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Judges

Director of Vino Fino Fine Wine Shop in Christchurch, Rex has been involved

in the wine industry for over 20 years, primarily in the areas of retail,

education and wine judging.

Terry Copeland

Jane Boyle

Rex Ormandy

Terry has worked in the wine industry for 20 years, beginning in sales and

marketing for Corbans Wines in the late 1980’’s, being a wine lecturer at

Christchurch Polytechnic in the mid 1990’’s and Liquor Operations Manager

for Foodstuffs in the early 2000’’’s. Terry has been a senior national wine

competition judge for major New Zealand wine competitions and has also

judged in wine shows in Australia, London, San Francisco and Tokyo.

Petter Evans

Petter has been involved in the New Zealand wine industry for more than

20 years. A graduate of Roseworthy College in 1984 he has worked for

wineries in Germany and as a winemaker in Canterbury including St Helena,

Wai para West and now with Sherwood Estate. Petter has judged previously

for the Bragato and International Aromatic competitions.

Jim Harre
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Jack Glover

Jane has been involved in the New Zealand and Australian wine industries

for over 25 years. As a Wine Consultant and Wine Judge she tastes many

thousands of wines each year. Jane has previously judged at the International

Aromatic Wine Competition, Air New Zealand Wine Awards, Royal Easter Show

Wine Awards, Bragato Wine Awards, New Zealand International Wine Show,

International Cool Climate Wine Show (Victoria), International Chardonnay

Challenge, New World Wine Awards and the Liquorland Top 100. She is also

a regular judging panellist for Cuisine”magazine.

Sally Williams
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Camshorn Wai para Classic Riesling 2009

GOLD MEDALGOLD MEDALGOLD MEDALGOLD MEDALGOLD MEDAL

Camshorn Wai para Classic Riesling 2009 VINPRO CHAMPION RIESLING TROPHY, Saint Clair

Pioneer Block 19 Bird Block Sauvignon Blanc 2009 NATIONAL BANK PRIVATE BANKING

CHAMPION SAUVIGNON BLANC TROPHY, Tri plebank Awatere Valley Pinot Gris 2009 FRUITFED

SUPPLIES CHAMPION PINOT GRIS TROPHY, Hunter’s Gewurztraminer 2009 CHAMPION

GEWURZTRAMINER TROPHY, Coopers Creek S.V Hawkes Bay Viognier 2008 CHAMPION

VIOGNIER TROPHY, Bladen Riesling 2009, Coopers Creek Reserve Marlborough Late Harvest

Riesling 2009, Forrest Botrytised Riesling 2008, Forrest The Doctors’ Riesling 2007, Konrad

Marlborough Riesling 2009, Zephyr Riesling 2009, Invivo Sauvignon Blanc 2009, Lake Chalice

Marlborough Sauvignon Blanc 2009, Ponder Olive Grove Marlborough Sauvignon Blanc 2009,

Saint Clair Pioneer Block T Foundation Sauvignon Blanc 2009, Thornbury  Winemakers

Selection Marlborough Sauvignon Blanc 2009, Waimea Sauvignon Blanc 2009, Whitehaven

Marlborough Greg Sauvignon Blanc 2009, Wither Hills Single Vineyard Sauvignon Blanc 2008,

Greystone Wai para Pinot Gris 2009, Invivo Pinot Gris 2009, Spinyback Pinot Gris 2008,

Starborough Pinot Gris 2009, Rossendale Gewurztraminer 2008, Spy Valley Gewurztraminer

2009.

S ILVER MEDALSILVER MEDALSILVER MEDALSILVER MEDALSILVER MEDAL

Coney Wines Ragtime Riesling 2008, Hunter’s Marlborough Riesling 2008, John Forrest

Collection Noble Riesling 2005, John Forrest Collection Riesling 2005, Lawson’s Dry Hills

Riesling 2007, Moana Park Vineyard Tribute Ice Wine 2008, Muddy Water James Hardwick

Riesling 2008, Northburn Station Riesling 2008, Northburn Station Riesling 2007, Opihi Vineyard

Riesling Spatlese 2008, Te Whare Ra Riesling “D” 2009, Vic Williams Selection Classic

Marlborough Riesling 2008, Wither Hills Single Vineyard Rarangi Riesling 2009, Babich

Marlborough Sauvignon Blanc 2009, Cable Station Road Sauvignon Blanc 2009, Cape Campbell

Sauvignon Blanc 2009, Moana Park Vineyard Selection Sauvignon Blanc 2009, Nautilus

Marlborough Sauvignon Blanc 2009, Rapaura Springs Marlborough Sauvignon Blanc 2009, Saint

Clair Marlborough Sauvignon Blanc 2009, Saint Clair Pioneer Block 3 43 Degrees Sauvignon

Blanc 2009, Satellite Sauvignon Blanc 2009, Sea Level Awatere Sauvignon Blanc 2009, Spy

Valley Sauvignon Blanc 2009, Starborough Sauvignon Blanc 2009, Stoneleigh Rapaura Series

Sauvignon Blanc 2009, Two Rivers Convergence Sauvignon Blanc 2009, Waimea Sauvignon

Blanc 2008, Wairau River Sauvignon Blanc 2009, Yealands Estate Sauvignon Blanc 2009,

Brightwater Vineyards Nelson Pinot Gris 2009, Golden Hills Estates Nelson Pinot Gris 2009,

Grass Cove Pinot Gris 2008, Saint Clair Vicar’s Choice Pinot Gris 2008, Stoneleigh

Marlborough Pinot Gris 2008, Stoneleigh Rapaura Series Pinot Gris 2008, Te Mania Pinot Gris

2009, Two Rivers Pinot Gris 2009, Wairau River Pinot Gris 2009, Askerne Gewurztraminer 2008,

Greystone Wai para Gewurztraminer 2009, Torlesse Gewurztraminer 2009, Waimea Gewurztraminer

2008, Church Road Reserve Hawke’s Bay Viognier 2007, Moana Park Vineyard Tribute Viognier

2009, Junction Side Line (Flora) 2009, Montana Showcase Series Sauvignon Gris 2009.

BRONZE - 167 MEDALS BRONZE - 167 MEDALS BRONZE - 167 MEDALS BRONZE - 167 MEDALS BRONZE - 167 MEDALS Full results available at www.theshow.co.nz

Sally grew up on the boundaries of the Coonawarra wine region in South

Australia. She studied Oenology at Adelaide University and has completed

vintages in Australia, Burgundy and California. Sally made the move to New

Zealand in 2004 taking a position with Wither Hills. She became part of

the Wither Hills winemaking team in 2006.

Born in Marlborough and educated in Christchurch, Jack then travelled to

South Australia in 2001 to complete a Bachelor of Wine Marketing at the

University of Adelaide. He began his career at St Hallett in the Barossa and

Tatachilla in McLaren Vale. Jack joined Pernod Ricard New Zealand in 2006

and is currently the National Trading Manager - On Premise. Jack has judged

at the Royal Easter Show, International Wine Show, International Chardonnay

Challenge and Air New Zealand Wine Awards. 

Jim and his wife own and operate The Gates Country Lodge; a boutique

luxury lodge situated in New Zealand’’’s South Island. Jim has judged at the

Air New Zealand Wine Awards, Liquorland Top 100 Wine Show, Liquorland Royal

Easter Show Wine Competition, San Francisco International Wine Competition,

London Decanter World Wine Awards and the Japan International Wine

Challenge. Jim is currently a Senior Judge with New Zealand Winegrowers,

Chairman of Judges for the New World Wine Competition and a Wine

Consultant for Air New Zealand.



Objective of the Competition

The objective of the International Aromatic Wine Competition is to

promote aromatic wine varieties. The competition is open to all

Riesling, Sauvignon Blanc, Pinot Gris, Gewurztraminer, Viognier and

other wine varieties made in an aromatic style, from any

internationally recognised region. The aim of the competition is to

highlight to the wine industry and consumers the best wines

commercially available.

Promotion

The competition medal winners will be announced with a media

release to all key media on 20 October and circulated to our wine

industry database. The winning wines will be announced in an

advertisement in the Sunday Star Times and The Press

(Christchurch).

The winning wines will be displayed at the Canterbury A&P Show

in November within the Food & Wine NZ Pavilion. Over 100,000

people visit the three day Show. The 2010 Show will run from

Wednesday 10 - Friday 12 November. Medal winning wines will

also be profiled on the Canterbury A&P Show website.

All entrants will receive two tickets to the Canterbury A&P Show. All

medal winning entries will receive four boxes of 250 Gold, Silver or

Bronze medal stickers. Additional quantities are available from

organisers at cost.

Conditions of Entry

All wines must be commercially available. The minimum quantities

required at the time of judging for the New Zealand market is 500

litres for each entry. Entries are restricted to commercially bottled

wines (i.e., tank or barrel samples are not permitted).

Schedule of Classes [Residual Sugar]

1A – Riesling Dry [up to 7.5 g/L]

1B – Riesling Medium [7.6 to 50 g/L]

1C – Riesling Sweet [50+ g/L]

2A – Sauvignon Blanc (unwooded) 2010

2B – Sauvignon Blanc (unwooded) 2009 and older

3A – Pinot Gris Dry (unwooded) [up to 7.5 g/L]

3B – Pinot Gris Medium (unwooded) [7.6 to 50 g/L]

4A – Gewurztraminer Dry [up to 7.5 g/L]

4B – Gewurztraminer Medium [7.6 to 50 g/L]

5 – Viognier

6 – Other Aromatic Varieties eg., Muscat, Verdelho, Arneis,

Sauvignon Gris

7 – Best Label - submit label in envelope attached to your

entry form. $10 entry fee required.

Entry Procedures and Fees

All entries must accompany an entry fee of $60 per wine and $10

per label, this includes GST. Each entry must include four 750ml

bottles or four 375ml bottles for Class 1C. Entries are to be

delivered to Canterbury A&P Show, Canterbury Agricultural Park,

Canterbury A&P Association Office, Curletts Road, Christchurch. Entries

close 5pm Wednesday 13 October 2010.

Disputes

The Chairman of Judges decision will be final.

Publicity

In any advertising, promotion and publicity, an entrant may refer only

to an award won by the entrants wine and not (whether expressly

or by implication) to the wine or competition performance of any

entrant or entrants. Any use of an award in advertising, promotional

or publicity material must be accompanied by a statement of the

actual award won and the year or years in which they were won

and any award illustrated must relate to the award described.

Personnel

Convenor: Rae Finlay, Tenth Dot Management Ltd

Coordinator: Sharon Lloyd, Tenth Dot Management Ltd

Chairman of Judges: Terry Copeland

Panel: Jane Boyle, Rex Ormandy, Petter Evans,

Jim Harre, Sally Williams and Jack Glover.

For further information contact: Tenth Dot Management Ltd,

phone (03) 343 2867, email sharon@theshow.co.nz or visit the Show

website www.theshow.co.nz

Judging and Awards

Wines will be judged on Saturday 16 and Sunday 17 October

2010. Winners will be announced in a media release on 20 October,

an advertisement announcing winners will go in the Sunday Star

Times and The Press (Christchurch).

The winners will be judged under the internationally recognised 20

point system where wines assessed at 18.5 or more will receive a

Gold Medal, 17.0 to 18.4 will be awarded Silver Medals and 15.5

to 16.9 will be awarded Bronze Medals.

Trophies will be awarded for the best in each class including -

International
Aromatic Wine
Competition
Entry Form
Entry Fee $60 per wine entry and $10 per label entry inclusive of GST
Tax Invoice #10-413-184

Winery:

Winemaker:

Postal Address:

Contact Person:

Phone:  Email:

Class

Remember to attach your wine labels to your entry form for the Best Label class.

I declare that the above exhibits comply with the Conditions of Entry for the 2010 International Aromatic Wine Competition.

Signature:           Date:

Please find enclosed $ for  entries. Cheques payable to Canterbury A&P Association.

OR    I have paid by direct credit to the Canterbury A&P Association account. Account Number: BNZ Christchurch
Branch, 020800 0039982 00. With the reference WINE COMP and insert your winery name.

Completed entry forms and wine must be delivered to Canterbury A&P Show, Canterbury Agricultural Park,
Canterbury A&P Association Office, Curletts Road, Christchurch by 5pm Wednesday 13 October 2010.

For further information contact Rae Finlay or Sharon Lloyd at Tenth Dot Management Ltd on (03) 343 2867 or email
sharon@theshow.co.nz or visit the Show website www.theshow.co.nz.

Description Vintage Retail Price Residual Sugar Alcohol Qty Available

VinPro Champion Riesling Trophy

Fruitfed Supplies Champion Pinot Gris Trophy

Champion Sauvignon Blanc Trophy

Champion Gewrztraminer Trophy

Champion Viognier Trophy

Champion Label Trophy

An event managed by

PO Box 9002, Tower Junction, Christchurch 8149

Curletts Road, Christchurch

Ph: (03) 343 2867   Fax: (03) 365 2414


