Frankston Amateur Winemakers Guild Inc

ANNUAL WINE COMPETITION RULES
1. The exhibitor must personally make all entries, be of amateur status and wines must be made on a non-commercial basis and not vintaged on commercial premises.

2. All entries are to be in appropriate 750ml wine bottles, except for fortified or liqueurs which may be submitted in (minimum) 375ml bottles

3. Sparkling wines must be exhibited in standard champagne bottles, clear or coloured, with plastic champagne type stoppers and wires.

4. The only label accepted is the official one, which is to be glued to the bottle, and no other attachments are allowed. 
5. Liqueurs will not gain points for Wine of the Show or Winemaker of the Year.

6. Red Grape Current Vintage  wines will be accepted for appraisal as barrel samples, and will only be eligible for one prize category.

7. FAWG reserves the right to alter the entry class of any wine entered into the competition to conform to the major proportional elements of the wine.  A class may be modified if insufficient entries are received.

8. The Guild will take all care, but will not be responsible for any loss or damage to any exhibit.  Exhibits are shown at the sole risk of the exhibitor.

9. If grape juice/seeded juice is obtained from a supplier, the wine made from it must be entered as a kit wine.

10. A wine must achieve a minimum bronze standard to be eligible for any award and will only be eligible for one award.

11. The judge’s decision will be final.

12. Wine entries remain the property of FAWG until after the public tasting and will be available for collection after 3 pm on the day of the Wineshow.  Wines not collected by 4pm will be disposed of at the discretion of FAWG.  Any faulty wines will be kept and used for study/education purposes at the next FAWG meeting.

