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Geoff Anson
Barwon Ridge Wines
Geoff has been a member of Eltham Guild for almost 20 years and has won
several trophies and many awards in amateur shows. He has now
established Barwon Ridge Wines Geelong with Ken King and is the joint
winemaker. He and Ken have a particular penchant for Pinot.

Lindsay Belbin
With a broad background in winery and vineyard work in Australia, France
and Italy, Lindsay has significant expertise spanning 30+ years. As a
beekeeper and honey aficionado he is particularly proficient at making and
judging meads.

Alan Blackman
Alan has been an amateur winemaker since 1980 and since that time has
worked up to making (ever increasing) volumes of wine. He has recently
obtained a limited licence to sell wine under the 'Sitting Duck' label. Alan has
been studying winemaking at NMIT for five years and has nearly completed
his diploma. Alan’s industry experience includes 6 months and vintage at
'Innocent Bystander' as assistant winemaker / maintenance.

Christian (Syd) Bradford
Syd is currently assistant wine maker at Innocent Bystander/ Giant Steps.
Having gained a Wine science degree from Charles Sturt and an
Horticulture degree from UTS, Syd been employed as assistant wine maker
at other Yarra Valley Wineries including Domaine Chandon and Coldstream
Hills.

Peter Connolly
A wine industry professional with more than 30 years experience. A driving
force behind St Hubert's Winery and the Yarra Valley's early success as
premium wine producers, Peter was for many years Chairman of Wine
Judges for the Amex Asian Food Festival. As a freelance consultant his
astute palate and experienced adjudicating skills are keenly sought.

Lindsay Corby

A lecturer in Wine Production and co-ordinator of the Master of Wine and
Wine Appreciation program at La Trobe University, Lindsay has been
involved in the wine industry since 1985, including 9 years part-time study at
CSU. Lindsay has managed vineyards at Baileys of Glenrowan, Tamar
Valley Wines, and Tarrawarra Estate, before taking on consulting, and
teaching degree subjects in viticulture and wine production and wine
appraisal in 2000.

Karen Coulston
Hills of Plenty Winery
Karen is a winemaker with a degree in wine science from Charles Sturt
University. She operates Hills of Plenty Winery and consults to other
winemakers. A former member of the Guild, who turned professional,
Karen's on-going support is gratefully received. Karen has judged wine at
Eltham and Daylesford and has conducted wine appraisal classes for NMIT.

Our Judges

Harry Gilham
Harry has been associated with the Eltham & District Amateur Winemakers
Guild since 1981 and has been inspirational to many amateur winemakers over
the years. "If you can eat it, you can make wine out of it!" is how he has
introduced his winemaking classes at the local Living and Learning Centre.
Harry has accepted invitations to judge at 30+ shows since 1992, covering
Seymour, Lilydale, Hobart and of course his home territory, Eltham...

John Graves
Eltham Vineyards
John entered into commercial wine making at Eltham Vineyards in 1990 after
winning "Wine of the show" for his Cabernet blend. He concentrates on
Chardonnay, Pinot Noir and a Cabernet blend and the Chardonnay and Pinot
Noir have won several medals and show good ageing characters.

Martin Grinbergs
Microvin Services

Martin is an industrial microbiologist specialising in alcoholic fermentations. He
participated in the rebirth of St Huberts Wines and the establishment of Lillydale
Vineyards. Currently, he is the principal of MicroVin Services which provides
consultancy in winemaking and laboratory analytical services to professional
and amateur winemakers. He lectures in Wine Microbiology and Biochemistry
at LaTrobe University.

Russ Henry
An amateur winemaker with 13 years of experience in country, grape and
sparkling wines, Russ's wine awards include “Best Wine of the Show" at Eltham
in 1992 and 1996, Sydney Amateur Winemaking Club Champion 1996, and
Victorian Wine Show Director's Trophy 2001. Russ's experience as a judge
spans several years.

Ken King
Kings of Kangaroo Ground
Life Member and Past President of E&DWG, proprietor and winemaker in the
Yarra Valley, Ken has been winemaking since 1985 working mainly with
Chardonnay and Pinot Noir. Ken is a contract winemaker for other small
boutique vineyards with stable sales at a number of Sydney and Melbourne
restaurants. He has won awards both as an amateur and as a professional.

Ann Manning
Ann has been making mainly red wines for more than 15 years. She has a
degree in Wine Science from Charles Sturt University and teaches a number of
wine production and wine evaluation subjects in the Bachelor of Viticulture and
Winemaking degree at NMIT.

Greg Martin

Greg has been the managing director of Liquid Assets Wine Storage based in
Tullamarine, for the last 7 years. In this role he assesses and recommends
wines to domestic collectors and oversees buyers, educates, conducts
premium wine tastings and writes about wine. Qualifications include: the wine
judging program at the Australian Wine Research Institute in Adelaide, Grad.
Dip. Wine and Wine Appreciation at La Trobe, WSET Level 3 and is currently
undertaking a Masters degree in Wine at the University of Melbourne.

Jenny Polack
wine whitch

Jenny has over 20 years working in the wine industry as well as
undergraduate and postgraduate studies in wine marketing both in
Australia and overseas. She has judged at the Cool Climate Wine
Show at Red Hill, Mornington Peninsula from 2006 — 2002; the
Gippsland Signature Dish competition in 2006 and 2005; the
Daylesford Wine Show in 2006; the Darebin Home Winemakers
Show in 2004, the Frankston Amateur Wine Show, 2005 and 2004
and the Eltham Amateur Wine Show in 2006, 2005, 2003 and 2002.
Jenny presently runs her own business — wine whitch - in wine
education and consulting to small wineries as well as teaching Wine
Evaluation at various venues

Tim Shand
Tim has gained a Bachelor of Science (Viticulture and Oenology)
Curtin University Perth W.A. Tim is currently assistant wine maker
at Yarra Burn Winery and gained experience overseas with other
Constellation Brand Wineries. The AW.R.l. wine assessment
course is also noted on his C.V.

Ben Testa

Ben has 14 years experience primarily through the on and off
premise liquor trade in Victoria. Ben has worked in management
and consulting roles for the past 8 years. During this time he has
attended numerous trade tastings, completed various wine
appreciation courses and commenced a Masters in Wine
Technology and Marketing. In 2001 he was involved in a vintage
with Bass Phillip. Ben has been involved as a steward/assistant
judge at the Rutherglen Wine Show (2002/2003) and Royal
Melbourne Wine Show (2003). Through these roles he has been
fortunate enough to have tasted many of the world’s greatest wines.
Ben has been steward / judge at both Rutherglen and Melbourne
Wine Shows

Richard Webb
Australian Wine Makers

Richard has been with Australian Winemakers for the past 10
vintages, and now is a familiar face at their North Melbourne store.
He co-ordinates the Australian Winemakers wine school program in
which many small winemakers all over Australia have trained,
including a number from the Eltham winemaking community.
Previously, Richard has been a Guild member with an impressive
show record of Trophies and Medals, mainly for sparkling wine.
With his passion for winemaking and keen, experienced palate
Richard makes a valuable contribution to our Judging panel.

Jeff Williams
Parwill Swill
Nearly completed diploma of winemaking Melbourne University.
Two years judging Tasmanian Wine Show. Commercial winemaker
since 2000. Amateur winemaker for several years. Awarded
premium gold at the Singapore Wine for Asia Show in 2006.



COUNTRY WINE AWARDS
Best Dry Berry or Currant Wine
Best Dry Herb,Grain,Flower,Vegetable or Other Wine
Best Dry Other Fruits Wine
Best Dry Stone Fruit Wine
Best Fortified Country Wine
Best Mead
Best Sweet Berry or Currant Wine
Best Sweet Herb,Grain,Flower,Vegetable or Other Wine
Best Sweet Other Fruits Wine
Best Sweet Stone Fruit Wine

GENERAL WINE AWARDS
Best Fortified Grape Wine
Best Liqueur
Best Sparkling Grape Wine

RED GRAPE WINE AWARDS
Best Current Blended Red Wine
Best Current Cabernet Wine
Best Current Merlot or Malbec Wine
Best Current Other Red Variety
Best Current Pinot Noir Wine
Best Current Rosé
Best Current Shiraz Wine
Best Previous Blended Red Wine
Best Previous Cabernet Wine
Best Previous Merlot or Malbec Wine
Best Previous Other Red Variety
Best Previous Pinot Noir Wine
Best Previous Rosé
Best Red Sweet Wine

SHOW AWARDS
Best Country Winemaker 1st
Best Country Winemaker 2nd
Best Country Winemaker 3rd
Best Grape Winemaker 1st
Best Grape Winemaker 2nd
Best Grape Winemaker 3rd

SPECIAL AWARDS
Best Country Sparkling Wine - Jo llian
Best Previous Shiraz Wine - Bill Christophersen Trophy
Eltham Guild Winemaker Of The Year (WOTY)

WHITE GRAPE WINE AWARDS
Best Current Chardonnay, Pinot Gris Wine
Best Current Other White Variety or Blended Wine
Best Current Riesling or Traminer Wine
Best Current Sauvignon Blanc Wine
Best Previous Chardonnay, Pinot Gris Wine
Best Previous Other White Variety or Blended Wine
Best Previous Riesling or Traminer Wine
Best Previous Sauvignon Blanc Wine
Best Sweet White Wine

Vinvicta
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Costante Imports
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Costante Imports
Greensborough Home
Cellar Plus

Heritage Coopers
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La Trobe University
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La Trobe University
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Costante Imports

Winequip
Cellar Plus
Costante Imports

Costante Imports
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Winequip
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Costante Imports
Heritage Coopers
Greensborough Home
Winequip

La Trobe University

Award Winners
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David Wood

Eterovic Vinko & Kathy
D. Hart

Eterovic Vinko & Kathy
Eterovic Vinko & Kathy
Paul Bowlen

Helmut Doerner
Eterovic Vinko & Kathy
Neil Johannesen
Eterovic Vinko & Kathy

Eterovic Vinko & Kathy
David Wood
D. Hart

John Briggs

Lou Di Gregorio

D. Hart

Fred & Valmae Gaudion
Anthony Jones
Eterovic Vinko & Kathy
Marcel Theunissen
Joseph Grech

Julie Game

M. Gallo

John Montorio

Peter Di Fiore

Milan & Emil

Not Awarded

Eterovic Vinko & Kathy
D. Hart

David Wood

Eterovic Vinko & Kathy
Neil Johannesen

D. Hart

David Wood
Tom & Julie Marshall
Eterovic Vinko & Kathy

Terry Mulligan

D. Hart

Julie Game

MADD WINES

D. Hart

Neil Johannesen
Carlo Ceravolo

Neil Johannesen
Daniele & Cesare Galli

CDBE 2 Raspberry 2008

CDVE 2 Rose Petal Dry 2007
CDFR 13 Orange 2005

CDST 4  Peach Dry 2007

CWFA 6  Quince Fortified 2007
CDME 2 Mead Dry 2004

CSBE 12 Strawberry 2004

CSVE 3 Watermelon Sweet 2007
CSFR 2 Lemon 2005

CSST 3  Peach Sweet 2007

GWFA 3 Muscat 2007

LIQU 3 Elderflower

GASP 2  Pinot Noir 2006

RDBC 10 Cabernet Sauvignon/Shiraz 2008
RDCC 31 Cabernet Sauvignon 2008
RDMC 3 Merlot 2008

RDVC 10 Tempranillo 2008

RDPC 3  Pinot Noir 2008

RARC 12 Shiraz YV 2008

RDSC 14 Shiraz Pyrenees,free run 2008
RDBP 2  Blend 2007

RDCP 31 Cabernet Sauvignon 2006
RDMP 2 Merlot 2007

RDVP 5 Mataro 2007

RDPP 20 Pinot Noir 2002

RARP 4  Rosé 2006

Not Awarded

CSSP 2 Mango & Strawberry 2008
RDSP 62 Shiraz 2004

WDCC 27 Chardonnay 2008

WDVC 4 Gewurztraminer 2008
WDAC 6 Riesling 2008

WDBC 8 Sauvignon Blanc 2008
WDCP 3 Chardonnay 2007

WDVP 7  Semillon 2005

WDAP 3 Riesling 2007

WDBP 6 Sauvignon Blanc 2004
WSVA 2 Chardonnay



Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
CDBE Country Dry Berry or Currant Wine - 3 Entries
Judged by Jeff Williams Class Comment
Only one truly dry wine was presented. Good wines overall.
CDBE 1  Eterovic Vinko & Kathy Blackberry Organic (Dry) 2007 0 0 0 Out of Class - Not dry! Sweet! A: 2.5, N: 5, P: 8.5 Medium brick red, clean and
clear, no faults. Light fruit on nose, sulphur dominates. Good berries and
confectionary. Good fruit, acid, alcohol balance. Nice long finish.
CDBE 2  David Wood Raspberry 2008 6 7.5 16.5 No Faults, deep beetroot - red and hint of purple. Great colour. Light, dusty Bronze
raspberry nose. Palate no faults, good fruit, long acid finish, adid dominates.
CDBE 3  Eterovic Vinko & Kathy Raspberry Dry 2008 0 0 0 Outof Class. A:2, N:6.5, P:8.5 Deep red - brown, clean. Floral musk and violet,
confectionary nose. Verging on the wrong class, syrupy, cloying! Very good fruit,
good alcohol and acid balance, long finish, nice wine.
CDFR Country Dry Other Fruit Wine - 14 Entries
Judged by Lindsay Belbin Class Comment
Alan Blackman Some wines too sweet for class, some wines too bitter & thin. Winemakers should look at riper fruit and using supporting material for balance.
CDFR 1  Eterovic Vinko & Kathy Apple Dry 2008 5 7.5 155 Bright straw apple with some fresh sulphur. Palate smooth sweet sulphur apple Bronze
perfumey persistance. Little sweet for class.
CDFR 2  Peter Cassidy Apple 2007 4.5 7 14,5 Clear light colour subtle apple nose/caramel. Palate-sweet sulphured apple
straight forward.
CDFR 3  Eterovic Vinko & Kathy Banana Dry 2008 45 7.5 15 Clear gold colour-perfumed talc on nose. Fruit salad palate-mouth filling fullness
sweet simple profile. Too sweet for class.
CDFR 4  Eterovic Vinko & Kathy Blood Orange Dry 2008 55 7.5 16 Clear gold brown floral perfume aroma, SO palate-sweet full some bitterness in Bronze
background.
CDFR 5  Peter Cassidy Blueberry/Passionfruit 2007 45 6.5 14 Nearly clear pretty pink sulphur on nose. Subtle fruit soapy-palate-some firm
characters floral notes.
CDFR 6  Styzinski Henri Fejoa 2008 6 7 16 Clear prominent fejoa nose, dry fejoa palate silky. Soft acidity. Creamy fejoa Bronze
aftertaste. Might work in blend with other fruit eg. apple?
CDFR 7  Peter Cassidy Fig/Orange 2006 45 6.5 14 Cleargold woody and little fruit on nose. Burnt orange skin-palate. Dry very bitter
needed some sugar to balance & less skin contact.
CDFR 8  Luise Scanlon Grapefruit 2005 4 6 13 Bright straw subtle nose polish smell, palate-bone dry acidic tart bitter aftertaste,
needs sugar to make drinkable. Try riper fruit next time.
CDFR 9  Peter Cassidy Grapefruit/Lemon 2007 45 6.5 14 Bright straw, subtle nose hint of citrus. Subtle honey palate-dry and bitter but true

to fruit. Sharp finish.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
CDFR 10 Peter Cassidy Lemon 2007 0 o 0 0 WITHDRAWN
CDFR 11 Luise Scanlon Lemon 2005 3 3 6 12 Bright light straw, cheesy smell palate thin & acidic. Needs body builder like
banana & apple juice.
CDFR 12 Peter Cassidy Orange 2006 3 6 7.5 16.5 Clear gold citrus talc nose perfumed. Palate dry smooth bitter aperitif style. In Bronze
spirit of class.
CDFR 13 D. Hart Orange 2005 3 6.5 7.5 17 Bright gold honey mature citrus nose. Palate honeyed good balance with just Silver
enough sweetness. Clean fairly simple.
CDFR 14 Peter Cassidy Peach/AppIe/Orange 2006 3 6 7.5 16.5 Bright gold complex perfume nose. Palate lightly structured perfumey pleasant Bronze
palate. Slight bitterness at back-one judge detected some suspect fruit.
CDME Country Dry Mead and Derivatives - 2 Entries
Judged by Lindsay Belbin Class Comment
Alan Blackman Winemakers could try other types of honeys.
CDME 1  Paul Bowlen Mead Ginger 2008 3 55 7 15.5 Slight cloud, pale straw. Spicy ginger honeyed nose, eucalyptus on nose. Soft light ~ Bronze
palate, light ginger aftertaste. Could use body builder eg bananas.
CDME 2  Paul Bowlen Mead Dry 2004 3 55 8 16.5 Very pale gold, bright. Eucalyptus honey nose palate. Smooth soft honey and Bronze
eucalyptus. Dryish and simple. Nicely made but prefer other honey sources.
CDOB Country Dry Any Other Fermented Beverage - 1 Entries
Judged by Lindsay Belbin Class Comment
Alan Blackman Well made wine.
CDOB 1 D. Hart Lime Leaf 2008 3 6 7.5 16.5 Light straw, not quite bright, bright citrus nose, smooth slightly sweet palate, could Bronze
be little dryer for class, nice balance & weight. Well made. Looking for leaf
influence.
CDSP Country Dry Sparkling Wine - 4 Entries
Judged by Multiple Judges - Jo Illian Class Comment
General need for improvement, with one clear winner. 2 out of 4 wines had hygiene related volatility problems & minimal fizz.
J. Williams, L. Belbin, A. Blackman, H.
Gilham
CDSP 1  Mark Hibberd Apple Sparkling 2007 3 6 8 17 A:NF, clean, good colour & fizz. N: NF, mild apple with honey & cheese overtones.  Silver

P: NF, zesty, cheesy-leesy, good apple finish.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
CDSP 2  George Wright Blueberry Sparkling 1999 2 3 5 10 A:NF, clean medium clour, OK fizz. N: Acetone-VA completely dominating any
fruit. P: Some volatility/sweet/mild clean fruit, good acid.
CDSP 3 A.Gillam/C.Ramsay/T. Mango Sparkling 2008 2 5 7 14 A:NF, clean, good colour, almost flat. N: NF, light mango & mead. P: NF, zesty,
Ross good acid & alcohol.
CDSP 4  George Wright Strawberry Sparkling 2008 15 3.5 55 105 A:Deep, brick-red-brown, flat. N: Oxidised/dusty, coffee nose dominates fruit. P:
Slightly volatile/oxidised.
CDST Country Dry Stone Fruit Wine - 5 Entries
Judged by Lindsay Belbin Class Comment
Alan Blackman Well made wines from hard material & top wine exhibiting maximum peach experience.
CDST 1  Bruce Black Apricot 2007 3 55 7 15.5 Pale straw nearly clear light almond nut kernel nose. Light unripe fruit nose, palate- Bronze
clean, light but good balance with acid & flavour. Prefer riper fruit.
CDST 2  Styzinski Henri Cherry Plum 2008 3 55 8 16.5 Pale strawberry, not quite clear. Nice cherry nose & almond kernel note, slightly Bronze
sweet & fruity palate. Nicely made. Mouth filling with some astringency.
CDST 3 Styzinski Henri Grand Duke Plum 2008 3 55 7.5 16 Cherry pink, perfume, pretty wine, pretty nose, nutty straw notes, soft slightly sweet Bronze
cherry plum palate. Little simple & short, but otherwise good effort.
CDST 4  Eterovic Vinko & Kathy Peach Dry 2007 3 65 9 18.5 Bright pale gold, rich peach nose, straw notes, kernel notes, rich mouth filling Gold
peach flavour & excellent balance.
CDST 5  Styzinski Henri Prune D'Agen 2008 25 55 6.5 145 Pale orange/partridge eye bit cloudy. Perfume & fresh sulphur on nose. Light
fresh fruit flavour. Too much sulphur at some point in making?
CDVE Country Dry Herb, Grain, Flower or Vegetable Wine - 2 Entries
Judged by Harry Gilham Class Comment
A challenging class which requires careful selection of the base material.
CDVE 1  Eterovic Vinko & Kathy Carrot Dry 2007 3 45 8 15.5 Clear appearance. Bronze
Lacking nose of base material.
Even balance on palate, lacks length
CDVE 2  Eterovic Vinko & Kathy Rose Petal Dry 2007 3 55 85 17 Clear appearance. Silver

Mixed floral senses on nose.
Stays long on palate to an even finish.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
CSBE Country Sweet Berry or Currant Wine - 12 Entries
Judged by Harry Gilham Class Comment
A strong and varied field of very good wines. Well done to the entrants.
CSBE 1 D.Hart Blackberry 2007 3 55 7 155 Clear and clean appearance. Lacks nose of base fruit. Light fruit base shows on Bronze
palate.
CSBE 2  Eterovic Vinko & Kathy Blueberry Sweet 2008 3 5 8 16 Clean and clear. Light nose with slight sulphur edge. Long on palate with sweet Bronze
basis
CSBE 3  Helmut Doerner Blueberry 2008 3 6 6.5 15,5 Strong colour of base fruit. Strong nose of fruit base. Palate falls away to acetic Bronze
finish
CSBE 4  Alec Egyed Blueberry 2007 3 5 8 16 Good base colour and clear. Light nose shows evidence of fruit. Light fruit on Bronze
palate, long palate
CSBE 5  Alec Egyed Currant Red 2007 3 55 85 17 True colour and clear. Distinct nose of base fruit. Good feel on palate, long finish Silver
CSBE Helmut Doerner Currants 2008 3 55 7.5 16 Good colour and clear. Nose shows 'flora of the forest' background. Palate falls Bronze
away to acetic finish
CSBE 7 D.Hart Mulberry 2007 3 45 85 16 Cleanand clear. Lacks distinctive nose of base material. Palate long length of Bronze
broad taste
CSBE 8  Eterovic Vinko & Kathy Raspberry Sweet 2008 3 55 9 17.5 Clean and clear. Has a good nose of base material. Very distinctive on the palate, Silver
fades a little
CSBE 9 Alec Egyed Raspberry 2007 3 45 8 15.5 Clean and clear. Light fruit nose showing problem with ripeness and quantity. Light ~ Bronze
palate
CSBE 10 D.Hart Raspberry 2006 3 55 8 16.5 Clean and clear. Distinctive fruit nose. Long fruit palate with slight acetic finish Bronze
CSBE 11 Helmut Doerner Raspberry 2006 3 6 9 18 Clean and clear. Strong nose level of base fruit. Firm strong palate of wine Silver
CSBE 12 Helmut Doerner Strawberry 2004 3 65 9 18,5 Clean and clear. Light nose of fruit base. Strong, long feeling on palate Gold
CSFR Country Sweet Other Fruit Wine - 8 Entries
Judged by Harry Gilham Class Comment
A good variety of fruits which were made clean & clear but on the palate the basic fruit was lacking.
CSFR 1  Peter Cassidy Apple 2006 3 5 8 16 Clean & clear. Sulphur on nose tends to hide "apple”. Palate is long & fruity. Bronze
CSFR 2 Neil Johannesen Lemon 2005 3 6 8.5 17.5 Clear &clean. Strong nose of basic fruits. Palate strong with basic fruit. Silver
CSFR 3  Alec Egyed Loquat 2007 3 4 5 12 Bright & clear. Lacks nose of basic fruit. Shows little presence of the loquat fruit.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
CSFR 4  Eterovic Vinko & Kathy Mandarine Sweet 2008 3 55 75 16 Good clear colour. Good fruity nose. Wine has a "broad taste" of a sweet wine. Bronze
CSFR 5  David Wood Mango & Strawberry 2008 3 5 6 14 Clear & clean. A soft fruit nose of components. Palate tends to be sour in this

blend.
CSFR 6 Luise Scanlon Pomegranate 2008 3 5 6 14 Clear &clean. Light nose of fruit. A long sweet "liquid"on the palate.
CSFR 7  Eterovic Vinko & Kathy Quince Sweet 2008 3 5 6 14 Clear & clean. Light nose of basic fruit. Lacks possible quince flavour very sweet
finish.
CSFR 8  David Wood Raspberry/Pelargonium Leaf 2008 3 5 7 15 Clear &clean. Light nose of components used. Needs an acquired taste in this
blend.
CSME Country Sweet Mead and Derivatives - 2 Entries
Judged by Lindsay Belbin Class Comment
Alan Blackman Reasonable efforts for a complex wine style
CSME 1  Mark Hibberd Mead Leatherwood 2006 3 55 7.5 16 Brightclear gold, pleasant leatherwood nose. Mid sweet but light structure and Bronze
acidity. Otherwise clean and simple. Pleasant leatherwood flavour
CSME 2 D.Hart Mead 2006 3 55 7 155 Bright gold tawny, soft woody wet wood nose. Smooth rich but cheesy palate, very ~ Bronze
good unctous texture
CSSP  Country Sweet Sparkling Wine - 2 Entries
Judged by Multiple Judges - Jo lllian Class Comment
Small in number but a showing of entrants abilities in this section of a Wine Show.
J. Williams, L. Belbin, A. Blackman, H.
Gilham
CSSP 1 David Wood Elderberry 2nd Press 2008 3 55 7 15.5 Slight bead showing. Clear nose shows soft yeast along with fruit. Finishes dry as Bronze
sugar falls away.
CSSP 2  David Wood Mango & Strawberry 2008 3 6 8.5 17.5 Clear, bright with fine beads. Starts as a bland nose then opens to fruit. Palate Silver

tends to fall away too soon.

CSST  Country Sweet Stone Fruit Wine - 7 Entries

Judged by Lindsay Belbin Class Comment
Alan Blackman Some wines exhibited too much added sugar that masked the fruit, others were lacking in fruit itself.
CSST 1  Salute Wines Lychee 2005 3 55 6.5 15 Pale straw aromatic sweet lychee nose. Sweet, light acid light on fruit flavour.
CSST 2 SHEPHERD VALE Nectatine 2008 0 o 0 0 Out of class - bone dry. Pale to mid straw, plumstone almondine character
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Comment

Class  JN Certificate Name Description Vintage App Nose Palate Total Medal
CSST 3 Eterovic Vinko & Kathy Peach Sweet 2007 3 6 7 16 Bright orange / partridge, perfumed peachy nose, sweet fore-palate with Bronze
background peach. Sweet fruit, too much sugar, otherwise good.
CSST 4  Salute Wines Peach 2004 3 55 7 15.5 Pale straw. Subtle talc, perfume nose. Nice balance, fruit acid sugar. Clean and Bronze
simple. Talcy character.
CSST 5  Neil Johannesen Persimmon 2003 3 45 6 13.5 Bright pale straw, nail varnish and straw, sweet with slight acidity. No fruit
character.
CSST Eterovic Vinko & Kathy Plum Red Sweet 2008 3 55 7 15.5 Mid red, sweet talcy perfumed, very sweet perfumy palate. Rose turkish delight. Bronze
CSST Styzinski Henri Prune D'Agen 2008 25 5 6 13.5 Pale orange not quite clear, herbaceous straw nose. Very sweet palate, nothing to
go with sweet flavour.
CSVE Country Sweet Herb, Grain, Flower or Vegetable Wine - 3 Entries
Judged by Harry Gilham Class Comment
A class of various interests in this challenging class of maintaining the character of the base material.
CSVE 1 George Wright Basil 2007 3 5 7.5 155 Clear and true to colour finish. Bronze
Light nose of base material.
Falls away to an acetic finish.
CSVE 2  George Wright Rhubarb 2007 25 5 7 145 Light haze evident.
Clean nose of base material.
Falls away quickly to acetic finish.
CSVE 3 Eterovic Vinko & Kathy Watermelon Sweet 2007 3 55 85 17 Clear finish on this wine. Silver
Clean nose relating to base material.
Long on palate-mouth filling wine.
CWFA Country Fortified Wine - 7 Entries
Judged by Jeff Williams Class Comment
Embarasment of riches. Outstanding class overall.
CWFA 1  Eterovic Vinko & Kathy Blackberry Fortified 2007 3 6 9 18 App: NF, medium, brick red-brown. Nose: NF, hint of SO2, light confectionary & Silver
dusty blackberry. Palate: NF, sweet, good mouthfeel & weight, good fruit-acid-
alcohol balance.
CWFA 2  Eterovic Vinko & Kathy Blackberry & Coffee 2008 3 65 9 18.5 App: NF, dark coffee colour, clean. Nose: NF, good balance of ingredients. Palate: ~ Gold
NF, syrupy, good acid & heat, chocolatey, nice finish.
CWFA 3 Eterovic Vinko & Kathy Blueberry & Chocolate 2008 25 55 7 15 App: NF, dark brown, no red-purple highlights. Nose: NF, chocolate dominates,
dusty. Palate: NF, sweet, good acid & heat, chocolate dominates.
CWFA 4  Eterovic Vinko & Kathy Blueberry & Coffee 2008 3 55 7 15.5 App: NF, dark red-brown, ruby highlights. Nose: NF, coffee dominant. Palate: NF, Bronze

a little hot, coffee dominates, nice long finish.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
CWFA 5  Eterovic Vinko & Kathy Plum Red & Chocolate 2008 25 7 95 19 App: NF, dark brown, no red or purple highlights. Nose: NF, lively, good balance of ~ Gold
ingredients, clean. Palate: NF, dynamic, harmonious - except a little too hot.
CWFA 6  Eterovic Vinko & Kathy Quince Fortified 2007 3 7 95195 App:NF, deep gold, clean. Nose: NF, dynamic fruit and confectionary, clean. Gold
Palate: NF, dynamic fruit on front palate - warm/hot mid - lingering honey finish.
CWFA 7  Eterovic Vinko & Kathy Raspberry Fortified 2007 3 6 8 17 App: NF, light and clear cherry red. Nose: NF, mild fruit - a little dusty. Palate: NF, Silver
lively fruit, good acid, a little hot - nice long finish.
GASP Sparkling Grape Wine, Red or White - Any Sweetness - 3 Entries
Judged by Lindsay Belbin Class Comment
Alan Blackman Technically good fizz on all wines. Look at yeast selection as cheesey quality noted.
GASP 1 D.Hart Chardonnay 2006 3 55 75 16 Pale straw, not quite clear, slight bead. Straw, yeast, cheesey nose, nice fizz, Bronze
good acid. Yeast fruit palate.
GASP 2 D.Hart Pinot Noir 2006 3 55 8 16.5 Pale partridge eye, reasonable bead, cheesey yeasty notes, very good, acid fruit Bronze
sugar balance.
GASP 3 A Gillam/C.Ramsay/T.  Shiraz Sparkling Dry 3 55 6.5 15 Deep dense colour, edge of bubbles, purple. Nice aromatic spicy fruit, some yeast

Ross

complexity, pepper, soft astringent herbacious palate, good fizz.

GWFA Fortified Grape Wine, Red or White (including sherry styles) - 8 Entries

Judged by Jeff Williams Class Comment
Balance is much easier to achieve with fortified wines than table wines and balance issues were the greatest problem with this class. Excess sweetness was
common, but heat & tannin were overdone as well.
GWFA 1 D.Hart Chardonnay 2008 3 55 6 14.5 No faults, clean, minimal colour. No faults, very slight melon, stemmy. No faults,
heat & acid dominate. Little fruit. Over sweet finish.
GWFA 2  Ganga Wines Mourvedre 2004 3 65 6 15.5 No faults. Dark brick red. No faults, dusty plummy earthy with rich stewed fruit & Bronze
berries. No faults, dry, grippy tannins, thin, ok fruit, hot finish.
GWFA 3  Eterovic Vinko & Kathy Muscat 2007 3 65 9 18.5 No faults, dark brick red & ruby highlights. No faults, good raspberries/plums & Gold
raisins-confectionery finish. No faults, good mouthfeel & balance, plums, licorice,
tart berries.
GWFA 4  D.Hart Muscat 2005 25 3 6 11.5 No faults, medium gold-brown with orange highlights. Medicinal-minimal fruit
masked by some oxidation & volatility. Medicinal-sweet fruit, some raisins &
caramel.
GWFA 5 D.Hart Sherry 2006 2 3 7 12 Very brown, clear. Over oxidised-banana & coffee. Over oxidised-minimal fruit
remaining, sweetness dominates.
GWFA 6  Eterovic Vinko & Kathy Shiraz YV 2008 3 55 7.5 16 Nofaults, dark brick red with purple highlights. No faults, minimal fruit with Bronze

raspberry & violet. No faults, powerful fruit, very hot finish.
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GWFA 7  Ganga Wines Shiraz 2006 3 4 5 12 Nofaults, dark brick red, cherry highlights. No faults, minimal nose, some cherries
& plums. No faults, excessive tannin overrides some good fruits.
GWEFA 8  Eunonyhareenyha Wines  Tempranillo 2006 25 5 6.5 14 No faults, dark brick red with some browning. No faults, green stemmy front, then

chocolatey, plummy and pepper. No faults, tannins & heat dominate good plums,
licorice & spice.

LIQU Liqueurs (not fermented) - 15 Entries

Judged by Jeff Williams Class Comment
Nearly all of these wines were "over the top" in some way. Liqueurs should be a refined experience. Winemakers would be well advised to spend more time
doing taste trials before committing the entire batch to an unbalanced end result.
[NF = No Faults]
LIQU 1 D.Hart Coffee 2007 3 4 9 16 NF,dark brown with green highlights. NF, no coffee aroma - smells of unfiltered Bronze
grappa. NF, good coffee and treacle, well balanced long finish.
LIQU 2  George Wright Cumgquat 2008 3 7 9 19 NF,rich gold and clear. NF, powerful citrus and lime and orange blossom. NF, Gold
dynamic fruit and acid. Well balanced but a little overpowering.
LIQU 3  David Wood Elderflower 3 7 9.5 19.5 NF, pale straw colour - clear. NF, great elderflower nose, clean, uplifting. NF, Gold
dynamic and harmonious, great floral and spice finish.
LIQU Daniele & Cesare Galli Gin 0 0 0 0 WITHDRAWN
LIQU Daniele & Cesare Galli Grappa White Wine 0 o 0 0 A:3,N:6, P:9=18. Outof Class - pure spirit.
NF, perfectly clear. NF, a little stemmy. NF, pure spirit, clean, well made.
LIQU 6  George Wright Kafir Lime 2008 3 55 6 14.5 NF, very pale green - straw colour. NF, very mild lime - smells slightly of grappa.
Hot strong grappa taste overrides subtle lime flavour.
LIQU 7  Daniele & Cesare Galli Limoncello 3 7 8 18 NF, green gold colour, clear. NF, dynamic and refreshing lemon. NF, dynamic Silver
and well balanced, great fruit, slightly artificial taste, a little overwhelming.
LIQU 8 D.Hart Orange 2006 3 5 7 15 NF, gold and orange colour, clear. NF, mild orange and clean spirity finish. NF,
excessive glycerine, but nice fruit acid and alcohol.
LIQU 9  Alec Egyed Orange Coffee & Spices 2007 25 45 7 14 Alittle cloudy, light brown with green highlights. NF, but coffee dominates. NF,
coffee dominates with slight orange and spice finish.
LIQU 10 Reno Zaffino Orange/Chocolate 2008 2 45 55 12 Cloudy, pale brown colour. NF, orange dominates. NF, orange dominates, some
chocolate present, too hot.
LIQU 11 Armin Anderl Orange/Chocolate/Coffee 2008 25 4 7 13.5 Alittle cloudy, medium brown colour. NF, minimal nose, dusty orange aroma. NF,
good balance of ingredients, a bit too hot.
LIQU 12 George Wright Strawberry 2008 2 5 8.5 155 Pinky brown - oxidised, rose highlights, clear. Good fruit but some oxidation. A Bronze
little too sweet, good fruit-acid-alcohol. Nice long finish.
LIQU 13 A.Gillam/C.Ramsay/T. Walnut & spices 2008 25 6 4 125 Unidentified floating globules. Otherwise clear. NF, good nuts and spices on the
Ross nose. Spirity-grappa dominates before MASSIVE clove finish - unbalanced.
LIQU 14 Eterovic Vinko & Kathy Walnut Ligueur Sweet 2008 3 35 4105 NF, dark brown with green highlights. NF, very mild walnuts - grappa dominates.

Unbalanced. Heat and spice overwhelms everything else.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
LIQU 15 Darko & Ljubica Postruzin - \Walnuts Jaeger 2006 3 6 6 15 NF, dark brown, clear. NF, dusty and spicy (strong). NF, strong spicy (cloves).

Medicinal.

RARC Red Any Rosé - Current Vintage - 12 Entries

Judged by Alan Blackman Class Comment

Some sulphur problems, but otherwise very consistent class of good summery wines.

RARC 1  Eterovic Vinko & Kathy Cabernet Sauvignon H 2008 3 55 75 16 Pale pink-red. Bright spicy rhubarb. Spicy balance with hint of sweetness to Bronze
balance. Some sulphur on the nose.

RARC Ralph Cadman Cabernet Sauvignon 2008 3 5 7 15 Pale red. Sulphur on the nose, herbaceous note, dry herbaceous palate, acid finish.

RARC 3 M. Gallo Cabernet Sauvignon 2008 25 55 6.5 145 Midred, perfumy berry & wood nose. Soft mid structure with some sweet cherries
in background. Dry slight bitter finish.

RARC 4  Kathy McMahon Cabernet Sauvignon 2008 3 6 8 17 Pale red, bright colour. Spicy fruit including cherries and berries on nose. Nice acid  Silver
fruit up front & balanced lingering finish. Well done.

RARC 5 SHEPHERD VALE Pinot Noir 2008 3 5 6.5 145 Partridge eye, slightly browned. Burnt earthy nose. Rubber and earth on palate -
needs berry fruit.

RARC 6  Darko & Ljubica Postruzin  Pinot Noir P.H. 2008 3 5 6 14 Pale orange/cherry red, clear. Sulphurous nose. Dry, slightly hard (from sulphur)
and acid palate.

RARC 7  Brunylsland Winemakers  Pinot Noir 2008 3 6 7 16 Sexy pale pink, bright perfumed talcy nose. Light acidic, more fruit needed. Drying ~ Bronze
finish. Pretty good balance.

RARC 8  Peter Belec Pinot Noir 2008 3 6 7 16 Pale red/pink. Bright, fruity, cherry nose. Clean and acidic with some sugar to Bronze
match ample acid.

RARC 9  Neil Johnston Rosé 2008 3 45 6.5 14 Paleorgange, anaemic colour. Sulphur & rhubarb & cherry on nose. Light acidic
palate with rubbery characters.

RARC 10 Julie Game Rosé 2008 3 6 6 15 Partridge eye orange. Perfume talc & cherry nose. Soft & watery palate.

RARC 11 John Briggs Rosé 2008 3 55 6.5 15 Pink/red. Aromatic cherries, rubber notes. Sugar used to balance but needs fruit &
acid. Creamy with dry finish - unintegrated.

RARC 12 Eterovic Vinko & Kathy Shiraz YV 2008 3 6 8.5 17.5 Palered. Rhubarb, cherry, plum nose. Nice acid fruit palate. Silver

RARP Red Any Rosé - Previous Vintages - 4 Entries

Judged by Alan Blackman Class Comment
Some fruit issues and sulphur issues.
RARP 1 D.Hart Cabernet Sauvignon 2007 3 55 6.5 15 Paletawny red. Spicy green fruit, white pepper. Soft, pleasant mouth but peppery

aftertaste.
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RARP 2  Eterovic Vinko & Kathy Grenache 2007 3 55 6 14.5 Pale partridge eye/orange. Soft sulphur. Soft palate, non-descript.
RARP 3 Julie Game Rosé 2007 3 55 6 14.5 Pale red. Soft peppery/cherry nose. Spritzy on palate / MLF? Acid finish, green
fruit?
RARP 4  Milan & Emil Rosé 2006 3 5 75 155 Pale partridge eye. Soft sulphurous nose. Reasonable fruit but acid finish with grip. ~ Bronze

RDBC Red Blended Wine - Current Vintage - 24 Entries

Judged by Martin Grinbergs Class Comment
A disappointing class. Many wines oxidized and suphidic. Lack of nutrient during ferment lead to many wines being sulphidic. Having wines held on gross
lees for too long or inadequate sulphur dioxide during handling and storage meant several wines were oxidized.

RDBC 1 Wattiparinga Cabernet 2008 3 5 7 15 Clean but simple aroma. Dry, soft tannin finish. Could have more acidity.

Sauvignon/Malbec/Petit

Verdot/Merlot
RDBC D. Hart Cabernet Sauvignon/Merlot 2008 3 6 6 15 Fresh fruity esters. Good acid balance. Dry finish. Slight bitterness.
RDBC Don Perugini Cabernet Sauvignon/Merlot 2008 3 5 7 15 Cinammon oak aroma. Thin on palate, lacks acid balance.
RDBC Fred & Valmae Gaudion Cabernet Sauvignon/Merlot 1 2008 2 5 6 13 Dull appearance. Dull, sour nose. Residual sugar. Soft pleasant mouth feel. Lacks

acid balance.

RDBC Mario Fantin Cabernet Sauvignon/Merlot 2008 3 6 6.5 155 Fresh spice. Firm dry finish. Lacking in fruit. Bronze
RDBC Fred & Valmae Gaudion Cabernet 2008 2 45 7 13.5 Sulphides present. Nice acid balance. Dry finish.

Sauvignon/Merlot/Shiraz 2
RDBC 7  Robin Hick, Bill Schroder & Cabernet Sauvignon/Shiraz 2008 3 6 6 15 Clean vinous aroma. Clean finish. Good acid balance.

Tony Kemm 60/40

RDBC 8  Wally Knihnicki Cabernet Sauvignon/Shiraz 2008 3 5 5 13 "Plastic" aroma. Thin palate. Mousy.

50/50
RDBC 9  Terry Mulligan Cabernet Sauvignon/Shiraz 2008 3 4 5 12 \Volatile. Ethyl acetate. Weak finish, lacks vinousity.
RDBC 10 John Briggs Cabernet Sauvignon/Shiraz 2008 3 5 8 16 Closed nose, plastic? Nice fruit on palate, could do with more acidity. Bronze
RDBC 11 Metung Wines-Blackwater  Duyrif/Shiraz 50/50 2008 3 5 5 13 Oxidixed. Volatile. Thin finish.

Estate

RDBC 12 Paul Lococo Grenache/Shiraz 2.5:1 2008 15 4 5 10.5 Lacks colour. Mercaptans. "Cooked" palate.
RDBC 13 Ganga Wines Merlot/Cabernet 2008 3 5 5 13 Oxidixed fruit. Unpleasant palate. Dry finish.

Sauvignon/Shiraz
RDBC 14 Ganga Wines Merlot/Shiraz 2008 3 4 5 12 Volatile. Sweet palate. Soft finish, lacks acidity.
RDBC 15 Ganga Wines Merlot/Shiraz/Mourvedre 2008 3 6 6.5 155 Complex fruity nose. Very dry finish. Clean on palate. Bronze
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RDBC 16 Graham Scott Pinot Noir/Merlot 2008 3 5 5 13 Green stalks. Thin, bitter finish.
RDBC 17 Mario Di Pilla Shiraz/Cabernet Sauvignon 2008 3 5 6 14 Oxidised ripe fruit. Thin palate, dry finish.
RDBC 18 Michael Scott Shiraz/Cabernet Sauvignon 2008 3 5 5 13 Lacks aromatics. Dull palate. Chips wasted.
95/5 (Oak chips)
RDBC 19 Michael Scott Shiraz/Cabernet Sauvignon 2008 3 5 6 14 Clean nose. Lacks aromatics. Extracted. Lacks complexity on palate.
70/30 French
RDBC 20 Reno Zaffino Shiraz/Grenache 2008 3 6 6 15 'Sweet fruit nose. Soft palate, dry finish, slight astringency.
RDBC 21 Ganga Wines Shiraz/Merlot/Mourvedre 2008 3 6 5.5 145 Nice fruit / oak. Soft, sweet (residual sugar) palate. Some 'mouseyness'.
RDBC 22 HarrisP.J. Shiraz/Mourvedre 2008 3 5 6 14 Some sulphides. Clean fruit on palate. Dry finish. Could do with more acid.
RDBC 23 Harris P.J. Shiraz/Mourvedre/Grenache/Ci 2008 3 5 6 14 Non-descript nose. Mouth puckering finish. More acid desirable.
nsaut
RDBC 24  Erminio Marinelli Shiraz/Muscat 2008 25 6 6 14.5 Orange tints. Muscat dominates. Sweet full palate.
RDBP Red Blended Wine - Previous Vintages - 35 Entries
Judged by Ken King Class Comment
A good class of drinking wines. Only a few wines classy enough for top medals. 50% of wines awarded a medal, well done winemakers.
Siver1
Bronze-14
RDBP 1  Zenon Kolacz Barbera/Durif/Saperavi 2007 3 6.5 7 16.5 Very agregable fruity/spicy nose. Lively palate, fruit driven palate. Agree a good Bronze
Summer wine summer wine.
RDBP Joseph Grech Blend 2007 3 7 9 19 Lovely complex nose, integrated oak, rich balanced & complex palate, well done. Gold
RDBP Nick Franco/Mercuri Cabernet Sauvignon/Malbec 2007 3 5 6.5 145 Simple nose, one dimensional. Easy drinking no faults.
RDBP Di Paolo & Friends Cabernet Sauvignon/Merlot 2007 3 6.5 9185 Dusty cab nose, rich, well made, well balanced. Beautiful wine. Gold
80/20 Geelong
RDBP 5  Fred & Valmae Gaudion Cabernet Sauvignon/Merlot 1 2007 3 5 6.5 145 S;gtgi.mensional. Lack complexity on nose, tomato leaf, needs oak to fill out
RDBP 6  Mario Fantin Cabernet Sauvignon/Merlot 2007 3 55 7 15,5 Complex nose, a little subdued, time needed. Bronze
RDBP 7  John Briggs Cabernet Sauvignon/Merlot 2006 3 55 6 14.5 SO2 on nose, improves with opening. Easy drinking style.
RDBP 8  Mario Fantin Cabernet Sauvignon/Merlot 2006 3 55 6.5 15 Tadof VA. Good length, plenty of fruit.
RDBP 9  John Hughes Cabernet Sauvignon/Merlot 2005 3 55 6.5 15 Simple nose, starting to tire.
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RDBP 10 Spencer Field Cabernet Sauvignon/Merlot 2005 3 6 6 15 Lifted minty nose, good palate, drying tannins.
RDBP 11 Mario Fantin Cabernet Sauvignon/Merlot 2005 3 55 6.5 15 Menthol, leafy, rounded palate, drinking well. A bit of complexity needed for medal.
RDBP 12 Stan Gower Cabernet Sauvignon/Pinot 3 55 6 14.5 Herbaceous, spicy oak, a bit simple, no faults.
Noir 60/40 - Malo, Oak,
Pressings
RDBP 13  Wally Knihnicki Cabernet Sauvignon/Shiraz 2007 3 6 6 15 Alittle vegetative, lacks complexity.
50/50
RDBP 14 Ganga Wines Cabernet Sauvignon/Shiraz 2007 3 45 6.5 14 Mercaptans on nose?? A little copper may have saved this wine.
RDBP 15 Fred & Valmae Gaudion Cabernet Sauvignon/Shiraz 2 2007 3 5 7 15 Subdued nose, may need time, perfumed, sweet fruit, lacks complexity, needs
time.
RDBP 16 Neil Johnston Cabernet Sauvignon/Shiraz 2007 3 6 7 16 Attractive nose, berries, dusty, full palate, nice wine. Bronze
RDBP 17 The Vintners Cabernet Sauvignon/Shiraz 2006 25 45 5 12 Some browning evident, VA on nose, volatiles evident on palate.
SA/Hay NSW
RDBP 18 Ganga Wines Cabernet Sauvignon/Shiraz 2006 3 4 5 12 Mercaptans, watch H2S in ferment, copper treatment needed?
RDBP 19 Neil Johnston Cabernet Sauvignon/Shiraz 2006 3 55 7 155 Clean sappy nose, ecualyptus, good clean palate. Bronze
RDBP 20 The Thornbury Wine Grenache/Shiraz/Mouvedre 2007 3 6 7.5 16.5 Atrractive nose, lots of components, very good palate, well done. Bronze
Company Loose Cannon
RDBP 21 Darko & Ljubica Postruzin  |sgbella/Shiraz K.V. 2006 3 6 6.5 155 Isabellavery noticeable on nose, attractive. Unusual variety, drinking well. Bronze
RDBP 22 Ganga Wines Merlot/Cabernet Sauvignon 2007 3 45 75 15 Anbitof cabbage on nose, nutrients in ferment please, palate better than nose
suggests.
RDBP 23 John Briggs Merlot/Shiraz/Cabernet 2007 3 6.5 6 155 Nice berries on nose, simple palate, very drying tannins. Bronze
Sauvignon
RDBP 24 Ganga Wines Mourvedre/Shiraz 2006 3 45 55 13 Cabbage, wetwool, sulphur issues.
RDBP 25 Ganga Wines Pinot Noir/Shiraz 2006 3 5 75155 Some volatiles on nose (slight), varieties blend well. Bronze
RDBP 26 Salute Wines Shiraz/Cabernet Sauvignon 2006 3 5 75 155 Dumb nose, no faults. Rich fruity palate. Bronze
RDBP 27 DiPaolo & Friends Shiraz/Cabernet Sauvignon 2006 3 65 7.5 17 Lifted fruity nose, well balanced wine, good fruit. Silver
75/25 Bendigo
RDBP 28 Tony Pye Shiraz/Cabernet 2006 3 6 6.5 155 Very attractive berry nose, ripe, good palate, good wine. Bronze
Sauvignon/Merlot
RDBP 29 Armin Anderl Shiraz/Grenache 2007 3 6 6.5 15,5 Sappy, pine shavings-needles. Lacks complexity/ripe fruit. Bronze
RDBP 30 Craig Lyons Shiraz/Grenache 2006 3 55 6 14.5 Good but simple nose, need to work on complexity, oak, tannins.
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Our Sponsors

Aeriage Cooper

o e

Heritage Coopers

34 Campbell Street
Diamond Creek 3089
Tel: (03) 9438 1790

Sponsor Prdfile:
Manufacturers of wine & port barrels.

Made from recycled oak timbers. Barrel reshaving & repairs

&ﬁ'l—ﬂ TROBE

PN IYER®EITY

La Trobe University

Lindsay Corby - Lecturer in Wine Production
Department of Agricultural Sciences
Tel: (03) 9479 2191 / 0408 519 461

Sponsor Profile:
Post Graduate, Undergraduate, and Short Courses in Wine Production and Wine

Appreciation:-

Master of Wine and Wine Appreciation, Graduate Diploma of Wine and Wine Appreciation,
Graduate Certificate of Wine and Wine Appreciation, Post Graduate Diploma of Wine
Production, Bachelor of Science (Viticulture and Wine) (plus 1 year for Honours).
Short Courses include:-

Wine Essentials, Wine Technology, Oenology, Palate Training , Wine Appraisal

Greensborough Home Brewing

22 Louis Street
Greensborough 3088
Tel: David on (03) 9432 0283
Email: brewWithDave@optusnet.com.au

Sponsor Profile:
Established 10 years. Catering for brewing and winemaking

needs. Suppliers of keg systems, winemaking supplies plus a
variety of yeasts, enzymes and grains

vinviclavy

praducts gl

Vinvicta

Unit 2 / 19 Macquarie Drive
Thomastown 3074
Tel: 1 300 360 353
Fax: 1 300 360 356

Email: info@vinvicta.com

Sponsor Profile:
Vinvicta Products is a quality supplier to the wine industry, we have been

established for 7 years and are the Victorian agents for Diam Cork closures,
Anchor Yeast, Radoux Barrels, AIPS Capsules and Bucher Vaslin Equipment.
We supply all of the winemaking needs from picking bins to bottling, including ,
chemicals, lab gear equipment, tanks, filtration. See www.vinvicta.com



Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal

RDMC 9 MADD WINES Merlot 2008 3 6 5 14 Slight oxidisation. Vinous estery aroma. ‘Sour milk' palate. Thin acidic finish.
RDMC 10 VIOLET TOWN Merlot 2008 3 5 6 14 Sulphides. Extracted palate. Bitter tannin finish.

WINEMAKERS
RDMP Red Dry Merlot or Malbec - Previous Vintages - 13 Entries
Judged by Martin Grinbergs Class Comment

Top wine very drinkable. Main faults due to oxidation & sulphides. Both faults can be controlled by taking more care during winemaking and maturation
stages.
RDMP Nick Franco/Mercuri Malbec 2007 3 55 7 15.5 Overripe fruit aroma. Pleasant mouth feel. Soft dry finish. Bronze
RDMP M. Gallo Merlot 2007 3 6 8 17 Clean, fresh nose. Extracted sweet characters on palate. Firm finish, good acid. Silver
RDMP 3 D.Hart Merlot 2007 3 6 6 15 Some orange/brown hues. Slight oxidation on nose. Thin front palate. Good
clean finish.
RDMP Viktor Maticic Merlot 2007 3 55 6 14.5 Oxidised aroma. Lacks fullness on palate.
RDMP Grace Presti Merlot 2007 3 55 6.5 15 Sulphides mask fruit aromas. Sweet palate pleasant finish. Good acid.
RDMP George Wright Merlot 2007 3 5 5 13 r(f_ol;)ur could have been deeper. Oxidised, no fruit aroma. Thin palate acid too
igh.

RDMP 7  Robin Hick, Bill Schroder & Merlot 2006 25 6.5 7 16 Copious fruit integrated with oak. Fruity palate with a dry finish. Good acid Bronze

Tony Kemm balance.
RDMP MADD WINES Merlot 2006 3 6 6 15 Oxidised. Lacks fruit sweetness on palate.
RDMP Ganga Wines Merlot 2006 25 55 6 14 Fruit lost due to oxidation. Non-descript flavours on palate. Good acid finish.
RDMP 10 John Hughes Merlot 2005 3 6 6.5 155 Delicate aromatics. Firm extracted fruit on palate. Firm tannins. Bronze
RDMP 11 Robin Hick, Bill Schroder & Merlot 2005 3 65 5 14.5 Subtle integrated fruit aroma. Fruit lost under dominant oak.

Tony Kemm
RDMP 12 Eterovic Vinko & Kathy Merlot 2005 3 55 6 14.5 Some orange/brown tinges. Weak nose, no varietal character on taste. Flat finish.
RDMP 13 Peter Belec Merlot 2005 3 5 5 13 Sulphides (mercaptans). Lacks fruit.

RDPC Red Dry Pinot Noir - Current Vintage - 13 Entries

Judged by Geoff Anson Class Comment
Richard Webb Some well make wines lacking only fruit concentration & complexity. However too many wines showing oxidation.
RDPC 1  Olde Soakes Pinot Noir Oaked 2008 2 45 55 12 Brown-medicinal characters on the nose with spice & raisins. Warm palate, sweet

& sour. Lacks fruit & acid & tannin.
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RDPC 2  Olde Soakes Pinot Noir 2008 2 4 5 11 Brown. Medicinal, oxidised notes on nose. Warm palate, lacks fruit, acid, tannin.
RDPC 3 Anthony Jones Pinot Noir 2008 3 55 8 16.5 Good youthful colour. Fruit & ? on nose. Good fruit on palate, ok length, grainy Bronze
tannin finish. (Very dark colour).
RDPC 4 Wally Knihnicki Pinot Noir 2008 3 4 6.5 13.5 Okcolour. Oxidised nose "cut apple”, sweet palate with fruit but short & lacks
tannin (very dark colour).
RDPC 5  Eterovic Vinko & Kathy Pinot Noir 2008 2.5 6 6 14.5 Starting to brown. Good pinot nose, spice & black cherry, continues on palate.
Disappointly short. Very dark colour.
RDPC 6  Robin Hick, Bill Schroder & Pinot Noir 2008 3 5 5.5 135 Classic pinot colour. Vanilla nose, where is the fruit? Sweet & short.
Tony Kemm
RDPC 7 SHEPHERD VALE Pinot Noir 2008 25 4 6.5 13 Verydark, browning. Oxidised, cut apple nose. Oxidised notes over sweet fruit on
palate. Adjust SO2 to 15-20ppm free & reappraise your wine.
RDPC 8 Richard Barker Pinot Noir 2008 3 3 4 10 Verydark. VA on the nose-ethyl acetate, also oxidised-cut apple. VA on palate
which is very short. Spoiled. (VA aka 'nail polish")
RDPC 9  Mike Williamson Pinot Noir 2008 3 5 7 15 Classic pinot noir colour. Tight nose, SO2, herbal. Tight palate of fruit, stems
good tannin finish.
RDPC 10 Darko & Ljubica Postruzin  Pjnot Noir Panton Hill 2008 3 5 8 16 Ok colour. Black fruit & vanilla nose. Complex, multi layered palate of good Bronze
persistence, good tannin finish.
RDPC 11 BrunyIsland Winemakers  Pinot Noir 2008 3 55 7155 Verydarkcolour. ? fruit nose. Fruit on palate, ok tannin finish, mono-dimensional. ~ Bronze
RDPC 12 Neil Johnston Pinot Noir 2008 3 4 55 125 Okcolour. Nose dominated by oak. Sweet & short palate, dominated by oak.

RDPC 13 D. Hart Pinot Noir 2008 3 6 7 16 Okcolour. Lifted cherry-berry nose with oak, big fruity palate is sweet & short, with  Bronze
bitter tannin finish.

RDPP Red Dry Pinot Noir - Previous Vintages - 20 Entries
Judged by Geoff Anson Class Comment

Richard Webb Good winemaking skills were evident in this class with a few exceptions. Major issue in this class is fruit selection, as the majority of wines were simple and
one dimensional. Oxidation was an issue with 25% of wines - free SO2 needs to be adjusted pre bottling! Eucalyptus characters were noted in 20% of wines.

RDPP 1 D.Hart Pinot Noir 2007 3 55 7 15.5 OK colour & clarity, good fruit & eucalyptus on the nose and palate, prickle, OK Bronze
length and good tannin finish. Tending to be one-dimensional

RDPP 2  Bruny Island Winemakers  Pinot Noir 2007 3 4 6.5 135 Verydark colour, clear. Slightly oxidised - cut apple dominating the nose. Oxidised
character on palate but still has fruit and oak. OK tannin

RDPP 3  Wattiparinga Pinot Noir 2007 3 55 8 16.5 OKcolour& clarity. Subtle fruit and oak on the nose. Prickle, fruit and oak on Bronze
palate, acid driven and persistent, OK tannin. Good wine, lacks intensity

RDPP 4  Helmut Doerner Pinot Noir 2007 3 55 6.5 15 Good colour & clarity. Ripe fruit on nose and palate but short and with rather bitter
tannins. Lacks freshness

RDPP 5 N. Dewar Pinot Noir 2007 3 5 6 14 Very slight browning, clear. Strawberry nose, a little tired. Simple sweet palate,
short and tending to be bitter. Lacks concentration
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RDPP 6  Robin Hick, Bill Schroder & Pinot Noir 2007 3 4 6 13 Verydarkcolour, clear. Oxidised nose - "cut apple” - hiding the fruit. Sweet palate
Tony Kemm lacks fruit. Tannins?
RDPP 7  Milan & Emil Pinot Noir 2 2006 3 5 7 15 OKcolourand clarity. OK nose but faint. OK palate lacks fruit. OK wine lacking
concentration
RDPP 8  Spencer Field Pinot Noir 2006 3 45 6.5 14 OK colourand clarity. OK nose but faint. Sweet fruit palate with prickle, tending to
be bitter
RDPP 9  Chateau Thornbury Pinot Noir 2006 3 5 7 15 OK colour and clarity. Fruit on the nose tending to be dominated by oak Ok
tannins. Fruit oak and some complexity on the palate
RDPP 10 Helmut Doerner Pinot Noir 2006 3 55 7 15.5 OK colour. Odd nose lacking fruit definition. Cherry sweet fruit on palate with gentle  Bronze
tannin finish
RDPP 11 Richard Barker Pinot Noir 2006 3 35 5 11.5 OK colour. Some oxidation on nose - "cut apple". Warm, short and bitter palate.
Oxidised, lacks fruit, bitter
RDPP 12 Milan & Emil Pinot Noir 1 2006 3 45 6.5 14 OKcolour. Fruit & oak nose, less ripe fruit? Some fruit on otherwise
undistinguished palate, OK tannin
RDPP 13 D.Hart Pinot Noir 2006 3 45 7 145 OKcolour. Shy nose. OK mid-weight palate with OK tannin finish. Nice wine if a
little ordinary
RDPP 14 Robin Hick, Bill Schroder & Pinot Noir 2006 3 4 7 14 OKcolour. A little herbal/stinky on the nose. Some fruit on the palate, OK tannin, a
Tony Kemm little ordinary
RDPP 15 Darko & Ljubica Postruzin  Pjnot Noir Panton Hill 2006 3 45 6.5 14 Veryslight browning. Eucalyptus and ?some oxidation? on the nose, sweet fruit on
palate with a little bitterness
RDPP 16 Helmut Doerner Pinot Noir 2005 3 55 7155 OKcolour. Eucalyptus and cherry nose. Simple clean palate of some length with Bronze
gentle tannin finish
RDPP 17 Richard Barker Pinot Noir 2005 3 4 6 13 Darkcolour. Big "Vicks" nose of eucalyptus and menthol, same on palate with
alcohol and a little fruit, OK tannin finish
RDPP 18 Milan & Emil Pinot Noir 2004 3 35 7 13.5 Dark colour. Oxidised "cut apple" nose hiding the fruit. Palate lacks fruit, firm
tannins
RDPP 19 Neil Johannesen Pinot Noir 2004 3 45 6 13.5 Dark colour, some browning. Stinky oaky nose, sweet palate, short with bitter
tannins
RDPP 20 Peter Di Fiore Pinot Noir 2002 3 6 8 17 OK colour. Appealing nose, clean palate with gentle tannin, aging well Silver

RDSC Red Dry Shiraz - Current Vintage - 55 Entries

Judged by Peter Connolly Class Comment
Overall a high standard with a high proportion of medal wines. Encouragingly many other wines were just on the border of medal quality. Merceptans and
oxidation were the main faults. Good rich fruit flavours were common in the medal winners.
RDSC 1  Wattiparinga Shiraz Hills 2008 3 45 7 145 Deep red/purple. Faint mercaptan and oxidized caramel characters on nose. Sweet
fruit, flavours linger, balance lacks.
RDSC 2  Salute Wines Shiraz 2008 3 6 7.5 16.5 Clearred purple. Vanilla and coffee floral berry nose. Structure little short in mouth,  Bronze

flavours linger, finish clean.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
RDSC 3 TonyPye Shiraz 2008 3 6 8 17 Clear saturated red/purple. Slight oxidation amongst vanilla cherry berry, floral. Silver
Cherry berry fruit balanced by vanilla, soft tannin finish.
RDSC 4  Wattiparinga Shiraz LC / MV 2008 3 3 5.5 11.5 Deep saturation purple colour. Oxidised pricked nose, musty underneath. Oxidised
characters on palate, however structure good and balanced.
RDSC SHEPHERD VALE Shiraz 2008 3 25 3 8.5 Clear and red. Burnt rubber (mercaptan) and Brettonomyces. Oxidised bitter palate.
RDSC Fantin / Loci / Taplin / Shiraz (C) 2008 3 35 5 11.5 Clear magenta colour. Cherry berry characters and Brett on nose. Soapy and bitter
Nelson characters in mouth.
RDSC 7  Milan & Emil Shiraz 1 2008 3 5 6 14 Deep saturated purple red. Oxidised nose, rich berry underneath. Rich berry fruit
good tannin balance, lots of aftertaste but oxidised characters.
RDSC 8  Fantin/Loci/ Taplin/ Shiraz (A) 2008 3 5 7 15 Mid red and clear. Oxidised caramel mint and berry. Mint toasty oak berry flavours,
Nelson well balanced, good lingering aftertaste.
RDSC 9  Milan & Emil Shiraz 2 2008 3 5 6 14 Dark deep rich purple red. Mercaptans, nuts & marzipan. Juicy berry and almond
flavours, strong tannins.
RDSC 10 Kostas Tsorbatzoglou Shiraz 2008 3 4 5 12 Deeprich purple red. Mint, star anisse and floral characters. Sweet fruit, but raw
tannin acid characters. Malolactic?
RDSC 11 Daniele & Cesare Galli Shiraz Heathcote 2008 3 5 7.5 155 Medium garnet red clear. Mint eucalypt, coffee and fruit cake. Sweet rich fruit, Bronze
good structure, acid tannin balance. Lingering aftertaste.
RDSC 12 Franco Sankovic Shiraz B 2008 3 35 55 12 Midred clear. Oxidised mercaptan sulphide characters. Oxidation on palate, short,
however sweet fruit underneath.
RDSC 13 Spencer Field Shiraz Dee's 2008 3 4 55 125 Pale clear garnet. Floral berry but mercaptan (burnt rubber) spoils nose. Oxidised
short palate.
RDSC 14 Marcel Theunissen Shiraz Pyrenees,free run 2008 3 6.5 8 17.5 Deep rich purple. Eucalypt, toasty roasted nut characters. Sweet rich berry fruits Silver
with coffee toasty balance, lingering aftertaste.
RDSC 15 Fantin/Loci/ Taplin/ Shiraz (B) 2008 3 5 7 15 Clear mid red colour. Strong floral bath salts, confectionary and cherry berry
Nelson characters. Fragrance delivers on palate with cherry berry fruit. Good balance and
aftertaste.
RDSC 16 Sivigliano Maniago Shiraz 2008 3 5 7 15 Deep red plum colour. Partly over ripe characters. Ripe fruit. Rich fruit palate, good
aftertaste.
RDSC 17 C.Lowe Shiraz 2008 0O 0 0 0 WITHDRAWN
RDSC 18 Marcel Theunissen Shiraz Pyrenees-firm 2008 3 55 75 16 Deep rich purple/red. Mint and chocolate coffee nose. Good balance of sweet fruit  Bronze
pressings with tanning and acid aftertaste flavours and sensations persist.
RDSC 19 Erminio Marinelli Shiraz 2008 3 5 7 15 Deep red/ purple good saturation. Geranium and cedar character palate. Rich fruit
overspoiled by assertive tannins.
RDSC 20 Franco Sankovic Shiraz A 2008 3 4 55 125 Good red/purple colour. Caramelized oxidized characters. Oxidation amongst
sweet fruit and good aftertaste.
RDSC 21 R.Bortko, R.Aitken, Shiraz B1 2008 3 5 6.5 145 Clern deep red/purple. Mercaptain obvious (burnt rubber) and faint oxidation. Good

J.Gaffney,
J.Rush,R.Thompson

sweet fruit, good balance but oxidized characters found on nose reappears.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
RDSC 22 Spencer Field Shiraz Dee's "B" 2008 3 3 4 10 Clear and bright medium red/purple. Oxidized caramel characters dominate nose.
Oxidised and sour palate.
RDSC 23 Robert Chionna Shiraz 2008 3 5 6 14 Deep rich purple/red. Floral geranium berry mint nose. Sweet fruit but green taste
acid malolactic?
RDSC 24 Ganga Wines Shiraz 2008 3 45 7 14.5 Bright red/pruple and clear. Berry characters together with faint VA. Sweetrich fruit,
fine acid tannin balance, lingering aftertaste.
RDSC 25 D. Hart Shiraz B 2008 3 5 7 15 Bright and clear mid red/purple. Berry currant fruits and eucalypt. Rich berry cherry
fruit balanced by good acid.
RDSC 26 Fantin/ Loci/ Taplin/ Shiraz 2008 3 5 7 15 Clear, bright purple red. Berry fruits with confectionary marzipan. Sweet fruit
Nelson balanced with acid tannins, good aftertaste.
RDSC 27 Julie Game Shiraz 2008 3 6 8 17 Clear deep saturation red/purple. Berry eucalypt, orange blossum nose. Good Silver
balanced palate; good aftertaste.
RDSC 28 Bruce Black Shiraz 2008 3 45 5 12.5 Deep red/purple. Mercaptan dominates nose. Palate sour and hot.
RDSC 29 DiPaolo & Friends Shiraz Yarra Valley 2008 3 55 7.5 16 Deep garnetred colour. Ripe minty berry fruits with cumquat. Sweet spicey fruit, Bronze
good balance and aftertaste.
RDSC 30 D.Hart Shiraz S 2008 3 5 6 14 Deep red/purple. Savoury meaty characters, Brettonomyces. Hot and sour
characters on palate.
RDSC 31 Armin Anderl Shiraz 2008 3 55 7.5 16 Deepdark plum red colour. Blackcurrants and berries. Complex palate. Bronze
RDSC 32 Carlo Ceravolo Shiraz 2008 3 6 7.5 16.5 Lifted floral berry and spice nose. Fragrant fruit balanced by good structure. Bronze
Flavours and sensations linger.
RDSC 33 Gary Campanella & Jid Shiraz 1 2008 3 5 7 15 Magenta purple colour. Floral, cherry marzipan nose. Sweet fruit palate good acid
Cosma balance.
RDSC 34 Eterovic Vinko & Kathy Shiraz H 2008 3 6 7.5 16.5 Deeply saturated red/pruple. Intense nose of floral bath salts, berries and toast. Bronze
Well balanced palate.
RDSC 35 Cos and Michael Zerella Shiraz 2008 3 5 6 14 Clear magenta colour. Berry fruit with savoury characters. Nice complexity on
palate but slight oxidised.
RDSC 36 John Briggs Shiraz 2008 3 5 8 16 Deep plum red colour. Coffee clove characters with minty berry fruit. Rich ripe Bronze
fruit, good balance.
RDSC 37 Eterovic Vinko & Kathy Shiraz YV 2008 3 55 7 15.5 Brightred purple. Floral bath salts with cherry fruit. Floral palate, finish a little Bronze
austere.
RDSC 38 Graham Scott Shiraz South Gippsland 2008 3 55 75 16 Clear medium red purple. Cloves, spices and berries, geranium. Spice geranium Bronze
flavours, clove aftertaste.
RDSC 39 John Mitris Shiraz 2008 3 5 6.5 14.5 Clear mid red colour. Spicey , vegative nose. Complex balanced palate.
RDSC 40 A.Gillam/C.Ramsay/T. Shiraz Barrel Sample 2008 3 5 6 14 Deep saturated red/purple colour. Berry confectionary nose. Lacks intensity on
Ross finish.
RDSC 41 Howard Devlin Shiraz 2008 3 5 6 14 Clear red purple colour. Coffee, berry nose with savoury hints. Palate short,
however finish lingering.
RDSC 42 Angiolino Ventura Shiraz 2008 25 3 4 9.5 Brown tinge to colour (oxidation). Caramelized oxidised nose. Palate oxidised.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
RDVC 6  Wattiparinga Nebbiolo 2008 3 55 7.5 16 Midlight cherry/onion skin. Sour cherry/spice. Chewy, typical neb tannins. Bronze
RDVC 7  Wattiparinga Sangiovese 2008 3 3 4 10 Medium cherry/plum/magenta. Oxidised, acelaldehyde. Palate a bit disjointed,

aldehydes evident.
RDVC 8  Neil Johnston Sangiovese 2008 0 0 0 0 WITHDRAWN
RDVC 9 D.Hart Tempranillo 2008 3 45 7 145 Mid plum/cherry/magenta. Slightly stalky. Cherry ripe/confectionary, astringent.
RDVC 10 Fred & Valmae Gaudion Tempranillo 2008 3 6 8 17 Mid plum magenta. Smokey plum jam. Fruity plum, acidic, clean. Silver

RDVP Red Dry Other Varieties - Previous Vintages - 6 Entries

Judged by Martin Grinbergs

Class Comment

Interesting class. Predominant wine fault due to sulphides. In some wines oak dominated, masking varietal fruit characters.

RDVP 1  Salute Wines Aglianico 2007 3 6 6 15 Fruity with some sulphides. Slight sweetness, light palate.
RDVP 2 D.Hart Durif 2007 2 6 6 14 Fullripe fruit aromas. Some off aroma. Sweet palate, coarsenes on mid palate. Dry
finish. Could have more more acid.
RDVP 3  Eterovic Vinko & Kathy Grenache Dry 2007 3 55 6 14.5 aC(:I:()j?s/d nose. Probably due to sulphides. Ordinary palate, simple wine. Lacks
RDVP 4  Wattiparinga Grenache 2007 3 5 6 14 Mercaptan nose. Lacks finesse. Coarse, flat.
RDVP 5 John Montorio Mataro 2007 3 6 6.5 155 Clean, fresh, vinuous nose, obvious oak. Oak dominates (hides) varietal fruit. Bronze
RDVP 6  Eunonyhareenyha Wines Tempranillo 2007 3 55 6.5 15 Subdued fruit lacking varietal character. Slight sweetness on palate. Fine, dry

tannin finish. Good acid balance.

RSVA Red Sweet Any Variety (not fortified) - Any Vintage - 4 Entries

Judged by Greg Martin

Class Comment

Residual sugar needs increased acid to balance the wine organoleptically. Diverse class; difficult to compare. We would like to see more varietal flavour.

RSVA 1  Gary Campanella & Jid Fragola 2008 3 6 6 15 Strawberry. Interesting forest floor characters. Spritz evident. Fruit sweet. Nice
Cosma supporting acid. Overly metallic finish.

RSVA 2  Salute Wines Ice Wine (Red) 3 3 7.5 135 Resinous pine-like aroma dominates the nose. Menthol. Refreshing acid
supporting the fruit. Red berries emerge on palate. Not cloying. Long savoury
finish. Pine-menthol dominates.

RSVA 3  VIOLET TOWN Shiraz 2008 3 45 45 12 Asprinnose ? Too much SO2 to stop ferment? Stripped flavours. High

WINEMAKERS

Concentration of greenish tannins which is overly bitter.
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RSVA

4  George and Joanne Di Scala Shiraz (George’s) 2008 2 5 7 14 Suggestions of very or over-ripe fruit. Very high residual sugar. Sweetness

domination.Short. Could use acid to support so much residual sugar. Looks like a
tokay rather than a shiraz?

WDAC White Dry Riesling, Traminer - Current Vintage - 6 Entries

Judged by Karen Coulston Class Comment
Tim Shand Medal winners showed varietal Riesling character & some intensity & fruit weight. Source fruit with concentration of flavour. Watch over additons of acid &
SO2.

WDAC 1  Neil Johnston Riesling 2008 3 55 7 15.5 Nose: Nice floral notes; bit stinky/dirty. Ferment finish problems ? Palate: Fresh, Bronze
has varietal definition. Bit phenolic/hot - watch ripeness & pressing level. Lacks
concentration for higher medal.

WDAC 2  Chateau Thornbury Riesling Kit 2008 3 5 6 14 Nose: nice clean varietal fruit. Intensity of bouquet a plus. Clean, well made. Acid a
bit ‘appley’ but overall fresh & enjoyable. Needs more fruit weight (yield?).

WDAC 3  Kathy McMahon Riesling 2008 3 4 5 12 Fermentation issues. Watch ferment temperatures & nutrients. Sanitation issues
as well. Bit of sugar left is exacerbating problem. Ferment to completely dry !

WDAC 4 D.Hart Riesling 2008 3 3 7 13 Nose; over-sulphured "stripped” nose. Nice acid and texture, but hard to find the
charm of the wine under the SO2.

WDAC 5 MADD WINES Riesling 2008 3 5 6 14 Bit of H2S (copper trial needed before bottling), but some really nice ripe fruit
character. Bit short, but looks like reisling.

WDAC 6 Julie Game Riesling 2008 3 5 8 16 Nice honey toasty character- perhaps developing a bit fast for an 08. Watch Bronze
sunburn and overripe grapes. However the wine is varietal, well made and has
length.

WDAP

White Dry Riesling, Traminer - Previous Vintages - 4 Entries

Judged by Karen Coulston Class Comment
Tim Shand Bracket shows need for more careful fermentation management and care with additions - PMS, copper & acid. Use acid and copper trials to finish wines well
WDAP 1  Ganga Wines Riesling 2007 25 5 75 15 Not quite clear pale gold. Lemon curd, nougat, bit dirty. Honey richness, touch of
sweetnes. Fine acid length
WDAP 2  Helmut Doerner Riesling 2007 3 4 6 13 Straw. Bit dirty with H2S. Fruit dulled by H2S, acid tends to sour. Maybe fruit under
ripe, needs copper trial
WDAP 3  Carlo Ceravolo Riesling 2007 3 55 8 16.5 Straw. Bright lemon lime, already developed. Clean palate, delicate in fruit, needs Bronze
a bit more acid for longevity
WDAP 4  Helmut Doerner Riesling 2006 3 4 6 13 Pale straw. SO2 overpowers nose. Swamped by SO2! Calculate PMS additions
carefully
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Certificate Name

Vintage App Nose Palate Total Comment

Description Medal

WDBC White Dry Sauvignon Blanc - Current Vintage - 11 Entries

Judged by Karen Coulston Class Comment
Tim Shand Overall a disappointing class with winemaking faults (H2S, SO2, overacidification) and a lack of varietal character. Both medal winners were not in the mould
of ‘conventional' SB. The trophy winner showed intelligence & daring in winemaking, a very Bordeaux style. The other a fun and delicious late harvest.

WDBC 1  Terry Mulligan Sauvignon Blanc 2008 3 4 5 12 'Sweaty ferment' character. Watch nutrients/yeast health. Spritzig. Needs cleaner
ferment, better yeast propogation. Frement dry, then hit on the head with with SO2.

WDBC 2  Bruce Black Sauvignon Blanc 2008 3 4 7 14 Bland, oxidised nose. Nice fruit weight in mouth. Plain, ‘winey', clean. Watch for
‘over-dilute' grapes. Use gas cover when handling wine.

WDBC 3  Ganga Wines Sauvignon Blanc 2008 3 4 5 12 Pooey, attenuated nose. Copper needed. Careful with ferment health.
Overacidified.

WDBC 4  Olde Soakes Sauvignon Blanc Late Harvest 2008 3 5 7.5 15,5 Delicate fruit and enjoyable acid/sugar balance. Varietal SB character apparent. Bronze
Well made. Length & balance good to see.

WDBC 5  Darko & Ljubica Postruzin  Sguvignon Blanc S.B. 2008 3 5 5 13 Lacks definition in the nose & mouth. 'Winey' rather than SB. Look at yield/fruit
dilution & picking date. Bit of BO - try copper. Maybe some less stirring late in
ferment.

WDBC 6  Wattiparinga Sauvignon Blanc 2008 3 5 6.5 145 Over SO2'ed. Bit reduced. Nice freshness in mouth. Try copper to blow off stink.
Otherwise well made with solid fruit. Fruit weight here, but more varietal would be
better.

WDBC 7  Neil Johnston Sauvignon Blanc 2008 3 5 7 15 Good nose - 'talcy', musky. Very pretty. Some SB pungency - good to see. Lifted
characters. Suggest a well managed ferment. Bit more fruit depth would have
helped. Pick a bit riper ?

WDBC 8 MADD WINES Sauvignon Blanc 2008 3 6 7 16 Developing too rapidly - honey fruits with a bit of oxidation. Watch for Bronze
overripe/sunburnt fruit and also acid levels. Interesting.

WDBC 9 Olde Soakes Sauvignon Blanc 2008 3 4 5 12 Very pooey - look at copper. Overacidified.

WDBC 10 JohnBriggs Sauvignon Blanc 2008 0 0 O 0 WITHDRAWN

WDBC 11 Cos and Michael Zerella Sauvignon Blanc 2008 3 5 6 14 Pretty lolly characters in mouth and nose. Lacks fruit weight, but appealing to drink
now. Look at yield and dilution as possible vineyard problems.

WDBP White Dry Sauvignon Blanc - Previous Vintages - 6 Entries

Judged by Karen Coulston Class Comment

Tim Shand Little sauvignon blanc fresh character showing but some lovely development especially in the 2004. All shades of mercaptan-good and bad show in this
bracket.

WDBP 1 D.Hart Sauvignon Blanc 2007 3 5 7.5 155 Straw, spritz. Honey, spice, touch dirty (H2S). Mouth filling richness, touch Bronze
asparagus.

WDBP 2  Neil Johannesen Sauvignon Blanc 2007 3 4 7 14 Pale gold. Melon. Nice grassiness on palate, hot.
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
WDBP 3  Cos and Michael Zerella Sauvignon Blanc 2007 3 4 7 14 Verypale, spritz. Onion mercaptans. Empty palate-lacks fruit needed copper
treatment earlier.
WDBP George Wright Sauvignon Blanc 2007 3 4 7 14 Straw. Passionfruit with touch rubber. Dirtyness shows on palate.
WDBP Neil Johannesen Sauvignon Blanc 2006 3 4 8 15 Pale, notquite clear. Too much SO2. Little sweetness, lacks SB character. Good.
WDBP Neil Johannesen Sauvignon Blanc 2004 3 5 9 17 Straw. Touch of garlic to nose makes it more interesting. Honey fullness to Silver

palate, savoury mead.

WDCC White Dry Chardonnay, Pinot Gris - Current Vintage - 29 Entries

Judged by Ken King Class Comment
Very few winemaking faults, nothing good enough for a gold medal. A lot of handling issues apparent by discolouration. Many wines will improve in bottle so
show again next year

WDCC Ivan Radmanic Chardonnay 2008 25 5 6.5 14 Slight discolouring. Nondecript nose, lacking the fruit. OK palate. Good acid

WDCC M. Gallo Chardonnay 2008 3 55 7 155 Lovelygreen hues. Good chardonnay nose, melon. Fresh refreshing palate Bronze

WDCC Daniele & Cesare Galli Chardonnay Mornington 2008 25 5 6 135 Some browning. Slight oxidised nose, lacking freshness. Some richness but a bit

Peninsula flabby
WDCC 4  Chris O'Connor Chardonnay Kangaroo Forest 2008 0 0 0 0 WITHDRAWN
Run

WDCC 5 Viktor Maticic Chardonnay 2008 3 6 8 17 Good to see green hues. Interesting floral notes, rose petals, good chardonnay Silver
palate, good acid

WDCC 6  VIOLET TOWN Chardonnay 2008 3 5 6 14 Good appearance. Flinty nose. Bit baggy on palate

WINEMAKERS

WDCC SHEPHERD VALE Chardonnay 2008 25 4 7 13.5 Slight browning. Soapy nose. Nice palate, well balanced

WDCC MADD WINES Chardonnay 2008 3 65 7 16.5 Nice green hues. Interesting cedar nose, cucumber. Nice style, balanced, will Bronze
improve

WDCC 9  Bruce Black Chardonnay 2008 3 55 6 14.5 Pale gold. Oak chips dominating nose, will balance out with time. Palate fresh,
good balance

WDCC 10 Joseph Grech Chardonnay 2008 3 6 7 16 Rich gold colour - impressive. Honey, bread, figs. Given time, better medal Bronze

WDCC 11 Ganga Wines Chardonnay U 2008 15 4 75 13 Oxidised appearance. Oxidised nose, no chardonnay fruit. On palate residual
sugar, fruit does come through

WDCC 12 Ganga Wines Chardonnay F 2008 3 55 6 14.5 Pale gold, green hues. Medicinal nose, nectarine. Bit baggy on palate

WDCC 13 Stan Gower Chardonnay Bentonite 2008 3 4 6 13 Slightdiscolouring. No nose, too much bentonite perhaps? Not much fruit on
palate, acid

WDCC 14 PANOZZO Chardonnay Unwooded Long 2008 3 55 6.5 15 Good appearance. Grapefruit nose. Residual sugar, good fruit

Fermentation
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Class  JN Certificate Name Description Vintage App Nose Palate Total ~Comment Medal
WDCC 15 Di Paolo & Friends Chardonnay Yarra Valley 2008 25 45 6 13 Slight browning. Nose dominated by oak, masks fruit. Too oaky, well made though
WDCC 16 PANOZZO Chardonnay Wooded 2008 3 55 7 15,5 Good looks, green hues. Nice balanced nose, palate follows nose, good balance Bronze
WDCC 17 TonyPye Chardonnay 2008 25 55 6.5 145 Slight browning. Heavy nose, some honey characters. Not much fruit. Watch
handling. Residual sugar
WDCC 18 Carlo Ceravolo Chardonnay 2008 3 6 6.5 155 :Eezcljeilrlsgt gold/green hues. Fresh melon nose. Rounded palate, bit more acid Bronze
WDCC 19 Chateau Thornbury Chardonnay 2008 3 55 6.5 15 Pale colour. Gooseberry nose. Tending to flabby palate, needs acid
WDCC 20 Stan Gower Chardonnay No bentonite 2008 2.5 5 6 13.5 Pale, slight browning, some floral hints. Lemon acid palate
WDCC 21 PANOZzzO Chardonnay Unwooded Fast 2008 3 55 6 14.5 Good appearance, pale gold. Peach nose. Good length. Good acid finish
Fermentation
WDCC 22 Ganga Wines Chardonnay 1 2008 3 55 7 15.5 Rich honey/gold appearance. Peach/mandarin. Rich palate Bronze
WDCC 23 Chris O'Connor Chardonnay Chateau D'Artigny 2008 0 0 0 0 WITHDRAWN
WDCC 24 Peter Belec Chardonnay 2008 3 5 7.5 155 Excellent colour. Cedar, quince, slight off character. Good palate Bronze
WDCC 25 Ganga Wines Chardonnay 2 2008 25 55 7.5 155 Slight browning. Pear, grapefruit. OK palate, no faults, needs time Bronze
WDCC 26 Neil Johnston Chardonnay 2008 0 0 0 O WITHDRAWN
WDCC 27 Terry Mulligan Chardonnay 2008 3 65 8 17.5 Pleasing gold/green hues. Good chardonnay nose. Good mouthfeel. Slight residual ~ Silver
sugar. Balanced palate
WDCC 28 D.Hart Chardonnay 2008 3 6 7.5 16.5 Verygood colour gold/green. Lemon/lime. Good palate. Acid finish Bronze
WDCC 29 Bruny Island Winemakers  Pinot Gris 2008 3 55 85 17 A: Slightdiscolouring, a bit advanced for age. N: Bready, honey suckle, nutty. P: Silver

Rich, honeyed, no faults. Nice wine

WDCP White Dry Chardonnay, Pinot Gris - Previous Vintages - 10 Entries

Judged by Russ Henry Class Comment
Greg Martin Winemakers have had trouble preserving fruit character here. Some oxidation problems have resulted in volatile acidity and loss of fruit character. A couple
of wines seem to have suffered from excess wood (chips?)

WDCP Helmut Doerner Chardonnay 2007 0 0 0 0 WITHDRAWN

WDCP 2  Michael Scott Chardonnay 2007 3 5 5.5 13.5 Mid straw clean & bright, slight banana on nose, some geranium leaf, slightly hard
hot medicinal palate.

WDCP 3 D.Hart Chardonnay 2007 3 6 7.5 16.5 Bright & clear, good colour. Good chardonnay fruit on nose, oak evident. Good Bronze
citrus and peach on palate-oak is slightly hard, slightly excessive acid.

WDCP 4  Terry Mulligan Chardonnay 2007 3 5 7 15 Clear & bright, subtle on nose but clean. Subtle nectarine & butterscotch character

on palate.
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WDCP 5  Spencer Field Chardonnay 2006 3 55 7 15.5 Bright & clear, hints of lemon in colour, citrus on nose. Peach on front palate, Bronze
some slightly bitter; savoury characters on finish.

WDCP 6  Helmut Doerner Chardonnay 2006 3 5 5.5 135 Clean & bright, almost neutral nose. Palate is bland & slightly hard. Some volatile
acid showing. Wood chip excess?

WDCP 7  Darko & Ljubica Postruzin -~ Chardonnay S.H. 2006 3 5 5 13 Clear, bright rich colour-lemon pith on nose. Hot palate, some banana skin
character. Volatile acidity evident.

WDCP 8 Neil Johannesen Chardonnay 2006 3 45 6.5 14 Brightclear appearance-neutral nose. Nice peach character disappears quickly in
glass-slightly hard finish. Excess SO2?

WDCP 9  Helmut Doerner Chardonnay 2005 3 45 5 12.5 Bright clear appearance, nose is light lacks fruit character. Palate dominated by
hard wood character.

WDCP 10 Milan & Emil Chardonnay 2004 3 45 5 12,5 Clear & bright, slightly vinuous nose. Palate lacks fruit, low acid, hard finish.

WDVC White Dry Other Varieties or Blends - Current Vintage - 11 Entries

Judged by Geoff Anson Class Comment
Richard Webb Overall well made wines, with three excellent examples. Bitterness was the most commn fault - PVPP cusine fining trial should be done for white wines to
remove bitterness. Best wines were picked with ripe fruit (but not overripe). Taste fruit before harvesting if possible.

WDVC 1  Vince Fenech Blend 2008 2 4 45 105 Browning. OK vinous nose lacks varietal definition. Alcoholic, hot oily palate
finishes short & bitter.

WDVC 2  Erminio Marinelli Chardonnay/Muscat 2008 25 65 8 17 Very slight browning. Complex muscat note. Nice long palate doesn't quite deliver ~ Silver
promise of the nose, but still satisfying.

WDVC 3  Ganga Wines Colombard 2008 25 4 5115 Slight browning. Oxidised nose ("cut apple"). Oxidised palate, residual sugar, some
fruit, slightly bitter finish. A SO2 adjutsment may correct the oxidised faults.

WDVC 4 D.Hart Gewurztraminer 2008 3 6.5 8 17.5 Good colour & clarity. Good nose, good palate but lacks persistence - a bit short, Silver
and a hard finish. OK acid balance, not hot. Top bracket of ameteur Traminer.

WDVC 5 D.Hart Pinot Noir White 2008 3 4 6.5 13.5 Good colour (white !). Some SO2 on the nose hiding fruit. Palate tending to be
thin, sour & lacking in fruit, more like a champagne base wine, herbal.

WDVC 6 Richard Barker Pinot Noir White 2008 0 0 0 0 Out of class - should have been entered as a Rose. A2.5, N5.5, P6.5 - 14.5.
Too pink for a white wine. OK on nose, good fruit on palate but short and bitter.

WDVC 7  Darko & Ljubica Postruzin - Pinot Noir White, P.H. 2008 0 o 0 0 Out of class - should have been entered as a Rose. A2.5, N5, P6.5 - 14.
Too pink for a white wine. Good on nose, follows thru on palate but bitter, hard
finish, short.

wDVC 8  Graham Scott Riesling/Chardonnay/Sauvigno 2008 0 0 0 0 WITHDRAWN

n Blanc

WDVC 9  Wattiparinga Semillon 2008 3 6 6.5 15,5 OKclour (bit yellow). Nice fruit on nose and some grass. Clear palate, OK but Bronze
tending to be hot & oily, lacks acid.

WDVC 10 SHEPHERD VALE Semillon 2008 3 45 5 12,5 OK colour & clarity. Slight sprtizig. Herbal nose, slight stink. Stink evident on

palate, some grassy notes, refreshing acidity. Stink probably masking fruit/herbal
characters.
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WDVC 11 Ganga Wines

Trebbiano

2008

3 6

8 17

OK colour & clarity. Classic Trebiano nose, apples. Good clean palate of some
length, minerals & apples. Delightful wine. A little more concentration of fruit flavor
needed for a gold.

Silver

WDVP White Dry Other Varieties or Blends - Previous Vintages - 7 Entries

Judged by Geoff Anson
Richard Webb

Class Comment

Well made wines, the Gold medal winner equal to good commercial wines. Fruit selection is the main factor in the lower pointed wines which lacked ripe fruit

aromas and flavours.

WDVP 1  Peppermint Tree Wines Chenin Blanc 2006 25 6 65 15 WITHDRAWN

WDVP 2  Ganga Wines Fragola 2007 3 5 7 15 Ok colour, slight haze. Fragola nose but a little dull & tired. Ok Fragola palate,
needs some residual sugar to smooth the varietal hardness. Quite well made, but
the variety demands a little more.

WDVP 3  Daniele & Cesare Galli Malvasia/White Muscat 2006 3 5 7 15 Ok colour. Muscat & herbal elements on nose. Fat, long palate slightly lacking

Riverland fruit. Overall, lacks ripe fruit flavour.

WDVP 4  Salute Wines Moscato 3 5 7 15 Ok colour. Muscat & herbal nose. Sweet muscat palate, long but lacks fruit
intensity.

WDVP 5  Mario Fantin Moscato/Chardonnay 2006 3 6 6.5 155 Okcolour. Herbal nose & stone fruit, lacks muscat character. Chardonnay palate, = Bronze
a little short & sweet.

WDVP 6  Wattiparinga Semillon 2006 25 55 7.5 155 Ok colour, but some browning. Grassy nose with some dirty characters. Grassy Bronze
palate, long with some firmness on the finish.

WDVP 7  Neil Johannesen Semillon 2005 3 65 9 18.5 Beautiful golden green colour. Youthfull nose, grassy, with a slight sweaty edge Gold
(S02?). Long clean grassy palate, toasty still with minerals, off dry.

WSVA White Sweet Any Variety (not fortified) - Any Vintages - 4 Entries

Judged by Karen Coulston Class Comment

Tim Shand No fruit character on any of these. Probably not made purposely as sweet wines-overripe chardonnay just makes a hot, neutral, sweet wine-no character.
Better to make fruity, low alcohol, sweet wines.

WSVA 1  Peter Belec Chardonnay Sweet 2008 3 5 7 15 Pale straw. Melon nose. Hot & honeyed, acid to balance sugar & high alcohol.

WSVA 2  Daniele & Cesare Galli Chardonnay 3 45 8 155 Straw. Little nose. Hot, sweet, fresh. Bronze

WSVA 3  George and Joanne Di Scala Unknown (Joanne’s) 2008 0 o 0 0 OUT OF CLASS - not a sweet wine. A.3, N.4, P.7 - 14 - Yellow Straw, Neutral
nose, leesy with harsh finish
Yellow straw. Neutral nose. Leesy, not a sweet wine, harsh finish.

WSVA 4  Graham Scott 3 4 7 14 Verypale. Asparagus nose. Sweet, hot freshness.

Riesling/Chardonnay/Sauvigno 2008

n Blanc
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Director’s Comments

2008 continues last year’s slight downturn in numbers — we imagine the drought has affected availability of good fruit. Nevertheless we received 553 bottles of very fine wines, this
year including entries from 4 different states of Australia, and some of those winemakers made the effort to come on Sunday — a special welcome to you, and of course to our new and
regular winemakers.

| wanted this year to particularly note the “Tim Wok’ factor involved in conducting a show of this size, to the high standard we expect. 24 judges, 30 stewards, a network of 7
computers, the use of 30 trestle tables and 1000 glasses all make for quite an effort. The initiative shown by Show Committee and Guild members is something we simply could not
do without! This is the only show we know of where winemakers receive scores segmented by Appearance, Nose and Palate, as well as specific comments on every bottle of wine.
We set up tables Friday night, judge and enter the data on Saturday, print the results books over night, and share the tastings of all wines with you on Sunday.

The breakdown of wines sadly reflects a continued decline in the special craft of country winemaking - only 71 country wines this year (108 last year). We had hoped nominating
Country Sparkling Wines as the Jo Ilian for 2008 might encourage both country winemaking and the challenge of making a sparkling. Unfortunately we received only 6 entries — but
the consensus judging style could be used for such a small number and that was fun!

This year was our inaugural judging for the Bill Christophersen Memorial Trophy for the Best Previous Shiraz. Bill was a Guild supporter, judge and maker of amazing Shiraz
including the acclaimed Tribal Elder. Sadly, Bill passed away early in 2008 and will be missed by one and all.

The breakdown of entries for 2008: 71 Country wines
88 White grape wines
367 Red grape wines
3 Sparkling grape
8 Fortified grape and 15 Liqueurs

In total there have been 184 medals awarded this year, comprising:
13 Gold Medals
36 Silver Medals
135 Bronze Medals

It was great to see such interest in our new class of Liqueurs this year. And we are considering adding special classes for Mediterranean wines in future years because of the increasing
interest in different grapes and the high representation of these nations in our Guild! The guild will feature some of these in its monthly meetings to increase our members’ knowledge

and skills. The Guild may also buy a batch of grapes and share with members as a specific exercise in winemaking. Please enquire about membership from any of us, our stand at the

show or our website. Para. Can be dropped if too many words.

Once again | must thank our sponsors whose support help defray the major costs of the hall and glass hire, thus keeping entry fees at a reasonable level. 1 also need to publicly
acknowledge the significant contribution by our judges. These experienced winemakers from throughout Victoria come back year after year for no reward apart from the gratitude of
amateur winemakers and the knowledge of contributing to the joy of winemaking and appreciation. Perhaps one indicator of their success is that several of our regular entrants have in
recent years stopped entering because they have turned professional! We miss their entries, but not their friendship and in due course their contribution as judges!

John C O’Callaghan, Wine Show Director

! Melbourne’s famous Lord Mayor John So, was explaining to a conference a particular achievement by Melbourne City Council and ascribing the success to Tim Wok. One
conference participant was so impressed by the frequent references to the skills and dedication of Tim Wok he sought an introduction. He discovered that the Lord Mayor, in his
inimitable pronunciation, was actually referring to “Teamwork”!



Wine Classes 2008

This booklet is organised alphabetically by Class Code

NOTE: Jo Ilian Trophy this year is for the Best Sparkling Country Wine,
sweet or dry (CDSP or CSSP classes)

COUNTRY WINES DRY All country wines any vintage
CDSP Sparkling country wine
CDBE Berry or Currant wine
CDFR other Fruit wine
CDME Mead and derivatives (specify honey type)
CDST Stone fruit wine
CDVE Herb, Grain, Flower or Vegetable wine
CDOB Any Dry Other Fermented Beverage
COUNTRY WINES SWEET (> 1 Baune) All country wines any vintage
CSSp Sparkling country wine
CSBE Berry or Currant wine
CSFR other Fruit wine
CSME Mead and derivatives (specify honey type)
CSST Stone fruit wine
CSVE Herb, Grain, Flower or Vegetable wine
CSOB Any Sweet Other Fermented Beverage
CWFA Fortified country wine
GENERAL
GASP Sparkling grape wine, red or white
(specify if sweet, ie greater than 1 baume) Any vintage
GWFA Fortified grape wine red or white (includes Sherry styles) Any vintage
LIQU Liqueurs (not fermented)(see Rule # 2) Any vintage
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Current (2008) vintage
Current (2008) vintage
Current (2008) vintage
Current (2008) vintage
Current (2008) vintage
Current (2008) vintage
Current (2008) vintage
Previous vintage
Previous vintages
Previous vintages
Previous vintages
Previous vintages
Previous vintages
Previous vintages

Any vintage

Current (2008) vintage
Current (2008) vintage
Current (2008) vintage
Current (2008) vintage
Previous vintages
Previous vintages
Previous vintages
Previous vintages

GRAPE WINES RED

RARC Any Rose

RDBC Blended red wine

RDCC Cabernet Sauvignon and/or Cabernet Franc

RDMC Metlot or Malbec

RDPC Pinot Noir

RDSC Shiraz

RDVC other red Varieties

RARP Any Rose

RDBP Blended red wine

RDCP Cabernet Sauvignon and/or Cabernet Franc

RDMP Metlot or Malbec

RDPP Pinot Noir

RDSP Shiraz

RDVP other red Varieties

RSVA Red Sweet Any variety
(please specify)(not fortified) (greater than 1 baume)

NOTE: A new Trophy in memory of Bill Christophersen to

be awarded to the best previous Shiraz (RDSP)

GRAPE WINES WHITE - DRY

WDAC Riesling, Traminer

WDBC Sauvignon Blanc

WDCC Chardonnay, Pinot Gris

WDVC other Varieties or blends

WDAP Riesling, Traminer

WDBP Sauvignon Blanc

WDCP Chardonnay, Pinot gris

WDVP other Varieties or blends

GRAPE WINES WHITE - SWEET (>1 Baume)

WSVA White Sweet Any variety
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(please specify) (not fortified)

Any vintage
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