary,spoiled or bad ¢dor.c.o... .l points
S1ightly off 0dCT. veonencereencrec-s P2inns
Lacking any pronounced sroma

OoF DOUglOt s cnsssnnwasnannses xsadys DOLEES
Gocd aroms from the wvarietv of

ingredient usef....cncecrsnacnssot
Good aroma plus & noticeable

bouquet developed by ageing......% points
Superb sroma and bauquat.w,o....ﬁ,,$6 points
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Initial =asessment of Flavor and Bslancae

Truly dreadfulsessssvscanvwsnncsnaal aoin&a
POOY WinB.sssovessisartnvsssuscinnay POINES
S’Ouﬁ* tut V‘er Grv’jiné“f}'c 1 e aenoe oac Fu.ﬂ tﬂ
Good but not ocutstandingecseceeesecesld points
Zxcellent in all respects.....e.. .20 points

a
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Regssecsgrent .

Hetaste those wines that got 20 or 15 peints
in COLIVN A, slong with any 10 point W*nu&
you Mi:Lﬂ tﬁ in doubt about. adjust points
UE‘ O OWY .
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PRESAXTATICN,

Lsi..!; }-E;ﬂ. Puz;JCE

BOUGUET AND ~RO.:

SCORING SYSTEL. Page two.

There are no specific points awarded for presentation
however wine should be in bottles of aprrox. 25 oz,

g arkling wines must be in pressure bottles. Leer,
a8le and cider should be in 1iZ2cz. beer bottles.

Tiebreaking : If a poorly presented wine were tied for
first placeit should lose to the better presented wine

If there are any questions about presentation, the
chief stewsrd should bte consulted.

Clarity only is being considered here, Color will be
2 PRI

dealt with in the comments under REalSESSIENT.

It should be noted that the rules permit & smell

sediment due to proper bottle sgeing., Such a sediment

is normal in many types of wine. Such wines would normally
be decanted before serving, or would be enmptied at

one pouring. However during Jjudging, the bottle may be
tipped up & number of times. This should be taken

into consideration by the Jjudge.

The awarding of points should be clear on page one.

This should be tested by pouring @ little of the wine
into the glass, swirling it around snd sniffing it.
The sniffing should be cautious at first. Cnce you
are sure that there no serious faults, then & full
deep sniiiiffff is called for.

Although the point scale goes ur by "2%s", this is
for the sake of simplicity. There is nothing to stop
you from awarding odd numbered scores.

O points would be awarded to @ wine that definitdsy
smelled bad. This could be due to any number of
causes. Vinegery due to acetificationimetallic due
to insufficient acid; musty barrel smell, severe
oxidation in & type of wine where there should be
no oxidation etc.

2points A wine may have slight off smells, but still
e reasonably sound. olight oxidation etc. Such wines
should be swarded 2 points.

L points. ¥ines which have no noticeable aroma or
cuquet can be caused by a number of reasons. Among
these sre Over zealous jreperation of the wine for
competition, youthfulness of the wine, use of
ingredients thet simply do not produce an aromé .
Lack of aroms is not 2 true fault, but on the other
hand neither is this a positive facter. Such wines
should be awarded 4 points



L

SCOLING SYSTE: Page three

k!

BCU. UET 48D 6 points. irome is the smell of the ingredients of the
ARCHa CONTD. wine . (bouquet is what dewelopes during ageing if the

wine is properly made) 4 wine that hes s good varietal
aroms rates 6 roints.

8 points. wines that have developed a good bougquet due
to proper bottle ageing will invariably” also have
good arome. Thhese deserve 8 points.

10 points would Le difficult to achieve, for it would mean
excellent aroma and ap intense bougquet.

INITIAL ASSESSHENT

CF FL=VOR 4D . o o S e S e Gl wmby !

baLalCa If a wine is obviously badly oxidised, acetified or
musty etc., you will have recog nized this when you
sniffed it. Dont taste such wines, they will ruin
your pelate. Award them O points

WINIS YCU TaSTE. Take a little wine in your mouth. Chew
it. Slosh it around. Lresthe in through your mouth t
through the wine. 3xhale through the nose. Gurgle itl
If so inclined, swallow a little of the wine and note
the aftertaste., lowever, you are definitely better

off to spit the wine out a8t this stage - you can
swallow some later if the wine is really good.

THE 4#.ARDING CF IPCINTS here is basically a five point
scale : 0, 5, 10, 15 or 20 points, Award no inter-
mediate value& at this stage- The purpose of this is
to allow the judge to go fairly rapid ly through the
class, sorting out the better wines. Later, these
wines will be re-tasted.

0 points. Truly dreadful. You didnt even taste it due
To its terrible smell, or upon tasting (end spitting)
found the wine to be unfit for humen consumption?

5 points. 4 wine that you would likely avoid having
or dinner, or drinking by itself. You might save it
for use in & punch or for msking mulled wine out of,

10 points. You would be quite happy t:> have this with
dinner, or s & casual social wine. Very ordinary wine.

15 points Good.A sound, bslanced, stable and healthy
wine, You would be gquite happy to serve it béfore,
during or after a dinner for guests (depending on class)
but you wouldnt brag too much,

20 points. You would brag about this one = you'd be
very proud of it indeed. "The best"you'd say - "compare
it with anything you can get for $7.00 at the storel
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This is a critical pars of the judging. b
time, you will have sorited out all the better
and have siven them 15 or 20 points. There may
he one or two that you gave 10 points to, buil are
not guite sure if tnat was enouszhe £11 these
wines should ce now retasted, and their .oints

in CulUwi A adjusted up or down, on the basis of
garticular qualities., The REASSEsSSED seore [oes
in C)HLULH D

thi
er

ines

pus
® U

Laxinumooints allowed in COillkai D is 25 ooinis,

FARTICULAR QUALITIES:-

1. Total scid. The acid content should be in
balsnce with thne type of wine. The wine =hould not
be "flat" tasting, due to a lack of aciu, ner
should it be unduely sharp., 2LUS OR wluiud 2 2J)InTs
2, Sugar. This is a difficult topic, and the
subject of much contention. many dry wines will
contain some glycerol, and possibly a irace of
residual sugar. Sweet wines can contain as much

as 10% residual sugar. The judge should concen-
trate on whether he feels the sweetness or lack of
is suitable for the class, and whether it is in
palance with the other Ffactors., PIMB OR «IslUs 1
#)InTe

3. Bedy. Body is particularly important in red
winess 1t is & feeling of fullness on thz palate
that is not sugar. It rakes one think of such
words as luscious. it is difficult to zssess tne
vody of a very sweet wine, but some low alcohol
wines are thin even when sweet. uUnce azain the
body of the wine must be compativle with the tyoe
of wine intendad and it snjuld be in balance with
the other factors. »IU3S Jid wInUs 2 J20LiTs,

L, astrinsency or tannin. Tannin ¢ives a wine
character. 122 much makes it harsh; tHro little
leaves it insipid or flabby. It is uore accentable
in red wines than in white. (oung wines will
often exhibit wore tannin than well ajed ones.

{ou are more likely to deduct a onint here ratieyr
thais edd one. 2LUs OR wInls 1 2)InT,

5, Color. This characteristic should ve used
more 23 a tisbresker than for any cther puri ose.
A youthful red wine will tend to be on the
purple rather than the deep red side. White
table wines can range from white with a jreenish
tinge to a light straw color without being
penalized, Brown wines do not belong in a white
table category. Rose wines may be allowed to have
a Tair amount of color and still be rose rather
than red wines. Use your judgement.

go@E Thif ABOVE PARTISULR wUALITIos Axd DUSIGHED
Ui LY 55 A GUIDE. YOU bAY LsVIATS FRow il sUGLESTE
Pl OR L Ldbo VALUES 45 2JU DEsIRC,

sAXTUl 20INTo I COWULN D I8 25 20LaT3



SCORING SYSTEL. sage 5.

DIRECT COu#PARIBONSG

FINAZL DECISION,

By this time you should have narrowed down the
possible winners to 4 cr 5 bbtles, taste them
carefully in direct comparison with each others,
Arrive at your decision for FIRST , 33C0uL ,
THIKD ALD FOURTH placing wines. If you need

to bring the »20ints in line with your decision
4o so .

You will have points in CULlwin U for thosze wines
that you felt were godd enoush to retaste, but
none for the rest. Transfer the points for those
wines inat you didnt retaste from COLUMN A to
CULUiui Do

Total COLUWIS B PLUS € PIUS D and pet the

result in the TOTAL COLULN,

Have a glass of your number one - you’ve deserved
ittt

After a rest, y»ou will be asked to get together
with the other judges that have been working on
the same class as you, in order to come to an
agereement as to the best 4 wines, in order of
merit,

If you and your fellow judges are unable to come
to a satisfactory mutual decision, consult with
the chief steward »f t:e eompetiticn,
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FRIZES, RIBUONS A8D BADGES.

~

The Tollowing must be arranged Tor:

Lo Suitably engraved silver plated goblets for the
Tirst place winners in the wine classes

suitable first grxzes for the first place winners in
T2 beer, ale and cider clusses
4 suitable prize for the winner of the working label
Clnsse

2o Ribbons

and rosetio s for the 2nd, 3rd., and 4th, place
wi ners in ll luszes

Ya Identification tags with rinbons for all judges, stewards,
and other officials,



COmAETITION RELORT

Details to be forthcoming, following the 1973
competition.



DUTIES COF TEE EGST CLUL.

~arch 1973. have not vet been finalised, however some of the

can be laid out at this time.

3
1. To hire & suitable hall for the judging
and the social event, v

N e take complete responsibility for the
running of the dinner and party after
the Judging.

3. To prcvide glasses for the judging

- Yo provids palate refresheners for the
judges

5 Yo provide personnel to asist the kRegistrar
of wines with his duties

by

(s To attenpt to meke as much money as rossikle
from the social event, by means of rafflles
or whacever other devious scheses can b2
dreamt up, and to return to the E.C.hoioho
50% of such profits, for this is planred as
the main source of revenue for the Belohchione
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